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

Ponsonby Menu 
 

First Course 
Lamb Nicoise Salad Warm Salad of Lamb, griddled Potatoes,  

Anchovies, Green Beans and Egg 
 

Seafood Chowder A Nage of Seafood served with Tomato Oil & Crusty Bread 
 

Smoked Chicken Frittata 
 Smoked Chicken, Leek and Goats Cheese Frittata with 
Portabello Mushrooms and a sun dried Tomato Pesto 

 

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

Citrus Hollandaise 
 

Mediterranean Herb Stuffed Chicken 
 served on sweet Corn Risotto cake with Pancetta Lardons, 

Parmesan & smoked Paprika Oil 
 

Dish of the Day Please ask your waiter 
 

Dessert 
Lemon Meringue Pie with Orange Cointreau Chantilly Cream 
 

Chocolate Brownie with Raspberry Poached Pear and Vanilla Mascarpone 
 

White Chocolate and  accompanied by Almond Tuilles with Hokey Pokey 
Baileys Mousse Ice-cream 
 
 
 

Menu Prices 
Two Course $20.00 
Three Course $25.00 
Children (4-12 Years) 50% Adult price 
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