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[ OVEN BAKED BREADS & APPETISER ]

GARLIC FOCACCIA 10.50
locally made Italian bread coated in herb & garlic butter

FRESHLY BAKED CIABATTA BREAD AND DIPS 12.00
please enquire from your server what dips our chefs have created today.

BASKET OF BREAD 7.00
house baked Ciabatta bread served with butter

Add Waiheke Olive Oil - Number 29 3.00

TE MATUKU BAY OYSTERS ( WAIHEKE ISLAND )
Te Matuku oysters are farmed locally and subject to seasonal availability

NATURAL Half Dozen 19.50 One Dozen 37.00
KILPATRICK Half Dozen 26.00 One Dozen 48.00
BOWL OF OLIVES 6.00

marinated Greek olives

[ ENTREES ]

TODAY'S SOUP 9.50
please enquire from your server what soup our chefs have created today

SEAFOOD CHOWDER 12.50
Blended, thick and creamy seafood soup made with Mussel meat, white Fish, Salmon, milk and roux sauce

SALT AND PEPPER CALAMARI 17.50
with sweet ginger mixed leaf salad and zesty aioli

TEMPURA PRAWNS 22.50
with crisp kumara shards and sweet chili, coconut and coriander sauce

WHOLE PRAWNS (3) 22.50
pan-firied in olive oil, lemon, butter, garlic and parsley, served with warm ciabatta

MARINATED FIELD MUSHROOMS 17.50
with balsamic, garlic and rosemary , crisp ciabatta and rocket aioli

PORK AND SHRIMP SPRINGROLL 18.50
golden fried and served with fresh slaw and black doris plum and ginger sauce

SCALLOPS FROM HELL 23.50
pan-fried with garlic, chilli white wine and cream

PAN FRIED CHICKEN LIVERS 17.50
with crispy bacon, mixed leaves and raspberry vinaigrette

SPICED CHICKEN SATAYS 19.50
served with cabbage salad slaw and sweet peanut relish

[ PLATTERS ]

For two as a main or nibbles as a group

MEDITERRANEAN 46.50
Cured Italian meat, today's dips, feta, olives, falafels, minted yoghurt with breads and roasted garlic

CHAR GRILLED 52.50
Smoked Italian sausages, fried calamari, honey and soy glazed chicken wings,
BBQ spare ribs, roasted garlic, chutney and garlic focaccia
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[ MAINS ]

CHICKEN BREAST STUFFED WITH CREAM CHEESE AND BACON
served with panned garlic and herb buttered greens, kumara mash and
galliano and orange sauce

MOROCCAN VEGETABLE RAGOUT
grilled eggplant, chick peas, fresh garden veg with blue cheese sauce

PASTA OF THE DAY
please enquire from your server what pasta our chefs have created today

GREEK SALAD
Greek olives, feta, tomato, cucumber, red onion, mesclun mixed leaf and lemon oregano dressing

31.50

29.50

24 .00

17.50

[ SEAFOOD ]

FISH OF THE DAY
grilled and served with savoury rice, wok fried veges and lemon butter sauce

(Market Price)

SALMON FILLET 32.50
pan baked and served with savoury rice, wok fried veges and lemon butter sauce.

SCALLOPS FROM HELL 36.50
grilled scallops served with Orzo pasta salad, wok firied veges and garlic, chilli,

white wine and cream sauce

TIGER PRAWNS (6) 34.50
whole shell on prawns cooked with garlic, lemon and parsley butter

served with savoury rice and garden salad.

SALT AND PEPPER CALAMARI 31.50
with sweet ginger mixed leaf salad, zesty aioli and choice of chips or savoury rice

[ FROMTHE GRILL ]

*All our steaks are served with garlic and herb potato mash, stir-fried veg with a sauce of your choice

Sauces: creamy mushroom, green peppercorn, blue cheese or red wine jus

SCOTCH FILLET * 34.50
T-BONE STEAK * 36.50
“The best of both worlds”’

EYE FILLET * 39.50
Surf ‘n Turf— grilled eye fillet topped with king prawns

RACK OF LAMB 49.50

succulent NZ lamb grilled served with fresh garden veg, garlic and herb potato mash and sweet red wine jus

BBQ PORK RIBS
doused in our BBQ sauce and grilled, served with chips and garden salad

31.50

[ SIDES ]
Vegetables of the day 8.00 Fries
Garlic and herb potato mash 7.50 Savoury rice
Root vegetable mash 7.50 Orzo pasta salad

Garden Salad — small 7.00

6.00
7.00

7.00




