BECAUSE THERE'S MIORE TO HOTELS
THAN COMFY BEDS

EAT & DRINK ot #2205

#2289

ROOM SERVICE MENU




START THE DAY RIGHT oAt #2285

AV AILABLE FROM 6:30 AM TO 10:30 AM

BEVERAGES (Available all day)

All coffee and teas served are sustainably sourced
Espresso $5.00

Flat White, Latte, Cappuccino, Long Black, Hot Chocolate, Mocha
(whole, skimmed, almond, soy, oat or coconut milk) $7.00

Selection of teas $7.00

English Breakfast, Earl Grey, Peppermint, Chamomile, Green Sencha,
Lemongrass & Mint, Apple & Berry

Freshly Squeezed Juice $17

SUPER SMIOOTHIES

Gym Booster: Coconut water, Good Green Stuff™, banana, mango, lime juice $15
Reboot & Renew: Vanilla Clean Lean Protein™, banana, mango, seedless passionfruit $15
The Daily Cleanse: Vanilla Clean Lean Protein™, blueberries, boysenberries, banana, dates $15

Vitality Sip: Vanilla Clean Lean Protein™, strawberries, raspberries, mango, goji berries $17

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.



START THE DAY RIGHT oaL #2285

AVAILABLE FROM 6:30 AM TO 10:30 AM

CONTINENTAL BREAKFAST $40.00
(Available 24/7 with revised options)

Fruit Juice: orange, tomato, apple, pineapple, grapefruit or kiwifruit
Fruit Salad

Cereal: Corn Flakes, Weetbix, All Bran, Toasted Muesli, Raisin Bran or oatmeal with whole, skimmed, almond,
soy or coconut milk

Yoghurt: natural, flavoured or coconut yoghurt

Baker's basket or toast: Freshly baked croissant, danish, muffin, bread roll served with preserves & butter

NEW ZEALAND BREAKFAST $45.00

INCLUDES YOUR CHOICE FROM THE ABOVE, PLUS ONE OF THE FOLLOWING:

Two free range eggs cooked any style: grilled tomato, potato hash, toasts, sausage & bacon

Pancakes: vanilla mascarpone, berries & sugar syrup

A LA CARTE BREAKFAST

Fresh sliced fruit platter $17.00

Toast: White, multigrain, wholemeal or rye bread served with preserves & butter $11.00

Baker's basket: Freshly baked croissant, danish, muffin, bread roll served with preserves & butter: $13.50
Freshly baked waffle Vanilla mascarpone, berries & sugar syrup $19.50

Natural hot oatmeal $11.00

Signature hot oatmeal: Dates, sultanas, toasted almonds, banana & soy milk (contains nuts) $16.50
Omelette with ham & cheese

Slow cooked tomato & potato hash $21.50

Eggs Benedict: Poached eggs, smoked ham, spinach, toasted English muffin & hollandaise sauce $23.50

Pullman all day breakfast: Two free range eggs with grilled tomato, baked beans, sausage, bacon and toast $29.00

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.



VWHENEVER THE MOOD STRIKES biaL #2285

AV AILABLE FROM 11:30 AM TO 10:00PM

SMALL PLATES

Kaipara Bay Oysters: Natural, lemon, citrus ponzu $9 ea
Soup of the day with grilled sourdough $20

Heirloom tomato: Injected buffalo mozzarella, Basil
chlorophyll, Balsamic pearls $28

Crispy Squid: Cornmeal crust, Smoked paprika, Lemon aioli
$26

Hot chicken wings: Smoked chicken wings, Fiery pepper
glaze, House ranch $26

LARGE PLATES

Tapestry fries: Short ribs, queso, cilantro, chili $29

gteak & Frites: Grilled permium sirloin, Seasoned fries, jus
44

Pan-Roasted Snapper Fillet: Clams, Saffron Risotto, Spring
salad $45

Gnocchi: Zucchini, Tomato, Spinach, Red pepper, Evoo $39

Caesar Salad: Anchovies, Parmesan cheese, Croutons, Egg,

Bacon $29

Add Chicken 80g $7

Add Lamb breast 80g $10

Baby Spinach Salad: Beets, Carrots, Pickled red onions, Goat

cheese, Dijon dressing $29

Add Chicken 80g $7

Add Lamb breast 80g $10

gaby Crayfish Linguine: Shellfish bisque & lemon herb, Chili
44

Beer-Battered Fish & Chips: Golden battered market fish,

Hand cut fries, House tartare sauce, Lemon slice $37

Aubergine: Caponata, Romesco, Green beans, Fennel $41

All fish is locally sourced

BREADS

Homemade Artisanal Loaf: Garlic confit fondue, evoo,
Malborough sea salt $6

Cheese boards: Two French cheeses, pickles, relish, crackers,
Manuka honey, crostini $29
*Choose 2 Cheese (Brie, Blue, Comte)

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.



VWHENEVER THE MOOD STRIKES biaL #2285

AV AILABLE FROM 11:30 AM TO 10:00PM

PIZZAS

Margherita: San marzano tomato, Fior di mozzarella, Basil $32
Pepperoni: Tomato sauce, Mozzarella, Pepperoni $32

Wild Mushroom: Roasted mushrooms, Mozzarelle, Parmesan
cheese, Thyme, Truffle oil $33

BURGERS

(all served with aioli, brioche bun, triple cooked
hand cut fries):

Smokedhouse Beef burger: Chargrilled, Smoked
cheddar, Bourbon onions, Lettuce, Tomato, House
sauce $33

Buttermilk Fried Chicken Burger: Southern fried, Slaw,
Chipotle aioli, Queso $33

SIDES

Broccolini: Chili, Garlic, Lemon $18

Roasted Gourmet Potatoes: Rosemary, Salt flakes , Evoo $18 Q

Caesar Salad: Anchovies dressing, Parmesan cheese, Bacon <

croutons $18 ;

Spring Vegetables : Thyme, Red wine gastric & Mint $18 - :

Garden Salad: Tomatoes | Red onions | Cucumber $18 ‘v -

Triple Fried Potato Fries: Aioli | Ketchup | Sea salt $18 - 'f’r
s 5

3 ~

DESSERTS

Pullman Honey Cake: Hokey Poke¥ Ice Cream,
Caramelised Apple, Honey Crumble $19

Berry Choux: Chocolate Diplomat, Berry Compote, Fresh
Berries, Vanilla Ice Cream $19

Vegan Brownie:Coconut ice cream, Fresh orange
segments, Orange glaze, Coconut crumble $19

Ice Cream Sundae $15

Fresh Fruit Salad $16

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.



KIDS I\/IEI\IU DIAL #2285

AVAILABLE FROM 11:30 AM TO 01:00 AM

Fish & chips with ketchup $14
Mac & cheese $14

Steak, fries, salad & jus $16
Chicken tenders & chips $15
Cheese pizza $14

Bacon, pineapple pizza $14

Grilled chicken, roasted potatoes, green veges $16

NIGHT MENU

AVAILABLE FROM 10:00 PM - 01:00 AM

Homemade Artisanal Loaf: Garlic confit fondue, evoo, Malborough sea salt $5

Smokedhouse Beef burger: Chargrilled, Smoked cheddar, Bourbon onions, Lettuce, Tomato, House sauce $33
Buttermilk Fried Chicken Burger: Southern fried, Slaw, Chipotle aioli, Queso $33

Beer-Battered Fish & Chips: Golden battered market fish, Hand cut fries, House tartare sauce, Lemon slice $37
Margherita: San marzano tomato, Fior di mozzarella, Basil $32

Pepperoni: Tomato sauce, Mozzarella, Pepperoni $32

Wild Mushroom: Roasted mushrooms, Mozzarelle, Parmesan cheese, Thyme, Truffle oil $33

Pullman Honey Cake: Hokey Pokey Ice Cream, Caramelised Apple, Honey Crumble $19

Berry Choux: Chocolate Diplomat, Berry Compote, Fresh Berries, Vanilla Ice Cream $19

Vegan Brownie:Coconut ice cream, Fresh orange segments, Orange glaze, Coconut crumble $19

Cheese boards: French cheeses, pickles, relish, crackers, Manuka honey, crostini $29
*Choose 2 cheese ( Blue, Brie, Comte)

Ice cream sundae $15

Fresh Fruit Salad $16

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.



BEVERAGES ciaL #2285

AV AILABLE FROM O8:00AM TO O1:00AM

NON-ALCOHOLIC BEVERAGES

Soft Drinks $7.00

Juice: Orange, apple, pineapple, tomato $7.00
Otariki Still/Sparkling 300ml $5.00 750ml $10.00
Bundaberg Ginger Beer 330ml $8.00

BEER/CIDER

Steinlager Light (2.5% abv) $11.00
Steinlager Pure $13.00

Steinlager Zero $10.00

Mac's Gold Lager $13.00

Sawmill Pilsner $15.00

Panhead Hazy IPA $15.00

Corona $13.00

Stella Artois $12.00

Isaac’s Apple Cider $12

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.



\/\I”\IE LIST DIAL #2285

AVAILABLE FROM O8:00AM TO O1:00AM

SPARKLING WINE GLS BTL
Moét Brut Impérial NV $29.00 $131.00
Cloudy Bay Pelorus $22.00 $95.00
Nua Prosecco $17.00 $75.00
WHITE WINE GLS BTL
Sisters Ridge, Sauvignon Blanc $16.00 $71.00
Cloudy Bay, Sauvignon Blanc $21.00 $90.00
Sisters Ridge, Chardonnay $16.00 $71.00
Cloudy Bay, Chardonnay $21.00 $90.00
Sisters Ridge, Pinot Gris $16.00 $71.00
The Ned, Pinot Gris $17.00 $75.00
Sisters Ridge, Riesling $16.00 $71.00
ROSE WINE GLS BTL
The Ned, Rosé $17.00 $75.00
Sisters Ridge, Rosé $16.00 $71.00
RED \WINE GLS BTL
Sisters Ridge, Pinot Noir $17.00 $72.00
Mount Difficulty ‘Roaring Meg’, Pinot Noir $19.00 $78.00
Cloudy Bay, Pinot Noir $23.00 $95.00
Jacobs Creek Double Barrel, Cabernet Sauvignon $17.00 $78.00
The Last Shepherd, Syrah $18.00 $81.00

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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