
ENTREE
Salt & Pepper Squid | house-made spice blend, basil,parmesan aioli,lemon (GF) 

Pan Fried Scallops | pea puree, crispy prosciutto (GF)

Beef Tataki | ponzu salsa, shallot, yangnyeom sauce, pine nut, sesame (GF, DF) 

Avocado Bruschetta | ciabatta, guacamole, beetroot hummus, granola, salsa (V, 
Vegan, DF)

MAIN 

Braised Lamb Shank | truffle potato mash, yorkshire pudding, broccoli, carrot, jus
 
Seared Snapper | creamy spinach risotto, ponzu salsa, black rice crisps (GF)

NZ Grass Fed Angus Eye Fillet | cauliflower puree, lentil medley, carrot, baby 
onion, mushroom, black rice crisps, jus (GF)

Crispy Aubergine  | house-made chili peanut dressing, garden salad, pickled 
daikon (V, Vegan, GF, DF)

  DESSERT 

Lemon Tart | citrus syrup, lemon & lime sorbet, berries, freeze dried raspberry 

Salted Caramel Creme Brulee | toffee sauce, fruit, vanilla ice cream, freeze dried 
raspberry, baby popcorn (GF)

Tiramisu | salted caramel coffee custard, toffee sauce, chocolate shard

Coconut Panna Cotta | baby popcorn,  berry coulis, seasonal fruit, freeze dried 
raspberry (Vegan)



Champagne
Bollinger Special Cuvée – $179

Veuve Clicquot Champagne Brut – $160
Moët & Chandon Impérial – $139 (200ml) – $49

Mumm Grand Cordon – $129

Méthode Traditionnelle
Cloudy Bay Pelorus – $85

Daniel Le Brun – $75
Deutz Brut Cuvée (200ml) – $20

White Wine – Sauvignon Blanc
Oyster Bay – $55 / $12
Spy Valley – $58 / $13
Cloudy Bay – $89 / $19

Chardonnay
Oyster Bay – $55 / $12

Elephant Hill Chardonnay – $75 / $16
Church Road Grand Reserve – $85 / $18

Pinot Gris
Oyster Bay – $55 / $12

Mt Difficulty – $70 / $15

Rosé
The Ned – $60 / $13

Church Road ‘Gwen’ – $75 / $16
Château Roubine ‘La Vie En Rosé’ – $79 / $17

Red Wine – Pinot Noir
Oyster Bay – $60 / $14

Mt Difficulty ‘Roaring Meg’ – $65 / $14
Peregrine Saddleback – $70 / $15

Chard Farm River Run – $85 / $17

Merlot / Cabernet Blends
Oyster Bay Merlot – $55 / $12

Church Road McDonald – $75 / $16
Penfolds Max’s Cabernet Sauvignon – $85 / $18

Syrah / Shiraz
Mills Reef Reserve – $65 / $14

Elephant Hill – $79 / $17
Penfolds  Max's Shiraz – $89
Penfolds Shiraz 389 – $260



Beer on Tap

Settlers Ale 4.0% — $10
BRB Bouncing Czech Pilsner 4.7% — $11

Somersby Apple Cider 4.5% — $11
Asahi Tokyo Super Dry 5.2% — $14

Fortune Favours Wellingtonian IPA 6.0% — $14

Beer in Bottles

Heineken — $10
Steinlager Light 2.5% — $9

Heineken Zero — $9
Tuatara Aotearoa Pale Ale — $14

Tuatara IPA — $14
Corona — $10

Steinlager Classic — $10
Steinlager Pure — $11

Carlsberg — $10
Stella Artois — $11

Guinness Draught — $14
Somersby Apple Cider — $11
Somersby Berry Cider — $11

Non-Alcoholic Beverages

Soft Drinks — $5
Soft Drink Jug — $20

Lemon Lime & Bitters — $5.50
Orange Juice — $6.50
Apple Juice — $6.50

Pineapple Juice — $6.50
Cranberry Juice — $6.50

Juice Jug — $26
Spiced Tomato Juice — $8

Ginger Beer — $8
Red Bull — $9

Sparkling Water — $12
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