
ENTREES

Seafood Chowder

A delicious medley of  fresh local seafood bound in a thick cream base, 

flavoured with dill and tarragon. Served with chargrilled bread

Soup of the day

Garlic Loaf

Oven warmed mini loaf  with garlic butter and tomato pesto

Roast Vegetable Stack

Mushroom, aubergine, courgette, capsicum and sweet potato stacked on 

top of  grilled polenta and topped with basil pesto

Retro Prawn Cocktail

Tiger prawns served on a chiffonade of  cos lettuce and diced apple dressed 

in dill aioli

Breads and Dips

Selection of  fresh baked bread served with hummus, pesto and cream 

cheese dips

DINNER

Lamb Shanks

Slow braised lamb shanks served on herbed roast potatoes with roast 

tomato, green beans and parsnip crisps. Topped with red wine gravy and 

gremolata

Chicken Breast

Chicken breast stuffed with fines herbes mascarpone and served on creamy 

mushroom and sundried tomato fettucine

Beef Ribeye

250g prime beef  ribeye served on mash potato and seasonal vegetables, 

topped with garlic mushrooms, onion rings and bearnaise sauce

Seared Scallops

Pan seared scallops with hokkien noodle fritters and mesculin salad, topped 

with coriander pesto and chilli, lime and ginger dressing.

Bangers and Mash

Cumberland pork sausage and mustard grain mash potato topped with 

caramelised onion and madeira gravy

$12.00

$12.00

  $7.00

$10.00

$10.00

$23.00 for 1
$26.00 for 2

$26.00

$27.50

$26.00

$22.00

$12.00



$26.00

$22.00

$22.00

$17.50

$22.00

 All $13.50

DINNER CONTINUED

Fish of the day

Pasta of the day

Mushroom Risotto

Mixed mushrooms with arborio rice finished with wilted spinach, shaved 

parmesan and NZ olive oil

Thai Beef Salad

Pan seared marinated beef  served on mesculin leaves, bean sprouts, 

capsicum, cashew nuts and crispy noodles topped with a citrus dressing

Caesar Salad

Cos lettuce, bacon, croutons, anchovies, parmesan and poached egg with 

classic caesar dressing- or with grilled chicken extra

Roast Vegetable Filo

Roast pumpkin, kumara, rosemary and spinach oven baked in filo pastry 

served on rocket and mesculin leaves with marinated olives and feta and 

tomato pesto

DESSERTS

Chocolate Cup

Chocolate cup filled with vanilla bean ice cream, berry compote and 

poached fruit

Buttermilk Pancakes

Fresh made buttermilk pancakes topped with caramelised banana, 

ice cream and passionfruit curd

Cheesecake

Changes daily

Chocolate Kahlua Cake

A rich delicious chocolate and kahlua mix topped with chocolate fudge and 

walnut sauce and strawberry mascarpone

Pavlova

Served with whipped cream, fresh fruit, berry coulis and passionfruit curd

Sticky Date Pudding

A Kiwi classic topped with caramel sauce and brandy snap basket filled 

with ice cream

$22.50



BRUNCH

Bacon and Eggs on Toast

Streaky bacon, eggs done your way and grilled sourdough bread

Big Breakfast

Streaky bacon, tomato, mushroom, kransky, eggs done your way, potato hash 

and sourdough toast

Mushroom Brioche

Pan fried mushroom with thyme on grilled brioche

Toasted Muesli

Served with honey, yoghurt and fresh fruit

Buttermilk Pancakes 

Served with caramelised banana and berry coulis

Eggs Benedict

Streaky bacon and poached eggs on toasted muffins, topped with hollandaise  

-or with smoked salmon extra

Omelette

Your choice of- bacon, mushrooms, cheese, smoked sausage, onion

Toasted Bagel

Your choice of  fillings  -cream cheese and pesto

   -smoked salmon and creme fraiche

Roast Vegetable Stack

Seasonal roast vegetable stack topped with hollandaise

Mince on Toast

Savoury mince and roast tomatoes on grilled bread

BLT Bagel

Bacon, lettuce, tomato, aioli, tomato relish with thick cut fries

Fish and Chips

Fresh beer battered fish, thick cut fries, salad and homemade tartare

Steak Sandwich

Prime ribeye steak, salad greens, tomato, caramelised onion, tomato relish, 

aioli and grilled ciabatta bread with thick cut fries

$8.00

$16.00

$10.00

$10.00

$12.00

$14.00

$12.00

$10.00

$10.00

$12.00

$14.00

$12.00

$14.00



$16.00

$14.00

$16.00

$16.00

BRUNCH CONTINUED

Open Chicken Burger

Chicken breast, bacon, lettuce, tomato, brie, sweet chilli aioli with thick cut fries

Bangers and Mash

Cumberland pork sausage and mustard grain mash potato topped with 

caramelised onion and madeira gravy

Pasta of the Day

Caesar Salad

Cos lettuce, bacon, croutons, anchovies, parmesan and poached egg with 

classic caesar dressing -or with grilled chicken extra

Seafood Chowder

A delicious medley of  fresh local seafood bound in a thick cream base, 

flavoured with dill and tarragon. Served with chargrilled bread

Butter Chicken

Medium spiced curry with basmati rice and naan bread

Thai Beef Salad

Pan seared marinated beef  served on mesculin leaves, bean sprouts, capsicum, 

cashew nuts and crispy noodles topped with a citrus dressing

Vegetable Frittata

Served with rocket and mesculin leaves, tomato relish and basil oil

-or with smoked salmon and creme fraiche

$14.00

$14.00

$14.00

$12.00



BAR SNACKS

Thick Cut Fries with tomato sauce and aioli

Cheese and Bacon Seasoned Wedges with sour cream and sweet chilli

Spicy Chicken Wings with basmati rice

Garlic Loaf with garlic butter and tomato pesto

Chicken Pate with sourdough bread

Crumbed Prawns with fries, tartare and aioli

Pork Wontons with dipping sauces

Kumara Fries with sour cream

$5.50

$7.00

$7.00

$8.00

$8.00

$8.00

$7.00

$7.50



HOPE PLATTERS

Platters serve 2: add $10 per additional person

Antipasto 

Selection of  all the best from the Mediterranean

Seafood Platter

Flamed lime scallops, white wine mussels, whole chilli prawns and calamari 

with crispy garlic bread

Mussel and Calamari Platter 

In white wine, garlic and butter sauce with crispy garlic bread

Mixed Grill Platter

Delicious treats from our grill including: pork spare ribs, chicken kebabs, 

spicy chicken wings, kransky and chorizo sausages

Oriental Platter

A combination of  spring rolls, wontons, vege delights and rice paper rolls

Cheese Platter

A selection of  fine NZ cheeses, fruit compote, grapes, Roman wafers and 

toasted warm bread

$24.00

$26.00

$28.00

$25.00

$26.00

$24.00



SPARKLING

     Allan Scott Cecilia  Reserve Brut

     Piper Hiedsieck Cuvee Brut NV 200ml

     Piper Hiedsieck Cuvee Brut NV 750ml

WHITE

     Skylark Sauvignon Blanc

     Momo Sauvignon Blanc

     Jules Taylor Sauvignon Blanc

     Whitecliff  Chardonnay

     Carrick Chardonnay

     Nga Waka Home Block Chardonnay

     Waipara Hills Riesling

     Wairau River Riesling

     Brookfields Pinot Gris

     Man O’ War Ponui Pinot Gris

    Cable Bay Gewurztraminer

WINE LIST

40

35

125

28

40

46

28

42

10

7

10

7

38

348

GLASS BOTTLE

10

54

34

9

8

38

4210

9



RED

     Akarua Pinot Rose

     The Nest Merlot

     Te Mata Woodthorpe Merlot Cabernet

     Ti Point Two Merlot Cabernet Franc

     Eskdale Malbec

     Sacred Hill Gimblett Gravels Syrah

     Aspire Syrah

     Torea Pinot Noir

     Rua Pinot Noir

     Ata Rangi Crimson Pinot Noir

STICKIES

     Matariki Late Harvest Riesling

     Lake Chalice Late Harvest Riesling

WINE LIST CONTINUED

38

34

40

38

42

34

40

34

42

56

9

8

9

8

10

8

10

50

4210

GLASS BOTTLE


