
 ENTREE   MAINS          

Available from 5pm!    Available from 5pm! 
 

Garlic and Herb Bread* 

4 pieces of lightly toasted baguette  9 

With melted cheese   11.5 

 

Vegetarian Soup* 
Served with 2 pieces of garlic bread  19 

 

Greek Salad* 
Feta, olives, cherry tomatoes, cucumber and red onion 

mixed with lettuce and blueberry sauce  28 

 

Spicy Chicken Wings* 

4 Crispy coated wings with a house-made  

tangy sweet and sour sauce 17 

 

Calamari* 

6 Salt and pepper squid rings  

with lime-chili-lemongrass dipping sauce  17 

 

Baked Camembert*   
With caramelised onion and warmed baguette   23 

 

Seafood Chowder* 

Creamy and flavorful,  

served with toasted ciabatta and butter  32 

 
* Gluten free available 

 

Akaroa Salmon * 

150g pan-fried fillet with crispy skin, topped with 

homemade pesto, seasonal vegetables and lemon risotto  44 

 

Ribeye Steak* 
250gm beef steak, cooked to your liking, 

with buttered gourmet potatoes and salad  45 

Garlic butter OR Chimichurri OR Mushroom Sauce 

 

Lamb Shank* 

Slow baked NZ lamb, in a rich tomato sauce, 

served with mashed potatoes and vegetables  44 
 

Vegetarian/Vegan Special 
Please check for today’s creation  38 

 

Chicken Pasta Salad 

Seared chicken, sundried tomato, spinach mixed as a cold 

pasta salad, topped with parmesan cheese  39 

 

Battered Fish and Chips 
2 pieces, served with salad and tartare sauce  34 

 

Venison Burger  
Locally sourced homemade minced patty, topped with rich 

beetroot relish and pickled red onion, tomato, lettuce and 

cheese served with fries  32.5 


