
to begin with........ 

house baked breads & spreads 
 2 people 13.5  

 4 people 19.5      

panko crumbed brie, jalapeno aioli, crispy prosciutto 22  

twice cooked pork belly, apple puree, pickled onion,  

orange & cardamom glaze 23         

slow cooked beef cheek, roasted cherry tomato & thyme,  

house made romesco 23      

herb and garlic prawns, chorizo & caramelized onion 

bruschetta, balsamic reduction 23.5    
 

tomato, basil & couscous stuffed cannelloni wrapped in  

grilled courgette topped with arrabbiata sauce 22    

to have as a salad …….. 

smoked salmon nicoise, capers, olives,  

tomato, gourmet potato & boiled egg 33      

crispy falafel, roasted pumpkin & toasted peanuts,  

chilli & coriander yoghurt 31     

 

if you’d like extra……green salad or vegetables 11    

 

please inform us of any dietary requirements you may have,  
and we will happily provide more information about our dishes  

that may contain any allergens … 

 

vegan            vegetarian 

 made using gluten & wheat free ingredients 

 please ask staff about options using gluten & wheat free ingredients 



to get through........ 

teriyaki glazed Akaroa salmon, panfried sesame  

& ginger vegetables, coconut rice 40.5    

vegan option: swap salmon for crispy tofu 38.5    

Moroccan spiced pork fillet, cumin roasted cauliflower,  

kumara puree, baby rocket 39.5      

300g ribeye steak, mash & seasonal vegetables,  
either blue cheese & onion jam  

OR spiced rum & green peppercorn sauce 46.5            

oven baked chicken breast in a tarragon cream,  

baby potatoes & wilted spinach 39.5    

confit duck leg, speck, green pea & orange risotto 37.5  

vegetarian lasagne, pecorino cheese, toasted pumpkin  

& sunflower seed salad, vinaigrette 34    

slow braised lamb shoulder chop, crispy potato cake,  

chunky ratatouille, red onion jus 35.5    

to finish with … 

 dark chocolate & strawberry parfait,  

berry compote 19.5    

mango cheesecake, white chocolate crumb,  

whipped cream 19.5    

 vanilla crème brulee, gingernut slice 19.5    

vegan lemon mousse, whipped coconut cream  

& blueberries 19.5     

 

vegan            vegetarian 

 made using gluten & wheat free ingredients 

 please ask staff about options using gluten & wheat free ingredients 


