
Kaipara Bay Oyster

SMALL PLATES

LUNCH MENU

Soup of the day With grilled sourdough

Field Mushroom Roasted mushrooms, bean whip, persillade

Free Range Chicken Breast Prosciutto, buffalo mozzarella, tomato

Gnocchi Roasted tomatoes, basil, garlic, chili, evoo

Steak & Frites Sirloin, jus, agria fries

LARGE PLATES

Fish & Chips Snapper fillet, tartare sauce, lemon slices

Snapper Fillet Pan fried, lemon butter, garden salad

Greek Lamb Gyros Lamb breast, smoked tahini, red onions, iceberg, tomato, pita

bread

9

20

28

28

32

34

44

32

32

Garden Salad

Add Chicken

Tomato, red onions, cucumber, lemon dressing 24

6

Anchovies, parmesan cheese, croutons, egg, bacon 28

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.

Seared Tuna Green beans, potatoes, white anchovies, egg, romesco 36

SIDES

Brocollini Chili, garlic, lemon

Roasted Gourmet Potatoes Rosemary, salt flakes, evoo

Caesar Salad Anchovies dressing, parmesan cheese, croutons

18

18

18

Creamed Agria Truffle oil, new york pepper, parsley

Garden Salad tomatoes, red onions, cucumber

Triple fried potato fries Aioli, ketchup, sea salt

18

18

18

Caesar Salad

Add Chicken

Southern fried, buttermilk, bloody mary mayo, celery

Kaipara Bay Oyster (Natural) Caviar, lemon, ponzu dressing 9



DESSERT

LUNCH MENU

Salted Caramel Affogato 19

Sticky Date Pudding Coconut sauce, walnuts, vanila ice cream 19

Biscoff Chocolate Cake 19Kahlua sauce, whipped cream, cocoa nibs

Roasted Banana Cheesecake 27Caramelised Banana, rum pecan coconut crumble, hokey pokey

ice cream

With biscoff crumbs

Cheese Board 39Two French cheeses, pickles, relish, crackers, manuka honey,

crostini

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.
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