Ease into the evening
Please be very clear if you have any food allergies

Bread and dips
e Small
e large

Garlic Mozzarella Pizza Bread.
Duck Liver Parfait (L’Authentique) served with onion jam and toasted bread.
Soup of the day served with bread. Please refer to our waiting staff.

Venison, Pork, Pistachio and Cranberry Terrine served with a touch of Hazelnut oil, Micro
Greens and Toasted Sourdough Bread.

Mink Platter: selection of meats, cheese, dips, olives, capers, smoked salmon and toasted
bread

e Small
e large

Caesar Salad: Cos lettuce, croutons, anchovies, parmesan shaving with free range poached
egg and your choice of

e Bacon
e Chicken

**Anchovies served unless otherwise requested.

Vegetarian Pasta: Organic Spaghetti, Spinach, Fresh Tomato, Capsicum, Courgettes and
grated Parmigiano Reggiano.

Chicken Pasta: Organic Spaghetti roasted chicken, caramelized onion, mushrooms and
fresh seasonal herbs in a white wine cream sauce with grated Parmigiano Reggiano.

Mediterranean Seafood Pasta: Organic Spaghetti, mussels, prawns and scallops in fresh
Basil and Tomato sauce.

Calamari lightly floured, flash fried served with green salad or fries and house Tartare.

Risotto with prawns, green peas, fresh herbs, using a white wine fish stock and Parmigiano
Reggiano.

Steak or Chicken Toasted Foccacia Sandwich served with fries and aioli
Fish of the Day. Please refer to our waiting staff.
Eye Fillet served with Seasonal Vegetables, Baby Potatoes and a Pinot Jus

Duck leg Confit served with Green Salad, Orange segment, ground Pistachio and spiced
Cranberry Sauce

$ 9.50
$12.00

$11.50
$10.50
$11.50

$14.80

$25.00
$35.00

$17.50

$19.00
$19.00

$21.00

$24.00

$25.00

$22.50

$22.50

$24.50
$31.00
$33.00

$26.00

Lamb Shank served on Roasted Baby Potatoes, Green Beans and Truss Tomatoes topped

with a Rosemary scented Jus

Pork Sausage (L’Authentique) served on braised Puy Lentils, Potato Gratin and Jus

Thai Chicken curry with coconut cream, garlic, onion, lemon grass, root ginger and Thai

spices served with Jasmine rice and Poppadoms.

Sides

Fries with tomato sauce $6.50
Wedges with sour cream and chilli sauce $9.00
Seasonal side salad $7.00
Seasonal vegetable $7.00

Pizza (from 12.00 P.M.)

Smoked Salmon

Bacon

Mink marinated Olives
Mushrooms

All pizza served with Mozzarella & a Napoli sauce base, produce subject to

availability.

Meat Lovers: Beef, Chorizo, bacon and onions and fresh

herbs.

Chicken: Cajun Chicken, roasted potato and sour cream.

Margherita: Fresh tomato, Bocconcini cheese and basil.

Quattro Stagioni: Ham, Mushroom, Olive, Herbs and Qil.

SML $21.00
LRG $27.00

SML $19.50
LRG $25.00

SML $17.50
LRG $22.00

SML $18.50
LRG $23.00

15% surcharge applies on public holidays.
Cheques not accepted.
www.thinkmink.co.nz

$25.00

$25.00

$24.50

$7.00
$6.00
$7.00
$5.00


http://www.thinkmink.co.nz/

DESSERT MENU

Apple and Pear Crumble with Ice cream
Vanilla Bean Créme Brulee
Dark Chocolate Mousse with Whipped Cream
Bread and Butter Pudding with Ice cream
All $10.50 each
Schoc Chocolate Plate S7.50 [3 chocolates]

Cheeseboard 516.00

Ask about our Dessert Wines to accompany your choice.



