
 
 

 

 

FLAT BREADS 

Garlic flat bread, topped with fresh parsley and parmesan cheese (v, gf on request) ............................... 8 

Grilled zucchini flat bread, peas, spring onion and rocket pesto (v, gf on request) (n) ............................. 10 

 

ENTREES 

Soup of the day, ask our friendly staff for today’s special .............................................................................. 14 

Wild mushroom tartlet, rocket cherry tomato and pine nut salad (v)(n) ................................................................ 18 

Charred lamb fillet, crispy shallot, shaved green beans pickled mushrooms (gf,df) ........................... 18 

Seafood Bouillabaisse, traditional stew with grilled ciabatta (gf on request) ...................................................... 20 

Seared scallops, carrot and ginger puree and chili lime butter (gf)…………………………… ........................ 21 

 

SIGNATURE MAINS 

Barley & Squash Risotto, charred broccolini (v)(df on request) ................................................................... 25 

Shrimp Linguine, blistered heirloom tomatoes in a light white wine sauce ................................................. 29 

Braised Taupo lamb shank, aubergine puree, baby carrots, sautéed silver beet  
and Madeira wine jus (gf, h, df on request) ....................................................................................................... 35 
 
Waitoa Free Range Chicken Breast, apricot stuffing with barley and squash risotto ............................... 35 
 
Braised Taupo Beef Short Ribs, baby winter vegetables in a rich red wine sauce (gf,df) ....................... 37 
 
Line caught Snapper, ask our friendly staff for today’s special..................................................................... 38 

Grilled Silver Fern Beef Fillet, roasted potatoes, cilantro pesto, green beans,  
roasted garlic & mustard cream sauce (gf, h, df on request)(n) ...................................................................... 39  
 
 

(gf) gluten free (v) vegetarian (h) halal (n) contain nuts 

(Whilst care is taken in preparing all food, we are not able to ensure complete allergen safety) 

 
 

 



 
 

  

 

SIDES 

Garden salad, radish, cherry tomatoes, cucumber and light vinaigrette (v, gf,df) ............................ 6 

Loaded cauliflower, cheese sauce, bacon and panko crumb  ......................................................... 6 

Broccoli & Green beans, herb butter  (v, gf)(df on request) ............................................................. 6 

Chunky fries, tomato sauce & aioli (v, gf) ........................................................................................... 6 

Baked Potato, sour cream and chives (v, gf)(df on request) ............................................................. 6  

 

CASUAL DINING OPTIONS 

Canterbury Pork Schnitzel, charred bok choy, caramelized apple and a cherry compote (df) ............... 29   

Curry of the day, ask our friendly staff for today’s special. ............................................................................. 28 

Gourmet Falafel Burger, grilled onion, capsicum, tomato, sliced cucumber and spiced yoghurt,                 
with fries (v)(df on request)  ................................................................................................................................. 25 

Southern Fried chicken Burger, corn and cabbage slaw, sliced pickles and ranch with fries ................ 27 

Tempura battered fish fillets, with chunky fries, salad greens and tartare sauce (df) ............................... 28 

                                                                             

TO FINISH 

Ginger passion, white chocolate ginger mousse, passionfruit gelee and frangipane (gf) (n)…… . 12 
 
Mount Blanc, sponge cake with chestnut cream filling, topped with meringue  
and Kapiti vanilla ice cream(n)…………… .......................................................................................... 13 

Pineapple streusel, crème cheese, pineapple & raisin topped with vanilla crumble  
and Kapiti vanilla bean ice cream (gf)(n)…………………………………………………………….. . 14  
 
Pear belle Helene revisited, poached pear, whipped chocolate panna cotta, sable cookies,  
vanilla ice cream, and chocolate fudge sauce (gf)………………… ................................................... 15 
 
Affogato, Kapiti vanilla bean ice cream & espresso with liqueur ....................................................... 15 
 
Award winning New Zealand Cheeses, garlic lavoche, dried fruits, grapes and walnuts (v) .................. 25  

 
(gf) gluten free (v) vegetarian (h) halal (n) contain nuts 

(Whilst care is taken in preparing all food, we are not able to ensure complete allergen safety) 

 

 

 

 


