
Desserts 
Chocolate Mousse (GF available) - 15.5 

Rich chocolate mousse, raspberry sorbet, biscotti,  
roasted macadamias, popcorn raspberries

Sticky Date and Pear Pudding (GF available) - Half 12  |  Full 15.5 
Homemade butterscotch sauce and fresh whipped cream

Apple Pie - 15.5 
Sweet short pastry, served with vanilla ice cream and fresh whipped cream

Cardamon and Orange Creme Brulee (GF available) - Half 12  |  Full 15.5 
Crusted with caramel top, fresh whipped cream, biscotti

Brownie (GF available) - Half 12  |  Full 15.5 
Ice cream, chocolate sauce, anglaise, fresh whipped cream

Affogato (GF available) - Half 12  |  Full 15.5 
Vanilla ice cream, espresso, macadamias, biscotti, shaved chocolate

Dinner Menu

Flat White.......................................................reg - 4.5  lge - 5

Latte/Chai Latte................................reg - 4.5  lge - 5

Mochaccino.................................................reg - 4.5  lge - 5

Cappucino.....................................................reg - 4.5  lge - 5

Long Black....................................................reg - 4.5  lge - 5

Americano........................................................................................................5

Short Black.....................................................................................................4

Hot Chocolate.......................................reg - 4.5  lge - 5

Fluffy..............................................................................................................................1

Almond/Soy/Coconut Milk 

...............................................................................................reg - 5  lge - 5.8

Syrup Shots....................................................reg - 1  lge - 1.5

Coffees

Sides
Fries - 7  |  Montrose Fries - 8.5  |  Kumara Fries - 8  |  Curly Fries 9

Loaded Fries - 12 
mince, cheese, sweet chilli, aioli OR 

Jalapenos, cheese (VG available), beans, avocado

Garden Salad (GF) - 8.5  |  Seasonal Veges one serve - 7 | to share - 8 
Potato Gratin - 5  |  Caesar Salad - 12.5  |  Crumbed Cauli one serve - 7 | to share - 12



Traditional Mains  
(available from 5pm)

Fish (GF) 160g - 32  |  220g - 38.5 
Crumbed (GF), battered, pan fried (GF), or grilled (GF), garden salad, fries, lemon,  

home-made tartare sauce. Waiter will advise of catch

Chicken Breast (GF) 38 
Chicken breast wrapped in bacon with pepper cream cheese,  

potato gratin, roasted garlic, rosemary sauce

Salmon Fillet (GF) 38 
House smoked with hickory, potato gratin, vine ripened tomatoes, balsamic glaze

Duck Roasted (GF) 1 leg - 29  |  2 legs - 38 
Chinese spiced duck legs, crispy potato and sundried tomato cake,  

pear and fig chutney, jus

(V) Vegetarian - (VG) Vegan - (GF) Gluten Free (V) Vegetarian - (VG) Vegan - (GF) Gluten Free

Street Food - Large Entrees - Street Tapas 
(available all day)

Breads and Dips (V, GF) - 5.5pp 
Selection with basil pesto, lemon hummus, olive oil balsamic glaze

Garlic Bread (V) - 3.5pp 
Grilled ciabatta with garlic butter

Beetroot Arancini (VG, GF) - 25 
Crumbed balls of risotto, rocket salad, parmesan, beetroot hummus

Trio of Salmon (GF) - 26.5 
Hot smoked salmon, gravlax, salmon mousse, kumara wafers, tomatoes,  

wild mushrooms, mascarpone, sweet soy, micro herbs

Vietnamese Summer Rolls (GF) with chicken or avocado - 24.5 
Carrot, glass noodles, coriander and mint wrapped in rice paper, with dipping sauces

Smoked Salmon Hash (GF) - 26.5 
Layered hash browns, avocado and house smoked salmon, rocket, hollandaise drizzle

Wontons (VG) - 24.5 
Filled with sauteed vegetables, crispy fried with sweet and sour dipping sauce

Brioche Mozzarella Melt (V) - 23 
Sundried tomatoes, red onions, vine ripened tomatoes,  

basil pesto, olive oil and a sprinkle of basil

Turkish Cigars (V) - 25 
Crispy filo parcels filled with ricotta, spinach, roasted walnuts, feta cheese

Prawn Cutlets - 27 
Peeled prawn tails marinated in lemongrass, pink himalayan  

rock salt, basil, lemon orzo, lemon mayo

Beef Skewers (GF) - 26 
Tender beef, onion, capsicum, ginger, peanut sauce, coconut steamed rice

Swedish Beef Meatballs (GF) - 25.5 
NZ beef Swedish style, in a rich creamy Swedish sauce nestled on a potato mash

Pork Belly (GF) - 27.5 
Asian spices, kumara mash, ginger, bok choy, capsicum, port wine jus, crispy crackling

Crispy Spring Rolls (VG) - 23 
Carrots, cabbage, bean sprouts, chickpeas, spicy beans, garden salad

Soups
Soup of the Day (GF) - 15 

Your waiter will advise.  
Served with toasted bread

Seafood Chowder (GF) - 19 
All time favourite. 

Served with toasted bread

Salads 
Caesar Salad (GF) - 25 | with chicken - 31 

Cos lettuce, croutons, anchovies, crispy bacon, parmesan, Caesar dressing, poached egg

Chicken Salad - 25 
Crispy chicken, peanut dressing, salad, mango, avocado, tomato and crispy noodles

Lamb Salad (GF) - 25 
Barbecue spiced slow cooked lamb, with olives, feta, sundried tomato, cucumber,  

vine ripened tomatoes, salad greens, lime dressing. (contains nuts)

Pasta 
Seafood Fettucine - 27.5 

Prawns, mussels, squid, fish, tomato sauce finished with cream

Jambalaya Rigatoni - 27.5 
Chicken, spanish sausage, prawns, pasta, light cajun cream sauce

Paella (GF) vegan option available - 32 
Chicken, chorizo and prawns, onions, capsicum, tomato and rice


