
* Quantity may be limited on some item’s, we apologize if your selection is not available. 

Ponsonby Menu 
 

First Course 
Lamb Nicoise Salad A warm Salad of Lamb, grilled Potatoes,  

Anchovies, Green Beans and boiled Egg 
 

Seafood Chowder A creamy blend of Seasonal Seafood served 
 with oven roasted Tomato Oil and crusty Bread 

 

Smoked Chicken Frittata 
 Smoked Chicken, Thyme and Parmesan Frittata  
 with Portobello Mushrooms and Salsa Verde 
 

Main 
Crispy Skinned Market Fish 
 Served with Lime crushed Potatoes, steamed  Beans  and 

Citrus Beurre Blanc 
 

CHATS Steak Sandwich A Steak,Bacon, Egg & Salad Sandwich served with Beetroot 
Compote, Kumara Fries and Garlic Aioli 

 

Mediterranean Herb Stuffed Chicken 
 served on Pea & Saffron Risotto, with Pancetta Crisps & 

Smoked Paprika Oil 
 

Vegetable Cannelloni Pasta Tubes stuffed with Roast Pumpkin and Ricotta, 
smothered in a Creamy Garlic Sauce and topped with Salsa 
Rosso 

 

Dessert 
Lemon Meringue Pie with Cointreau Chantilly Cream & Pulled Sugar 
 

White Chocolate &  with Raspberry Poached Pear and Vanilla Mascarpone 
Macadamia Nut Brownie 
 

Dark Chocolate and  accompanied by Almond Tuilles with Cookies & Cream 
Baileys Mousse Ice-cream 
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