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DINNER

e

DIETARY REQUIREMENTS: GF - Gluten Free, GFO - Gluten Free Option, DF - Dairy Free, DFO - Dairy Free Option, V - Vegetarian, Veg - Vegan

As our kitchen contains ingredients with allergens, please let our waitstaff know of any allergies

Buttermilk Chicken Strips with mayo and fries | $15
Quesadilla with fries (GFO) | $15

Ice Cream Sundae with a choice of raspberry coulis, 
caramel or warm chocolate sauce and whipped cream

(GF, DFO) | $7.50
Doughnuts a trio of doughnuts with nutella for 

dipping | $7.50

Available for tables of 4 or more diners
$65 per person

(Gluten and Dairy Free Option: $70 per person)

Trio of Dips toasted flat bread with cumin & pumpkin 
hummus, spinach pesto and red lentil dip (Veg, DF, GFO) 
Saganaki grilled cheese with honey, oregano and 

metaxa (GF)
Pan Seared King Prawns with grilled pineapple, red onion 

salsa, nam jim sauce and sichuan pepper (DF, GF)

Lamb Shoulder slowly cooked, pomegranate molasses jus,
labneh and smashed minted peas (GF, DFO)

Pork Belly with crispy skin, kumara puree, apple gel and 
jus (GF, DF)

Duck Fat Potatoes (DF, GFO)
Baby Carrots with smoked garlic butter, west coast honey

and toasted seeds and toasted seeds (GF, DFO)
Iceberg with ranch dressing (GF, DFO)

Chocolate Chip Cookie with walnuts and vanilla bean 
ice cream, topped with warm chocolate sauce

(GFO, DFO, Vegan Option available)

Mini Doughnuts with warm spiced salted caramel sauce
and ice cream

 With your choice of filling:

* Pulled Pork and Cheese

* Cheese

With your choice of Irish Whisky, Kahlua, Baileys or 
Frangelico liquor.

White Chocolate Panna Cotta with passionfruit and 
orange compote and sesame brittle (GF) | $14 

Chocolate Almond Cake served warm with dark chocolate 
ganache, raspberry coulis and coconut ice cream

(GF, DF) | $16
Cheesecake of the Day our waitstaff will advise 

today’s creationtoday’s creation
Chocolate Chip Cookie designed to share, with walnuts and 

vanilla bean ice cream 
Choose to top your ice cream with warm chocolate sauce or 

spiced salted caramel sauce

(GFO, DFO, Vegan Option available) | $19.50    
Mini Doughnuts with warm spiced salted caramel sauce 

and ice cream | and ice cream | $17 
Affogato vanilla ice cream with allpress espresso and 

shortbread  (GFO, DFO, VEG option) | $15 


