
S T A R T E R S

Garl ic  bread – roas ted  gar l i c  bu t te r  and f resh  herbs   (V)                         
House-made soup – served w i th  a  d inner  ro l l  and  bu t te r                      
Thai  beef  sa lad – ch i l l i  l ime dress ing  and roas ted  peanuts  (GF,  DF)               
Hei r loom tomato bruschet ta  – gr i l led  c iabat ta ,  pes to ,  bu f fa lo  
mozzare l la ,  and prosc iu t to                                                                               
Sa l t  and pepper  squid  – cucumber ,  wakame sa lad  w i th  sweet  and sour
dress ing  and gochu jang a io l i  (DF)                                                                     

M A I N  C O U R S E
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Ribeye steak 300g – pommes duchess ,  café  de Par is  bu t te r ,  and red
wine  (GF and DF on request )
Coasta l  lamb rack – p ick led  courget te ,  couscous  tabbou leh  w i th  min t
sa lsa     
Conf i t  duck – orange and g inger  sauce,  seasona l  vegetab les  (DF,  GF)         
Pan-Seared Dory – t r io  o f  asparagus ,  lemon,  b lood orange caper  
bu t te r  (GF)
Creamy fet tuccine – r i ch  gar l i c  sauce,  parmesan,  pars ley

Add ch icken or  p rawn fo r  $6  ex t ra
Vegan op t ion  ava i lab le  on  reques t                                                                
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C A S U A L  D I N I N G

Fish and chips – chunky  f r ies ,  ta r ta re  sauce,  sa lad  
Rib and wing p lat ter  – c r ispy  f r ied  w ings ,  BBQ pork  r ibs ,  f r ies ,  on ion  
r ings  (GF on request ,  DF)    
Wairakei  beef  burger  – le t tuce ,  tomato ,  bacon,  cho ice  o f  sauce,  served
wi th  f r ies  (GF on request )

Horserad ish  mayo and caramel ized  on ion  
Honey mustard  sauce w i th  c r ispy  on ion  r ings  

Chicken Schni tze l  – served w i th  f r ies  and sa lad  
Asian basket -  f r ied  dumpl ing ,  wonton ,  spr ing  ro l l ,  samosa,  sweet  ch i l l i
and  soy  sauce d ip  (DF)                                                                                   
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* (DF) dairy free  | (GF) gluten free  | (V) vegetarian (while we take great care in preparing our food, we cannot guarantee it will be completely free from allergens).



S I D E S

Seasonal  greens – lemon herb  o i l  (DF,  GF)                            
Glazed carrots  – map le  and cashew (DF,  GF)                       
Chunky f r ies  – served w i th  tomato  sauce (DF)                                                   

D E S S E R T S

M E N U
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Raspberry  infused chocolate  tar t  – ber ry  sorbe t ,  d r ied  raspber ry ,
choco la te  f lakes
Crème  Brûlée – ba lsamic  s t rawber r ies ,  Sambuca ,  p is tach io  b isco t t i      
Granny Smith  apple  crumble  –  sauce ang la ise ,  van i l la  bean ice  c ream
Tiramisu  –  a f fogato  ice  c ream,  co f fee  ge l ,  co f fee  je l l y
Tr io  of  sorbet  or  ice  cream  –  cho ice  o f  s t rawber ry ,  choco la te ,  o r
caramel  topp ing   
Wairakei  cheeseboard – honeycomb,  f resh  f ru i t  and c rackers
Affogato  –  van i l la  i ce  c ream,  espresso shot ,  cho ice  o f  l iquor  (Ba i leys ,
Kah lua ,  Frange l ico ,  G layva)                                                                             
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T E A  &  C O F F E E

Engl ish Breakfast ,  Ear l  Grey,  Green ,  Peppermint ,  Chamomile  
F lat  Whi te ,  Lat te ,  Long Black ,  Cappuccino ,  Mocha ,  Amer icano ,  hot
chocolate   
L iquor  cof fees –  cho ice  o f  Bai leys ,  Kahlua ,  Frangel ico ,  or  Glayva                    
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*  |  | (while we take great care in preparing our food, we cannot guarantee it will be completely free from allergens).(DF) dairy free (GF) gluten free (v) vegetarian


