
 

  

 

 

SMALL PLATES     BURGERS AND ROLLS 
MARINATED OLIVES 7  gf,v    SMASHED BEEF BURGER 28  

OVEN BAKED BREAD 9.5    Homemade beef patty, cheese, chipotle-   
Served w/ salt and garlic butter     relish, bacon, gherkins & lettuce served w/ fries 

CHEESE AND GRAVY FRIES 12 gf,v   KOREAN CHICKEN BURGER 28 

YORKSHIRE PUDDINGS 15.5    Korean fried chicken, kimchi mayo & slaw 
Yorkshire puddings filled w/ tender beef, onion jam,   served w/ fries. 
Jus and Béarnaise  

JALAPENO POPPERS 15 v    VEGETARIAN BURGER 26 

Double crumbed Jalapenos stuffed w/ three cheeses   Black bean patty, cos lettuce, cheese and  

CRISPY CAULIFLOWER 15 gf    Kewpie mayo served w/ fries. 
Served w/ tahini yoghurt and chili oil 

KOREAN FRIED CHICKEN 17              CHICKEN SCHNITZEL ROLL 23 

Served w/ spicy Korean dressing and peri peri sauce  Served w/ lettuce, caramelized onions, cheese 
sauce & a side of gravy 

- add wedges or fries 8.5 

HOME MADE WEDGES 13 gf,v    

Served w/ sour cream and paprika 

PEA, PORK AND POTATO CROQUETTES 16  * GF burger buns available $2 

Served w/ Kewpie mayo 

PORK RIBS 22 gf 

Served w/ homemade BBQ sauce –  

add wedges or fries 8.5 

CRANKY GOAT BAKED CHEESE 24 gf available 

Oven baked w/ garlic and thyme served with crostini  

FISH SLIDERS 25 

3 brioche buns filled w/ battered Terakihi, watercress and wasabi cream 

SALADS 
CRUMBED BURRATA SALAD 32 
Served w/crostini, tomatoes, red onions, balsamic & basil  

CAESAR SALAD 32 
Crisp cos lettuce, streaky bacon, croutons, anchovies, parmesan & sliced chicken breast w/ house made 
dressing 
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MAINS 
CHICKEN PARMIGIANA 35 

Crumbed chicken breast topped w/ Napoli sauce, prosciutto & mozzarella, served w/ fries and salad 

PORK FILLET 34.5 gf 

Wrapped in bacon, garlic and herb butter and served w/ mustard mash and seasonal greens  

LAMB SHOULDER ROAST 34.5 gf 

Served w/ seasonal vegetables, roast potatoes and gravy 

PORTERHOUSE STEAK 36 gf 

Served w/ garden salad and your choice of wedges or fries  

BEEF EYE FILLET 39.5 

Served w/pea, pork and potato croquette, seasonal greens and béarnaise sauce  

BEEF SHORT RIB 37 gf 

Served w/ red wine sauce, mustard mash and baby carrots  

FRESH CATCH OF THE WEEK – POA gf 

Served on mustard mash, seasonal greens and burnt butter sauce 

FISH AND CHIPS 28  

Beer battered Terakihi w/ fries, salad, served w/ tartare  

SIDES 
FRIES 8.5 

ONION RINGS 9 

SEASONAL VEGETABLES 9 

GARDEN SALAD 10 

DESSERTS 
APPLE &RHUBARB CRUMBLE SERVED W VANILLA ICE CREAM 15 

DEATH BY CHOCOLATE TRIFLE, CHERRY JELLY, BROWNIE AND CHOCOLATE MOUSSE 15 

RICE PUDDING SERVED W ALMOND GRANOLA 15 gf 

MARS BAR CHEESECAKE SERVED W SALTED CARAMEL 15 

  

 

 


