
Paname
SOcial

Sides
Fries, truffle oil, grated gruyère, parsley (V, NG)  14

Seasonal greens, paprika, creme fraiche (V)16

Potato gratin Dauphinois, Reblochon cheese (V)  24
 

Charcuteries
for two 29, for four 56

Coppa

Chorizo

Saucisson de Savoie

Pork rillettes

Cheeses
 one 17, two 29 or three cheeses 44

12 months Comté

Cabecou (goat's cheese)

Bleu d'Auvergne

Delice de Bourgogne

Brie à la truffe

desserts
Chocolate fondant, matcha and white chocolate heart 22

Paname tarte tatin, Kohu rd vanilla ice cream 23

Profiterolles, vanilla ice cream, chocolate sauce, poached pear, whipped cream 22

Lemon meringue pie, berry compote 20

While we make every attempt to ensure a low allergern environment, we cannot guarantee against cross contamination. 

Please advise your server of any allergies. 

V - Vegetarian | DF - Dairy Free | GF - Gluten Free  | * DF or GF on request

Paname
SOcial

Oysters
Te Matuku (Waiheke Island), 

Freshly shucked, or beer battered,  
or oven baked "Gratinée au champagne" 

3, 6 or 12 (DF, NG)  21 | 38 | 72

To Share
Mediterranean marinated olives (DF, NG, V) 11

Sourdough and homemade butter 12

Seafood terrine of the day, fresh warm baguette 22

Goat’s cheese croquettes, honey & chili, toasted almonds 21

House seasonal hummus, fresh baguette (DF, V) 14

Entrees 
French onion soup, grated cheese, croutons 22

Vodka cured salmon gravlax, whipped goat's cheese ( NG) 23 

Traditional beef tartare "Au couteau", craquelin, Dijon mustard (DF) 26

Duck liver crème brûlée, caramelised onions, crostini 24

Oven baked French snails, parsley butter & chipotle (NG)  6 or dozen 16 | 31

Mains
Lobster bisque Mac & cheese, comté cream, grilled lobster 45

Homemade tagliatelle, truffle, shiitake & portobello cream 34 
add fresh Burrata 7

Eye fillet traditional beef tartare, truffle fries, salad (DF)  48

Tuna tataki Niçoise salad, potatoes, beans, boiled egg, olives, anchovies (DF, NG) 34

Butcher’s cut, peppercorn sauce, truffle fries or Seasonal vegetables (NG)

250g | 46   400g | 57

12h Confit duck leg, glazed carrots & potato purée 45

Wagyu beef burger, comté cream, bacon served with fries and aioli 35

Market catch of the day 44

15% surcharge applies on public holidays


