
Baked fish of the day $29
fresh fish fillets, sautéed potatoes                                                      
caper & tomato wild rocket salad, lime hollandaise

CraB & loBster tortellini $30
Chardonnay cream sauce,  vegetable  julienne

Pork fillet sizzle Platter $29
Char sui glazed, ginger sautéed vegetables

riB eye (300gm) $36
Garlic crushed potatoes, béarnaise,  jus, red onion marmalade

ChiCken saltimBoCCa $30
Prosciutto, sage, white wine cream, herb potatoes, green beans

Pesto lamB Cutlets                $3 1
Creamed basil pesto, thyme polenta cake, watercress sprouts

VeGetarian dish $28
Please ask about today’s special

M A I N S  4 P M  T I L L  L A T E

Custom Grill               2 x $25
your choice of two, three or four 100gm selections                    
chicken breast, beef rump, lamb rump, pork fillet

3 x $28   
4   x $ 3 1

ButChers Cut (400gm)  $32
aged prime rump, beef jus, béarnaise

Prime Beef (250gm) $26

lamB rumP (200gm) $28
tender new zealand lamb rump, port wine jus

ChiCken Breast (200gm) $25
Corn fed free range chicken,  jus

Pork fillet (200gm) $26
fully trimmed & fat free, apple sauce

seafood Grill $30
Game fish fillet 150gm, 1/2 shell mussels x2, king prawn & chorizo 

add seafoods
Prawn & chorizo skewers x2
Clevedon oysters on the half shell x3
half shell mussels x4

S T O N E G R I L L  4 P M  T I L L  L A T E

nz beef, beef jus, béarnaise

heat retaining volcanic rock sears in all the juices &  nutrients for a tastier 
healthier meal option

seleCt your meats

skewers x2

L U N C H  1 2 P M  T I L L  4 P M

GarliC CiaBatta $8
Ciabatta bread smothered with garlic butter

BrusChetta x 2    $14
toasted ciabatta, tomato, shaved parmesan, fresh basil, olive oil

Basil meatBall linGuini $20

rich basil tomato cream sauce, linguini pasta

oPen steak sandWiCh $18
Prime beef, béarnaise, red onion marmalade, brie, beer battered fries

temPura Battered fish & ChiPs $17
fish of the day, beer battered fries, red chili slaw

slider Platter                                                                                               $20
fresh fish, cress & lime hollandaise 
Pork fillet, wild rocket & apple sauce 
Cajun chicken, slaw & spiced apricot sauce

smoked ChiCken salad $18
manuka smoked chicken breast, mixed salad, tomato, red onion           
avocado & garlic dressing

hot Bread Platter                                                                                      $12
trio of breads & dips

T A P A S  /  S T A R T E R S  4 P M  T I L L  L A T E
hot Bread Platter $12
trio of breads & dips

GarliC CiaBatta $8
Ciabatta bread smothered with garlic butter

BrusChetta x 2 $14
toasted ciabatta, tomato, shaved parmesan, fresh basil, olive oil

Basil meat Balls x 6 $16
tomato basil cream sauce, shaved parmesan, crispy breads

CarPaCCio $15
raw beef, capers, shaved parmesan, horseradish cream, German rye

salt & PePPer Calamari $14
Wild rocket, chilli & lime aioli

slider Platter $20
fresh fish, cress & lime hollandaise                                                                                                                      
Pork fillet, wild rocket & apple sauce                                                                 
Cajun chicken, slaw & spiced apricot sauce

seafood Platter for tWo $36
oysters, king prawns, garlic mussels, goujons of battered fish    
smoked salmon rosettes

antiPasto Platter for tWo $36

CleVedon oyster Platter
in the shell, on sea ice                                                                              1/2 dozen 

                                                                                                                                 
1  dozen 

$25
$45

Cured meats, cheeses, pickled vegetables, breads, beetroot chutney

kaPiti Cheese Platter $15
kikorangi blue, creamy brie, aged cheddar, dried fruit, nuts, crackers

Beer Battered fries $8.5
roasted garlic aioli 

per person

all mains are served with your choice of either
Beer battered fries, garlic sautéed potatoes or chilled potato salad
Plus the option of 
ice burg lettuce wedge & tomato, kewpie mayonnaise
mixed green salad, avocado garlic dressing 
today’s vegetables, please ask wait staff

 

STONEGRILL  
 
Grilling your selection from the land & sea, special heat retaining volcanic 
rock sears in all the juices &  nutrients for a tastier, healthier meal option 
 
CUSTOM GRILL                                         
The world’s favourite Stonegrill, your choice of 3 or 4 meats          3  x 30  
 chicken breast, beef rump, lamb rump, pork fillet                      4  x $35           
 
BUTCHERS CUT (400gm)           $31  
Aged prime rump, beef jus 
 
PRIME BEEF (250gm)                                               $28  
Aged NZ beef, horseradish béarnaise 

 
LAMB RUMP         $29 
Tender New Zealand lamb rump, port wine jus 
 
PORK FILLET          $29 
Pork fillets, spiced plum glaze 
 
THE CUT (450gm)        $36 
Prime rib eye beef on the bone, horseradish béarnaise 
 
SEAFOOD GRILL         $30 
Fresh fish fillets, ½ shell mussels, prawn & chorizo skewer, lime hollandaise 
 
FREE RANGE CHICKEN BREAST           $26 
The best taste on a Stonegrill with a chilly-apricot sauce 
 
SURF & TURF (250gm)        $36 
Prime beef, king prawn and chorizo skewers 
 
PRAWN & CHORIZO SKEWERS                $ 15 
Surf up any of the above Stonegrill options or order as a side 
 
 

 
                   mains are served with chat potatoes 
                               plus the option of seasonal vegetables or green salad 
                               selection of sauces available 

extra sauCe aVailaBle                                                   
spiced apricot, lime hollandaise
Béarnaise, chili plum sauce

$ 2

S I D E S
tossed salad, avocado & garlic dressing $8.5

red chili slaw, sweet thai chili dressing $8.5

today’s vegetables, please ask wait staff $8.5

Beer battered fries, roasted garlic aioli $8.5

Chilled potato salad $8.5

aPPle & Berry CrumBle $12
toasted muesli top, créme anglaise sauce

tiramisu $12
mascarpone layered coffee sponge

Pear & riCotta Cheese Cake $12
Vanilla bean ice cream

ChoColate & hazelnut Gelato $12
Whipped cream topping

kaPiti Vanilla Bean iCe Cream $7

kaPiti Cheese Platter   $15

irish Coffee $9
Classic white coffee with a blend of whiskey

frenCh Coffee $9
long white coffee with cointreau

CalyPso $9
a blended vanilla and coffee liqueur

Bar sPeCial $9
a late night blend of irish cream and kahlua

D E S S E R T S

                              

L I Q U E U R  C O F F E E S

per person
kikorangi blue, creamy brie, aged cheddar, dried fruit, nuts, crackers

$ 16
$10
$  9


