
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

Starters
GARLIC BREAD  19.5

fresh bread, garlic butter

KING PRAWNS  33.5
butterflied prawns, garlic, fresh lemon

PAN SEARED SCALLOPS  39.5
crumbled black pudding, 

pernod cream sauce

SEAFOOD CHOWDER  35.5
market fish, clams, prawns, 

mussels, bacon, crusty bread 

BEEF CHEEK  35.5
slow cooked savannah beef cheek, 

cauliflower purée, crispy onions, red 
wine jus

SALT & PEPPER SQUID  29.5
black garlic aioli, spring onion, red 

chilli, fresh lemon

SMOKED FISH CAKES  33.5
rocket salad, dill mayo 

WARM WINTER SALAD  30.5
roasted beetroot, squash, mozzarella, 
rocket, candied walnuts, aged balsamic

OYSTERS
1/2 doz  | 1 doz  M/P�
seasonal availability

NATURAL
BEER BATTERED

KILPATRICK 

BLOODY MARY SHOOTERS
14.5 each

MARKET FISH  M/P
crushed new season potatoes, �

seasonal greens, creamed leek & 
chive sauce

PRAWN LINGUINE  46.5
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  44.5
garlic, white wine, cream, 

parsley, �crusty bread

Seafood Favourites
FISH & CHIPS   M/P

beer battered market fish, rustic chips, 
tartare sauce, fresh lemon

ROAST LAMB RUMP  54.5
grilled root vegetables, buttered mash, 

central otago pinot noir jus

STUFFED CHICKEN BREAST 46.5
 spinach & herb cream cheese, mashed 

potato, broccolini, lemon & tarragon 
cream sauce

WILD VENISON BURGER 38.5
aged cheddar, crispy onions, rocket, 

beetroot relish, rustic chips

CAESAR SALAD 32.5
baby cos, pancetta, parmesan, 5-minute 

egg, garlic croutons, anchovies
add chicken 10 | add prawns 14

SEAFOOD PLATTER
FOR  TWO

175

beer battered market fish
pan seared scallops

king prawns
natural oysters
smoked fish cake

salt & pepper squid
green lipped mussels

served with crusty bread

add crayfish
m/p

Steaks
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  58.5 300G RIB EYE  64.5 250G SIRLOIN  54.5 

onion rings 18.5   rustic chips 17.5   side salad 19.5   sauteed greens 19.5   mac‘n’cheese 19.5

Mains


