
S N A C K S  

Cheesy Garlic Bread 16 

Kumara Crisps with Whipped Feta Dip gf 13 

Thick-cut Chips with Tomato Sauce + Aioli df 15 

Smoked Fish Croquettes with Harissa + Yoghurt dfo 21 

Fried Pork Belly Sliders (2) House Slaw + Hoisin Mayo df 24 

House-smoked Duck Ham + Cheese Toastie with Tomato Relish 21 

Fried Calamari with Chilli, Lime + Coconut Salt, Lemon + Aioli gfo df 24  

Spicy Buffalo Popcorn Chicken, Buttermilk Ranch + Pickles 25 

Antipasto Sharing Board with Prosciutto, Pepperoni, Smoked Chicken,                                                                                                        

Creamy Brie, Artichokes, Smoked Olives, Fig + Pear Relish, Basil Pesto + Ciabatta 48 

 

P I Z Z A S   

33 each  |  served on a 12” base  |  +2  gluten free  |  +2  dairy free  |  +3  half n’ half 

Agnello  – Pulled lamb, Baby Spinach, Feta, Roasted Peppers, Dukkah, Yoghurt  

Carne –  Streaky Bacon, Pepperoni, Kranskys, Baxter’s BBQ Sauce, Spring Onions 

Azzurro – Smoked Chicken, Blue Cheese, Red Onions + Roasted Red Peppers 

Asparago – Fresh Asparagus, Prosciutto, Cherry Tomatoes, Hollandaise Sauce 

Petto – House-smoked Brisket, Button Mushrooms, Smoked Olives, Artichokes 

 

B U R G E R   O F   T H E   M O N T H 

Tempura Hoki Burger with Smashed Avocado + Edamame,                                                                                                                           

Pickled Ginger Slaw, Wasabi Mayo + Gherkins, served with Thick-cut Chips dfo 29  

Matched with: Duncan’s Yum Yum Yuzu Lager 4.7% abv 425mL 13  

 
 

M A I N S 

Free Range Chicken + Truffle-creamed Mushroom Crepes with Charred Broccolini + Parmesan gf 36 

250g Chargrilled Angus Sirloin, Potato Rosti, Asparagus, Hollandaise Sauce, Pistachio Salsa gf df 44 

Pork Belly with Char Siu Glaze, Vermicelli, Choi Sim, Sesame Praline, Pickled Carrot + Daikon  gfo df 39 

Angus Burger with Smoked Brisket, Cheese, Gherkins, Tomato Relish + Aioli, served with Chips gfo dfo 32 

 Lager-battered Fish + Thick-cut Chips served with Housemade Tartare Sauce, Ketchup + Lemon df 34 

Dukkah-roasted Pumpkin + Quinoa Spring Salad  

with streaky bacon gf df 32   with smoked chicken gf df 32   with fried halloumi gf 34   with vegan falafels gf df 32    

 

S I D E S  /  A D D I T I O N S  

Fresh Asparagus gf df 18     House Slaw gf df 14     Fried Egg gf df 4.5     

Streaky Bacon gf df 11      Fried Halloumi gf 13      Smoked Angus Brisket gf df 12             

 

D E S S E R T S 

Mandarin & Almond Cake, Passionfruit Syrup, Coconut Yoghurt + Candied Orange gf df 20 

White Chocolate + Raspberry Baked Cheesecake, Doris Plum + Crème Fraiche Ice Cream 21 

New Season Strawberries with Cointreau Glaze, Vanilla Mascarpone + Meringues gf dfo 19 

 
Please let us know your dietary requirements but be aware we cannot guarantee our food is allergen-free 

 df = dairy free    gf = gluten free    gfo/dfo = gluten/dairy free option available  


