
BAR MENU

Kaipara Oyster Natural, caviar, lemon, citrus ponzu
Add extra caviar

9
1.50

Palle di Riso Neapolitan style, aged carnoli rice, cime de rapa, ciliegino tomato, pecorino 26

SNACKS

King Prawns Pale ale, saffron, garlic, chili, tomato, smoked paprika, cilantro 29

BURGERS & SHAWARMA

Beef Burger Chargrilled, lollo rosso lettuce, pickles, relish, aged cheddar 31

Chicken Burger Southern fried, slaw, chipotle aioli, queso 31

Fish Burger Beer battered, lettuce, tomato, tartare 32

All Burgers served with aioli, brioche bun, triple cooked hand cut fries

PIZZAS

Margherita Tomato, buffalo mozzarella, extra virgin olive oil 27

Wild Mushrooms Portobello, gorgonzolla doce, truffle oil 30

Chorizo Roast capsicums, artichoke, cherry tomatoes 30

Spicy Chicken Mozzarella, feta, red onions, chili flakes 30

Lamb Shawarma Lebanese bread, smoked tahini, iceberg lettuce, red onions, cucumber 31

Surf and Turf Braised pork belly, littleneck clams, basil tomato sauce 27

Fish Goujons Market fish, beer battered, tartare, lemon 28

Vegies Shawarma Aubergine, burn cauliflower, smoked tahini, iceberg, red onion 31

DESSERT

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

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.

Prosciutto di Parma Grilled focaccia, heirloom tomato, dukkha crusted feta 27

Affogato Pistachio kunafa 19


