
Entree
Caesar Salad 

Cos lettuce, house made croutons, bacon bits, shaved parmesan cheese & a poached  
egg mixed w our house made anchovy Caesar dressing  (GF*)

Seafood Chowder 
A mug of classic rich soup of squid, mussels & fish served w toasted ciabatta

Potato Croquette 
Crumbed potato & soft herb croquette, mixed garden leaves & plum chutney

Mains
Eye Filet 

200g NZ eye fillet cooked to your liking, served w house made garlic butter  (GF)

Market Fish  
Pan fried market fish w olive oil  (GF)

Chicken Schnitzel 
Crumbed, tenderised chicken breast, served w crisped sage

Steamed Mussels 
Coromandel green lipped mussels w apple cider, chili, ginger & lime sauce  (GF)

Lamb Shoulder Pie  
Waikato lamb shoulder, slow roasted in mint gravy & in a puff pastry casing w garden peas

Potato Gnocchi 
Pan fried potato gnocchi w smoked egg plant purée, honey roasted carrots, soft herbs &  

parmesan cheese  (V)

All mains are served with:  
Ratatouille, Belgian frites, roast gourmet potato & garden salad to share  (V/GF)

Desserts
Belgian Chocolate Mousse 

A rich velvet blend of Callebaut chocolate, coffee liquor & cream  (GF)

Banoffee pie 
Layers of banana & toffee on a biscuit base, topped w whipped cream & Belgian chocolate shavings

Single serve Cheese & Crackers 
Brie cheese, fresh fruit, chutney & crackers

Two course $45    Three course $55
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