


Marinated avocado, Sicilian caponata, baby gem lettuce, polenta chips

Ruakākā kingfish crudo, smoked eel, rocket, tomato, lime

Hokkaido scallops, butternut squash, hazelnut, prosciutto crumbs

Local fish soup, Cook Strait butterfish, Mills Bay mussels, arrow squid, cray bisque

Ham hock terrine, Jerusalem artichoke, dill oil, mustard pickles

Antipasto mixed plate, cold cuts, olives, pickles, sourdough 

FRUITS OF THE SEA

SMALL

PASTA

Ravioli, wagyu cheek, mascarpone, veal bone reduction, Pecorino

Tortelli, portobello mushroom, buffalo ricotta, truffle, parmesan

Risotto, basil pesto, aged Acquerello rice, pine nuts, caciocavallo 

Cavatelli, tiger prawn, squid, mills bay mussels, Cloudy Bay clams

Fettuccine, Wairarapa crayfish, datterino tomatoes, sweet garlic 

Seafood Platter: market oysters, east coast scampi

Mills Bay mussels, Ruakākā kingfish, tuna, Tora paua

Market Oysters: freshly shucked, shallot vinegar, lemon

Homemade sourdough, cacio e pepe butter and black olive tapenade
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DINE IN

Celebrating the simple pleasures; enriching dining experiences and vibrant, fresh flavours. In

homage to the iconic General Post Office that once occupied the site, we created a

restaurant born from a love of intrepid travel abroad, discovery and culture. GPO is a culinary

window to the world.  
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FOR TWO OR MORE - LIMITED AVAILABILITY 

Herb & leaf salad, baby gem, rocket, chardonnay dressing

Brussels sprouts, brown butter, Pecorino, chive

Baked agria potato, crème fraiche, pancetta, veal jus 

Truffled potato mash

Cuts Vary, Ask for Today’s Availability 

Large Cut Dry-Aged Beef Tender with concentrated flavour 

A Study of Beef Chef’s selection of the market’s three finest cuts

             Served with: rocket salad, peppercorn sauce, steak butter

Seafood Mixed Grill: Line-caught fish, tiger prawn, squid, diamond shell clams

kale, baby cos, Pernod garlic butter, salmoriglio

SIDES
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LARGE

Line-caught fish, Cloudy Bay clams, broccolini, lemon beurre blanc 

Hawkes Bay Sole a la meunière, olive, caper, lemon butter sauce

Duck breast, Grafters honey, glazed carrots, blood orange, butternut

Matangi lamb rack, zucchini croquette, harissa, spinach, macadamia

Pure South beef eye fillet, truffle potato mille-feuille, black cabbage, red wine jus

Woody’s free-range pork loin, black garlic, grain mustard, brussels sprouts
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DESSERT

Crème Catalan, mandarin and Campari caramel 
Lemon and yuzu parfait, black sesame mousse, milk chocolate crisp
Valrhona Manjari chocolate fondant, espresso, vanilla gelato 
Vanilla crèmeux, boysenberry gel, hazelnut tuile, boysenberry sorbet

Cheese plate
a selection of fine local and imported cheese, with dates
feijoa paste, honeycomb, herb crackers 
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