
 

 

 DINING   

40 

Lamb Loin, Bacon, Egg, Kawakawa & Watercress Pesto, Sriracha Ranch 
 

32 

Baby Romaine Lettuce, Grilled Bostock Chicken Bites, Anchovy Dressing, 

Grated Parmesan Cheese, Croutons 
 

39 

Red Snapper, Pickled Onion, Togarashi, Leche De Tigre 

32 

Peppered Pastrami, Smoked Ham, Sauerkraut, Thousand Island 
 

35 

Smoked Red Cheddar, Back Bacon, BBQ & Chef’s Special Sauces, 

Fried Onion, Brioche 
 

32 

Asian Sprouts, Tonkatsu Sauce, Cucumber & Daikon Pickle,  

Lemon Aioli 
 

16 
 

12 

Tomato Sauce, Aioli 

Triple Cooked Potatoes, Buttered Broccolini, Red Wine Jus 

40 

 

50 

Triple Cooked Potatoes, Asparagus, Lemon Beurre Blanc 

 

23 

Minted Strawberry & Blueberry Compote, Ice-cream 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 TAKEAWAY   

 

 
5 

5  

27  

Scrambled Eggs, Pork Sausage, Candied Bacon, Grilled 

Onion, Cold Smoked Pohutukawa Red Cheddar 

15 

 

18 
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 WINE & BEER   

 

RED  
   

25 115 
   

23 110 
 

22 105 
   

ROSE   
   

22 105 
   

WHITE  
   

26 120 
 

21 95 
 

20 85 
 

SPARKLING  
   

30 155 
 

 

BEER & CIDER  
   

14 14 
 

14 12 
 

14 12 
 

14 12 
 

14 12 
    

14 12 
    

14 12 
    

 
 
 



 
 
 
 

 DRINKS & SNACKS   

 

NON-ALCOHOLIC   
   

 

8 
 

8 
 

8 
 

8 
 

8 
 

8 
   

TEA &  COFFEE  
   

6 
 

6 
 

6 
 

SNACKS  
   

8 
 

6 
 

4 
 

4 
 

4 
 

4 
 

4 
 

 

 



 

   

 

 

 DRINKS LIST  

 

 

SIGNATURE COCK TAILS   30  

  

 

Altos Olmeca Tequila, Arataki Honey, Grapefruit Juice & Lime Juice  

  

Broken Shed Vodka, Kahlua, Hawthorne Espresso Blen 
 

Titos Vodka, Cranberry Juice, Ginger Ale, Lime Juice 
 

Kraken Dark Rum, Malibu, Pineapple, Orange & Grapefruit Juice 
 

East Block 200 Gin, St. Germain, Lime Juice, Ginger Beer 
 

Makers, Simple Syrup, Lemon & Mint 
 


