STARTERS

SALAD BAR
HELP YOURSELF TO OUR FRESH AND DIVERSE SALAD BAR
(ALSO INCLUDED WITH ALL MAIN COURSES)
13/26

GARLIC BREAD
FRENCH STICK, GARLIC HERB BUTTER
9

SCALLOPS & CRISPY PROSCIUTTO
KUMARA COCONUT PUREE, WHITE WINE SAUCE
24

BRIE CHEESE
ALMOND AND BREAD CRUMBED, BLUEBERRY SAUCE
18

SHRIMP COCKTAIL
MARIE ROSE SAUCE, SHRIMPS, COS SALAD
17

BUFFALO CHICKEN WINGS
KAITAIA FIRE, SOUR CREAM, SPRING ONIONS
19

MINI KUMARA ROSTI
TZAZIKI, PITA BREAD, SALAD
18

WHILE CARE IS TAKEN TO ENSURE WE PREPARE SAFE FOOD FOR OUR CUSTOMERS WHO HAVE

DIETARY REQUIREMENTS WE CANNOT GUARANTEE A ALLERGEN FREE ENVIRONMENT. PLEASE

NOTE ONSITE WE HANDLE SEAFOOD, NUTS, SHELLFISH, WHEAT, EGGS, FUNGI, ONION, GARLIC
AND DAIRY



MAIN COURSES

(ALL MAIN COURSES INCLUDE THE SALAD BAR)

PAN FRIED FISH OF THE DAY
ROASTED HERB POTATOES, LEMON CAPER BUTTER
ASK OUR TEAM OR SEE BLACK BOARD
40

SLOW ROASTED PORK BELLY
STIR FRY VEGETABLES, KUMARA COCONUT PUREE, PORK JUS
(AVAILABLE FOR DINNER ONLY)
37

BRAISED BEEF RIB
ROASTED HERB POTATOES, RED WINE SAUCE,
HOME MADE PICKLED ONIONS, CABBAGE
41

CRUMBED CHICKEN BREAST
APRICOT GINGER CHUTNEY, FRIES
36

SMOKED CHICKEN FETTUCCINE
BACON, MUSHROOM, SPINACH, CREAMY PESTO SAUCE
33

VEGETABLE LASAGNE
MARKET VEGETABLES, TOMATO SAUCE, BECHAMEL, PARMESAN
33

WHILE CARE IS TAKEN TO ENSURE WE PREPARE SAFE FOOD FOR OUR CUSTOMERS WHO HAVE

DIETARY REQUIREMENTS WE CANNOT GUARANTEE A ALLERGEN FREE ENVIRONMENT. PLEASE

NOTE ONSITE WE HANDLE SEAFOOD, NUTS, SHELLFISH, WHEAT, EGGS, FUNGI, ONION, GARLIC
AND DAIRY



GRILL STATION

(ALL GRILL STATION COURSES INCLUDE THE SALAD BAR)

LAMB CHOPS & CHIMICHURRI
270 GRAMS
37

SIRLOIN STEAK
210 GRAMS
37

EYE FILLET
210 GRAMS
42

BLACK ANGUS RIBEYE STEAK
500 GRAMS - BONE IN
55

CHOOSE YOUR SIDE DISH
FRENCH FRIES, ROASTED HERB POTATOES

CHOOSE YOUR SAUCE
MUSHROOM SAUCE, PEPPER SAUCE, GARLIC & HERB BUTTER

SIDES & EXTRAS
PORTION OF FRIES
7/11
ROASTED HERB POTATOES, SEASONAL VEGETABLES
10
FRIED FREE RANGE EGG, EXTRA SAUCE
3.5

WHILE CARE IS TAKEN TO ENSURE WE PREPARE SAFE FOOD FOR OUR CUSTOMERS WHO HAVE

DIETARY REQUIREMENTS WE CANNOT GUARANTEE A ALLERGEN FREE ENVIRONMENT. PLEASE

NOTE ONSITE WE HANDLE SEAFOOD, NUTS, SHELLFISH, WHEAT, EGGS, FUNGI, ONION, GARLIC
AND DAIRY



DESSERTS

MANA KAI HONEY BRULEE
VANILLA CUSTARD, CARAMELISED SUGAR
13

STICKY DATE PUDDING
CARAMEL SAUCE, BAILEYS ICE CREAM, TUILE
14

CHEESECAKE
ASK FOR TODAY'S FLAVOUR
13

WHITTAKER’S DARK CHOCOLATE BROWNIE
VANILLA ICE CREAM, ALMONDS, BERRY COMPOTE
15

ICE CREAM SUNDAE
CHOCOLATE OR CARAMEL SAUCE, CREAM, ALMONDS
13

SORBET & ICE CREAM TRIO
MANGO, PINA COLADA, LEMON
VANILLA, CHOCOLATE, PASSIONFRUIT, RASPBERRY, BAILEYS
13

SORBET OR ICE CREAM BY THE SCOOP
5

WHILE CARE IS TAKEN TO ENSURE WE PREPARE SAFE FOOD FOR OUR CUSTOMERS WHO HAVE

DIETARY REQUIREMENTS WE CANNOT GUARANTEE A ALLERGEN FREE ENVIRONMENT. PLEASE

NOTE ONSITE WE HANDLE SEAFOOD, NUTS, SHELLFISH, WHEAT, EGGS, FUNGI, ONION, GARLIC
AND DAIRY



