THE CHEF'S TABLE

at Commons Club

Christchurch, New Zealand

Emma’s birthplace and the foundation of her culinary career

THE CHEFS TABLE BY EMMA HANLEY
This year, the Chef’s Table takes you on a journey through Chef

Emma’s most defining culinary milestones, exploring the cities

that have shaped her craft.

Christchurch is a city of contrasts, snow-capped mountains meet
the Pacific Ocean, lush farmland thrives beside wurban
innovation. The cuisine here is deeply connected to the land and
sea, celebrating pure, seasonal ingredients and a respect for
provenance. This menu is a reflection of Emma’s early
inspirations the flavours of home, reimagined with her signature

creativity and refined technique.



Commons (Lt

Cloudy Bay Pelorus
Marlborough, New Zealand

Yealands Estate Single Vineyard
Riesling, Gewurtztraminer
Marlborough, New Zealand

Dashwood
Chardonnay
Marlborough, New Zealand

Yealands Estate Single Vineyard
Pinot Noir
Marlborough, New Zealand

Yealands Estate Winemakers Reserve

Noble Riesling 2020
Marlborough, New Zealand

£55 per person

Amuse
Rewena “Maori” bread, burnt butter

Cumbrae oyster, apple, cucumber, chill
KFC fried chicken & caviar

Eel — tuna

Yellow fin tuna, buttermilk, dill oil, caviar

Ika — fish

Turbot, early spring herbs, celeriac, elderflower vinegar gel

Hangi — pit cooking

Lamb loin, malt, baby leek, onion, kumara, sheep’s curd

Aotearoa — land of the long white cloud

Poached pavlova, passionfruit, kiwi, strawberry

Petit Fours.

Hockeg pocky ice cream cones
Cherry ripe chocolate

£85 per person

Please inform us of any allergies, intolerance or dietary requirements you may have. Allergen information is available for each item on our menu and can be
obtained by asking a member of staff. Whilst the utmaost care will be taken in preparation, we cannot guarantee there will not be traces of other producs due to the
nature of our production area

We have applied a 12:5% serve charge to you bill. 100% of allservice goes to your saff. VAT is included at the standard rate



