


SNACKS

Hand Crafted Bakehouse Bread                                                                                                                                           15
Olive Oil, Brown Butter   
                                                                                                 
Citrus Marinated Olives                                                                                                                                                           14
                                                                  
Market Oysters                                                                                                                                                                          MP
Natural with Mignonette or Tempura with Ponzu Mayo   
                                                              
Chicken Liver Parfait                                                                                                                                                               26
Spiced Plum, Apple Gel, Pickled Red Onion, Croissant Waffles       

STARTERS

King Fish Crudo                                                                                                                                                                           34
Lime and Coriander Dressing, Coconut, Chilli, Puffed Wild Rice  

Grana Padano Gnocchi                                                                                                                                                     34/45
Roasted Mushroom Medley, Ricotta Curds, Truffle 

Scallops                                                                                                                                                                                          44
Chorizo, Kumara Croquette, Parsnip Pomegranate Puree, Kumara Chip  
                                  
Classic Beef Tartare                                                                                                                                                                 32
Shallot, Caper, Gherkin, Chives, Kumara Crisp    
                     
Paua & Prawn Toast                                                                                                                                                                  42
Tamarind, Coriander & Spring Onion Salsa

Burrata                                                                                                                                                                                           34
Roasted Pear, Brown Butter, Thyme, Toasted Pecans, Date Syrup 
       
Crispy Grilled Octopus                                                                                                                                                             34
Peruvian Spice, Green Olives, Spicy Mayo, Lemon  
                                                   
West Coast Whitebait                                                                                                                                                              36
Olive Oil, Red Chilli, Garlic, Soft Herbs, Flat Bread                

MAINS 

Lamb Cutlet                                                                                                                                                                                  68
Lamb Saddle, Potato Pave, Pistachio Labneh, Lamb Jus, Green Harissa    
                       
Market Fish                                                                                                                                                                                   52
Charred Caulilini, Cauliflower Puree, Pine Nut Crust, Brown Butter, Lemon  

Risotto                                                                                                                                                                                            39
Buttercup Pumpkin, Stracciatella, Pickled Pumpkin, Pepita, Crispy Sage, Pecorino 

Whole Grilled Lemon Sole                                                                                                                                                      56
Black Garlic Butter, Lemon, Crispy Capers                
    
Maltagliati Pasta                                                                                                                                                                  39
Aubergine Ragu, Red Pesto, Black Olive, Walnuts, Feta Crumbs            

Add Prawns                                                                                                                                                                              19
Add Crayfish Tail                                                                                                                                                                   55/110                    



R.M PRIME PRODUCE SELECTION 

1.2kg Roasted Lumina Lamb Shoulder Herb & Olive Crust, Mint Sauce, served to share                             135

200g Seared Venison Coffee Rubbed                                                                                                                           62

200g Eye Fillet Savannah Angus                                                                                                                                     58

250g Eye Fillet Wagyu Southern Station, MBS 4-5                                                                                                    85

300g Sirloin Special Reserve Range                                                                                                                               62

300g Scotch Fillet Wagyu Southern Station, MBS 7+                                                                                              110

350g Scotch Fillet Special Reserve Range                                                                                                                   78

Zen-Noh Japanese A5 Striploin MBS 12+                                                                                                 110 per 100g

R.M Prime Produce Cut Of Day Selected and prepared by our in-house Butcher                                          MP

Add Prawns                                                                                                                                                                                  19 
Add Crayfish Tail                                                                                                                                                                55/110
 

PICK ONE SAUCE OR BUTTER 

Ayrburn Pinot Jus / Peppercorn Sauce / Mushroom Sauce
Blue Cheese Butter / Café De Paris Butter / Black Garlic Butter

Additional Sauce or Butter                                                                                                                                                   6

SIDES 

Waldorf Salad                                                                                                                                                                              19
Blue Cheese Dressing, Walnuts, Green Grapes, Celery, Apple 

Twice Cooked Potatoes                                                                                                                                                           17
Confit Garlic, Thyme 

Brussel Sprouts                                                                                                                                                                          19 
Sriracha Butter Dressing, Crispy Pancetta, Toasted Sesame 

Roast Carrots                                                                                                                                                                              19
Honey Dijon Emulsion, Parsley, Dukkah 

Local Cos Lettuce Salad                                                                                                                                                    19
Pickled Shallots, Avocado Ranch Dressing 

Fries                                                                                                                                                                                                  15
Truffle Aioli 
 

Please Speak To Our Waitstaff Regarding Dietary Requirements

1.9% Card Fee Applies to Credit Card & PayWave Transactions

One Bill per Table



“Welcome to Ayrburn, where design and people are at the heart of everything we do.

Attention has been given to every detail, big and small, to bring people together for an all

in, good time. Ayrburn is part of Winton, a proud New Zealand company known for its

best by design philosophy to create vibrant neighbourhoods where people thrive. It’s no

wonder William Paterson chose this spot for his woolshed. Views of the mountains and

right beside a picturesque stream. It’s those same attributes that make it the perfect spot

to make a day, evening and night of it.”

Chris Meehan


