
 
 

 
 

We follow a registered Food Control Plan and take great care in preparing your meals. 
However, please be aware that our food may contain, or come into contact with, common allergens such as: 

dairy, eggs, wheat, soy, tree nuts, peanuts, fish, and shellfish. 
If you have any allergies or dietary requirements, please let our team know.  

D – Contains Dairy G – Contains Gluten N – Contains Nuts    V – Vegetarian VG – Vegan   S – Contains Seafood 
 

Please note many of these dishes can be modified to assist dietary requirements. 
Please check with our friendly hosts for any seasonal specials and slight variations to our menu. 

                small plates 
 

 Olives 15 (V/VG) 
 Italian & Spanish 

 

 Salty & Spicy Mixed Nuts (N/V/VG) 13 
 

 48-Hour Fermented Homemade Focaccia (G)  
with roast capsicum hummus, smoked paprika & lemon oil (V/VG) 16 

 

 Bruschetta (G/V/D) 24 
topped with whipped feta, confit cherry tomatoes, confit garlic & salsa verde    

  

Arancini /Risotto Balls (D/G) 
         -ask your waiter 

 

Grilled Octopus (S) 30 
with panfried gourmet potatoes & chorizo 

 

Crispy Chicken (D) 20 
with honey, mustard & sriracha dressing, spicy chipotle mayonnaise, pickled onions 

 

Caprese Salad (V) 24 
                                 Vine tomatoes, Clevedon buffalo mozzarella, basil & olive oil  

 

Sticky Pork Ribs (G) 20 
with spiced rib sauce, chilli & garlic salsa 

 

Goats Cheese & Mozzarella Balls (G/D) 20 
served w/ honey drizzle 

  

                         Crispy Calamari (S) 20 
with lemon pepper & chilli, caramel sauce 

 

Roast Beets & red wine poached pears (D/V) 22 
with feta, rocket, balsamic glaze 

 

Grilled Zucchini (D/N/V) 20 
feta, roasted almonds & olive oil 

 

Fries (D/V) 13 
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          larger plates 
 

Caesar Salad (G/S) 26 
cos lettuce, soft boil egg, crispy bacon, white anchovies, focaccia crumbs, grana Padano 

add free range herb roasted chicken 10 
 

Potato & Parmesan Gnocchi (D/G) 36 
 with slow cooked beef cheek ragu & grano Padano 

 

Golden Kumara Gnocchi (D) 36 
with free range herb chicken, creamy napolitana sauce 

 

Beef Burger (D/G) 26 
brioche bun, fried onions, tomato relish, cheese, aioli, mustard, pickles & lettuce with fries 

 

Shitake Mushroom Risotto (D/V) 35 
with grano Padano 

 

Honey mustard Roasted Pumpkin (V) 35 
herb coconut labneh, corn & capsicum salsa, paprika oil & parmesan  

 

                                                                    Spaghetti Aglio e olio (G/D) 32 
                                         lemon, herbs, garlic, chilli, parmesan – add prawns 10 
 

                                                          Chargrilled Vegetables (V/VG) 14 
  

Chicken Saltimbocca (D) 43 
herb potatoes, prosciutto, saffron cream sauce, fresh mozzarella, paprika oil 

 

NZ Eye Fillet (D) 47 
potato gratin, roast mushrooms, mustard & jus  

or with 2 fried eggs & fries   
 

Today’s Market Fish (S/D) 47 
 

                                 Pizza – all with tomato herb sauce & mozzarella 28 
                                   Margherita - tomato, buffalo mozzarella & basil (D/G/V)  

                                        Pepperoni & mushroom (D/G) 
                    Prawns, feta, red onion, capers, chilli garlic salsa (D/G) 
                                 Chicken - feta, chilli salsa & rocket (D/G) 
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something more 
 

Affogato (D) 14  
vanilla bean ice cream w/ an espresso shot   

add liqueur 9 
 

Apple & Ginger Pudding w/ caramel sauce, custard & vanilla bean ice 
cream (D/G) 20 

Chocolate Fondant w/ mascarpone, raspberry gel & dried raspberries (D) 20 
 

        Tiramisu (D/G) 20 
 

Trio of Sorbet (V/VG) 15 
 

New Zealand Cheeseboard (D/N/G) 
served w/ GF wafers, house lavosh, honeycomb,  

home-made mango chutney 
 

1 Cheese 18 
2 Cheeses 34 
3 Cheeses 50 

 

Farmhouse Cheddar: Mt Eliza Cheese (Katikati, Bay of Plenty) 
Mahoe Blue: Mahoe (Bay of Islands, Northland) 

Farmhouse Brie: Evansdale Dairy (Dunedin, Otago) 
 

dessert cocktails 
 

Minty 20 
Bailey’s, peppermint schnapps hot chocolate 

 

Hot Shot 20 
Galliano special coffee  

 

Toblerone 23  
Baileys, Frangelico, Kahlua, chocolate, cream & chocolate           

 
 

 Salted Caramel Martini 23 
vanilla vodka, butterscotch & salted caramel 
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non-alcoholic 
 

water 
Antipodes Still | Sparkling 500ml 8 
Antipodes Still | Sparkling 1l 14 
 

juices 
Orange 7 
Pineapple 7 
Cranberry 7 
Grapefruit 7 
Tomato 7 
 

soft drinks 
Coca-Cola | Coke Zero 7 
Lemonade 7 
Tonic | Soda Water 7 
Dry Ginger Ale 7 
Schweppes Ginger Beer 7 
 

coffee 
Espresso | Short Black 5 
Long Black | Americano 5 
Flat White 6.5 
Cappuccino | Mochaccino 6.5 
Latte | Mocha | Latte 6.5 
Hot Chocolate 6.5 
 
 

Alternative Milk - add 1 
Oat | Soy | Almond | Coconut 
 
 

Coffee Syrups - add 50 cents 
Vanilla | Hazelnut | Caramel | Salted Caramel | Irish Cream 
White Chocolate | Chai | Lemon, Ginger & Honey 
 

tea 
Keri Keri Organic Tea Waipapa, North Island 6.50 
Bay of Islands Breakfast | Assam | Royal Earl Grey 
Manuka Mint | Green Darjeeling | Rooibos & Manuka | Honeybush Chai 
Lemon Ginger Kawakawa | Chamomile & Cinnamon 


