
Entrées
5pm to Late

   
Oven Baked Garlic Loaf 
Served with garlic & herb butter. $9.00

Selection of Assorted Fresh Breads
Served with cheesy sundried tomato, caramelized onion 
and basil pesto. $15.00

Crispy Salt ‘n’ Pepper Calamari
Lightly panko crumbed cubed calamari, served on 
fresh salad garnish with zesty wasabi aioli. $12.50

Creamy Izone Seafood Chowder
Bacon, mussels, prawns, calamari, fish and potato 
served with crispy bread.  $16.50

Steamed Mussels
Green lipped mussels, poached in chili, garlic, coconut 
cream and fresh coriander. Served with warmed bread. $16.50

Shrimp Cocktail
Pan seared garlic butter prawns and shrimps mixed with 
Izone creamy seafood sauce and served with freshly made 
bruschetta mix and finished with fresh salad garnish. (Seasonal). $19.00

Mini Tacos sharing platter
Pulled lamb served with mint sauce.
Chard chicken served with corn salsa.
Smoked salmon served with balsamic reduction. $20.00

Sharing is Caring Platter
With Every last bite as hot and delicious as first.
Choice of two combinations of each. Served on hot Stonegrill.
Meats: Shaved pork, beef, salmon or chicken.
Sides: Mash potato, roasted potato, fries, salad, vegies or slaw.
Sauces: Whiskey BBQ sauce, creamy mushroom, red wine jus,
creamy peppercorn, hollandaise or tomato sauce. $ 22.50



Light Meals
5pm to Late

  
Caesar Salad
Lettuce, crispy bacon and parmesan with a creamy 
lemon aioli dressing and topped with poached egg.  $18.50

Thai Beef Salad
Thai beef strips, salad greens, tomato, roasted cashews, sesame 
seeds with sweet chilli sauce and topped with crispy noodles. $20.50

Prawn & Pear Salad
Pan seared prawns with fresh salad greens, diced pear and  
tossed with lemon aioli dressing.  $24.50

Fish & Chips
Beer batter fish of the day served with green salad, steak fries 
and tartar sauce.  $19.50

Open Izone Beast Burger
200gm Beef pattie, lettuce, crispy bacon, tomato, pineapple, 
fried egg, cheese, crispy onion ring and steak fries served 
with our own whiskey BBQ sauce. $22.50

Steamed Mussels
Two dozen green lipped mussels, poached in chili, garlic and 
coconut cream with fresh coriander. Served with warmed bread.  $27.50
 
Pasta
Seasoned chicken and streaky bacon in creamy white wine sauce. $22.00

Soup of the Day
Vegetarian: Thick creamy pumpkin. $14.00
Non Vegetarian: Sweet corn chicken soup. $15.50 
Served with rye and vienna Bread.

Sizzling Seafood on Hot Stone
Sizzling prawn, calamari and mussel will sear beautifully with 
the inside retaining its flavoursome succulence. Served with 
our own Izone hollandaise sauce.   $25.00

All main Stonegrills are served with your choice of 
two combined sides: Chef’s salad, Seasoned vegetables, 
Steak fries, Roasted potatoes, Izone slaw or Garlic mash.
Optional extras: Mushrooms $5.00 Seafood skewer $7.00



Al-Carte Menu
5pm to Late

  
Turmeric Salmon Fillet
Served with garlic mash, blanched green vegetables, 
garlic glazed vegetables and served with wasabi aioli. $29.50

Izone BBQ Pork Ribs
Pork ribs cooked for over 3 hours in Izone jus and finished 
with Izone whiskey BBQ sauce. Served with steak fries. $29.50

Crispy Pork Belly
Marinated overnight in herbs and spices, slowly cooked for 
around 10 hours in apple cider. Served with garlic mash 
and green vegetables finished with spicy apple puree. $29.50

Stuffed Chicken Breast
Our Favourite. Stuffed with cream cheese, pistachios, baby spinach 
camembert wrapped with streaky bacon served with potato rosti, 
garlic vegetables and finished with lashings of Izone jus. $33.00

Braised Lamb Shanks
Slowly braised in a red wine, herb infused stock. Resting 
on a carrot sweet mash, with vegies and garlic confit. 1 shanks: $29.50 
Finished with its own braising liquid of red wine jus. 2 shanks: $35.50

250g Rib Eye
Cooked to the way you like. Served with sautéed field mushrooms, 
garlic buttered seared green vegetables, crosscut fries and 
finished with Izone jus or creamy peppercorn jus. $37.50

250g Centre Cut Eye Fillet
Cooked to the way you like. Served with sautéed field mushrooms, 
garlic buttered seared green vegetables, crosscut fries and 
finished with Izone jus or creamy peppercorn jus. $39.50
 
Pizza
Meat Lover: Spicy sausage, BBQ beef and bacon. $20.00
Chicken, cranberry and brie. $20.00 

Fish of the Day
Please ask our friendly wait staff for Chefs Flavour today. POA



Stonegrill Menu
The Vego
Vegetables - Please check with our staff for the vege of the day. 
Served with hollandaise sauce. $20.50

Succulent Chicken Breast
By far the best taste on the stone. Served with cranberry sauce. $28.00

Seafood Selection
Tiger prawns, salmon parcel, calamari and mussels. 
Served with hollandaise.  $30.00

Custom Grill
The world’s top selling Stonegrill. Served with peppercorn jus. Duo $25.00 
Your choice of any combination of: pork fillet, lamb back strap, Trio $30.00 
Angus prime beef or chicken breast. Quatro $35.00

High Country Denver
Leg of venison. Served with red wine jus.  $34.00

THE CHALLENGE
400gm Pure Angus prime beef - the biggest and best
Served with our own Izone sauce. $37.00

250gm Pure Angus Prime Beef
Served with our own Izone sauce. $28.50

Premium 250gm Centre Cut Eye Fillet
Bacon wrapped. Served with our own Izone sauce.  $39.50

Land ‘n’ Sea
250gm Angus rump, prawns, mussel and calamari. 
Served with hollandaise sauce.  $35.50

250gm Rib Eye
One of the tastiest and the best steak with lots of flavour. 
Cooked to your liking. Served with our own Izone Sauce. $37.50

Izone Style Kiwi Stone
A taste of our plains, rivers and mountains. Venison, salmon and 
lamb served with hollandaise sauce. $37.00

Seafood Kebab
NZ scallops and prawn cutlets, calamari and mussel skewer 
served with our own Izone hollandaise sauce. $25.00

400gm Tomahawk Rib Eye
A bone-in rib eye and the bone is frenched to give the steak its distinctive 
“handle”. Served with our own Izone BBQ sauce. $39.50

All main Stonegrills are served with your choice of two 
combined sides: Chef’s salad, Seasoned vegetables, Steak fries, Roasted 
potatoes, Izone slaw or garlic mash . All Stonegrill meals are gluten 
free and served with the following sauces: Hollandaise or port wine 
jus. Optional extras: Mushrooms $5.00 Seafood skewer $7.00


