KITCHEN + BAR

LUNCH MENU (12 noon to 2:00 pm)

Forage Mix Mesclun Salad (CN) 27
Served with Roasted Seeds | Mandarin | Spring onion | Manuka Sesame Glaze
Choose from either Grilled Chicken or Cajun Eggplant

Soup of the Day (v, CD) 18
Home-made daily with fresh local Otaki vegetables (Please ask our team for today’s special)

Chimichurri Flatbread (V, CD, CG) 22
Served with Kimchi | Caramelized Onion | Sundried Tomatoes | Parmesan

Tempura battered fish of the day & chips (CG) 29
Served with Green salad | Tartare & Tomato sauce | lemon wedge

Open Beef Cheek Sandwich (CD, CG) 29
Served with Onion Rings | Tomato | Mc clure’s Pickle | Caramelized Onion | Fries | BBQ

To Finish - Sundae Menu 28

POPCORN CARAMEL - (CN, CD, CG)
Vanilla ice cream | Chocolate ice cream | Maple Walnut ice cream | Caramel | Popcorn | Macaroon | Oreo |
Waffle cone

HAZELNUT PRALINE (CN, CD, CG)
Vanilla ice cream | Chocolate ice cream | Affagato ice cream | Hazelnut Praline | Macaroon | Oreo crumb |
Waffle cone
RED VELVET CAKE (CN, CD, CG)
Vanilla ice cream | Strawberry ice cream | Red velvet cake | Macaroon | Marshmallow | Oreo | Waffle cone

Maraschino cherry

V - Vegetarian | N - Contain Nuts | VE - Vegan | CD — Contains Dairy | CG — Contains Gluten

Our menu and kitchen contain multiple allergens and foods which may cause intolerance. Our team will make efforts to accommodate dietary
requirements. However, due to the shared production and serving environment, we cannot guarantee the complete omission of such allergens
or foods which may cause intolerance. Please inform our team if you have any food allergy or intolerance



