FOOD
Tess has an open-concept kitchen for our team
of young, local chefs to showcase their talent.
Our simple but modern menu features a
combination of small, medium and large plate
servings that are ideal for sharing.
Our Head Chef and partner is Mr. Martin Wong, a World
Association of Chef Societies (WACS) gold medallist and
alumni of L’Atelier de Joel Rubuchon (Singapore).
Our eclectic offering of modern, Asian-influenced, European fare includes small
plates that are great for pairing with our cocktails. For the more peckish,
the medium and large plates
are ideal as mains or for parties and bigger gatherings.
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small plates

CRISPY PORK BELLY
Triple-cooked pork belly, pickled daikon & pineapple,
served with an Asian dip

CRISPY CHICKEN THIGH
BEEF NACHOS

$14

Served with smoked paprika beef topping and daikon pickles

CHARCUTERIE BOARD

$23

Jamón ibérico, lemongrass duck rillette, mangalica salami
and marinated olives

CHUNK CHIPS WITH TRIO DIPS

$12

Grilled with maple Guinness glaze and served with apple
cider vinegar pickled cabbage

BEEF BOURGUIGNON

One with camembert cheese with mushrooms, another
with aged cheddar, arugula with French BBQ sauce, served
with a side of house chips

$18

Char-grilled lamb short-ribs with citrus jus

$18

Grilled with citrus mustard jus

$24

Quick-seared, topped with torched home-made tobiko
sauce and celeriac mash

CHEF MARTIN’S PASSIONFRUIT
SAMBAL BABY OCTOPUS
$16

Stewed beef brisket with lotus root, wolfberries and
Chinese sausage

DUO WAGYU BEEF SLIDERS

LAMB SHORT-RIBS

US SCALLOPS
$14

$16

Marinated and grilled, served with pickled vegetables
(cucumber, turnip, green papaya, pineapple and chili)

FRIED SOLE FISH FILLET
$20

$13

Deep fried chicken thigh topped with bonito flakes and sweet
pumpkin mayo, & marinated courgette by the side

TIGER PRAWNS

Deep fried and served with passion fruit chili, truffle aioli,
aged cheddar & havarti cheese dips

BEER PORK SAUSAGE

$13

$14

Coated with almond mill, parmesan cheese and bread
crumbs served with arugula and tarragon dressing

Prices are exclusive of 10% service charge and 7% GST

BAKED CAMEMBERT CHEESE

$18

Half-wheel camembert, minced forest mushrooms with
white truffle oil, served with sweet pumpkin purée and bread

FOREST MUSHROOMS		 $12
Medley of shitake, button and hoshimeiji mushrooms
sautéed with fresh herbs

(CHOICE OF 2 FOR $18, SERVED WITH OATMEAL
B I S C U I T S , F I G PA S T E & F R U I T )

TÊTE DE MOINE (SWISS)

CELERIAC MASH		 $11
Classic mash of celeriac & russet potatoes

ROASTED CAULIFLOWER		 $13
Oven-roasted with aged cheddar & smoked havarti cheese
dressing and toasted cashew nuts

TESS SALAD		 $16
Butterhead lettuce, olive tapenade, marinated beets, cherry
tomato confit and quail eggs, dressed with sherry
& thyme vinaigrette
Salad add-ons: Thick-cut bacon OR
Grilled chicken leg

CHEESE PLATTERS
A semi-hard cheese which translates literally as “Monk’s Head”. Pared
to form rosettes by means of a Girolle®, it has a distinct soft and
delicate flavor

WENSLEYDALE & CRANBERRIES (UK)
A hand-made Yorkshire cheese that is sold fresh & young at only
three weeks old. It has a sweet flavour from the succulence of juicy
cranberries with honeyed undertones

PORT WINE CHEDDAR (NZ)
Specially selected cheddar, ripened to achieve its full, rich tangy
flavour, then steeped in Port for an extra dimension of taste and
sweetness

$4

KAPITI CUMIN SEED GOUDA (NZ)
Hand-turned and aged to develop a fruity sweetness. Peppered with
cumin seeds to add a unique flavor

Prices are exclusive of 10% service charge and 7% GST

MEDIUM PLATEs
SIGNATURE BONE MARROW WITH RANGERS
VALLEY WAGYU BEEF CUBES		 $28

FRENCH DUCK LEG CONFIT		 $30
Served with celeriac mash & sautéed kale

PACIFIC HALIBUT FILLET		 $24
Pan-roasted with ginger miso and served with
marinated zucchini

N.Z. WHITE CLAMS		 $18

Seared wagyu beef cubes served on bone marrow
glazedwith veal jus

Sautéed with white wine, sliced fennel, chili & herbs,
served with bread

150 DAY GRAIN-FED N.Z. ANGUS RIBEYE (300GM) $36

GRILLED TIGER PRAWN PASTA		 $26

Served with sweet peas and celeriac mash

Served with apricot brandy rosé sauce

150 DAY GRAIN-FED ANGUS TENDERLOIN
(200GM)		$36

MUSHROOM BROWN RICE RISOTTO		 $20

Topped with melted raclette cheese and served
with sautéed spinach & crushed potatoes

Forest mushrooms and white truffle oil with Arborio &
brown rice

CONFIT TOMATO PASTA		 $20

ROASTED LAMB RUMP		 $32

Served with smoky eggplant velouté

Slowed roasted, served with garlic chive mash and maple
butter parsnip

BRAISED BEEF PASTA		 $23

GRILLED BONE-IN PORK CHOP		 $28

Slow-braised beef brisket in Chinese spices with pasta

Served with spiced Granny Smith apples and
mushroom crème

ROASTED CHICKEN LEG		 $27
Marinated with Cajun spiced and served with spinach crème,
sautéed baby potatoes

Prices are exclusive of 10% service charge and 7% GST

LARGE PLATES
(SUITABLE FOR GROUPS OF 4-6 PEOPLE)
SERVED WITH 2 SIDE DISHES

ANGUS PRIME RIB (1.2 KG)

$150

TESS MIXED PLATTER

$160

Angus ribeye 300gm, 2 beer sausage, 2 slab lamb
short rib, 2 deep fried sole fish, 1 chicken leg, 1 roasted
cauliflower and 1 celeriac mash

DESSERt
TESS RUM & RAISIN TIRAMISU		 $16
Captain Morgan spiced rum-infused raisins, espresso
& mascarpone

MINI CHOCOLATE CAKE		 $16
62% chocolate texture dipped in chocolate sauce with
chocolate soil and honey & fig ice cream

LAYERED CHEESE CAKE		 $16
Nuts & biscuit soil with fruits and spiced blueberries compote

APPLE & RHUBARB TARTINE

$16

Served with honey & fig ice cream, maple syrup and granola

Prices are exclusive of 10% service charge and 7% GST

