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Mains and desserts available all day
  Mains
    CHICKEN CURRY *   22.50
Chicken, tomato and coconut curry served with cardamon rice, 
poppadom, crispy slaw and tzatziki sauce

  THAI BEEF SALAD * 21
Thai marinated beef, salad greens, cashew nuts, palm sugar dressing 
and crispy noodles          PORTERHOUSE STEAK    27.50
200 grams porterhouse steak cooked to your liking served with rustic fries, 
garlic aioli, green salad and a creamy mushroom sauce
      SEAFOOD PASTA   25  Mussels, prawns, clams, smoked salmon, and capers bound in a

dill cream sauce 
with baby spinach, and fresh Parmigiano Reggiano

  CARBONARA (V)  22.50  Linguini, smoked chicken, bacon, mushrooms and roquette 
bound in a white wine cream sauce and topped with Parmigiano Reggiano

  FISH AND CHIPS 24.50  Beer battered Tarakihi served with rustic fries, coleslaw
and homemade tartare sauce    

BEEF FILLET 37
Angus beef fillet cooked to your liking, wrapped in parma ham, 
served on potato, pumpkin and carrot pave with oven roasted tomatoes, 
oxtail ravioli, dark jus and béarnaise sauce

  

CHICKEN 35
Supreme of chicken stuffed with anchovies, olives and cream cheese,
 wrapped in bacon, served on creamy lemon zest risotto with steamed bok choy and pesto oil

  

LAMB 36
Rack of lamb encrusted with almond and thyme, served on potato gnocci 
and an eggplant, capsicum and courgette lasagna with balsamic reduction and jus

  

FISH OF THE DAY 36
Waiting staff will inform you of today’s catch
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  _______________________________________________________________________  
Desserts    

PANNA COTTA 15.50
Vanilla panna cotta served with a red wine poached pear, almond tuille biscuit 
and a cinnamon red wine sauce

  

TIRAMISU 18
Sponge fingers soaked in coffee and Kahlua, layered with vanilla mascarpone, 
topped with gold leaf and served with a warm chocolate wonton

  

BREAD AND BUTTER PUDDING 15.50
Rhubarb and white chocolate bread and butter pudding served with saffron anglaise 
and a white chocolate, raspberry ice cream

  

CHOCOLATE FONDANT 15.50
Dark chocolate fondant served with raspberry puree, 
honeycomb and vanilla bean ice cream

  

LEMON TART 15.50
Caramelised zesty lemon tart with mandarin confit and lemon sorbet 
served on a white chocolate and citrus soil

AFFOGATO   10
Scoop of Kapiti vanilla ice cream, Ebony espresso and Bailey’s liqueur

ICE CREAM  10
Bowl of Kapiti vanilla ice cream

  

CHOCOLATE TRUFFLES (3 EACH)
Choice of chocolate, baileys or rum and raisin

Sorbet Selection and Cheeseboard available upon request
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The restaurant is available to host large groups, events, functions, and special
occasions. Please have a look at our Wedding & Set Menus for more information, or give
us a call to make an appointment.
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