
 
 

 
 

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. 

snacks 
 Olives 15 (V/VG) 
 Italian & Spanish 

 

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

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

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

 

           Sticky pork ribs (G) 20 
with spiced hoisin sauce, chilli & garlic salsa 

 

Crispy Chicken (D/G) 20 
With honey, mustard sriracha dressing, spicy chipotle mayonnaise & picklxed onions 

 

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

 

Crispy Calamari (G/S) 20 
chilli, caramel sauce 

 

Fries (D/V) 13 
Served w/ garlic aioli 

 

Rocket Salad (V) 15 
 

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

 

pizza – with tomato herb sauce & mozzarella 28  
                     Margarita - tomato, buffalo mozzarella & basil (D/G/V)  
                                              Pepperoni & Mushroom (D/G)  

Chicken, feta, chilli salsa & rocket (D/G) 
 

something more 
Affogato (D) 16  

vanilla bean ice cream w/ an espresso shot (add liqueur 9) 
 

Tiramisu (D/G) 22 
Trio of Sorbet (V/VG) 18 
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wine and cheese pairing 
 
A special pairing of award-winning local cheeses lovingly combined with a selection of 
handpicked New Zealand drops from across the country. 
Perfect for sharing, the flight comes with 4 samples of wine and 3 cheeses* 
 
$75 per couple. Available from 12 pm till late every day. 
*40 gm per cheese  
 
NZ Three Cheeses Platter (NF/ GF) 
Served with wafers, lavosh, mango chutney and honeycomb 

Farmhouse Cheddar: Mt Eliza Cheese (Katikati, Bay of Plenty) 
Mahoe Blue: Mahoe (Bay of Islands, Northland) 
Farmhouse Brie: Evansdale Dairy (Dunedin, Otago) 

 
 
Wine Selection 
Choose Two Wines of Your Preference 
 
Pegasus Bay Riesling, Waipara, NZ 
Medium style w/ citrus & lime sherbet aromas with crisp green apple & a juicy finish. 
 
Te Tera Pinot Noir, Martinborough, NZ 
Bright, with dark cherry, floral, dark-fleshed plums, smoky, spicy, fresh herbs & soft tannins 
 
Peregrine Pinot Gris, Central Otago, NZ 
Dry style w/ apricot, nectarine, ginger & elderflower balanced by fine citrus 
 
Smith & Sheth ’CRU’ Syrah Hawkes Bay, NZ 
This Syrah exhibits dark fruits, spice, black pepper, red Liquorice. 
Medium/Full palate with thyme, anise & vanilla, A lovely savoury finish 

 


