Sample menu - August 2017
“A somebody was once a nobody who wanted to and did.”
John Burroughs

Lotus root chips, chicken liver cream .................................
Smoked Mangalica ham ..................................................
Grilled broccoli with seaweed butter, anchovy dressing ................
Raw beef, ox heart, fillet & bavette, oyster emulsion, Sturia caviar..
Smoked eggplant, Fourme d’Ambert, walnut, salt-baked pear, honey ......
Charred corn, clams, slow-cooked egg, katsuobushi......................
Cured Hamachi from Fukuoka, smoked cod roe, beetroot, pickled wasabi ..
Grilled wild rice stems, spring onion and ginger dressing, okra .......
Baked Hokkaido scallop, shiso, sake, yuzu, miso butter ................
Hawke’s Bay Wagyu short rib, bone marrow, Sturia caviar ...............
Huntsham Court Farm Middle White pork loin, chilli, soy, garlic .......
Grilled seabass, Italian plum tomatoes & basil ........................
‘Cannelloni’ Longhorn beef, tomato ragout .............................
‘Bolognaise’ chicken heart & liver, middle white pork, fresh pasta ....

48.138.138.598.168.158.218.138.218.298.288.298.238.198.-

Red snapper baked in kombu, oregano, lemon ............................ 428.Brink’s farm free-range chicken, spring onion, ginger ................. 548.Slow-cooked Te Mana lamb shoulder, Provençal vegetables ............... 998.John Stone Irish black Angus bone-in ribeye 1kg ...................... 1298.Served with bone marrow butter & smoked mushroom duxelle
Vanilla cheesecake, black cherries ....................................
Comte aged 12-month, hazelnuts, honeycomb .............................
Ginger biscuit trifle .................................................
Chocolate, mint, marshmallow ..........................................
‘Eton mess’ strawberries, cream, meringue, Japanese green tea .........

118.138.88.98.108.-

No service charge will be added to your bill.
We leave it to our guests to tip as they wish.

Rhoda is a live fire restaurant with a focus on using the best seasonal
produce available. We believe in only work with producers who care as
much about what they do, as we care about what we do. All our meat is
grass-fed and all our fish is line-caught or hand-dived. We describe
our food as modern comfort food as it is simple, tasty and perfect for
sharing.

