
lunch Available
12.00pm - 2.30pm

vegetarian (v), vegan (vgn), gluten-free (gf), dairy-free (df), option available (*)
Gluten-free dishes may contain traces of gluten

Please advise our friendly staff of any allergies or dietary requirements

Ciabatta Bread 
Ciabatta bread, whipped truffle and
black garlic butter

Soup of the Day
Served with Turkish bread and butter

Toastie
Buffalo chicken, red onion, pineapple
chutney, Colby cheese, sourdough
bread and fries 

Caesar Salad
Romaine lettuce, streaky bacon, 
free-range poached egg, anchovies,
croutons, shaved parmesan and 
creamy garlic dressing

Lamb 
Thai grilled Lumina lamb, Asian salad,
kafir lime leave dressing, roasted peanut
and rice paper croutons

D E S S E R T S

18

21

24

25

S I D E S
Garden salad, French fries, 
Steamed vegetables

v*, gf*

v

13 
each

25

v

gf*, df*

Fish ‘n’ Chips
Beer battered or miso butter pan-fried
fish fillets, garden salad, fries and 
tartare sauce

Kari Ayam Bowl
Malaysian chicken curry, coconut milk,
potato, bok choy, tomato, mung bean
sprouts and jasmine rice

Burger
Black Angus beef patty, smoked streaky
bacon, cheddar cheese, kimchi slaw,
Korean BBQ sauce, seeded brioche bun
and fries
*Vegetarian patty is available on request to
replace beef patty.

Fennel & Eggplant Pizza
Fennel, eggplant, black olives, bocconcini,
fresh chilli and balsamic reduction 

35

36

34

gf*

28vAdd B&B free-range chicken for  $10 

Mousse Cake
Peanut brownie mousse cake, toasted
marshmallow ice cream and pecan praline 

19

Ice Cream
Boysenberry cheesecake ice cream,
freeze-dried berry chocolate bark

16

gf, df

v*

Pasta
Miso mushroom Bucatini pasta, spinach
goma-ae, shaved parmesan and fried leeks
Add B&B free-range chicken for  $10

30v



Dinner Available
5.30pm - 9.30pm

vegetarian (v), vegan (vgn), gluten-free (gf), dairy-free (df), option available (*)
Gluten-free dishes may contain traces of gluten

Please advise our friendly staff of any allergies or dietary requirements

Ciabatta Bread 
Ciabatta bread, whipped truffle and black
garlic butter 

Soup of the Day
Served with Turkish bread and butter

Tuna

Sundried tomato and basil hummus, crispy dukkha
tofu, roasted pine nuts and pomegranate
molasses flatbread 

E N T R É E S

D E S S E R T S

Mousse Cake
Peanut brownie mousse cake, toasted
marshmallow ice cream and pecan praline 

Citrus Semifreddo
Lemon coconut yoghurt and lime curd  

18

28

21

19

19

v

gf

Ice Cream
Boysenberry cheesecake ice cream, freeze-dried
berry chocolate bark  

16

gf

Kapiti Cheese
Kikorangi triple cream blue, Akatea brie, Pakari aged
cheddar, crackers, fresh grapes, quince jelly and nuts 

38gf*

Fish ‘n’ Chips
Beer battered or miso butter pan-fried fish fillets,
garden salad, fries and tartare sauce

35gf*

Kari Ayam Bowl

Malaysian chicken curry, coconut milk, potato,
tomato, bok- choy, mung bean sprouts and
jasmine rice

Burger

Black Angus beef patty, smoked streaky bacon,
cheddar cheese, kimchi slaw, Korean BBQ sauce,
seeded brioche bun and fries
*Vegetarian patty is available on request to replace 
beef patty.

36

34

M A I N S
Risotto
Risotto verde, marinated bocconcini, confit
tomato and roasted pine nuts  

Pasta
Miso mushroom Bucatini pasta, spinach goma-ae,
shaved parmesan and fried leeks
Add free-range chicken for $10

35v, gf, df*, vgn*

v 30

Salmon
Mt Cook salmon fillet, rocket leaves, potato rosti,
chermoula eggplant caviar, tahini yoghurt and
pickled fennel  

Pork
Twice cooked confit pork belly, bok choy, 
black eyed peas ragout, pineapple chutney and
balsamic reduction  

46gf

42

Grass-fed AngusPure
Sirloin Steak (220gms)
Served with rocket salad, steak fries and your choice
of merlot jus' or truffle & black garlic butter

55

v*

S I D E S
Garden salad, Creamy potato mash,
French fries, Steamed vegetables

13 
each

v

gf, df

Marinated tuna Kokoda, salmon caviar, 
micro coriander, fresh chilli and puffed wild rice  

Hummus v, df, vgn, gf* 21

Pan seared scallops, celeriac purée, sweet & sour
beetroot, beetroot tuile and basil oil

Scallop gf* 28

Thai grilled Lumina lamb, Asian salad, kafir lime
leave dressing, roasted peanut and 
rice paper croutons 

Lamb 25

gf

gf*


