
Food & Snacks menu

   

     

Small Plates
Olives  V–GF l marinated in lemon, chilli and herbs � 8

Garlic Loaf  V l with pesto, olive oil and balsamic � 10

Polenta Fries  V-GF l smoked beetroot and parmesan with capsicum aioli� 12

Croquettes l lamb and rosemary croquettes with mint yoghurt � 15

Risotto Balls  V-GF l artichoke, spinach and gruyere with pesto� 12

Lettuce Cups  GF l free-farmed minced pork, lime, peanuts and mint� 14 

Calamari  GF l spiced with szechwan pepper, with garlic, lime and chilli sauce� 14

Chicken Liver & Thyme Pâté l with fig chutney and toast� 14 

Mussel and Smoked Hoki Fritters  GF l with watercress and aioli� 14

Beef Cheeks  GF l slow cooked 5 spiced cheeks with peanut slaw� 15

Popcorn Chicken  GF l with marinated in ginger and soy with Japanese mayo� 15

Prawns l sautéed in garlic butter, chilli and tomato with ciabatta� 15

Quesadilla  V l black beans, tomato, cheese, jalapeño and sour cream� 15

Chilli Chicken  GF l crisp chicken with our special spicy sauce� 15

Taco l roast duck, iceburg, pickles, guacamole, chipotle aioli� 15

Cheese l Whitestone Brie or Kikorangi Blue with quince and ciabatta� 15

Platter – $60
cured meats | smoked salmon | popcorn chicken | NZ cheeses | olives 
grilled vegetables | risotto balls | polenta fries | pâté | breads & dips

Sliders | $15 for 3 All the same or one of each

Crispy Chicken | Caramel Glazed Pork | Haloumi and Mushroom


