
♥  HEART HEALTHY CHOICES 
All prices include 12.5% Goods & Services Tax 

DINNER MENU 
APPETISERS 

Oven fresh garlic and herb bread with pesto 8 

Roasted field mushrooms on sour dough toast ♥ 16 
with truffle oil, parmiganno reggiano and rocket 

Caesar salad with smoked salmon / cajun spiced chicken tenderloin  19 / 17 
cos salad with crispy bacon, anchovies and a soft poached egg 

Chicken noodle soup ♥ 16  
with seasonal vegetables  

Hand picked crab ravioli 19 
with salmon caviar, shellfish bisque and baby vegetables  

Pan seared New Zealand scallops 19 
with green peas and spring onion hash and saffron aioli 

Steamed New Zealand green shell mussels ♥ 16 
with coriander, lemongrass and chunky tomato sauce 

 

 
PASTA & PIZZA 

Artisan-made rigatoni pasta ♥ ENTRÉE 18 MAIN  26 
with Spanish chorizo sausages, calamari, rocket, chilli, garlic and olive oil 

Artisan-made bucatini pasta  ENTREE 20 MAIN 28 
with chicken, spinach, blue cheese and cream sauce 

Pizza margherita  19 
with tomatoes, mozzarella and  fresh basil 

Additional choice of pizza toppings (each) 1.5 
Italian salami, forest mushrooms, bacon, artichokes, bell peppers, caramelised onion chutney  
Bocconcini, feta cheese, Kassler ham and, grilled chicken 
 
* Gluten free pizza base available 



♥  HEART HEALTHY CHOICES 
All prices include 12.5% Goods & Services Tax 

FROM THE MARKET 

New Zealand Angus Pure eye fillet 250g ♥ 35 

New Zealand Angus Pure sirloin 300g 35 

New Zealand rack of lamb 350g 36 

New Zealand fish of the day 250g ♥ 30 

All ‘From The Market’ dishes are served with your choice of sauces, condiment and a side dish: 
 
SAUCES AND CONDIMENTS 
Red wine jus, green peppercorn sauce, forest mushroom jus, caramelised onion and 
kawakawa chutney, lemon and chive butter 
 
SIDE DISHES 8 
French fries, potato wedges, kumara chips, mashed potatoes, steamed rice, 
sautéed broccolini ♥, roast field mushrooms with pesto, rocket salad with parmesan ♥,  
steamed seasonal vegetables ♥, The Café house salad ♥ 
 
 
SIGNATURE DISHES 

Apricot and tamarind glazed slow roasted duck 35 
with snow beans, roasted kumara and baby carrots 

Basil, ginger and chilli marinated grilled chicken breast ♥ 28 
with stir fried seasonal vegetables  

Roasted New Zealand red snapper fillet♥ 35 
sautéed broccolini, crushed new potatoes, cherry tomatoes, capers and olive oil 

Gourmet beef burger 19 
with aged cheddar cheese, streaky bacon, fried egg and spiced potato wedges 

Mee Goreng 30 / 28 
choice of prawns or chicken, tossed egg noodles and vegetables 

Miso dashi tiger prawns 30 
with seaweed, Asian mushrooms and fish flakes 
 


