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Lunch menu (Every day from 11am)

seasonaL soup of The day
Inspired by fresh produce served with rustic bread $10.00

seafood chowder
Creamy soup filled with local seafood including  
Akaroa salmon, mussels and cod $15.50

Bread seLecTion
with homemade sundried tomato pesto and olive oil $7.00

seLecTion of oLives
Local Takamatua Picholine,Greek Kalamata and  
Sicilian olives $11.00

LighT meaLs and saLads
nicoise saLad 
Green beans, cherry tomatoes,potatoes, egg, olives  
and capers  $18.00

Tempura prawns
With dipping sauce,noodle, spring onion and corriander salad $19.00

musseLs marinieres
Local New Zealand Green Lipped Mussels, in a white wine 
and cream sauce, fresh herbs and bread  $19.00

mains
fresh from The wharf LocaL fish and chips
Akaroa blue cod battered in premium Stella Artois served 
with chips, homemade mushy peas and tartare sauce $26.00

The Trading rooms Beef Burger,
toasted bun filled with cheese, salad and beetroot served 
with fries $19.00

riB eye sTeak
with fries, garlic aioli, red wine jus $28.00

akaroa saLmon TasTing pLaTe $25.00

fish of The day, 
please ask for today’s fish dish  $25.00
 (depending on fish)

Today’s seasonaL risoTTo choices, 
sundried tomato, parma ham and farmhouse 
parmesan/broad beans, spinach and farmhouse parmesan

pLaTTers for sharing
‘fruiTs de mer’ seafood seLecTion
Local salmon, fresh green lipped mussels, scallops, 
squid,sardines and catch of the day. Served with  
salads and bread $42.00

cheese
A selection of New Zealand and European artisan 
cheeses with crackers, fruit and home made chutney

$17.50 for 1 person, $25.00 for 2 people,
$32.00 for 3 people, $42.00 for 4 people

sides 
BowL of chips  $4.00
side saLad  $5.50
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desserTs
ice cream seLecTion
Gourmet selection of homemade ice creams and sorbets $15.00

heiLaLa vaniLLa creme BruLee, 
pears poached in star anise, liquorice ice cream $13.50

fresh fruiT sTrawBerry cheesecake 
with sorbet $13.50

hoT chocoLaTe fondanT, 
with homemade ice cream $15.00

pLease aLso choose from our seLecTion of muffins and coffee

We are more than happy to cook small portions for children 
where possible
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dinner menu Everyday from 5:30 in season

enTrees – $9.00 to $21.00

seLecTion of homeBaked Breads 
served with herb butter and sundried tomato pesto

pan fried neLson scaLLops, 
shallot and swiss chard tart tatin, orange vanilla sauce 

cLevedon vaLLey BuffaLo mozzareLLa saLad, 
orange and tomato, Takamatua walnut dressing

new zeaLand organic oysTers, 
half dozen, pink grapefruit and shallot 
dressing, shiso cress, brown bread

akaroa saLmon TasTing pLaTe
featuring local oak smoked salmon, salmon wontons, 
smoked salmon mousse,and house smoked salmon. 
Horseradish cream, chutney and toasted poilane

venison carpaccio,
candy beetroot, Mr Moir’s elderflower jelly, 
horseradish cream, local rhubarb sorbet

Today’s soup 
created from seasonal vegetables

mains – $28.00 to $39.00

All mains are served with complimentary sides of vegetables to share

pan fried fiLLeT of akaroa groper, 
organic polenta, Nelson Bay clams, chermoula dressing

rack of canTerBury LamB, 
jersey bennies, black quinoa, summer vegetables

duo of cressy farm free range pork, 
roast rack and confit belly, prawns, aplle and watercress salad

akaroa saLmon fiLLeT, 
roast fennel, saffron mussels, clams 
and prawns, sundried tomato risotto

aged canTerBury fLinTsTone, 
400g rib eye Steak, hand cut chips, truffled egg

Today’s seasonaL vegeTarian assieTTe pLaTe

desserTs – $13.50 To $17.50

heiLaLa vaniLLa creme BruLee, 
pears poached in star anise, liquorice ice cream

hoT chocoLaTe fondanT, 
with raspberry ripple ice cream

sTrawBerry cheesecake 
with home made sorbet

seLecTion of homemade ice creams

cheese seLecTion, 
New Zealand and European cheeses 
served with fruit, crackers and chutney
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pizza menu
Pizzas are available during the winter season only

wiLd venison pizza
South Westland Wild Venison, roast red peppers, Taleggio 
cheese and red onion jam $27.00

Jamaican sTyLe Jerk chicken pizza
With green peppers and barbecue corn salsa, reggae sauce 
and sour cream $25.00

Tandoori chicken pizza
With authentic spices, and minted yoghurt dressing. $25.00

fruiTs de mer pizza
Scallop, Akaroa Smoked Salmon and Mussel pizza with our 
own seafood sauce $26.00

roasT mediTerranean vegeTaBLe pizza
Roast red peppers, courgette and aubergine with Kalamata 
olives and parsley pesto $21.00

charcuTerie pizza  coppa
Salami, ovendried tomatoes and mozzarella $28.00
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wine LisT
Our wine list will be constantly evolving as we explore the 
many delights of New Zealand and international wines 
available in our country Your thoughts, comments and 
suggestions are always welcome. All wines are subject to availability.

méThode TradiTionneLLe / champagne
danieL Le Brun méThode TradiTionneLLe 
Brut NV $65.00 (750ml) – $120.00(1500ml)

gosseT grande reserve epernay champagne 
Brut NV $130.00

LaurenT perrier 
Brut L-P NV $135.00 

duvaL-Leroy 
Brut Vintage, 1996 $165.00

sauvignon BLanc
omaka springs Marlborough $32.00
Two rivers convergence, 2010 $8.50 / $41.00
BLaden sauvignon BLanc, Renwick,  
Marlborough, 2010 $9.50 / $46.00
momo sauvignon BLanc, Marlborough 2009 $48.00
Te whare ra Marlborough, 2009 $49.00 
cLayridge excaLiBur Sauvignon blanc, 2007 $58.00

chardonnay
fossiL ridge, Nelson, 2007, unoaked $8.50 / $41.00
TriniTy hiLL Chardonnay , Hawke’s Bay, 2009 $42.00
margrain Martinborough, 2008 $75.00
cLearview reserve Chardonnay, 2008 $80.00
simonneT-feBvre Chablis Premier Cru, France, 2005 $95.00

riesLing
BLaden esTaTe, Marlborough, 2009 $8.00 / $39.00 
Two rivers ‘Juliet‘ Riesling, Marlborough, 2010 $48.00
margrain proprieTors reserve Martinborough, 2008 $49.00
kim crawford The misTress, Waipara Riesling, 2005 $64.00
meniscus riesLing, Akaroa $55.00/ $11.00

pinoT gris
koura Bay sharksTooTh, Seddon, 2008 $9.00 / $46.00 
Lake forsyTh, Banks Peninsula, 2009 $10.00 / $50.00 
LocharBurn, central Otago, 2009 $52.00 
marTinBorough vineyard, Martinborough, 2008 $65.00
Johanneshof dry pinoT gris, Marlborough, 2008 $65.00 
wiLLm reserve pinoT gris, Alsace, France, 2008 $66.00

pinoT noir
peregrine saddLeBack, Central Otago, 2008 $10.00/ $49.00
akaroa winery, Takamatua Valley Vineyards, 2009 $58.00
peTer evans, Waipara, North Canterbury, 2006 $60.00
LocharBurn pinoT noir, Central Otago, 2008 $62.00
margrain homeBLock, Martinborough, 2007 $82.00
osTLer caroLine, Waitaki Valley, North Otago, 2008 $86.00
seresin ‘racheL’, Marlborough, 2007 $95.00
aTa rangi, Martinborough, 2008 $125.00
marie zeLie reserve pinoT noir, Martinborough  
Vineyard, 2006 $185.00
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shiraz/syrah
man o’ war waiheke isLand syrah, 2008 $54.00
weeping sands waiheke isLand syrah, 2008 $12.50 / $59.00
wira wira woodhenge mcLaren vaLe shiraz, 2007 $68.00
man o’ war dreadnoughT syrah, 2008 $82.00
passage rock reserve syrah, Waiheke Island, 2007 $105.00

caBerneT, merLoT & BLends
weeping sands Waiheke Island Cabernet Merlot, 2007 $45.00
TriniTy hiLL ‘The TriniTy’ Hawke’s Bay, 2006 $9.50 / $46.00
Te maTa coLeraine, Havelock Hills, Marlborough, 2007 $95.00
TriniTy hiLL ‘The gimBLeTT’ Gimblett Gravels, 2004 $145.00

desserT wine
chapouTier muscaT de Beaumes de venise,  
Rhône, France 2007 $9.50 glass / $48.00 bottle
sea red desserT wine, 2009 $17.00 glass / $68.00 bottle

porT
crofT fine Tawny porT $10.50 glass
grahams 10 year oLd Tawny porT $17.00 glass
grahams 20 year oLd Tawny porT $24.00 glass

sherry
LusTau soLera reserva dry oLoroso  
sherry “don nuno” $14.00 glass
LusTau soLera reserva pedro ximenez  
sherry “san emiLio” $14.00 glass
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speciaL Beverages
from canTerBury …
Dunsandel’s Camla Farm organic Apple Cider made from 
Kingston Black and Sweet Alford cider apples, we also stock 
Camla Farm one variety pressed apple juices.

from oTago …
Raspberry and apple juice, bursting with the flavour of freshly 
picked raspberries.

from chrisTchurch …
We are proud to serve C4 coffee. We use their fantastic ‘stout’ blend.

from neLson …
STOKE boutique beers from the McCashin family.


