
The theme’s loosely South American 
(interpreted as lots of meat, cooked in  
the kitchen’s Mibrasa charcoal oven)  
and shared plates are the norm, though  
if you’re not the sharing type, it would be 
easy enough to order just for yourself.  
We kick off with three brisket-stuffed 
empanadas, drizzled with chimichurri 
sauce, and a plate of Zany Zeus haloumi, 
which arrives at the table in flames 
thanks to a healthy dousing of ouzo.  
The empanadas’ pastry is good – short 
and light – and the filling is flavourful. 
While the theatre of the haloumi is 
excellent, I’m slightly nostalgic for the 
ooziness that results from panfrying  
slices – with a lightly charred block,  
the texture’s still squeaky but not quite  
as melty. The accompanying bread is 
good though, and lemon and thyme  
also add pleasing flavour notes.

The large plates section of the menu  
is pretty much wholly meat and fish 
(though there are some mushrooms  
for the vegos), and there’s a nice 
emphasis on provenance, including 
salmon from Marlborough, lamb from 
the Wairarapa, and Taranaki free-range 
pork belly, porterhouse and skirt steak. 
The idea is to order a plateful of protein, 
then also some sides in order to make a 
full meal (pricing makes this fair enough 
– a half-portion of meat is around the 
mid-$20s, and sides are $9).

Wellington

Field & Green
14.5/20 
262 Wakefield St, City, 
04-384 4992, fieldandgreen.co.nz 
Breakfast & lunch Tues-Sun,  
dinner Fri-Sat 
Mains $20-$28

 
Outside of the traditional French and 
Italian eateries, a purely Euro-centric 
restaurant is today a rarity in Wellington, 
yet such an anomaly is Field & Green.

Chef-owner Laura Greenfield’s menus 
change every week, but the one constant 
is that her self-styled European “soul 
food” is utterly free of fusion and its 
associated burden of gimmick appeal: 
rest assured Greenfield will not serve 
harissa-marinated this, fermented  
that, or kimchi-spiced anything. 

Rather, her repertoire offers mild 
twists upon familiar bistro classics, 
fondly etched in the taste memories of 
every stockbroker and corporate exec 
who has had the disposable income to 
spend on dining out these past 30 years. 
There’s pure deliciousness such as 
truffled Jerusalem artichoke soup; a trio 
of curry-oil spiced fish over avocado 
salsa; prawn cocktail; and a geometrically 
perfect quenelle of smoked salmon  
and dill mousse. There’s also gravlax,  
cured with flaming red beetroot. A 
special mention must go to the tastiest, 
most parmesan-rich gnocchi imaginable, 
made from ricotta and semolina and 
hence grainy, yet perhaps the fluffiest  
I’ve yet eaten, poached until light as  
a feather, then crusted in the oven  
and served with blue cheese sauce.   

There are Billy Bunterish touches, too, 
in the potted duck and the freshly made 
bubble and squeak. If it’s not already, 
Field & Green might well become a 
meeting place for expat Sloanes, who 
would surely feel at home in the chic 
minimalist interior: pristine white brick 
walls, blonde wooden floor, stylish 
Italian chairs and colour-coordinated 
rubber pendant lampshades from 
Denmark. And the mid-century Sheffield 
bone and silver cutlery is simply spiffing. 

It’s almost as if the cafe for the toffs at 
Sotheby’s has been transplanted from 
London and set up on Wakefield St  
– and in a sense, this is precisely what  
has happened. For more than 12 years, SO
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That pork arrives as strips of melt-in-
the-mouth tender meat and pleasing 
curlicues of crackling, with a few olives 
and lemon slices having provided 
flavouring during cooking. A terracotta 
jug of well-executed chimichurri is 
alongside, its herbaceous flavours adding 
brightness and freshness to the rich meat.  

The venison osso bucco is also great 
– the rich meat falling from the bone, the 
thick tomatoey sauce complementing  
it nicely. A side of broccoli with almonds 
and toasted garlic crumbs is perfectly 
nice, but the starring side role goes to the 
excellent black beans with fabulously 
crunchy spiced chickpeas, avocado,  
roast capsicum and red onion. 

 There are just three simple desserts, 
but then most people probably wouldn’t 
bother with them after all that meat. We 
forgo the housemade mojito iceblocks in 
favour of the chocolate and lime torte, 
and the baked toffee custard. The latter  
is pretty much a creme caramel, and an 
excellent take on one, while the torte  
is nicely fudgey in texture. 

Replete and happy, we wander off, 
pausing at the dry-ageing cabinet to 
admire the lamb leg the head chef’s 
apparently alchemising into lamb 
prosciutto. Outside the restaurant,  
the cuff’s still there but in my cheerful, 
post-dinner mood I can view it as having 
escaped in search of adventure rather 
than having been left behind – maybe 
one day it’ll make it inside for the good 
times and good food at Social Kitchen. 
SARAH WALL
 

BELOW:  Social Kitchen’s  
atmospheric dining area
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London-born Greenfield was head chef 
at Sotheby’s, and her culinary technique 
was also refined at places like The Eagle, 
London’s original gastro pub.

There’s certainly plenty of polished 
technique in Field & Green’s simple  
but expertly rendered dishes such as 
sweet, tender scallops deftly coated in a 
crisp batter, with an accompanying bed 
of silky smooth cauliflower puree. 

The creme brulee is likewise 
technically perfect: beneath the golden 
toffee cap, the saffron-cardamom custard 
base is rich, tasty and perfectly smooth.

One of the house specialties here is 
freshly churned ice cream, typically 
made with grown-up flavourings  
such as marmalade, a ball of which 
accompanies a dessert of date and 
orange slice with toffee sauce. 

The small but exclusive wine list 
mainly features New Zealand boutique 
producers, peppered with a good 
sprinkling from Europe.

Coordinating the front of house with 
warmth and efficiency is maitre d’ 
Jacqueline Vaimoso, who will already be 
familiar to many Wellingtonians from 
her stints at Foxglove, Hummingbird and 
Taylors on Jackson. And the books are 
kept by Waikato-born Raechal Ferguson, 
back in town after more than 25 years in 
London – and probably the reason Field 
& Green exists at all, given that she’s 
Greenfield’s long-standing partner. 
DAVID BURTON

 
 
Park Kitchen
14/20 
6 Park Road, Miramar, 
04-388 3030, facebook.com/
parkkitchennz 
Mon-Sat: 8am-late, Sun 9.30am-10pm 
Mains $18-34.50

There is perhaps no greater sign of the 
Netflix/Neon/Lightbox apocalypse than 
the “closing down” hoardings going up 
on video shops all over New Zealand. 
Not even Miramar, the home of 
Wellington’s film industry, has remained 
immune. But in this neighbourhood,  
the new owners of the long-closed 

RIGHT, FROM TOP: Field & 
Green’s Raechal Ferguson 
(left) & chef Laura Greenfield; 
the restaurant’s gnocchi with  
blue cheese sauce
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Amalgamated Video premises have 
smartly spotted where the modern 
world’s entertainment opportunities  
are, having chosen to open a restaurant 
in its place.

The result, Park Kitchen, has been 
going great guns since August. Owner 
Andrew Hawkes may be a relative 
newcomer to the hospitality industry, 
but he’s learning fast. Hawkes, a former 
management accountant, was motivated 
in part by the fact that his late father was 
always keen to get into the restaurant biz 
and he’s obviously done his homework. 

Park Kitchen has a smart fit-out, a 
fancy charcoal-fired Josper grill, and a 
very good chef in the form of Darren 
Shead, who is ex-Charley Noble. Shead 
has done time as a private chef and  
also has experience in cooking for the 
film types who now make up a large 
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