Entrée
Served Sunday-Wednesday 5:30pm - 8:30pm Thursday – Saturday 5:30-9pm

Garlic Bread $5
Bread Selection
a selection of baked bread and spreads $16
Soup of the Day
served with a side of hot bread $10
Seafood Chowder
mussels and shrimp in a creamy broth served with ciabatta $14
Bruschetta
(V) grilled focaccia rubbed with garlic and topped with tomatoes, olive oil, salt and pepper $8
Add garlic prawns (6) $6
Broccoli and cheese bites
(V) served with a salad garnish and plum dipping sauce $14
Prawns in Tempura Batter
served with chilli aioli and a garnish salad $16
Blue Swimmer Crab Cake
panko crumbed cake, shallow fried served with salad garnish and lemon aioli $14
Scallop and Bacon Mornay
seared and braised scallops in a creamy mornay sauce with salad garnish $18
Peking duck Rolls
lightly spiced strips of roast duck rolled in crunchy chinese wraps served with steamed rice,
microgreens and an orange plum dipping sauce $16
Steamed Mussels
(GFO) green lipped mussels in a creamy white wine garlic and herb sauce served with toasted
ciabatta $18
Sticky Pork Ribs
meaty pork spare ribs marinated in our chef’s secret recipe sauce $16
(GF): Gluten Free (GFO): Gluten Free Option (V): Vegetarian (VO): Veggie Option (DF): Diary Free
Side order options:
Garlic prawns (6) $6 ~ sautéed mushrooms $5 ~ sautéed onion $5 ~ eggs (2) $4
steamed cauliflower, broccoli, carrots in garlic butter $5 ~ fries with aioli (6) ~ green salad $5
garlic potato mash, kumara rosti or rice $5

Salads
Served Sunday-Wednesday 5:30pm - 8:30pm Thursday – Saturday 5:30-9pm

(GF) Pear, Walnut and Blue Cheese Salad
delish combination of flavour served with a pomegranate dressing $16.50
add Chicken $3.50
add beef $5
Beef and Plum salad
lettuce, tomato, cucumber, red onion, beef and plum sauce served with a beetroot and balsamic
salsa $18
Grilled Haloumi & Vegetable Salad
grilled haloumi and vegetables served with a black olive tapenade $18

Burgers
Beef Burger
succulent ¼ pound beef pattie, bacon, cheese, egg, lettuce, tomato and red onion served in a
ciabatta bun with fries on the side $18
add blue cheese sauce $3
Vegetarian Burger
vegetarian pattie with cheese, lettuce, tomato and red onion served in a ciabatta bun with fries
on the side
$16
Pulled Pork Burger
pulled pork served in a ciabatta bun with lettuce, smoky chilli aioli, red onion, bbq sauce and fries on
the side $18

Old Favourites
Roast of the Day
(Beef or Pork)

(DF) served with roasted potato and kumara, steamed broccoli, cauliflower and carrot and topped
with gravy $16
Bangers and Mash
sausages, braised cabbage, mashed potato and gravy $16

Guinness Pie
beef & guinness oven baked with pastry lid $20

Cottage Pie
(GFO) (VO) minced meat, mushroom, onion in gravy with a mashed potato and cheese topping $14

(GF): Gluten Free (GFO): Gluten Free Option (V): Vegetarian (VO): Veggie Option (DF): Diary Free
Gluten free bread bun add $1

Mains
Served Sunday-Wednesday 5:30pm - 8:30pm Thursday – Saturday 5:30-9pm

Pasta of the day
(VO) ask your server/see our board $18

Fish and Chips
tempura battered fillet of fish with fries, tartare sauce and lemon wedge
small $16
large $22

Thai Curry
(VO) sautéed peeled prawns or sliced chicken breast on a bed of jasmine rice (mild/medium/hot)
$18

Chicken Filo Parcel
chicken mushroom and bacon filo parcels served with steamed veg and roast potato $24

Pulled Pork
bacon, onion and potato hash topped with pulled pork served with a smokey BBQ sauce and smokey chilli
mayo $22

Sticky Pork Ribs
(DF) meaty pork spare ribs marinated in our chef’s secret recipe sauce served with your choice of salad or fries
$27

Lamb Shank(s)
braised and served on a garlic potato mash with mushroom or Moroccan sauce
one shank $20
two shanks $26

Scotch Fillet
scotch fillet grilled to your liking topped with kumara crisps served with your choice of salad and fries or roast
vegetables
Humble - 150 gm $20
Classic - 280 gm $28
Mighty - 350 gm $32
add pepper sauce $3 add mushroom sauce $3
add blue cheese sauce $3
add garlic sauce $3

Teriyaki Salmon
skin on boneless 200gm Salmon fillet, glazed with teriyaki sauce, served with steamed veg and horseradish
potato salad $28
(GF) (DF) Game of the Season
pan seared venison medallions served with piccolo potatoes, pearl onions, mushrooms and courgette drizzled
with a pepper balsamic jus $30

Roast Duck Confit
(GF) duck leg rested on roast garlic potatoes drizzled with fig, pear and red wine jus $26
(GF): Gluten Free (GFO): Gluten Free Option (V): Vegetarian (VO): Veggie Option (DF): Diary Free
Gluten free bread bun add $1

Side order options:
Garlic prawns (6) $6 ~ sautéed mushrooms $5 ~ sautéed onion $5 ~ eggs (2) $4
steamed cauliflower, broccoli, carrots in garlic butter $5 ~ fries with aioli (6) ~ green salad $5
garlic potato mash, kumara rosti or rice $5

Desserts
Ice-cream Sundae
chocolate, strawberry or caramel sauce topped vanilla ice cream with wafer $8
Deluxe Sundae
vanilla, chocolate, walnut and maple ice-cream topped with chocolate sauce,
chopped nuts, chocolate sprinkles and served with a wafer stick $10
Devil’s Food Cake
chocolate fudge cake drenched in a creamy chocolate sauce with chocolate ice
cream $10
(GF) Raspberry toffee cheesecake
served with raspberry coulis $12
Caramel Walnut Delight
walnut and caramel brownie with a caramel cream sauce $10
Poached Pears
pears poached in a blueberry balsamic reduction served with maple walnut ice cream $12

Lemon Meringue Pie
tangy pie with a sweet lemon posset $12
Belgian Waffle
served with raspberry ripple ice cream and raspberry snow $10
(GF) Blueberry and Almond friand
served with raspberry coconut yoghurt and freeze-dried raspberry $10

Affogato
(GF) a scoop of vanilla ice-cream with an espresso shot $8
add an optional liqueur of your choice for an extra $7

Coffee| Tea|Nightcap
Flat White (Reg) - $4
Iced Chocolate - $6
Long Black - $4
Hot Chocolate - $5
Taylors Fine Tawny Port - $10
Cointreau - $9

Chai Latte - $5
Cappuccino (Reg) - $4
Iced Mocha - $7
Iced Coffee - $7
Hennessy V.S.O.P - $10
Baileys - $9

Short Black - $4
Mochaccino - $5
Latte - $5
Tea - $4
Taylors 10 Year Port - $12
Frangelico - $9

