
Handmade Focaccia ................................................ 10.00

House baked bread with basil pesto and shaved parmesan

Sweet Potato and Pea Cakes ............................ 16.50

Served with coleslaw and tzatziki with mint 

Roasted Butternut Squash Soup ....................... 14.50

With toasted almond and crostini 

Chilli Garlic Prawns.................................................... 21.00

Black garlic aioli, grilled sweet lime and Asian slaw

Vietnamese Beef Salad ............................................ 18.50

main............................................................................. 32.00

Seared beef, carrots, cucumber and ginger  
with sweet chilli dressing

Classic Caesar Salad 

Shaved parmesan, crisp prosciutto, crostini and  
a soft poached egg with your choice of:

chargrilled chicken............................................ 21.00 

Smoked salmon...................................................... 23.00

Main chicken........................................................... 30.00

Main Smoked Salmon........................................... 32.00

Entrée



Market Fish .................................................. 31.00

Pan fried fish of the day served with steamed vegetables, herb 
roasted potatoes and garlic lime butter

Stuffed Chicken Breast .......................................... 34.00

Chicken breast filled with sage, caramelized onion and walnut, 
served with garlic mash and creamy mushroom sauce 

Oven Roasted Pork chop........................................... 33.00

Hoisin marinated pork chop served with smoked parsnip mash 
and steam market vegetables  

Cumin Dusted Lamb Loin .............................. 35.00

Pan fried South Island lamb loin, with parsnip puree, wild rice 
salad topped with braised fennel and mint jelly

Canterbury Denver Leg Venison ................... 37.00

Chargrilled venison medallions with bacon potato cake, beetroot 
relish and port wine jus 

Zucchini and Pea Risotto .................................. 27.00

Finished with crème fraiche, feta and almonds 

Pumpkin and Lentil Filo .................................... 27.00

Open crispy filo pastry with roasted pumpkin, lentils, beetroot, 
chestnuts with garden greens and kale pesto 

Wild Mushroom Stack ....................................... 28.00

Wild mushroom stacked with smashed avocados, red pepper 
coulis and garlic crostini

mains



All grills are served with a seasonal salad, your choice  
of one sauce and potato.

Canterbury LamB rump 250g..................................... 36.00

30 days Aged Angus Hereford  
Scotch Fillet 220gm ................................................ 37.00

30 days Aged Angus Hereford  
sirloin steak 250gm ................................................ 36.00

30 days Aged Angus Hereford  
Eye Fillet 220gm ........................................................ 38.00

Sauces

Mushroom 
Brandy peppercorn
Red wine jus 

Potato 

Garlic potato mash 
Beer batter chips 
Herb roasted gourmet potatoes 

SIDES

All...........................................................................................6.00

Horseradish Cream Potatoes 

Garden Fresh Salad with olives and  
feta cheese 

Buttered Seasonal Vegetables 

Chunky Fries with Aioli 

Grill



Sticky Date Pudding..................................................... 14.90

Caramel sauce, praline and anglaise  

Poached Pear ........................................................ 13.90

Served with coconut and almond crumb and  
ginger nut ice cream

Alphonso Mango Pannacotta ........................... 13.90

Served with praline and dried raspberry 

Chocolate Mousse....................................................... 12.90                            

Hazelnut chocolate mousse with berry gel and Oreo crumb

Seasonal Fresh Fruit Salad ................... 13.90

With fusion sorbet

kapiti Ice Cream Sundae ......................................... 14.90

Vanilla and chocolate ice cream with berry coulis	

NZ Cheese Board

selection of Danish Blue Cheese,  
Kapiti Aged Cheddar and Brie 

Served with assorted crackers, dried fruits and nuts

For 1............................................................................. 22.00

For 2............................................................................. 32.00

Dietary information 

	 Vegetarian
	 Gluten free
	Nut free

Please notify your server if you have any other dietary requirements.

	 Vegetarian option available on request
	 Gluten free option available on request
	 Dairy free option available on request

	Dairy free
	 Vegan
	Halal

Dessert


