[image: image1.png]fesceurane | cafe




Evening Menu  

SUMMER 2010

STARTERS

Bread Basket Three mini rolls served with hummus, olive oil & balsamic $11.5

French Bread slices $4

Soup of the Day  The chef’s whim  $16.5

Seafood Chowder A marriage of local seafood in a thick creamy chowder  $17.5

FIRST COURSES

Curator’s House Pate 

Our chef’s special recipe, served with croutons, beetroot apple & dark plum chutney & 3 onion marmalade $20.5

Chorizo Garcia

House speciality.

Our own homemade smoked paprika & pork shoulder chorizo

Fresh Chorizo

pan fried in olive oil served over sliced French bread with pan juices & ali oli (LF) $20.5

Cured Chorizo

finely sliced & served with French bread, tomato, sea salt & olive oil puree to make your own pantumaca,

garnished with Spanish onion, toasted almonds & shaved parmesan $21.5

Crusted Mushrooms 

Bread crusted button mushrooms filled with sundried tomato, blue cheese, celery & walnut 

 accompanied by a wild berry & balsamic glace, salad garnish $20.5

Akaroa Hot Smoked Salmon

Served warm with marinated cucumber spears, lemon & dill crème fraiche $23

Garlic Prawns  

Whole wild Australian prawns pan-fried, smothered in garlic & olive oil (GF) (LF) $25

(prepared for easy peeling)

West Coast Whitebait

Dusted with flour, flash fried, served crispy over salad greens with a citrus drizzle $24.5

Calamares a la Andaluza  

Lightly dusted in flour, flash fried & simply seasoned with lemon & sea salt, ali oli & petit salad (LF) $20

Tapas Variadas -to share  

A selection of our house specialities including

chorizo, smoked salmon, hummus, pate, calamari, mussels, patata bravas & brie cheese 

with seasoned croutons & French bread $51.50

(GF) Gluten Free (LF) Lactose Free
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MAIN COURSES 

served with a potato & broccoli garnish

Canterbury Spring Lamb 

Tender long slow roasted lamb shoulder 

served beside braised vegetable couscous, white wine jus $38 (LF)

Prime Sirloin of Beef

Prime Sirloin grilled to your liking with roast Portobello mushroom,

with bacon Dijon mustard garlic topping, port wine glace (LF) $39

Mandarin Duck Confit 

Slow-roasted Canterbury duck leg atop candied orange kumera, 

accompanied by mandarin compote finished with a Napoleon brandy jus $39.5

New Zealand Cervena 

Venison Denver Leg fillet seasoned with roast black pepper, pan seared, served rare with a walnut crusted pear & brie timbale, black berry & port essence $39.5

Vegetarian Trio

Empanadas of spiced pumpkin, kumara & spinach with yoghurt riatta 

Chickpea & green herb patties topped with coriander pesto 

Petit garden salad topped with feta, sundried tomato, olives & roasted pinenuts $38

SIDE ORDERS  $11.5 each

Bread Basket, hummus & infused olive oils

Olive Selection (GF) (LF)

Almonds pan fried in olive oil & salted (GF) (LF)

Spanish Garden Salad (GF) (LF)

Seasonal Vegetables (GF) (LF)

Fries & dips (GF)

Patatas Bravas potato cubes, Spanish paprika & cumin sauce

(GF) Gluten Free (LF) Lactose Free
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SEAFOOD MAIN COURSES 

-other local seafood delicacies available seasonally-

Fresh Market Fish Fillet 

Fresh Fish fillet oven baked, topped with Salsa Verde 

of fresh garden herbs, white wine, lemon & garlic, served with a petit salad (GF) $38

Akaroa Salmon Supreme

fresh salmon pan fried with a crispy skin & served with an aromatic 

orange, saffron, coriander & sauce with a hint of fresh chilli, beside a petit salad $39.5  (GF)

Caldereta de Mariscos 

Marriage of Seafood – white fish of the day, mussels, scampi, 

baked in a rich calamari tomato ragout with a hint of saffron (GF) (LF) $39.5

Paella Mixta

(this dish may only be available at peak times if pre-ordered – please ask) 

The classic Spanish dish of chicken, mussels, calamari, tossed with saffron scented rice, 

tomatoes & vegetables with a King prawn garnish. A house specialty.

Cooked & served in a paella pan - Minimum order of two per table. (GF) (LF) $41 per person

SPANISH CUISINE & PAELLA

Spanish cuisine embraces a world of sun and colour, and the philosophy behind the 

Curator’s House cuisine.  It has the immediacy of food picked only when it is ripe,

often gathered fresh that morning from the garden plot, or cooked and eaten almost directly from the sea.  It is honest food, bringing a few local products together to make a dish.  And it is, above all, simple food, but cooked carefully, with an understanding of the very best way to exploit its offerings.

Spain’s most famous dish, paella, is firmly based in Valencia on the east coast and 

is probably only two centuries old.  Rice is food of the country folk.  It is flavoured by small 

additions of vegetables and seafood.  It has been part of the Spanish diet since the Arabs introduced it to Valencia in the 9th century, on the land the Romans had irrigated.  It comes from La Juerta, meaning 

‘the market garden’, near Lake Albufera to the south of the city.  It was cooked out of doors over 

a fire of vine prunings and paella is still the most enchanting of outdoor foods.  The saffron-gold 

of the rice is flecked with red, green and pink and the different shapes of shellfish, 

and each of the small surprises it contains has a new flavour and texture.  

Paella needs to be cooked for 20-25mins, with care and attention. 

It can be served for two in a single pan, or in a large pan for up to 8 people to share.  

PAELLA IS A HOUSE SPECIALITY

We recommend pre-ordering the paella at the Curator’s House, 

especially if you are dining at peak time.  

Please check the availability of paella with your waiter.  

Please allow at least 25 minutes cooking time. It is worth the wait!  Mmm… que rico.

(GF) Gluten Free (LF) Lactose Free
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DESSERTS

Crema Catalana

Our house speciality.

The most delectable traditional Spanish crème brulee 

with a hint of lemon & cinnamon topped with caramelised sugar 

garnished with house made biscotti (GF) $18

Chocolate Macaroon Torte 

Hazelnut meringue layered with rich chocolate mousse 

served semi frozen with berry compote (GF) $18

Margarita Cheesecake

A refreshing zingy little number 

with tequila, lime and a passionfruit glaze $18

Ice Cream & Fresh Fruit Plate 

Ice Cream of the Day served 

with slices of fresh seasonal fruit (GF) $18

Decadent Dessert Tapas

A twin serving of mini Crema Catalanas, our gourmet ice-cream, seasonal fruit,

petit four & house made biscotti

Perfect to share over coffee & liqueurs $26.50

…

Cheese Selection

A stunning selection of the best available cheddar, blue & brie cheeses 

served with dried figs steeped in muscatel syrup & accompaniments 

Plate $22.5  Platter $39

(GF) Gluten Free (LF) Lactose Free
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Lunch Menu

                             SUMMER 2010

STARTERS

Bread Basket Three mini rolls served with hummus, olive oil & balsamic $11.5

 French Bread slices  $4

Soup of the Day  The chef’s whim $16.5

Seafood Chowder A marriage of local seafood in a thick creamy chowder $18.5

TAPAS & ENTREES

The traditional Spanish way of enjoying a variety of fresh & simply prepared tastes of the menu.  

Try a tapa or two before a main or select a variety for a more substantial tasting experience.

Curator’s House Pate

Our chef’s special recipe, served with croutons, 

beetroot, apple & dark plum chutney & three onion marmalade $20.5

Chorizo Garcia

House speciality.

Our own homemade smoked paprika & pork shoulder chorizo

Fresh Chorizo

pan fried in olive oil served over sliced French bread with pan juices & ali oli (LF) $20.5

Cured Chorizo

finely sliced & served with French bread, tomato, sea salt & olive oil puree to make your own pantumaca,

garnished with Spanish onion, toasted almonds & shaved parmesan $21.5

Garden Salad 

Fresh salad greens, feta, sundried tomato, roasted red pepper, olives, pinenuts, garden treasures topped with

freshly picked herbs & edible flowers from our garden, drizzled with green goddess dressing(GF) (LF) $16.5

Empanadas

Flaked tuna mixed with spicy tomato, onion & capsicum, encased in a light pastry & flash fried $16.5

Calamares a la Andaluza

Lightly dusted in flour, flash fried & seasoned with lemon & sea salt, ali oli, served with petit salad  $20.5

Garlic Prawns

Whole wild Australian prawns pan fried in the shell, smothered in garlic & olive oil (GF) (LF) $25

(prepared for easy peeling)

West Coast Whitebait

Dusted with flour, flash fried, served crispy over salad greens with a citrus drizzle $24.5

Tapas Variadas -to share  

A selection of our house specialities including house made chorizo, smoked salmon, hummus, pate, calamari, mussels, patata bravas & brie cheese seasoned croutons & French bread $51.5

SIDE ORDERS  $11.5 each

Bread Basket, hummus & infused olive oils 
     



Seasonal Vegetables

Patatas Bravas potato cubes, Spanish paprika & cumin sauce 
             Fries & dips (GF)

Olive Selection (GF) (LF)






Almonds pan fried in olive oil & salted
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LUNCH MAINS

Akaroa Hot Smoked Salmon

Served warm with marinated cucumber spears, a lemon & dill crème fraiche with a petit salad $27

Crusted Mushrooms 

Bread crusted button mushrooms filled with sundried tomato, blue cheese, celery & walnut 

accompanied by a wild berry & balsamic glace & petit salad $26

Canterbury Lamb Parcels

A filo parcel filled with rich ragout of lamb, garam masala spiced kumara, pumpkin & red pepper,

served on braised vegetable couscous with a petit salad, finished with white wine jus, yoghurt riatta $27 

MAIN COURSES 

served with potatoes & broccoli garnish

Fresh Market Fish Fillet 

Fresh Fish fillet oven baked, topped with Salsa Verde 

of fresh garden herbs, white wine, lemon & garlic, served with a petit salad (GF) $38

Prime Sirloin of Beef

Prime Sirloin grilled to your liking with roast Portobello mushroom,

 with bacon Dijon mustard garlic topping, port wine glace (LF) $38

Mandarin Duck Confit

Slow-roasted Canterbury duck leg atop candied orange kumera, 

accompanied by mandarin compote finished with a Napoleon brandy jus $39.5

Vegetarian Trio

Empanadas of spiced pumpkin, kumara & spinach with yoghurt riatta, 

Chickpea & green herb patties topped with coriander pesto 

& Petit garden salad topped with feta, sundried tomato, olives & roasted pinenuts $38

Paella Mixta

The classic Spanish dish of chicken, mussels, calamari, tossed with saffron scented rice, 

tomatoes & vegetables with a King prawn garnish. A house specialty.

 Minimum order 2 per table (Please note: this dish may only be available at lunchtime if pre-ordered) (GF) (LF) 

Please allow at least 25 minutes cooking time.  $41 per person

(GF) Gluten Free (LF) Lactose Free
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DESSERTS

Crema Catalana

Our house speciality.

The most delectable traditional Spanish crème brulee 

with a hint of lemon & cinnamon topped with caramelised sugar 

garnished with house made biscotti (GF) $18

Chocolate Macaroon Torte 

Hazelnut meringue layered with rich chocolate mousse 

served semi frozen with berry compote (GF) $18

Margarita Cheesecake

A refreshing zingy little number with tequila, lime 

and a passionfruit glaze $18

Ice Cream & Fresh Fruit Plate 

Our gourmet Ice Cream of the Day served 

with slices of fresh seasonal fruit (GF) $18

Decadent Dessert Tapas

A twin serving of mini Crema Catalanas, our gourmet ice-cream, seasonal fruit,

petit four & house made biscotti

Perfect to share over coffee & liqueurs $26

…

Cheese Selection

A stunning selection of the best available aged cheddar, blue & brie cheeses 

served with dried figs steeped in muscatel syrup & accompaniments 

Plate $22.5 Platter $39

(GF) Gluten Free (LF) Lactose Free 

