
Kaipara Bay Oyster 

SMALL PLATES

LUNCH MENU

Soup of the day With grilled sourdough

King Country Grass Fed
Beef Carpaccio  

Anchovies & Parmesan cream, arugula, parmigiano reggiano 

Steak & Frites Triple cooked hand cut fries, jus 

Fish & chips Beer battered market fish, triple cooked hand cut fries, tartare, lemon,
bone salt 

Lamb Breast Alla plancha, Spiced pumpkin, Poached green beans, Mint, Lemon

LARGE PLATES

Snapper Fillet Pan fried, Rocket salad, Panisse fries, Pico de gallo

Yoghurt Marinated Chicken Greek style BBQ, Asi lemonato, Labneh, Fattoush salad

Melitzanasalata Aubergine, Heirloom tomatoes, Beetroot, Parsley, Extra virgin olive oil

9
1.50
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34
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Vegan Spring Salad Healthy grains, Baby leaves, Vegetables, Walnut dressing 30

Natural, salmon caviar, lemon, citrus ponzu
Add extra caviar

Caesar Salad Cos lettuce, parmesan dressing, anchovies, grana padano, crispy
prosciutto, chopped eggs

Add Chicken

33

6

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make efforts to accommodate dietary
requirements. However due to the shared production and serving environment, we cannot guarantee the complete omission of such allergens or

foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance.

For All the salads

Add Grilled Pita             $4
       Grilled Chicken       $6
       Homemade Falafel  $6                                                                                                                               



DESSERT

SIDES

Agria Fries Triple cooked hand cut, ketchup salt, aioli

Arugula Salad Cherry tomatoes, red onions, regianno, lemon

Sauteed Brocollini Garlic, chili, lemon

18

18

18

LUNCH MENU

Chocolate Trio 19

Deconstructed Vegan Millefuille 70% Chocolate, Crispy filo, Berry compote, Cocoa nibs 19
Basque Vanilla Cheesecake 19served with seasonal fruits

Cheese Platter 27Assorted NZ and international cheese, fruit paste, crackers, dried fruits
and nuts

Mixed nuts Praline mousse and caramel, Caramelized banana, Freeze
dried coffee

Affogato Pistachio kunafa 19


