
CHEESE

All cheese (40gm) are served with seeded lavosh*, pear & honey, granola: 

Mt Eliza Blue Monkey. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17
Pasteurised cow’s milk, 6 weeks old, made in Katikati. Based on traditional 
Stilton, rich and buttery.

Meyer Goats Milk Gouda. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 
100% goats milk, sweet and creamy. Made in Hamilton. 2019 Champion of 
Cheese at NZ Cheese Awards. 

Evansdale Cheese, Tania Smoked Brie. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15
Pasteurised cow’s milk, 4 weeks old, made in Dunedin. Hot smoked in Manuka 
wood chips.  

Cheese plate . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  36
Selection of all three cheeses (30gm each) 

*Meals can be made gluten free. (Gluten free bread $3 extra)


