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DINNER (5pm - 10pm)

Starters
Roast pumpkin hummus, olive tapenade, grilled pita (VG, GFIO)                                22         
Beetroot arancini, tahini, sumac chilli oil (V, GFI) 22                                   
Grilled butterfly prawns, gremolata butter emulsion, garlic focaccia (GFI)                                 29
Seafood chowder - squid, mussels, baby clams, prawns, marinara sauce, garlic focaccia (GFIO)  30                                                                                                                                            
Fried chicken, bbq sauce, chilli oil (GFIO)                                                                               27

Mains
Chickpea & black bean burger, lettuce, tomato, gherkin, vegan cheese, habanero sauce,   32  
tomato chutney, fries, mayo’ (V, VGO, GFIO)           
Creamy mushroom pappardelle, sundried tomato, pine nuts, parmesan (V, N)                    34  
add chicken                                                                                                                                                                         6  
Warm tofu Thai Salad, vermicelli, mung beans, cabbage slaw’, mango, peanuts, coriander,  32 
tamarind ponzu, sesame dressing, chilli oil (V, N, VGO, GFIO)                                                                  
add beef                                                                                                                                                                              6
Roast salmon & pumpkin gnocchi, chorizo, broccolini, feta, lemon & caper cream sauce (GFIO)       44     
Garlic Chicken or Wagyu Beef burger, bacon, lettuce, tomato, gherkin, cheddar cheese,   38  
habanero sauce, tomato chutney, fries, mayo’  
Roast pork belly, dijon mustard kūmara mash’, kale & apple salad, apple chutney, jus (DFO, GFIO) 42
Spiced lamb shank, mash’, peas, broccolini, lamb gravy (DFO, GFIO)                     45                                                                                                                                     
‘Silver Ferns Farms’ reserve eye fillet, potato gratin, baby carrots, beetroot purée, beef jus (GFIO) 48

Sides
Kale & apple salad, lemon & mustard dressing (V)           12 
Broccolini, toasted almonds, butter (V, N, DFO)                                                                                   15 
Seasonal vegetables (V, DFO)                                                                                                                               15 
Roast potatoes (V)                                                                                                                                                         12 
Dijon mustard kūmara mash’ (V)  12
French fries, aioli (V)                                                                                                                                                     15

Desserts
Chocolate & raspberry gâteau, coconut chocolate mousse, chocolate shards, fresh orange (VG, GFI)   19
Warm maple & pecan tart, affogato ice cream, cashew nut praline (V, N)                                          19
Crème brûlée, vanilla ice cream, sable biscuit (V, GFIO)                                                                  19
Sticky date pudding, toffee sauce, vanilla ice cream, almond crumb (V, N)                                     19

VG = vegan | V = vegetarian | DF = dairy free | GFI = gluten free ingredients 
N = contains nuts | VGO = vegan option available | VO = vegetarian option available  

DFO = dairy free option available | GFIO = gluten free ingredients option available

We cannot guarantee the food preparation environment is free from traces of all allergens. 
Please let our team know of any dietary allergies.


