
Act 1: Michelangelo
Mushroom Parfait, Pickled Apple, Young Celery,

Dark Rye

 
Act 2: Banksy

Tuna Carpaccio, Tomato Concassé,
  Citrus Ponzu, Avocado Crema (GF, DF)

 

Act 3: Picasso
Confit Ora King Salmon, Dashi Beurre Blanc,

 Potato Puree (GF)
 

Act 4: Pollock
Pot Of Greens and Vegetables, Paired with Various

Vegetable “Paints” And Edible Soil (GF)
 

Act 5: Warhol
Herb-Crusted Lamb Loin, Pea & Barley Risotto,

Confit Vine Tomato, Black Garlic Jus (GF)
 

Act 6: Dali
Crème Brûlée in Coated Potato with Chocolate

Soil, Berries, Coconut Ice Cream (GF, DF)
 

Act 7: Van Gogh
Coconut Meringue Adorned with Colourful,

Spreadable Paints Inspired by Starry Night (GF, DF)

Food menu

GF - Gluten Free | DF - Dairy Free 



Parrotdog Birdseye Hazy IPA
Parrotdog Lager
Hellertau #1 Low Carb
Morning Cider ‘Apple’
Garage Project Fugazi 2.2%
Garage Project Tiny Hazy IPA 0.5%

Sartori Prosecco, Italy
Billiecart-Salmon Brut, France 

Auntsfield Sauvignon Blanc, Marlborough
Matawhero Chardonnay, Gisborne
Rockburn Pinot Gris, Central Otago 

Ata Rangi, Martinborough

Domaine Rewa Pinot Noir, Central Otago    
The Elder Pinor Noir, Martinborough
Tar & Roses Shiraz, Australia
Man O’ War ‘Dreadnought’, Waiheke Island 
Craggy Range ‘Te Kahu’, Hawke’s Bay

Wines

Sparkling

White

Rose

Red

Beer & Cider
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