
 

Soup of the Day with Sofitel Bread and Butter 

 
 

 
 
 
 

 

 

 
 
 

Starter 

Selection of Mains 

Roasted Cauliflower 
Romesco Sauce, Prune Ketchup, Pickled Grapes, Toasted Pecans 

Or 

White Market Fish 
 Sweetcorn, Cherry Tomato, Cilantro, Asparagus, Salmon Roe and Beurre Blanc 

Or 

Seared Canter Valley Duck Breast 
Butternut Puree, Hawke's Bay Cherries, Savoy Cabbage, Maderia Jus 

 

 

 
 
 

 

 

 
 
 

Dessert 

 
 

 

 

 
 
 

We’re passionate about food, our meals are made with high-quality ingredients. However, we cannot guarantee an environment 
complete free from allergens so traces of some ingredients may still be present in our meals. We recommend that our customers with 
food allergies or special dietary needs consult with the hotel or restaurant management or the Executive Chef and we will endeavor to 

meet your requests. 

 
 

 

Tiramisu 
Espresso Soaked Geooise, Mascarpone Mousse, Hint of Cocoa 

 
 
 
 
 

 

 

 
 
 

Express Lunch Menu $69 
Note: No Discounts are applicable in this menu 

 
 

 

 

 
 
 


