
Menu  
“Dear guest, our shared plate and social dining style is designed and prepared by our passionate chefs. 
If you wish to have a more traditional dining experience, our team will happily make recommendations.” 
 

SMALLPLATES 

Grilled flatbread, whipped garlic, olive dust 10   

Rice balls coriander, jalapeno, parmesan 12    

Fried chicken, sticky BBQ, chilli, spring onion 15   
Green bean fritto, roast lemon puree, black cumin 12   

Ceviche, mint, chilli, fennel, orange, grapefruit 15   

 

SALADS 

Roast beetroot, parsnip, carrots, herbs, aged balsamic 6    

Organic mixed leaves, citrus dressing, pickled radish 6    

Sautéed cabbage, brassica, garlic, ginger, chilli 7    

Gourmet potatoes, slow egg, celery, salsa verde 9    

Shaved fennel, rocket, orange, mint, almonds 9    

Heirloom tomato salad, basil, fried bread, halloumi 9   
 

BURGERS 
Ground beef patty, cheese, lettuce, tomato, pickles, mayo, BBQ sauce 13 

Fried sticky BBQ chicken, kimchi slaw, mayo 14 

Jalapeno kale polenta cake, jalapenos, mayo, lettuce, feta 14   

Add 

double meat 5 bacon 3 egg 2 cheese 2 onion 2 jalapeno 2 
 

FRIES  
Fries, mayo 9     add gravy 2  

Poutine, gravy, feta, parmesan 14 

Loaded fries, pulled beef pastrami, mustard, mayo, pickles   15 
 

LARGE PLATES 
Catch of the day - changes daily   

Crispy pork belly, chorizo, cauliflower, spiced cabbage 26    

Aged angus striploin, mushroom ragu, pickled onion, kumara, truffle 35   

Fresh kumara gnocchi, mushroom, feta, sage, parmesan 19   
Daily seafood medley, mirepoix, veloute, grilled ciabatta 25 
Lamb backstrap, spiced labneh, confit garlic, beans, olive, tomato, thyme 29  
 
 
  Gluten Free       Vegetarian      Other dietary requirements catered to on request  



Cheese platter  
Served with quince jelly & rice wafers  

One cheese - 11 

Two cheeses - 21 

Three cheeses - 30 

 

Global Local brie cow's milk, France  

Whitestone Windsor blue cow’s milk, NZ  

Whitestone Totara Vintage cheddar cow’s milk, NZ 

 

Charcuterie minimum order 2 
Served with pickled vegetables & crostini  

8 per - 30gm  

Prosciutto 

Bresaola 

Sopressa  

 

Desserts   

 

Chocolate Torte, soil, mousse, praliné, cacao crème fraiche 12 

Pavlova, passionfruit, torched pineapple, mint 11 

Coffee Crème Brulee tart, burnt caramel, crème fraiche 13 

Gelato, changes daily 12 

Seasonal Fruit Sorbet, berry coulis, berry compote 13 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


