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At Orton’s we are driven by our taste buds

We focus on Hawke’s Bay local produce  
that is in season

We source ethically produced products where 
ever possible, free range chicken and eggs  

and friendly farmed pork products

We purchase the very best cuts of meat  
from the very best suppliers

We strive to create interesting dishes with  
the flavour being of upmost importance

MENUMENU



1

COLD 

Sumac rubbed brie, chickpea wafer, pear confit (GF/V)

Compressed ham hock, walnut and raisin croute, cornichon, tarragon mayo (DF)

Za’atar baked feta, beetroot and pomegranate gel, pumpkin and sesame cracker (GF)

Rosemary and parmesan shortbread, caponata, crispy pancetta

Free range chicken sandwiches, pear chutney, wholegrain bread

Beef tataki, cucumber, roasted sesame togarashi (GF/DF)

Sushi rice ball, nori mayo, beetroot (GF/DF/V)

Hoisin duck wonton cup, sesame, spring onion and ginger (DF)

Gin cured salmon, cucumber, citrus cream (GF/DF)

White fish crudo, almond cream, lemon, hemp wafer (GF/DF)

HOT 

Quark filo cigars, thyme, honey, spiced tomato ketchup (V)

Flammkuchen - onion, smoky bacon, crème fraiche

Beef cheek and walnut samosa, tamarind dip

Crispy lamb croquettes, lemon and caper mayo (GF)

Pork belly pinchos, sherry vinegar and quince glaze (GF/DF)

Potato gnocci, roasted red pepper, cauliflower salsa (V)

Panko crumbed chicken katsu, tonkatsu dressing (DF)

Pork belly charcoal bun, apple and chilli

Sweetcorn, caramelized onion and nigella tartlet, barbeque sauce

Vietnamese vermicelli fishcake, nuoc cham dip (GF/DF)

Canapés
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