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OYSTERS
1/2 doz  | 1 doz  M/P

seasonal availability

NATURAL
BEER BATTERED

KILPATRICK 

BLOODY MARY SHOOTERS
10 each

FISH & CHIPS  44
BEER BATTERED BLUE COD, RUSTIC CHIPS, 

TARTARE SAUCE, FRESH LEMON

LAMB RACK  52
HERB CRUSTED ROAST LAMB RACK, GRILLED 

ROOT VEGETABLES, BUTTERED MASH, 
CENTRAL OTAGO PINOT NOIR JUS

DUCK CONFIT 48
CANTERBURY DUCK LEG, POTATO DAUPHI-

NOISE, BRAISED FIELD MUSHROOMS,
SPICED RED WINE JUS

FREE RANGE CHICKEN BREAST 42
HONEY & ROSEMARY POTATOES, SEASONAL 

VEGETABLES, RHUBARB, CHARRED RED-PEPPER 
SAUCE

BAKED EGGPLANT 38
BREADCRUMBED EGGPLANT, RATATOUILLE, 

POMODORO SAUCE, BUFFALO MOZZARELLA

Seafood Favourites

SEAFOOD PLATTER
FOR  TWO

170

BEER BATTERED MARKET FISH

PAN SEARED SCALLOPS

KING PRAWNS

NATURAL OYSTERS

TUNA TARTARE

SALT & PEPPER SQUID

GREEN LIPPED MUSSELS

SERVED WITH CRUSTY BREAD

ADD CRAYFISH

M/P

ONION RINGS  16       RUSTIC CHIPS  16       SIDE SALAD  16       SAUTÉED GREENS  18       MAC ‘N’ CHEESE 18
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VEGAN AND GLUTEN-FRIENDLY OPTIONS AVAILABLE, PLEASE ASK YOUR SERVER  -  DISHES MAY CONTAIN TRACES OF NUTS

WE CANNOT GUARANTEE DISHES ARE 100% FREE FROM GLUTEN AS THEY ARE PREPARED AND COOKED IN A KITCHEN THAT HANDLES PRODUCTS CONTAINING GLUTEN

100% grass-fed NZ beef, served with potato dauphinoise, crispy onions & your choice of sauce
GARLIC BUTTER, CREAMY PEPPERCORN, MUSHROOM, RED WINE JUS

200G FILLET  52          250G SIRLOIN  46          300G RIB EYE  56

Steaks

MARKET FISH  M/P
CRUSHED NEW SEASON POTATOES, 

SEASONAL GREENS, CREAMED LEEK & CHIVE 
SAUCE

PRAWN LINGUINE  42
CHORIZO, GARLIC, TOMATO, WHITE WINE, 

CHILLI, FRESH LEMON

WHOLE SOLE  M/P
DILL & CAPER BUTTER, ROAST POTATOES, 

FRESH LEMON

FIORDLAND CRAYFISH  M/P
GARLIC BUTTER, RUSTIC CHIPS

NZ GREEN LIPPED MUSSELS  40
GARLIC, WHITE WINE, CREAM, PARSLEY, 

CRUSTY BREAD

GARLIC BREAD  16
crusty bread, garlic butter

KING PRAWNS  30
butterflied prawns, garlic, fresh 

lemon

PAN SEARED SCALLOPS  32
crumbled black pudding, pernod 

cream sauce

SEAFOOD CHOWDER  28
market fish, clams, prawns, 

mussels, bacon, crusty bread 

BEEF CHEEK  28
slow cooked savannah beef cheek, 

cauliflower purée, onion, red wine jus

SALT & PEPPER SQUID  26
black garlic aioli, spring onion, red 

chilli, fresh lemon

TUNA TARTARE  32
tuna, avocado, soy, japanese mayo,

squid ink & sago cracker, fresh lemon 

CAPRESE SALAD  27
BUFFALO MOZZARELLA, HEIRLOOM TOMATOES, 

BASIL, AGED BALSAMIC, OLIVE OIL

Lorem ipsum

Starters

Mains


