
R U A P E H U  R O O M  R E S T A U R A N T



S T A R T E R S
Artisan Breads (v, vegan upon request) ..................................................................................................................................... 12
Olive oil and balsamic reduction, white bean dip, sundried tomato pesto, truffle butter

Soup of the Day (gf, vegan upon request)............................................................................................................................... 15
Ask wait-staff for the chef’s daily soup

Beef Carpaccio (gf)..................................................................................................................................................................................................24
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.  - chefs specialty    Vegan – all plant based food   v – vegetarian   

gf – gluten free   nuts – contains nuts   df – dairy free   p – contains pork
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