
 

E A S T E R N  

MAN O’ WAR
VINEYARDS

M A I N
Choose one each of the following

T O  S T A R T

Fish Crudo  - Coconut lime dressing, compressed cucumber, orange supreme, orange
infused olive oil
Heirloom Tomatoes - Green and vine tomatoes, stracciatella, green apple 
verjuice, crispy basil

Shared between two

L O N G  L U N C H  P A C K A G E

Shared between two

Steak Tagliata - Extra virgin olive oil, aged balsamic, rocket, parmesan
Akaroa Salmon  - Sauce à la marinière, preserved lemon, crispy capers
Charred Cauliflower   - Carrot tahini purée, crispy corn, crispy sage

S I D E

Seasonal side - Corn Ribs with Nduja Butter

Three-course lunch with shared starters to begin, your choice of main, and 
a seasonal side to share.


