
 

a surcharge is applied on public holidays and to credit and contactless transactions. There is no surcharge for eftpos or debit cards that are inserted or swiped 
 

BREAKFAST 
 

Big Brekkie - eggs (scrambled, poached, fried) sausages, grilled tomato,                             
bacon, mushrooms, hash brown, sourdough, hollandaise (ngio, nf)                              30 
 
Veggie delight - eggs (scrambled, poached, fried), broccoli, grilled tomato,         
mushrooms, grilled halloumi, hash brown, sourdough (ngio, ndio)                               28 
 
House made buttermilk pancakes, maple butter, banana, seasonal fruits,  
berry mascarpone, caramelised biscuity almonds (v, nfo)                                               25 
-  bacon +5  
 
Smashed avocado, poached eggs, feta, beetroot hummus, dukkha,  
sourdough (ngio, ndio, nfo)                                                                                                   28 
 
Smoked salmon open omelette, cheese, feta, tomato, mesclun, sourdough(ngi)      28 
 
Eggs benny, poached eggs, potato & herb rosti, spinach, hollandaise (ngi, v, nf)       25 
-  bacon  +5 
-  haloumi +6 
-  salmon +7 
 
Organic granola, natural plain yoghurt, chia seeds, berries, seasonal fruits,                23 
wildflower honey (v, nfo)                                                                                                         
 
Biscoff waffles, banana, white choco cream, biscoff crumble & vanilla ice-cream(v) 22  
 

Eggs on Toast  17 
Eggs your way (scrambled, poached, fried) sourdough, hollandaise (ngio, nf, df, v) 

 
                                                               Toast n Jam  12 
             Toasted Sourdough, house-made seasonal jam or honey (ngio, v, ndio) 

 

 
 

 
 

HOUSE MADE SMOOTHIES  12 
nutty lover - banana, almond, date, almond milk 

all berry - mixed berries, maple, banana, almond milk 
tropical Party - mango, banana, coconut milk 

 
Double Thick Shakes  12.50  

cookies ‘n’ cream  
caramel banana delight  

cold coffee crunch 
strawberry dream  

 
House Sodas 10.50 

apple & mint  
strawberry  

passionfruit soda  
ice peach tea  

  
 

SIDES 
Hash browns(v, ndi)  Grilled Halloumi(ngi, v)  Creamy Mushrooms(v, ngi)              

Grilled Tomato(v, ndi, ngi)   Avocado(v+, ngi, ndi)  +6 
                  Bacon +6   Sausage +6   Smoked Salmon +7  Gluten Free Toast +3 

 
 
 

ngi (no gluten ingredients), v (vegetarian) 
ndi (no diary ingredients), v+ (vegan) nf (nut free) 

*total breakdown of allergens available on request, please advise staff of any allergies 

 

 



 

ngi (no gluten ingredients), v (vegetarian) 
                                                  ndi (no diary ingredients), v+ (vegan) nf (nut free)                                                                       

    *total breakdown of allergens available on request, please advise staff of any allergies 
a surcharge is applied on public holidays and to credit and contactless transac>ons. There is no surcharge for eApos or debit cards that are inserted or swiped 

Chef’s  special 

Golden house-made sweet corn fritters, avocado salsa, harissa yoghurt, fried egg, fresh 
herbs, drizzle of chilli oil & crispy noodles, pickled onions (v, ndio)       23.5                                        

Indian fusion – Aloo Tikki (veg) burger, potato-herb pattie, onion, lettuce, tomato, chilli 
oil noodles,  tamarind chutney, tomato sauce & mint youghurt, chips (v, nf)           24.5 

                             
       

 

 

SMALL 

Cheesy garlic bread                                                                  16         
–  make it spicy w/ jalapenos & extra cheese  +5 

Shitake mushroom dumplings, soy, chilli oil, fresh            
chilli & coriander (nf)                                                               19 

Pulled pork steamed buns, soy, chilli, coriander,               
sesame (nfo)                                                                              21 

Pan seared chilli ‘n’ garlic prawns on garlic bread (nf)     22 

Chicken and mushroom arancini balls, chipotle,        
parmesan (nf)                                                                            27 

Southern bu;ermilk fried chicken tacos, coleslaw, pico de 
gallo, chipotle (nf, ngio)                                                           27 

 

LUNCH  

 

SUBSTANTIAL 

Eggs benny, potato & herb rosE, spinach, fried eggs, 
hollandaise (ngi, v, nf) 
- bacon +5 
- haloumi +6 
- cold smoked salmon +7  

Beer ba;ered fish (ask staff for fish of the day) chips, 
coleslaw, lemon, tartare (ngio, nf) 

Open sirloin steak sandwich, leKuce, tomato, 
chimichurri, cheese, caramelised onion, aioli, chips  

Creamy chicken & mushroom pasta tossed with basil 
pesto, garlic, onion, cream, parmesan (nf, gf, v) 
 
Riso;o, mushroom, pea & asparagus, spinach, 
tomatoes, onion, white wine, cream, parmesan (gf,v) 
 
Seafood paella, prawns, squid, mussels, tomatoes, 
spinach, garlic, onion, cream, parmesan (gf, nf)  
 
Moroccan spiced grilled chicken salad, bacon, 
banana, tomato, onion, olives, pickled onion, ginger & 
lime dressing (ngi, ndio, nfo)                                                             
Vege opEon available - Mediterranean Falafel salad                                                                   

 
Crispy skin salmon salad, mesclun, roasted pinenuts, 
feta, quinoa, capers, red onion, cherry tomato, lemon 
heb dressing (ngio, ndio)                                                                                                                                               
 
Angus beef burger, cheese, shredded lettuce, 
tomato, gherkins, aioli, caramelised onion, chips,    
t-sauce (ngio) make it a double  +8  add bacon +5 
 
Chicken burger, buttermilk fried chicken, lettuce, 
tomato, red onion, gherkins, mango chutney,                                                     
cheese, chipotle, chips, aioli (ngio, ndio)   
 

Beef cut of the day, garlic butter, broccoli, chips, Jus           
-   rib eye 250g                                                                                   43 
-   sirloin 200g                                                                             40 

 

 

 

      

     25 

      

     38 

    31 

    31 

    30 
 

     36 
 
 
     30 
 
 
     38 
 
 
 
     29 
 
 
     28 

Bu;ermilk crisp fried chicken sliders, leKuce, 
jalapenos, chipotle (nf)  
                                                                                     
Nachos – pulled pork  OR  vegetarian chilli beans, 
mozzarella, sour cream, onion, guacamole salsa 
jalapenos (nf, ngi, dfo) 
 
Egg & bacon bap, fried egg, leKuce, tomato, 
hashbrown, relish, aioli, chips, t-sauce (ngio,nf)  
 

Bar snacks available – un0l close  
Nibbly bits plaKer, prawn twisters, cheese bites, 

spring rolls, samosas, fried chicken, chips, dips (nf)              
                                                                                               

Hot spiced buffalo chicken wings, blue cheese aioli   
(6) 18 | (12) 24 (nf) 

Seasoned wedges, sweet chilli, sour cream (v)    17 
-  add bacon & cheese  + 8 

 
    Bowl of kumara fries, aioli (v)                   17.5 

 
Bowl of chips, aioli, tomato sauce (v)      15 
-  add bacon & cheese, jalapenos  +        8 

24 

29 

21 

33 

 

 



 

 

 
 

SMALL 
 

Cheesy garlic bread (v, nf)   16 
make it spicy w/ jalapenos & xtra cheese +5  
 
Shitake mushroom dumplings, soy sauce, chilli oil, fresh 
chilli & coriander (v, nf)   19 
 
Chicken and mushroom arancini balls, aioli, parmesan (nf)   27 
 
Pulled pork steam buns, soy sauce, sesame, fresh coriander      
& chilli (nfo)   21 
 
Pan seared chilli ‘n’ garlic prawns served on garlic bread     
(ngio, ndio)  22 
 
BuCermilk crisp fried chicken sliders (3), le@uce, jalapeno, 
chipotle (nf)  24 
 
 

Bar snacks available – unHl close  
 

Nibbly bits plaCer, prawn twisters, cheese bites, spring rolls, 
samosas, fried chicken, chips, dips (nf)  

 
Hot spiced buffalo chicken wings, blue cheese aioli                           

(6) 18 | (12) 24 (nf)  
 

Bowl chips served with tomato sauce & aioli (v)  15 
 
 

Chef’s Special  
 

Indian fusion – Aloo Tikki (veg) burger, potato-herb PaEe, 
onion, le@uce, tomato, chilli oil noodles, tamarind chutney, 
tomato sauce & mint yoghurt, chips (v, nf)   24.5 
 
Market fish of the day (ask staff) ngi, ndio    35 

 
 

 DINNER   
 

 
 

SIDES  
 

Kumara fries, aioli (v, ngi)  17.5 
 

fresh leaves, feta, quinoa, cherry tomato, onion, coriander 
ginger & lime dressing (v, ngio)  15 

 
roasted asparagus, tossed in garlic bu@er, dukkah, roasted 

almonds (v, gfi, nfo) 16 
 
 
 
 
 
 

 
 

 

 
 

ngi (no gluten ingredients), v (vegetarian) nf (nut free) 
ndi (no dairy ingredients), ndio (no dairy ingridient op5on) v+ (vegan) *total breakdown of 

allergens available on request, please advise staff of any allergies  

 
 
 
 
 

 
 

 
SUBSTANTIAL 

 
Beer baCered fish (ask staff for fish of the day) chips,           
coleslaw, lemon, tartare (ngio, nf)   38 
 
Crispy pork belly, roasted kumara, baby carrot fingers, kumara 
puree, apple burnt puree, crisps, sesame, pickled onions (ndio, 
nfo)   40 
 
Creamy chicken & mushroom pasta tossed with basil pesto, 
garlic, onion, tomatoes, cream, parmesan (nf, ngio,)   31 
 
Pan-fried salmon fillet, garlic prawns, potato & herb rosIe, 
broccolini, chargrilled asparagus, cherry tomatoes, bearnaise 
sauce, capers, fresh parsley (ngio, ndio)   42 
 
Stuffed chicken breast, wrapped in bacon, cranberry & rico@a 
cheese, creamy mash, roasted beetroot & broccoli, cranberry 
sauce, fried onions (ngi, nf)  36 
 
Lamb loin fillet, creamy mash, house-made harissa, roasted 
baby carrot fingers, beetroot, chimichurri, red wine jus, crisp 
fried onions (ngio, ndio, nfo)   42 
 
Angus beef burger, cheese, shredded le@uce, tomato,         
gherkins, aioli, caramelised onions, chips, t-sauce                          
(ngio, ndio)  - make it a double +8 add bacon +5    29 
 
Chicken burger, bu@ermilk fried chicken, le@uce, tomato,       
red onion, gherkins, mango chutney, cheese, chipotle,               
chips, t-sauce (ngio, ndio)   28 
 
Beef cut of the day s/w salad, fried egg, chips, mushroom         
or Pepper sauce & red wine Jus ! 
- Ribeye 250g              49                                                                                     
- Sirloin  200g              44 



 
 
                 H O T     D R I N K S  
 

 Reg Large 

Hot Matcha  
 
Double espresso 

7                      
 
6 

 

Long black 6  

Americano 6.5  

Macchiato 6.5  

Flat white 6.5 7.5 

Latte 6.5 7.5 

Cappuccino 6.5 7.5 

Mocha 6.5 7.5 

Hot chocolate  7 

Chai latte - spiced 6.5 7.5 

Chai latte – vanilla 6.5 7.5 

Lemon ginger honey brew  7 
 
Iced drinks   9.50         
Iced latte, Iced mocha, Iced chocolate     
 
Ruby Matcha Dream    12 
Strawberry Iced Matcha   9.50 
 
Tea’s   6.5                                                                                    
English breakfast                                                                     
Peppermint                                                     
Earl grey    
Citron green  
 
Extra + .80 
Coffee shot or add+ vanilla, caramel, hazelnut  
 
Milk alternatives - soy, almond, oat, coconut   +1  
 

 

 
 

 
Double thick shakes   12.50 

cookies ‘n’ cream  
caramel banana delight  

cold coffee crunch 
strawberry dream  

 
House-made smoothies    12 

nutty lover - banana, almond, date, almond milk 
all berry - mixed berries, maple, banana, almond milk 

tropical Party - mango, banana, coconut milk 
Add protein scoop +4 

 
House Sodas 10.50 

apple & mint  
strawberry  
passionfruit  

mango 
ice peach tea 

 

 

Fruit juice   7 
apple & peach 

apple, orange & mango 
apple & blackcurrant 

 

 
apple, orange, pineapple, cranberry, tomato 

 
Cold drinks    6.5 

coke, coke 0, fanta, L&P, ginger beer 
old fashioned lemonade, lemon lime bitters 

sprite, red bull 
 

 

Amplify Kombucha    7.5 
Ginger Lemon 

Raspberry Lime 
 

Sparkling water    6.5  

  



 
WHITE WINE      GLASS      BOTTLE    

BUBBLES      
Jacob’s Creek Reserve Prosecco 
Oyster Bay Cuvee Brut 

15 
12 

62 
52 

 DRAFT / TAP BEERS                     Jug                 

Daniel Le Burn Non-Vintage  72  BRB American Pale Ale (APA) 14       40 

Riesling    BRB Golden lager 13       37 

Main divide / Whither hills Riesling 14 58  BRB Apple Cider 14       37 

Sauvignon Blanc / Chardonnay    Guest Beer (ask staff) 14       40    

Mount Brown  13 54  BOTTLED BEERS  

Main Divide  15 62  Speights original / old dark 12 

Pinot Gris    Corona / Heineken 13 

Mount Brown Pinot Gris 13 54  Stein lager pure / classic  13 

Squealing Pig Pinot Gris 15 62  Heineken 0% 10 

 
Rose     CRAFT BEERS 330ml / 440ml  

Mount Brown Rose 13             54  Three boys -IPA, Pilsner, 13 

Squealing Pig Rose 15             62  Panhead- Super charger APA 13 

 
RED WINE 

 
 

 
 

 
          

 
Shiraz / Cabernet Sauvignon         SAWMILL BREWING CO.    

Pepper jack  15 62              The Doctor 6.5%  16                          

Pinot Noir    Mango & passion lager 4.2%              12                       

Mount Brown Pinot Noir 14 58  Hazy IPA 5.9%                              14 

MT. Difficulty Roaring Meg  
Squealing Pig Pinot Noir 

16 
14 

68 
58 

  Norsewear NZ IPA 6.0% 15 

 
Merlot    Strawberry & Lime Rekordling  17 

Shingle Peak Merlot 13 54  Forest Berries Rekordling          17 

Main Divide Merlot 15 62    

     

L I Q U I D _ H A P P I N E S S 
 

 
C O C K T A I L S  __  20 

 
espresso martini  

lemon-cello spritz  
passionfruit mojito 

dirty martini 
margarita  

pina colada  
negroni  

  
S I G N A T U R E ‘S __  23   

 
creamy baileys espresso martini  

aperol tequila sourz 
long island iced tea 

devils’ margarita 
whiskey sourz 
pink dragon 
kiwi sourz  

 
S O B E R _ S I P S  __  15   

 
summer breeze 
kiwi blue lagoon   
tropical mojito 

minty mango fizz  
  
 
 
 
 
 
 

 

 
 


