
ROASTED VEGETABLE
SALAD   
Spiced roasted vegetables,
finished with feta and cashew
nuts. $14.00

BUBBLING PRAWNS   
Garlic chilli prawns served
"bubbling" hot. $15.00

GARLIC MUSSELS  
Steamed fresh green lipped
mussels in a garlic and white
wine sauce. With toasted
bread. $15.00 $28.00

BAKED CAMEMBERT   

Gooey baked Camembert with
candied walnuts toasted bread
for dipping. $16.00

PATATAS BRAVA'S   
Crispy and golden potatoes
topped with spiced tomato
sauce. $10.00

CALAMARI  
Salt & pepper calamari with
house-made lemon mayo
dipping sauce. $15.00

BUTTERMILK CHICKEN
Crispy seasoned chicken bites
with siracha mayo dipping
sauce. $15.00

LAMB & SWEET POTATO
SKEWERS  
Grilled lamb skewers with our
house made mint yoghurt
dipping sauce. $15.00

STICKY HOT WINGS   
Spicy free range hot wings with blue
cheese dipping sauce. $14.00

PROSCIUTTO WRAPPED
HAPUKA   
Served with poached fennel and salsa
verde. $15.50

CHEESY FLATBREAD  
Cheesy flatbread, with a garlic and
herb base. $10.00

HOUSE SALAD   
Fresh garden salad with our house
dressing. $10.00

SEASONAL VEGETABLES  
Selection of seasonal
vegetables. $10.00

GOLDEN FRIES  
Served with garlic aioli & tomato
sauce. $9.50

MUSHROOM RISOTTO   $24.00
Creamy mushroom risotto with parmesan cheese.

HOUSE BEEF BURGER  $24.00
Homemade Angus beef pattie, cheese, pickles, aioli and caramelized onion & salad in  
a toasted burger bun with a side of fries.
GFA $3.00

PORK NACHOS  $26.00
House BBQ pulled pork, spiced bean nachos topped with cheese, guacamole and sour cream.
Vegetarian option available

SEAFOOD CHOWDER    $26.00
Our famous chowder packed with Clams, Mussels, Shrimp and fish. Served with grilled garlic bread.

GRILLED CHICKEN  $26.00
Succulent chicken breast wrapped in prosciutto served on a bed of creamy mashed potatoes and
seasonal vegetables served with mushroom sauce.

SPANISH PAELLA    $26.00
Saffron rice, mussels, clams and white fish and grilled chorizo.

RIBEYE STEAK $35.00
Grilled to your liking, served with potatoes and seasonal veg. Finished with creamy mushroom sauce,
garlic herb butter OR salsa verde

BEER BATTER FISH & CHIPS  POA
Kiwi style beer battered fish of the day, served with chunky fries, fresh garden salad and tartare
sauce.

TAPAS PLATES & S IDES

MA IN  MEALS

- Gluten Free 
Available - - Vegetarian - - Contains Fish - - Contains shellfish - - House Favorite -



MARGHERITA  $14.00 $20.00
House tomato sauce, mozzarella and basil pesto.

HAM & MUSHROOM $18.50 $24.50
House tomato sauce, mozzarella ,mushrooms and ham

HAWAIIAN $18.50 $24.50
House tomato sauce, ham, pineapple and mozzarella.

VEGE MAMMA  $18.50 $24.50
House tomato sauce, mushrooms, red onion, olives, mozzarella, spinach, basil pesto & feta.
Vegan Cheese +$3.00

NAPOLETANA  $18.50 $24.50
House tomato sauce, mozzarella, capers, anchovies, olives and garlic.

CHICKEN, CRANBERRY & BRIE $18.50 $24.50
House tomato sauce, chicken, spinach, brie, mozzarella & cranberry sauce.

BBQ PULLED PORK $18.50 $24.50
House tomato sauce, bbq pulled pork, red onion, cream cheese, mozzarella & sweet chilli sauce.

CARNIVORE $18.50 $24.50
House tomato sauce, ham, chicken, pepperoni & chorizo. With mozzarella cheese and a swirl of bbq
sauce.

SALMON LOVERS  $20.50 $26.50
House tomato sauce, smoked salmon, cream cheese, red onion, mozzarella & capers.

GLUTEN FREE BASES  +$3.00

P IZZAS

- Gluten Free 
Available - - Vegetarian - - Contains Fish - - Contains shellfish - - House Favorite -

DESSERTS
VANILLA ICE CREAM SUNDAE $11.50
- Chocolate Ganache - Berry Compote - Salted Caramel
Add Baileys Irish Cream +5.0

AFFOGATO $12.00
Vanilla bean ice cream, our specially blended coffee, a shot of liqueur and biscotti.

BAKED CHEESECAKE $12.50
House baked zesty lemon and vanilla cheesecake, served with berry compote.

SPANISH CHURROS $12.50
Cinnamon and sugar dusted fried churro, served with chocolate dipping sauces.

CREMA CATALANA   $12.50
Lemon and orange flavoured crème brulee, served with biscotti

CHOCOLATE MOUSSE $14.00
Rich & velvety house made chocolate mousse, with chocolate soil & candied hazelnuts.
Add a shot of Kahlua


