
Fish Egg

Garden salad

Caramelized garlic flat bread (3)

Kumara chips w/ aioli
French fries w/ black olive salt & aioli

Banoffee pie

Eton mess

Brushed with our house-made BBQ sauce,
served with blue cheese sauce on the side

Egg & salad sandwich
Boiled eggs, fresh sprouts, sliced tomato, mayonnaise 

Ruben sandwich

Caesar salad
Baby cos lettuce, bacon, sourdough
croutons and shaved parmesan 
           Chargrilled chicken breast +$8 

Spaghetti meat balls

Salmon nicoise

*

Spaghetti

Grilled angus sirloin steak

w/ tomato sauce & parmesan

Fish & chips or salad

BBQ chicken wings 

Steak frites

S i d e s

D e s s e r t s

Italian style focaccia smothered with caramelized
garlic, butter & parsley

250g sirloin with french fries, house salad
& green peppercorn butter

Banana, toffee, whipped cream, chocolate

Trio of ice cream & sorbet

Szechuan fried squid

Soup of the day

Warm mixed olives
Marinated with lemon, chili & garlic

Meringue, berry coulis, poached fruit, chantilly cream

Cheese board

Milk GlutenWheatHoney

Crustacean

Molluscs Pinenuts
Soy Almond

S m a l l  P l a t e s  /  t o  S h a r e M a i n  p l a t e s  &  s a l a d s

CashewPeanuts

Vegan

Sesame

Elements
L O U N G E

Crispy fried squid served with a chili
& soy mayonnaise

(ask your server) w/ toasted bread & butter

Totara Tasty Cheddar
Aged Airedale
Livingstone Gold
Windsor Blue

Pasteurised Cow’s Milk & Cream, Cultures, 
Microbial Rennet, Salt 

Vegetarian

* *

* *

Walnuts

*

S a n d w i c h e s  &  B u r g e r s

Sliced pastrami, sauerkraut, Swiss cheese and
Thousand Island dressing on rye bread 

Club sandwich
Grilled chicken breast, crispy bacon, cos
lettuce, tomato, mayonnaise served w/ fries 

180g Angus Beef burger
House made beef patty, lettuce, Swiss cheese,
tomato, caramelised onion & dill pickle 
Served w/ French fries 

Homemade lamb & beef meatballs  
w/ Napoletana sauce, spaghetti & fresh herbs 

Nicoise salad w/ grilled salmon, cherry tomatoes, olives,
anchovies, green beans, potatoes & a boiled egg 

* * * * *

* * *

* *

* *

*

*

*
*

K i d s  m e n u

w/ chips or salad

*

*

Potato & goats cheese parcels       
Polenta crusted, with spinach, pine nuts, pumpkin,
parmesan & lemonCaprese salad        

Buffalo mozzarella, tomatoes, basil, balsamic

$12

$12

$16

$18

$16

$28

$16

$17

$26

$32

$14
$12
$11

$23

$28

$54

$45

$31

$14

$16

$18

$28

$14

$14

$14

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make
efforts to accommodate dietary requirements. However due to the shared production and serving environment, we

cannot guarantee the complete omission of such allergens or foods which may cause an intolerance.
 Please inform our team if you have a food allergy or intolerance.

Any items listed with a * can be modified to be made without that ingredient on request, please be aware that these
items will still be prepared in the same kitchen and as with all menu items we cannot guarantee the complete omission.


