We like to offer a little something different to your day, so our chefs have created some special
treats with beer and wine matches that accompany their dishes perfectly.

Each main course has two matches so you can pick and choose, and if you don’t feel like either
then go wild and make your own match.

2 Courses $39.95

Add an Irish coffee to your meal for an extra $7.50

ENTREES
Crispy Garlic Baguette

Caesar Salad

Crispy baguette basted in lashings of homemade

Streaky bacon, toasted croutons, Parmesan,

garlic butter and topped with Irish red cheddar

shaved egg and homemade Caesar dressing all

and toasted under the grill (gfo)

on a bed of Cos lettuce (gfo)

Avocado & Watermelon Salad

Prawn Cutlets

Avocado, watermelon, Meredith’s goat cheese and

Tiger prawn cutlets tossed in garlic,

rocket salad with crispy lotus root, toasted sesame

chilli & parsley butter served with a side of

and vodka lime dressing (v, gf)

crispy baguette (gfo)

MAIN COURSE

Free Range Foxton Chicken Breast

Seared Tuna Salad

Herb rubbed and roasted chicken breast with

Seared Yellow Fin tuna, lime & soy dressing,

roasted onion mash, fresh rocket and a vine

pickled radish, spring onion, cucumber, bean

ripened tomato salsa (gf)

sprouts, sesame seeds and coriander

Charred Hawkes Bay Lamb Rump

200G Waikato Angus Sirloin Steak

Potato dauphinoise, green peas, charred

200g Sirloin steak, creamy onion mash,

summer corn, chorizo & mustard garlic jus (gf)

green beans served with a Bearnaise sauce (gf)

Tiger Prawns & Chips
Crispy battered tiger prawns, served with French
fries, homemade coleslaw, Marie Rose sauce, malt
vinegar and a wedge of lemon

SOMETHING SWEET
Ask our friendly wait staff for todays desserts. All prices include GST and are subject to change. Due to high demand we
sometimes are unable to offer various menu items, we apologise if your favourite is gone but it is a great excuse to come back
and visit us again.

(gf)-gluten free (gfo)-gluten free option available (vo)- vegetarian option available

