BAR & KITCHEN
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Served hot on our
Stonegrill, lava stones

sNACKs

Warm Olives 9
Marinated w Spices & Orange

Fries 12
Aioli & Tomato Sauce Add Gravy 2

Warm Cheese Fondue 19
w bread and Granny smith

apples fig jam & Quince
ADD ONS

Garlic Bread 12

Cheerio’s 10
(8) w Tomato Sauce

Make it Blue Cheese 5
Prawns 10 Fried Chicken 20
Pork Belly 8 w Sesame Mayo
Kumara 5

Broccolini 5

Chicken Liver Pate 20
w Spiced Cherries & Ciabatta

Pork Belly Bites 20
w sticky apple sauce & Asian slaw

Calamari Popcorn 18
w Chipotle Mayo

Grilled Prawns 20

Tisket-a-Tasket-a-Kids-Basket, 20

w battered fish, chicken nuggets or
cheerio’s w fries, ketchup, box of raisins,
Juice box
Chocolate dip Ice cream cone
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Warm Winter Salad 24 ;
Carrots, Parsnip, Kumara, beetroot, Roast red Peppers, Spinach

Served w Fries, Aioli &
Tomato Sauce

Vege Burger 26
Crumbed Portobello

S@cZ S Mushroom, Grilled
and Feta w roast Pumpkin Seeds (V GF possible) fl?{—{{‘{ 3 ’ffi W Halloumi, Cos Lettuce,
Add Chicken 8 A Romesco Sauce
Add Halloumi 7 (V possible)
Lamb Shank 34 Kate’s Burger 26
Red Wine Slow Cooked Lamb Shank w Mash Potatoes, Seasonal Battered Tempura
Vege and Crispy Shallots Chicken Thigh, Honey
Chowder 29 and Ginger w Asian

Smoked Fish, Prawn and Corn Chowder w Ciabatta Pickled Slaw & Sesame

Fish & Chips 27 Mayo
Beer Battered Fish w Slaw, Fries & Tartare Sauce
Mac n Cheese 24 Cheeseburger 27
Three Cheese, Bacon & Tomato Angus Beef Patty,

Vegetarian Lasagne 24
Pumpkin, Spinach & Feta Lasagne w Garden Salad Dill Pickles, Cos
Gina’s Pies 28 Lettuce, Caramelised

Steak & Cheese Pie w Fries & Garden Salad . <zt Onion, Burger Sauce

'b X Melted Tasty Cheese &



SMOKIN’ & SIZZLIN’
Served w Fries & Garden Salad

Garden 30

SAUCY BITS Portobello Mushrooms W
Red Wine Jus Capsicum, Red, Onion,
Kumara & Halloumi Skewers
Romesco 3
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Stonegrill Options: _ I § VD NJ‘

Prime Beef Rump 250gr 32 Sticky Soy & Sesame \ When purchased w Stonegrill Only

Truffled Mushroom Garlic Prawn Skewers(2) 10

Sirloin Ham 250gr 32
Chimichurri Scallop (each) 6
Sirloin 225gr 38 Broceolini 5

Garlic Confit

Tuna Steak 170gr 36 Capsicum, Red Onion,

Kumara Skewers (2) 6
Chicken Thigh 32

Marinated Pre-Sous Vide Halloumi (2) 8

Portobello Mushrooms 6

sOCIAL
Eat Together Stonegrills -

Surfin & Turfin 62
Prime Beef Rump, Garlic Prawn Skewers, w Kumara,
Capsicum, Red Onion Skewers
(2 Sauces) (For 2 People)

The House That Jack Built 28
DIY Sliders, (4) Slider Buns, Beef Patties,
Cheese, Pickles & Burger Sauce

Straight From The Paddock 62
Chicken Thigh, Prime Beef Rump, Mushrooms w
Kumara, Capsicum, Red Onion Skewers
(2 Sauces) (For 2 People)

Under Da Sea 72
340gr Tuna, 6 Prawns, 2 king scallops in shell, w
Kumara, Capsicum, Red Onion Skewers

(2 Sauces) (For 2 People)
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Queen of Hearts Puddings & Tarts
Brandy Snaps w Chantilly Cream (2) 12
Self-Saucing Chocolate Pud w Doris Plum Créme Fraiche Kapiti Ice Cream 18
Oma Mama’s Dutch Apple Pie w Speculaas Ice Cream (Gf) 18
Gluten Free Chocolate Torte w Berry Compote and Créme Fraiche 15
Ice Cream Sunday w Chocolate Fudge Sauce & Brandy Cherry 12
Fortunate Affogato Espresso, French Vanilla Ice Cream, Fortune Cookie 15 w Choice Of Liqueur 21
Fruit Sorbet 10
Chocolate Dip Ice Cream Cone 7
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English Breakfast 6
Earl Grey 6
Green Tea 6
Peppermint 6
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Low Alc Beer
Emerson’s Little Bird 0.05% 9
Corona Cero 0% 8.50
Mac’s Freeride Pale Ale 0% 9
Steinlager Light 2.5% 330ml  8.50
Guinness 0% 14.00
Bottle Beer
Stella Artois 330ml 9.50

Little Creatures Catalina Lager 9.50

Corona 9.00
Speights Gold 9.00
Speights Old Dark 9.50
Emersons Hazed & Confused 13
Emersons Super Quench 13
Macs Slim Hazy Low Carb 12
Mac’s Black 12
Tap Beer

Guinness

Speights Summit (Jug-16)

Macs Cloudy Cider (Jug-20) 15-8.50 11
Emersons Bookbinder -9 14
Panhead Supercharger APA  ¥-9.50 14
Panhead Sandman HPA %-9.50 14

1-7.50 1050M

&y Bundaberg Passion 6
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Gins
Tanquery 11
Bourbons Gordon’s Pink 11
Jim Beam 11 Gordon’s Lemon 11
Bulleit 12 Malfy Original 12
Malfy Blood Orange 13
Whiskeys Malfy Rosa 13
Jack Daniel 11 Greytown Gin 14
Glenfiddich 14 Pimms 11
Proper Twelve Irish 11 Vodkas
Johnny Walker Black 12 Smirnoff 10
42 Below 11
Rums Grey Goose 14
Bacardi 11 Specialty
Captain Morgans 11 Bailey’s 1
Kahlua 11
Tequila Penfold’s Port 11
Jose Cuervo 10 ‘g) ez; (t)rl‘eau 5 i
1800 Reposado 12 Frangelico. 1y

Drambuie. 11

Sodas 5
Coke, Coke 0, Rasp Coke
Sprite, L&P,

Soda Water, Ginger Ale
Add Raspberry or Lime
Syrup. .50

Lemon Lime And Bitters 6
Bundaberg Ginger Beer 6

 Juice

Real McCoy Orange 6
Real McCoy Apple 6
Ocean Spray Cranberry 6
Real McCoy Pineapple 6
Tomato 6
Spiced Tomato 7

Pre Mixed
Smirnoff Soda 10
Peach/Cran/Pineapple

Macs Ginger Giant 10

10

Gordons

Pink Gin & Soda

Gordons 10
Tropical Passionfruit

Pimms 10
Lemonade & Ginger
Ale

McKenna & Cola 10
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COFFE,

Long Black, Short Black 5
Flat White 5.50
Latte, Cappuccino 5.50
Mochaccino,
Chai Latte 5
Dirty Chai. 6
Hot Chocolate 6
Decaf, Large Coffee 0.50
Fluffy 3.50
Decaf P== 1
Soy /‘ A 0.50
Cream ' 1
W INE

Bubbles c{\\ ‘Glass Bottle
Te Hana Cuvee Brut~ 11 55
Urlar Pinot Blanc 14 64
White

Urlar Mediator Sauv 11 54
Urlar Pinot Gris 13 58
Margrain Chenin 14 68
Urlar Mediator Rose 12 58
Margrain Rose 14 68
Leefield Chardonnay 13 64
Red

Kopiko Bay Merlot 12 58
TW Carmenere. 14 64
Pinot Noir

Urlar Mediator 13 64
Margrain Rivers Edge 16 76
Dessert

Margrain Cut Cane Chenin 12 57

0% Wine
Lost Garden Syrah. 8. 40
Lost Garden Rose. 8 40
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Frozen Cocktails % 9
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Rose Frost 16
Cranberry, Pineapple, Pas 1 n,
Vodka
Flavour of the Month 16

Shaken & Stirred Cocktails
Cackling Goose — Aperol, Orange,
Bubbles & Soda 18
Butterscotch Espresso Martini Vodka,
Kahlua, Butterscotch & Espresso 19
Martini Gin, Vermouth,

Olives 19
Negroni Rosso Vermouth, Greytown
Gin, Campari 20
Rosebud Vodka, Cranberry, Pineapple,
Vanilla, Lemon 20




MOTHER GOOSE



