COPTHORNE
HOTEL
AUCKLAND, ANZAC AVENUE

Wclcomes you to

/ oe’s Bar &

Prasserie

Evening Dinner Menu

Served from 6AOOPm to 9.30pm
7 c]ays aweek

QOur 2009 menu has been clesignccl to oH:ergou an aPPealing array of
traditional dishes from New Zealancl as well as caPtivating the sPices and

ﬂavour )Crom arouncl Asia.

QOur team of exPericncccl international chefs is Prou&]g led }33 our [ xecutive

(Chef - FPritam Shirla].

Dictarg Food Legcncl
Dairg ree

@ Gluten Frce
Nut Free



T o Start

Warmed selection of olives

with a lemon wedge tossed througl’v olive oil

(Garlic infused ciabatta bread

Selection of Frcshlg baked breads

with extra virgin olive oil & balsamic vinaigrette,

Pesto and a fresh diP creation

/.oe’s twin soups

chef's selection of two soups, served with ciabatta bread

Seafood chowder

drizzled with 42 degree below vodka, garlic croutons,

served with a warm dinner roll

Pan seared chicken tenders

served with rocket and Panzane”a sa]ad

Sides

Asian stir fried vegetables

| emon scented [Trench fries

$9.00 D®®)

$8.00®

$11.00®

$12.00

$14.50

$17.00®®

all $6.00



Mains

FcPPcr crusted siroin of beef $§Z.OO

served with steamed babg Potatoes, seasonal greens

and drizzled with a horseradish creme

Koscmarg infused braised foreshank of lamb $§Z.OO

in sPicg T uscan bean ragout served with focaccia bread

Spiccd market fish of the dag $§2..OO

served with couscous, ratatouille, rocket salad

and red caPsicum coulis

Sweet soy and chilli marinated chicken breast $27.00@

served on undon noodles with a bok cl’xog and wasabi salad

Chicken tikka masala $Z7.00

served with cumin infused rice, naan bread and cucumber raita

Mcclitcrrancan chicken risotto Pic $2%.50

Cncased ina PU‘H: Pastrg ancl SCFVCd Wltl’l seasonc&

Potato weéges and garden salad

Opcn beef sandwich $Z§.50®

sliced }DCCtS, ghcrkins, salad greens, mild cheddar and onion relish

on gourmct bread served with seasoned Potato wcclges

Beer battered fish and chips $21 .50

served with green salad and tartare sauce

SPinach and feta ravioli $20.50

tossed in a creamy mushroom sauce, served with

parmesan shavings and Cur19 endive salad



Desscrts

Warm aPPlc strudel slice $14.50

served with vanilla ice cream, créme anglaise and spice& apple

T raditional stickg date Puc]c]ing $14.50

served with butterscotch sauce and creme fraiche

KaPiti’s Kikorangi blue cheese (90 gms) $26.00

served with dried f:lg, walnut and crackers

(offec & T ea Selection

Short/Long Black $3%.50
Flat white $4.00
CaPPuccino $4.00
| atte $4.50
Mochaccino $4.50
Hot Cl‘uoco]atc $4.50
Fot of Tca for One $3%.50

E_ng]ish Breai({:ast, E_ar] Grey, Feppermint,
(areen [ ea & | emon, (Green | ea &Jasminc)
Roobis & \/ani”a



