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LIGHTER FARE

Garlic Bread (v) 10 
Toasted french baguette smothered in our signature garlic butter,  
dukkah and truffle oil

Warm Bruschetta (v) 12 
Torched buffalo mozzarella, vine ripe tomato, fresh basil, rocket pesto, truffle oil

Salt and Pepper Calamari 17 
Golden fried calamari, arugula salad, confit garlic and lemon aioli 

Soup of the Day (v)  15 
Served with a crusty bread roll  

Seafood Chowder 19 
Line-caught snapper fillet, squid, mussels and prawns in a creamy thick broth,  
braised fennel, watercress and crusty bread  

Warm Winter Salad (v)  18 
Trio of braised baby beetroot, pumpkin, grilled cos, beluga lentils,  
edible soil (rye), pomegranate dressing

Ora King Salmon Duo (gf) 19 
Manuka and tea smoked cured salmon, green apple and fennel slaw,  
dill crème fraiche, pickled beetroot, salsa verde, extra virgin olive oil  



                           Chef’s recommendation - Enquire for dietary requirements  (gf) gluten free (v) vegetarian  (vg) vegan  (df) dairy free

MAINS

Braised Beef Short Ribs (gf) 37 
12 hour braised ribs, kumara puree, baby carrots, fragrant herb salad,  
confit shallot and gremolata

Braised Lamb Shoulder 38 
12 hour braised lamb, kumara miso mash, green beans, baby carrots,  
port wine jus and mint gastrique

Duo of Pork (gf) 32 
Braised ribs, belly, pickled vegetables, aubergine mash, bok choi,  
balsamic and soy glaze, garlic fried rice 

New Zealand Snapper 32 
Beer battered or pan fried, thick cut fries, side salad and tartare sauce

Fettuccine Carbonara  Entree 19 / Main 24 
Fettuccine with bacon and mushrooms tossed in a white wine cream sauce

Vegan Lasagne (v,vg,df)  27 
Roast pumpkin and spinach filled with a spiced napolitana sauce
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HOUSE SPECIALITIES

Laksa 29 
Malaysian spiced coconut curry broth, chicken, prawn, egg noodles,  
tofu, bean sprouts

Char Kway Teow  28 
Stir fried rice noodles, chicken, prawns, garlic chives with a well-balanced  
soy dressing

Beef Rendang  29 
Spicy beef curry with coconut milk, ginger and galangal served with steamed rice 

Nasi Goreng 28 
Asian fried rice, satay chicken, fried egg, prawn crackers with peanut sauce 

Goat Curry  28 
Fragrant cashew and tomato curry, paratha, cucumber and carrot raita,  
onion, pickle with steamed rice
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OFF THE GRILL
All grilled items served with leek and potato gratin, seasonal vegetables,  
choice of sauce or compound butter 

Karapiro Prime Scotch Fillet (230g) (gf) 43

Karapiro Prime Eye Fillet (200g) (gf) 45

Free Range Chicken Supreme (gf) 39

Ora King Salmon Fillet (gf) 41

SAUCES AND BUTTERS

Béarnaise (gf) Hollandaise (gf)

Mushroom jus (gf) Salsa verde (gf,df) 

Port jus (gf,df) Café de Paris (gf)

Green peppercorn (gf,df) Herb and garlic butter (gf)

SIDE DISHES

Thick-cut french fries, garlic aioli (v,gf) 9

Golden kumara chips, sour cream (v) 12

Green salad, citrus dressing (v,gf)  9

Steamed rice (v,gf)  8

Seasonal vegetables, herb garlic butter (v,gf)  10

Mac n’ Cheese (v) 10

Baby caesar salad (v)  9

Sautéed mushrooms with garlic (v,gf)   10
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DESSERTS

Coffee Crème Brûlée 15 
Espresso and kahlua flavoured custard, pistachio biscotti 

Bread and Butter Pudding  15 
Served with dulche de leche and vanilla bean ice cream

Pistachio Cake  15 
Pistachio ice cream, berry compote, vanilla tulle 

Belgian Triple Chocolate Mousse 15 
Dark, milk and white chocolate mousse, hazelnut crumb, mint and berry compote 

Cheese Board (1 or 3 cheeses)  Single 15 / Trio 28 
Puhoi Valley cheese portions served with crackers, honey fig compote,  
quince paste and fresh grapes

Ice Cream / Sorbet (gf) 5 per scoop 
Chef's selection, available per scoop
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KIDS MENU

Available for ages 5-12. All kids menus come with French fries

Crumbed Chicken Tenders 10

Mac n’ Cheese (v)  10

Fish n’ Chips 10

Cheeseburger 10

Ham and Pineapple Pizza 10

Grilled Toastie with Ham and Cheese (Available vegetarian) 10

DESSERTS

Warm Mud Cake 10 
Served with custard and vanilla ice cream

OR

Single Scoop of Ice Cream (gf) 5 per scoop 
With 100s and 1000s


