
Entrées 

Grilled Garlic Rewena Bread, parmesan (V)                      5 

Homemade Rewena Bread, Olive Oil, Dukkah or Butter (VG/V/DF)      7.5 

Chips or Potato Skins (V/GF)          9 

Served with Garlic Mayo or Ketchup or Kusundi or Corn Mayo 

Onion Rings, Garlic Mayo (V)          9 

Cream Cheese & Chive Croquettes, Tomato Chilli Jam (V)     9 

Crispy Buttermilk Chicken, Honey Mustard Mayo (GF)   14 

Pumpkin & Cheddar Risotto Balls, Homemade Tomato Sauce (V/GF) 14 

Smoked Fish & Herb Potato Cakes, Mustard Mayo    18 

Bacon & Mussel Fritters, Tomato Chilli Jam, Aioli    19 

Lamb Kofta, Kusundi, Hummus, Dukkah, Mint Yoghurt   17 

Beetroot & Orange Cured Ora King Salmon, Celeriac 

& Sour Cream Salad, Beetroot Relish (GF)     25 

Caramelised Garlic & Goat Feta Tart, Rocket, Pear, 

Honey Walnuts (V)         21 

Salads 

Fresh Salad, Lemon Dressing, Toasted Seeds (V/VG/DF/GF)                    7.5 

Roast Baby Carrots, Eggplant, Chickpeas, Kale, Babaganoush,  

Yoghurt Dressing, Dukkah (V)       11 

Rocket, Pear, Honey Walnut Salad (V/GF/DF)     11 

(Blue Cheese Dressing Optional) 

Chargrilled Asparagus Salad, Peas, Goat Feta, Mint (V/DF/GF) 13 

Courgette & Avocado Salad, Basil, Rocket, Pinenuts (V/VG/GF/DF) 13 

Mains 

Mushroom Fettuccine, Basil Oil, Parmesan (V)    18 

Add Bacon              3 

Add Chicken             5 

Potato & Parmesan Gnocchi, Homemade Tomato Sauce, Basil Oil, 

Balsamic Reduction (v)        26 

Crispy Pork Hock, Apple & Coriander Salad, Apple Syrup, Tomato 

Chilli Jam (GF)           27 

Breaded Chicken, Homemade Tomato Sauce, Mozzarella, Potato 

Mash, Chargrilled Asparagus       27 

Beer-Battered Fish & Chips, Salad, Homemade Tartare (DF)  27 

Pan-Fried Fish of the Day, Potato Skins, Courgette & Avocado 

Salad, Corn Mayo – Subject To Availability     32 

Roast Duck Leg, Potato Mash, Cress, Orange, Bacon (GF)  34 

House Smoked Ora King Salmon, Cream Cheese & Chive Croquettes, 

Tomato Chilli Jam          30 

Paprika-Smoked Lamb Loin, Roast Baby Carrots, Eggplant, 

Chickpeas, Babaganoush, Yoghurt Dressing, Dukkah (GF)  34 

8.5oz/250gm New Zealand Scotch Fillet                   35 

OR 

7oz/200gm New Zealand Sirloin       28 

Garlic Butter                      1  

Blue Cheese or Peppercorn or Mushroom         3 

Served with Chips, Onion Rings, Salad 

V – vegetarian, VG – vegan, GF – gluten free, DF – dairy free 

Some dishes may contain nuts, please advise of any allergies 
Some Meals can be Adapted to Suit Dietary Requirements – Please Ask Wait Staff 

1 Tab Per Table Please 



 

 

 

 

 Sweets 

Ice Cream Sundae with Marshmallows (gf)                          9.5 

Topping – Butterscotch or Chocolate or Raspberry 

Kapiti Ice Cream or Sorbet                  11 

Please ask your wait staff for flavours 

Affogato (single/double shot of espresso over vanilla ice cream)             7 

Add Liqueur – Cointreau, Baileys, Kahlua, Drambuie               Single 5 

                   double 8 

Dark Chocolate & Orange Mousse, Brandysnap Basket, 

Raspberry Coulis*                    13 

Peanut Butter Parfait, Butterscotch, Crème Anglaise, 

Chocolate Sauce (GF)                   14 

Apple & Blueberry Crumble, Vanilla Bean Ice Cream                       14.5  

Dark Chocolate Brownie, Black Doris Plum Ice Cream, Raspberry 

Coulis (gf)                              14.5 

Kapiti Kikorangi Blue Cheese, Bruschetta, Condiments            15 

 

Add A Glass Of… 

Lake Hayes Noble ’13 (Central Otago)                  11.5 

Vilagrad Tawny Port (Ohaupo, Waikato)                 10 
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