
At Elements, we work in harmony with nature, sourcing our
ingredients locally and crafting elevated dishes that reflect

Central Otago’s beautiful produce. Guided by the four
elements—Earth, Air, Fire, and Water—our menu is a balance

of comfort, creativity, and connection.

A LA CARTE MENU

5.00PM - 9.00PM

Elements
R E S T A U R A N T



Items marked with a * can be modified on request, but please
note they will still be prepared in the same kitchen. Let us
know if you have any specific dietary requirements—we’re

here to help!

D I E T A R Y  I N F O R M A T I O N

We care about accommodating your dietary needs and will do our best to
cater to any allergies or intolerances. However, as our kitchen handles

various allergens in a shared environment, we cannot guarantee
complete omission.

GGluten WWheat WNWalnuts CNCashew HHoney SSoy

EEgg MMilk
FFish

CCrustacean SESesame PNPine nuts AAlmonds SUSulphites

Items marked with a * can be modified on request

Chef Choice



E N T R E E  &  T O  S H A R E
Bread basket (4) 12
Virgin oil & balsamic

Warm mixed olives 12
Sicilian, Kalamata & Sevilla queen olives, marinated with lemon, chili, garlic & herbs

Caramelized garlic focaccia bread 14
Italian style focaccia smothered with caramelized garlic, butter & parsley

Contains: E, G, W, M*, S*, SE*

Contains: S, G, W

Goats cheese bruschetta 22
Local artisan sourdough smothered with goats chevre, fresh pear, candied walnuts 
& NZ honey
Contains: H, M, WN, G*, W*

Chicken terrine
Rolled chicken terrine topped with cornichon & horseradish crème

28

Contains: M
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Butternut pumpkin salad  
Spiced butternut pumpkin, witlof, feta cheese, almonds & seeded pesto dressing,
served cold

W E L L N E S S  &  V E G E T A R I A N

Caprese salad
Buffalo mozzarella, vine ripened tomatoes, basil, balsamic

Grilled halloumi salad
Kalamata olives, red onion, cucumber, toasted pine nuts & lemon vinaigrette
Contains: M, PN

Contains: E, M, S, A

Kumara & zucchini moussaka
Roast vegetable moussaka, layered with rich Napolitana sauce, creamy béchamel &
aged parmesan, Served with honey roast carrots

Remarkable fungi risotto

Soup of the day
Served with toast and butter

26

33

38

38

Contains: M, G, W, H*

41
Tempura battered remarkable fungi mushrooms, black truffle, Caranaroli rice & aged
parmesan Contains: M*, G*

18

(Ask your server for the daily special & allergen information) 

Contains: M
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M A I N  P L A T E S

250g Silver Fern Farms striploin steak 47
Think cut fries, house salad & green peppercorn butter

Roast chicken breast 41
Cauliflower & thyme stuffing, cauliflower puree, harissa broth

200g NZ Angus eye fillet 56
Shiitake mushroom ketchup, confit kumara, broccolini

Contains: M*, G*, W*

Contains: M*

Southland venison loin    58
Jerusalem artichoke, spinach potato smash & Otago Pinot Noir jus
Contains: M*, S*

Mount Cook salmon fillet 54
Saffron mashed potato, charred baby leeks, w/ beurre blanc
Contains: F, M*

Smoked salmon tagliatelle 54
creamy saffron, chilli, garlic, lemon, capers, onion & pangritatta
Contains: E, M, G, W, F

Punjab style butter chicken 41
Basmati cumin rice, paratha, pickles, raita
Contains: H, M, G, W, CN

Contains: E, G, W

Braised NZ Lamb Shank    48
Tomato risotto, confit tomato & tomato bouillon
Contains: M* 
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S I D E S
Paris mash 14

Truffle parmesan fries 14
w/ thick cut fries tossed in truffle oil, topped with freshly grated Grana Padano

Contains: M*

Contains E, M, G, W

Garden salad 13

Honey roasted carrots
Served w/ seeded pesto
Contains H*, E*, M*, S*, SU*

14

S A U C E S
Red wine jus 4
Green peppercorn butter
Blue cheese sauce

4
4

Novotel Mac & cheese                                                      
Contains E , M, G, W

16

Contains: M
Contains: M
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Apple Crumble

D E S S E R T S
18

Local granny smith apples, poached rhubarb, creme anglaise & vanilla bean ice
cream Contains: E, M, G, W

Earl gray poached pear   18
Granola and sorbet Contains: G, W

Chocolate fondant 
Ice cream & chocolate sauce Contains: E, G, W

Whitestone cheese board 42
blue, brie, cheddar w/ crackers and quince
Contains: M, SE*, G*, W*

18
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14

Kids pasta   14
Tagliatelle, tomato sauce & parmesan

Chicken tenders & chips or salad 14

Ice cream Sundae 12
Vanilla ice cream, berries, marshmallows, chocolate flake

Kids Ice cream 6
Choice of vanilla or chocolate

Kids Brownie 11
Chocolate brownie w/ whipped cream & chocolate sauce

Grilled sirloin steak with chips or salad 

Contains: G*, W*

Contains: G, W, M*

K I D S  M E N U

Contains: E, G, W

Contains: E, M, S

Contains: E, M

Contains: E, M, S
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