
SALAD & PASTA 
Universo grilled free range chicken salad - avocado, glazed walnuts,                                          

apple and pickled celery - 25 GF

Potato gnocchi - Pumpkin purée, butternut, sage, burnt butter - 27 V

Nourish Bowl - cauliflower, carrot, beets, avocado, edamame, cucumber,           
cherry tomatoes, tofu - 24 VE GF

Smoked Akaroa Salmon salad - roasted vegetables, quinoa, pickled shallots,                             
pine nuts, citrus dressing - 25 DF GF 

Prawn linguini - bacon, lemon, chilli, cherry tomatoes, olive oil - 26 DF

 

LARGER PLATES

Duo of Duck - seared breast, confit leg, celeriac purée, duck fat potato                                 
cherry glaze - 42 GF

 Pork belly - char siu, braised kumara, sautéed garlic greens, scratchings - 37 GF DF

South Island Venison - carrot orange purée, poached rhubarb, beetroot,                       
red cabbage - 38 GF                                                               

Market fish - Todays chefs creation - 38

300g Grass Fed Ribeye - potato gratin, green beans, jus - 40 GF

200g Grass Fed Beef Fillet - potato gratin, green beans, jus - 42 GF

Seafood velouté - seared market fish, salmon, poached mussels, clams, prawns, 
garlic baugette - 38 GFA

Fried Tofu - shiitake mushroom, barley, sichuan pepper, beans, chilli - 30 GF DF VE

Canterbury Lamb Shoulder - slow cooked, mashed potato, red wine jus (for 2) - 62 

TRUST THE CHEF

Designed for sharing. 
A selection of shared plates to start followed by platters 

of our popular main course 
dishes

$55 per person.
Available for tables of 6 or more.

Whole table participation is required

DESSERTS

Chocolate brownie - chocolate mousse, black doris ice cream, cherries - 16 

Vanilla crème brûlée - lemon curd cake, meringue - 16 

Coconut rice pudding - rum, raisin, pineapple - 16 VE, GF, DF

Apple tarté tatin - vanilla bean ice cream, caramel sauce (for 2) - 22 

Sticky date pudding - butterscotch sauce, ice cream - 15

Cheese board - 3 cheeses, crackers, bread, nuts, chutney, honey - 22

SIDES - 10

Roast cauliflower, pine nuts, currants, whipped feta
Baby carrots, orange, almonds

Roast mushrooms, thyme, garlic
Beetroot, hazelnuts, goats cheese

Sautéed greens
Garlic rosemary polenta fries

Garden salad
Fries, aioli

BREADS

Grilled focaccia with olive flight - 14 

Housemade flat bread with 3 dips (pesto, tapenade and hummus) - 12 

SHARING PLATES

Crisp pork belly bites - apple cider gel, fennel purée, shallots - 18 GF

Fresh Grouper ceviche - chilli, lime, coconut and corriander - 19 GF DF 

Yorkshire pudding - lamb ends, gravy and parsnip (3) - 19 

Chicken liver parfait - sour dough, fig and pear chutney, gherkins -18 GFA

 Baked Brie - cranberry, orange, pistachio compote, ciabatta toast - 22 

Sumac fried calamari - aioli, lemon -18 GF V

Tuna - burnt cucumber, avocado, furikake, yuzu mayo, sesame -  21 GF DF V

Dumplings - todays flavour, sweet soy, chilli oil - 16 DF

Croquette - braised beef cheek, dijon mustard mayonnaise - 19 

Vegetable rice paper rolls - cabbage, carrot, courgette, coriander,        
sesame, home made sweet Thai chilli dipping sauce - 16 GF DF VE 

Prawns - feta, tomato, olives, chilli - 19 GF DF

PLATTERS

COLD CUTS AND CHEESE SELECTION 
with house made pickles, dips and breads                                                      

- 39

UNIVERSO BEAST BOARD 
Baby back ribs, grilled sirloin steak, beef patties, Yorkshire puddings with 

lamb, chicken liver parfait, hand cut chips, pickles, coleslaw and bread rolls 
- 69

UNIVERSO PLATTER                                                                                               
Smoked salmon, cured meats, olives, cheese selection, fried                

chicken, polenta fries, pesto, hummus, chutney, crackers, breads                                
- 60




