
 

Small Plates 

Grilled Garlic Rewena Bread, Parmesan (v)          8 

Homemade Rewena Bread              9 
Olive Oil & Dukkah (v/vg) or  House-Made Smoked Butter                    

Chips (v/df)                        9 
Served with Garlic Mayo or  Ketchup 

Fried potato Skins or  Kumara Skins (v/df)          9 
Served with Garlic Mayo or  Ketchup 

Confit Duck Fat Potatoes, Parmesan, Rosemary (gf)                                
15 

Cream Cheese & Chive Croquettes, Tomato Chilli Jam     15 

Crispy Buttermilk Chicken, Honey Mustard Mayo (gf)     16 

Beer-Battered Fish Bites, Tartare Sauce       17 

Salt & Pepper Squid, Tomato Chilli Jam (df/gf)                18 

Grilled Mussels, Cafe de Paris butter, Parmesan                               
18 

Pumpkin & Cheddar Risotto Balls, Pasta Sauce (v/gf)     18 

Pork Bites, Apple & Coriander Slaw, Thai Dressing (df/gf)              18 

Mini Lamb Burgers (x3), Chilli Jam, Basil Mint Mayo, Beetroot Relish            21 

Salads 

Fresh Salad, Lemon Dressing, Toasted Seeds (v/vg/df/gf)                      7.5 

Israeli Couscous, Eggplant, Dukkah, Yoghurt (v)      14 

Rocket, Pear, Honey Walnuts (v/df/gf)                 14 
(Blue Cheese Dressing Optional – Not df) 

Curry-Roasted Cauliflower, Chickpeas, Kumara, Cashews, Kusundi,             14 
Yoghurt Dressing (v/gf)           

Children’s Menu 

Small Bowl of Chips, Ketchup             5 

Cheesy Toast (v)                        6 

Baked Beans on Toast (v)              6 

Spaghetti Bolognaise, Parmesan         13 

Crispy Chicken, Mash or Chips, Peas (gf)        15 

Mini Lamb Burgers (x2), Ketchup, Cheese, Chips       15 

Beer-Battered Fish & Chips, Ketchup         15 

v – vegetarian, vg – vegan, df – dairy free, gf – gluten free 
Some Dishes May Contain Nuts, Please Advise Of Any Allergies 

Some Meals Can Be Adapted To Suit Dietary Requirements – Please Ask Wait Staff 



 

Large Plates 

Mushroom Fettuccine, Basil Oil, Parmesan (v)                20 
Add Bacon                3 
Add Chicken               5 

Beer-Battered Fish & Chips, Salad, Homemade Tartare     30 

Potato & Parmesan Gnocchi, Pasta Sauce, Basil Oil, Parmesan (v)   30 

Paprika-Roasted Chicken Breast, Apricots, Currants, Apple,     35 
Israeli Couscous, Broccolini, Dukkah, Mint Yoghurt                  
                
Smoked Pressed Pork Hock, Thai Apple & Coriander Salad, Kumara Mash,            35 
Apple Syrup, Tomato Chilli Jam (gf)         

House Tea-Smoked Salmon, Cream Cheese & Chive Croquettes, Chilli             38 
Tomato Jam, Basil Oil, Fresh Leaves         

Twice Cooked Duck Leg, Kumara Mash, Orange, Arugula, Bacon,              39 
Port-Red Wine Jus (gf)           

Spiced Lamb Rump Served Medium, Curry-Roasted Cauliflower & Kumara,           39 
Chickpeas, Roasted Cashews, Kusundi, Mint Yoghurt (gf)     

8.5oz/250gm New Zealand Scotch Fillet, Chips, Onion Rings, Salad            41 
or 
7oz/200gm New Zealand Sirloin, Chips, Onion Rings, Salad    30 
Add Cafe de Paris Butter               2 
Add Blue Cheese or Peppercorn or Mushroom          4 

Eye Fillet, Blue Cheese Gnocchi, Kalamata Olives, Tomato Chilli Jam            42 

Desserts 

Ice Cream Sundae with Marshmallows (gf)           6/9.5 
Topping – Butterscotch or Chocolate or Raspberry 

Affogato (Single/Double Espresso Shot Over Vanilla Ice Cream)                  9 
Add Liqueur – Cointreau, Baileys, Drambuie, Kahlua                   single 5 
                       double 7  

Kapiti Ice Cream or Sorbet          13 
Please Ask Wait Staff For Flavours 

Sticky Toffee Pudding, Honey Roasted Pears, Gingernut Ice Cream,                     14.5 
Butterscotch Sauce  
                  
Peanut Butter Parfait, Butterscotch, Crème Anglaise,                                             
14.5 
Chocolate Sauce (gf)                   

Apple & Rhubarb Crumble, Vanilla Bean Ice Cream                     14.5 

Dark Chocolate Souffle, Berry Sorbet, Chocolate Sauce (gf)                 16 
          


