BRUNCH AND LUNCH MENU

Available daily from 10.30am to spm

Garlic Vienna Loaf, served buttered and hot to the table

Bread Selection, selection of Kawa Kawa loaf, Lager bread and Canterbury grain loaf served with
manuka oil and onion dip

Seafood Chowder, chorizo sausage and seafood chowder accompanied with parmesan twist
Soup of the Day, served with warm bread
Scallop and Bacon Brochette, served over petit salad and tropical salsa

Chicken Char Sui Salad, marinated chicken and bacon bound in a sweet chilli vinaigrette, served
over salad greens and finished with avocado, tomato, feta cheese and crispy noodles

B.L.A.T., bacon or salmon, lettuce, avocado and roast tomato served between toasted grain bread
Roast Pumpkin Falafel, served over petit salad with mango chutney and riata
Corn Fritter, finished with slow roasted tomatoes and chermoula aioli and salsa verde

Thai Beef Salad, medium rare seared spicy beef tossed with glass noodles, salad vegetables and
Thai dressing

Freshly Battered Market Fish, with mesclun leaves, fries, tartare and lemon

$6.50

$12.50

$14.50
$10.50
$19.00

$22.00

$18.00
$18.00
$18.00

$18.00

$23.00

Grilled Sirloin Steak, cooked to your preference, served with grilled mushrooms and smoked cheddar $29.50

fondue finished with side salad and potato wedges

On The Side

French Fries
Garden Salad

Wedges served with cheese fondue

Desserts

Peach Melba, roasted peach served on vanilla panna-cotta with rice bubble wafer and
raspberry sorbet

Banana Fritters, warm banana fritters on a frozen passion-fruit parfait and a Pina Colada soup
Pavlova, individual pavlova, finished with strawberry fool and golden kiwifruit ice cream
Chocolate Mousse Cake, served with berry compote and créme Chantilly

Petit Fours, ask your wait staff for today’s flavors (priced individually)

Cheese Menu

White stone Windsor Blue, a creamy blue with a soft buttery texture and silky smooth mouth feel
served with ver-juice earl grey tea soaked prunes

Te Mata Pania, a vine ash rubbed creamy brie cheese with rich hints of mushroom and straw,
served with plum paste

Karikaas Vintage Gouda a traditional Dutch cheese with intense and complex flavours,
with a firm texture served with honey comb and apple

Selection of two cheeses

All three cheeses

Prices include GST. A 150% surcharge is applied on Public Holidays

$4.50
$5.00

$6.50

$13.00

$10.50
$11.00
$12.50

$4.00

$17.00

$17.00

$17.00

$29.50

$38.00



Wine List

Methode Traditionelle

Lindauer Fraise

Lindauer Special Reserve
Deutz Marlborough Cuvee

Sauvignon Blanc

Settlers Hill - East Coast

Montana - Marlborough

Spy Valley - Marlborough

St Clair Vicars Choice -~ Marlborough
Waipara Springs - Waipara

Lawson’s Dry Hills - Marlborough
Oyster Bay — Marlborough

Chardonnay

Settlers Hill - East Coast
Montana ~- Gisborne

Spy Valley - Marlborough
Tuki Tuki - Hawke’s Bay
Waipara Springs - Waipara
Huntaway - Gisborne

Oyster Bay - Marlborough

Aromatics

Stratum Rose - Waipara

Montana Riesling - South Island

Stratum Reisling - Waipara

Paper Lane Pinot Gris - Waipara

Saints Noble Semillon — Gisborne

Huntaway Reserve Gewurztraminer - Gisborne

Huntaway Reserve Pinot Gris - Marlborough
Cabernet Blends

Settlers Hill Merlot Cabernet — East Coast
Montana Merlot Cabernet - Hawke’s Bay
Saints Cabernet Sauvignon Merlot -~ Hawke’s Bay

Merlot

Bensen Block - Hawke’s Bay
Montana Reserve — Marlborough

Shiraz/Syrah

George Wyndham - Australia
Plantagenet Omrah - Australia

Pinot Noir

Benson Block — France
Montana - Marlborough
Kings Road -~ Waipara

Prices include GST. A 150% surcharge is applied on Public Holidays

200ml
200ml
75oml
200ml

75oml

Glass

$8.00
$8.50
$9.00
$9.00

$8.00
$8.50
$9.00
$9.00

$9.00
$8.50
$9.00
$9.00

$8.00
$8.50

$9.00

$9.00
$9.50

$8.50
$9.50

Bottle

$10.50
$15.00
$45.00
$19.00

$65.00

$36.00
$40.00
$42.00
$43.00
$46.00
$50.00

$50.00

$36.00
$40.00
$42.00
$40.00
$46.00
$50.00

$50.00

$42.00
$40.00
$42.00
$43.00
$42.00
$50.00

$50.00

$36.00
$40.00

$44.00

$40.00

$50.00

$42.00
$45.00

$39.00
$45.00
$50.00



