BREADS & STARTERS

Breads & Dips, freshly baked breads with homemade dips 8.1
Whole Loaf, traditional ciabatta, garlic butter & extra virgin olive oil 7.2
Flat Bread, mozzarella & caramelised onion or parmy & dukkah spices 9.1
Bruschetta, garlic ciabatta, lemon ricotta, warm tomato & herb salsa 7.1
Warmed olives with baked feta, a perfect partner with your bread 5.9
Seared Scallops, herb risotto, pancetta, spicy rocket leaves 11.9

Beef & Mushroom Crepe, creamy Gouda cheese, petite rocket salad 10.4

Coromandel Mussel Fritters, homemade pesto & sweet chilli sauce 10.9
Slow roasted Pork Belly, tart apple syrup, warm potato salad   10.9
1kg Green Lipped Mussels, white wine, garlic, herbs, crusty bread 13.9
Smoked Chicken Filo, cashew nuts, Brie, roasted kumara, honey mustard,

 slow roasted tomato sauce 10.9
Salt & Pepper Squid, charred lime, sweet chilli, roasted garlic aioli 10.5
Handmade Potato Gnocchi, roasted tomato sauce, crisp sage, aged

 parmesan cheese 10.9
Creamy Seafood Chowder, with freshly baked bread 12.3
Antipasto Platter, great for two. Cured deli meats, roasted salmon,

marinated mushrooms, Peruvian olives, garlic pita, bread, condiments 25.9
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*FRIES & ACCOMPANIMENTS*

 Steak Fries 6.5             Kumara Chips 7.5               Cheese & Bacon 3.5
    Sauces: Aioli, Sour Cream, Tomato Sauce or Guacamole 1.5

.

          LITE MEALS & SALADS
Summer Nicoise, hot wood smoked salmon, warmed baby potatoes, soft 

poached egg, green beans, Peruvian olives, red onion, salad greens 18.9
Hot Rock, prime meat cuts & fresh seafood, aioli, sweet chilli dips. Cooked by you on a granite rock at your table 28.5  add baby spuds & steamed vege 5.9
Caesar Salad, crisp cos lettuce, soft poached egg, smokey organic bacon, garlic croutons, shaved parmesan, garlic mayonnaise 15.9   add chicken 5.0
Spiced Chicken Salad, marinated mushrooms, roasted kumara, feta, tomato, cucumber, red onion, salad leaves, aioli, garlic pita 18.9 add avocado 2.0
Warmed Pumpkin & Kumara Salad, feta, cashews, dukkah, tomato, cucumber, onion, salad greens, hummus, crostini, honey mustard aioli 17.9
Seared N.Z Lamb Salad, feta, onion jam, roasted fennel, roasted kumara, prunes, char grilled capsicum, toasted pine nuts, salad greens 17.9
*ACCOMPANIMENTS* 7,9
Warm Potato Salad     Buttered Steamed Greens    Golden Potato Bake

Prawn & Bacon Puffs    Herbed Kumara Whip         Creamy Risotto
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             PASTA
Cabonara, champagne ham, streaky bacon, ham hock with field mushrooms 

& fettuccini in a garlic cream & parmesan 23.1 add chicken 5.0
Chicken Satay, capsicum, onion & cashews  in a rich chilli, lime & peanut sauce. Your choice of rice or linguini 22.9   add fresh prawns 5.0
Lemon Chilli Chicken with fresh chilli, garlic, cashews, roasted capsicum, spinach, feta & linguini, tossed through a lemon infused olive oil 22.9
Roasted Pumpkin with creamy feta, sweet onions, capsicum, baby spinach, tossed through fresh linguini. Topped with toasted almonds 21.9 

Seared Scallop & Prawn Pasta with a roasted tomato sauce, chermoula

 & onions, tossed through lemon infused fettuccini 23.9  
*SIDE SALADS* 7.9
    Rocket & Crisp Parma Ham                     Traditional Greek Salad

    Tomato, Mozzarella & Olive oil                Green Garden Salad

MAINS & CLASSICS

Roasted Chicken, on lemon & herb roasted potatoes, blistered vine-ripened tomato, and summer greens. Finished with a rocket & pancetta salad 29.9
Braised Lamb Shanks, with buttered baby spinach, herbed kumara whip 

and a rich apricot and black pepper infused jus 29.9
Eye Fillet Steak, on a warm potato & walnut salad with a prawn & bacon puff.  Finished with a mustard remoulade and a rich port wine jus 33.9

add 3 seared scallops 6.5 or 3 fresh oysters 5.5
Scotch Fillet Steak, with a golden potato & chorizo bake, summer greens and a warm tomato salsa. Finished with an avocado mousse and a tasty port jus 32.9

add 3 seared scallops 6.5 or 3 fresh oysters 5.5

Trio of Pork, roasted loin, grilled fillet and slow braised pork belly. Served with creamy potato mash, sweet port reduction and a grape relish 29.9

GOURMET PIZZA Medium 22.5
Large 26.9
Mixed Grill, bbq sauce, beef, bacon, pepperoni, capsicum, pineapple, mushrooms, sweet chilli sauce

Big Bad Wolf, bbq sauce, pork, bacon, mushrooms, caramelised onion, roasted kumara, apple sauce, kumara crisps

Cajun Lamb chilli, ragu, lamb, sun dried tomato, feta, spinach, potato, caramelised onion, aioli

Crazy Creamy Chicken, garlic cream sauce, smoked chicken, bacon, mushrooms, onion, fresh tomato, honey lime aioli

Chicken Streaker, bbq sauce, smoked chicken, streaky bacon, caramelised onion, banana, smoked mozzarella 

Out of the Blue, chilli ragu, prawn, calamari, fish, scallop, tomato, spring 

onion, green pesto

High ‘n’ Iron, plum sauce, pepperoni, pastrami, venison sausage, bacon, spinach, caramelised onion, smoked paprika aioli

Chick, Cranberry & Brie, cranberry sauce, mozzarella, smoked chicken and Brie

Italiano chilli ragu, pepperoni, mushroom, boccocini, tomato, pesto, olives

Greeko, (v) vege relish, caramelised onion, spinach, feta, tomato, capsicum, grapes, Peruvian olives, sun dried tomato and basil pesto

Medium gluten free bases available extra 2.0
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