
AGA WINTER MENU 2016 

From June 1 to October 1 

All prices including GST / Please advise us if you have any dietary requirements 

OPT ION 1  

The AGA style of eating is a shared table, 

LEEK AND POTATO SOUP 

Tanner Street breads 

~~ 

MAIN PLATTERS 

Slow roasted beef with Yorkshire puddings and Syrah gravy  

Turkey breast fillets, parsley almond stuffing, dried cranberry gravy 

Baked Akaroa salmon with onion, orange and bay confit 

French braised peas, garlic parsley sautéed potatoes,  

 braised red cabbage and apples 

~~ 

DESSERTS 

Steamed chocolate and pear pudding 

Crème caramel, dried fruit compote 

 Crème Anglaise, fresh cream and vanilla ice-cream 

~~ 

MENU CHANGES 

A Woolston market cheeseboard ($8.00 per person) 

Other changes can be made as requested 

MENU 1 $59.00 pp 

 



AGA WINTER MENU 2016 

From June 1 to October 1 

All prices including GST / Please advise us if you have any dietary requirements 

OPT ION 2  

The AGA style of eating is a shared table, 

PLATTERS OF ANTIPASTI 

Tanner Street sough dough and ciabatta bread 

Duck pâté, onion confit, prosciutto and fried chorizo 

Mediterranean roasted vegetables and olives 

Pesto, hummus and labna 

~~ 

MAIN PLATTERS 

Slow roasted beef with Yorkshire puddings and blackcurrant gravy  

Turkey breast fillets, parsley almond stuffing 

House hot smoked Akaroa Salmon 

French braised peas, Dauphinoise potatoes, braised red cabbage and apples 

~~ 

DESSERT 

Steamed chocolate and pear pudding 

Crème caramel, dried fruit compote 

 Crème Anglaise, fresh cream and vanilla ice-cream 

~~ 

MENU CHANGES 

A Woolston market cheeseboard ($8.00per person) 

Other changes can be made as requested 

Menu 2 $59.00 pp 


