
 13.0 

19.0 

Extra bread $2 pp

Fresh baked bread, Gladstone Olive Co. extra 
virgin olive oil & local Manzanillo olives       

UNION SQUARE ANTIPASTI BOARD       
Selection of patés, charcuterie, seafood, olives,  
served with fresh bread, pickles & relishes 

BRUSCHETTA: Prosciutto, blue cheese, roast 
walnuts, salad greens

Seafood chowder with smoked fish, prawns, 
parsley, fresh bread

Citrus ceviche: fresh market seafood, lime & rice 
wine dressing, Vietnamese mint, radish, kohlrabi, 
green apple and gomazio

Smoked duck breast with celeriac remoulade, 
truffled currants, crispy kale and crostini

MAINS & GRILL

37.5 

34.0 

Seafood bouillabaisse on a bed of braised fennel with 
tiger prawns, scallops, calamari, market fish, spicy aioli

Angus beef fillet, black truffle pommes dauphine, 
creamed celeriac

Union Square cassoulet with duck confit, braised lamb, 
garlic sausage, pork belly and brioche crumb

Crispy pork belly, duck fat roasted potatoes with 
piperade and Drunken Nanny lemon goat cheese

Pan-fried halloumi, roasted winter vegetable salad, 
drunken currants, almonds, red wine drizzle

West Coast whitebait fritter, rocket, 
radish & fennel salad, lemon infused mayo

           29.5

 starter 19.0  
main   29.5

 29.5 

Linguine, prawns, smoked salmon, chilli, parsley, 
yuzu cream sauce

Wild mushroom risotto, pinenuts, baby spinach, 
crispy sage 

Gnocchi Parisienne with braised lamb 
shoulder, olive and pea ragù

 8/12

8/11

##################
STARTERS

HOUSE-MADE PASTA, GNOCCHI, RISOTTO

WEDNESDAY

SUNDAY

~Beef & Burgundy Night~ 
32.5

This week's Beef dish 
+ a glass of red wine or a beer

THURSDAY
~Seafood Night~ 

32.5

Trio of seafood dishes, 
changes weekly

~Weekly Roast~
 29.5

Locally farmed meat and
accompaniments

DINNER MENU 

Rocket & fennel salad, shaved parmesan, 
toasted walnuts, house vinaigrette 

Crushed new potatoes with butter, capers, garlic & spinach

Green beans with butter and toasted almonds

Hand cut chips

36.5

29.0

for 2: 39.5 

for 3:  55.0

19.0

19.0

21st September

Upcoming events

A retrospective of Martinborough Pinot
Martinborough Pinot Noir has gained a following world wide, and 

we are looking back at a decade of wines, paired with some 
fantastic Burgundian cuisine, including boeuf Bourguignon, 

Escargot, Epoisse mousseline, and Rabbit with moutarde Dijon.  
10 vintages of Martinborough Pinot Noir and 6 courses.

   $245 per person

4th October

New Zealand vs Bordeaux
Bordeaux houses have set the benchmark for New Zealand 

producers making red wine blends, so we are pitching our best 
against their best. 3 top NZ reds from Te Mata, Craggy Range and 
Stonyridge, against Petit Mouton 2013, Cos d'Estournel 2009, and 
Clerc Milon 2013. Delicacies such as confit duck terrine, Prune and 
Armagnac tart, and venison with cassis will feature on the menu.

36.5 

  $375 per person

To book, call 06 306 9350
or email us at: info@unionsquare.co.nz

 12.5

22.0

 8/12

 starter  24.0 
main   46.0

SIDE DISHES




