
(df) dairy free (gf) gluten free (v) vegetarian  
(Whilst care is taken in preparing all food, we are not able to ensure complete allergen safety) 

 

 

 

 

LUNCH MENU 

ENTREES 

House Baked Bread of The Day, lemon parsley butter, rosemary olive oil (v) 8 

Garlic Bread, roasted garlic butter, fresh herbs (v) 12 

 

MAINS 

Soup of the Day, your wait staff will advise of today’s offering 16 

Fried Chicken Salad, cos lettuce, cucumber, cherry tomato, ranch dressing 26 

Beer Battered Fish Fillets, chunky fries, tartare sauce, green salad 26 

Wairakei Beef and Bacon Burger, jalapeno aioli, cabbage and lemon slaw, chunky fries 27                   
                                                                 

Baked Polenta, chargrilled eggplant, courgette and capsicum, harissa tomato sauce (vegan on request, gf) 28 

 

 

DESSERTS 

Over The Moon Cheeseboard, three cheeses with crackers and quince paste 21  

Vegan Chocolate Lava Cake, with Coconut ice cream 14 

Gingerbread Parfait, sultana shortbread crumb, roasted pear sorbet 15 

 


