
Dinner Menu
To Start

From the grill

Steps Favourites

Sides

Desserts

Mains

Cheesy garlic bread  6

Bruschetta 8 
Olive, basil pesto, tomato, shaved parmesan 

Soup of the day 13 
Warm bread roll 

Steps market salad 14 
Fresh garden greens, feta crumb, tomato, cucumber, 
olive, spicy chicken & honey mustard dressing 
(vegetarian option available) 

Falafel - vegan, v, gf 14 
With petit salad minted coconut yoghurt 

Crispy lemon pepper squid 15 
Asian sesame slaw, chilli lime dressing

Tandoori Spiced Prawn Cutlet 15 
Turmeric khichdi, lemon coriander dressing

Silver Fern Beef eye fillet 200g - gf  38

Mustard and maple glazed pork cutlet 250g   34

Salmon Fillet 180g  32

Served with your choice of steak cut fries or creamy mash 
& side salad.

Choice of peppercorn sauce or Garlic butter or rosemary 
infused red wine jus

Classic Cluck Burger 24 
Artisan bun, cajun spice chicken tenders, streaky bacon, 
cheddar, chilli tomato sauce, garden greens, shoe string fries

‘MOO MOO’ Burger 24 
Artisan Bun, beef patty, streaky bacon, swiss cheese, 
pickled gherkin, chipotle barbeque sauce, fresh tomato, 
garden greens, shoe string fries 

Fish & chips 24 
Tempura battered hoki fish fillet, creamy coleslaw, 
lemon slice, shoe string fries, tartare sauce

The Sizzling Pepperoni & Meat Pizza 18 
Salami, roast beef slice, bacon, sausage, tomato sauce, 
grated pizza cheese, barbeque sauce

The Works 11 
Seasoned potato wedges, bacon, cheese, sour cream, 
sweet chilli sauce

Broccoli & Cheese Bites 6 
Sweet chilli sauce

Bacon Fat Glazed Roast Agria Potato  6

Shoe String Fries 6 
Garlic aioli

Sautéed Green Beans 6 
Bacon, sliced almond

Warm Chocolate Brownie 12 
Kapiti vanilla ice cream, caramel sauce (gf option available) 

Apple crumble Tart 13 
Vanilla anglaise, kapiti vanilla bean ice cream 

Baked New York Cheesecake 12 
Berry compote, crème Chantilly 

Ice Cream Trio Kapiti Selection  12 
Vanilla bean, triple chocolate, honey & fig 

Ravioli Pumpkin & Ricotta 26 
Italian herbs infused tomato sauce, kalamata olives, 
shaved parmesan cheese

Chicken Supreme - gf 32 
Stuffed with bacon & spinach, spring onion mash, 
creamy corn puree, Jus

Maple & Brown Sugar Glazed Salmon Fillet 32 
Green pea risotto, steamed Bok choy, citrus cream

Dukkha Spiced Silver Fern Farm Lamb Rump 35 
Saffron Israeli couscous, zucchini croquette, green pea 
cream, lamb jus

Silver Fern Beef eye fillet 38 
Butternut puree, pomme dauphinoise, baby beetroot, 
and merlot jus

Chefs curry of the day 26 
Steamed aromatic basmati rice, roti, minted yoghurt, 
poppadum (vegetarian option available)

V - vegetarian, gf - gluten-free

Please be advised last orders are taken at 21:30.

24 hour room service menu available.

Allow us to fulfil your needs. Please let one of our team members know if you 
have any special dietary requirements, food allergies or food intolerances. 
Whilst all care is taken in the preparation of all food, traces may still be found 
due to accidental cross contamination.


