LunCh

l1lam-2pm

Entrée

Garlic Bread
French baguette baked with garlic and herb butter.

Bread and dins

Oven-baked assorted rolls with trio of infused balsamic olive
oil, cream cheese and basil pesto.

Soup of the day (v)
Chef’s daily creation served with garlic bread.

Clam chowder en croute
Oven-baked rich white creamy soup wrapped with puff
pastry.

* Please allow 15mins to bake

Warm Chicken Salad
Grilled Chicken pieces seasoned with morocaan and mixed

spices, green leaves salad dressed with Homemade mixed
berries vinegartte.

Thai Beef Salad $16/$20(Main)
Crispy sirloin strips tossed with cashew nuts, sweet Thai chili

served with green salad, mango slices, lemon zest and mango

vinegartte.

Seafood Tempura $14/%$22(Main)
Light battered prawns, squid, oyster and mussel served with
Bonito dipping, soba noodles and oriental salad.

Calamari Salad
Tangy lemon and Garlicky marinated Australia Calamari,

mixed lettuces salad and home-made miso dressing.

Smoked Salmon Salad
Cappacio smoked salmon shaved on green salad drizzled with

garlic aioli dressing and topped with crouton.

Caesar Salad
Fresh crispy Cos lettuce, chopped bacon bits, parmesan

cheese and garlic croutons topped with home-made Caesar
dressing.




Lunch

l1ilam-2pm

Main

Mussel Bowl

New Zealand green lips mussel cooked in light saffron and
cream sauce served with jasmine rice or hot chips.

Steak Egg n’ Cheese burger

Oven-baked assorted rolls with trio of infused balsamic olive
oil, cream cheese and basil pesto.

Fish n’ Chins
Daily fresh market fish coated in light batter served with
french fries and green salad

Butter Chicken
Creamy chicken dish from western Asia, slow cook with spices

and herbs served with steamed Jasmine rice, green salad and
hand-made roti.

Pasta of the day (v)

Check with our host for the Chef’s daily creation, Vegetarian
pasta is also available.

Grilled sirloin steak

200g grass fed NZ steak grilled with mixed pepper, garlic
butter and Jus served on sweet onion, potato croquette and
grilled winter vegetables.

Roasted market fish

Fresh fish wrapped with thin sliced zuchinni roasted in oven
served with cauliflower, potato puree and accompany with
sauté spinach, balsamic and apple salsa.

Extra Side dishes

French Fries/ Seasoned Wedges/ Buttered Vegetables/ Grilled
Vegetable/ Sautéed mushroom with garlic/ Sautéed green
bean/ Green salad with French dressing

Steamed Jasmine Rice for $2




Dinner

6pm-9pm

Entrée

Garlic Bread
French baguett baked with garlic and herb butter.

Bread and dips
Oven-baked assorted rolls with trio of infused balsamic olive
oil, cream cheese and basil pesto.

Soup of the day (v)
Chef’s daily creation served with garlic bread.

Clam chowder en croute
Oven-baked rich white creamy soup wrapped with puff
pastry. * Please allow 15mins to cook

Octopus Salad
Marinated baby octopus tossed in mango and apple salad,

sweet chilli and lemon dressing and basil pesto croute.

Warm Chicken Salad
Grilled Chicken pieces seasoned with morocaan and mixed

spices, green leaves salad dressed with Homemade mixed
berries vinegartte.

Thai Beef Salad $16/$20(Main)
Crispy sirloin strips tossed with cashewnuts, sweet Thai chili

served with green salad, mango slices, lemon zest and mango

vinegartte.

Seafood Tempura $14/%$22(Main)
Light battered prawns, squid, oyster and mussel served with
Bonito dipping, soba noodles and oriental salad.

Calamari Salad
Tangy lemon and Garlicky marinated Australia Calamari,

mixed lettuces salad and home-made miso dressing.

Smoked Salmon Salad
Cappacio smoked salmon shaved on green salad drizzled with

garlic aioli dressing and topped with crouton.

Mussel Bowl
New Zealand green lips mussel cooked in light saffron and

cream sauce served with garlic croute.

$16/%$22(Main)




Dinner

6pm-9pm

Main

Pasta of the day
Check with our host for the Chef’s daily creation, Vegetarian
pasta is also available.

Butter Chicken

Creamy chicken dish from western Asia, slow cook with spices
and herbs. Accompany with steamed Jasmine rice, green
salad and hand-made roti.

Beef Ribs
Grilled beef ribs served roasted garlic kumara and potato,

Asian greens and Oriental flavour Jus. (Seasome/mustard)
* Please allow 25mins to cook

Eye fillet
200g NZ aged eye fillet with tangy cheese scallop potato,
sauté green bean and grilled tomato, red wine grape Jus.

Lamb Shank
Fresh rosemary and port wine marinated slow roasted in oven
served with potato, pumpkin nutmeg gratin and sweet

cherries Jus.
*Please allow 25mins to cook

Grilled Duck Breast

Citrus and spices marinated duck breast served with white

bean and kumara puree, five spices and mandarin Jus.
* Please allow 25mins to cook

Seared Salmon and Prawn
Herb and spice coated South Island salmon pan-cooked to

medium drizzled with infused olive oil served with grilled
garlic prawn and baked polenta.

Roasted market fish
Fresh fish wrapped with thin sliced zuchinni roasted in oven

served with cauliflower, potato puree and accompany with
sauté spinach, balsamic and apple salsa.

Side dishes

French Fries/ Seasoned Wedges/ Buttered Vegetables or
Grilled Vegetable/ Sautéed mushroom with garlic or
Sautéed green bean/ Green salad with French dressing
Steamed Jasmine Rice for $2




