
TO START {$16}
Soup of the day - your waiter shall advise ($12)

Freshly shucked Clevedon oysters - Shallot vinegar & baguette (x4)

Crispy spiced squid - kaffir lime aioli, petite salad

Chicken liver pâté - fresh baguette, condiments

Poached Prawns - asian slaw, lemongrass vinaigrette

Roma tomato - mozzarella, basil, strawberry balsamic glaze

Lamb Kofta - ciabatta crisp, greek salad, raita

Ota Ika, taro crisp - micro salad

Stuffed Button Mushrooms - pea puree, romesco

                    TO SHARE {$25}
Charcuterie 

Prosciutto, Veneto salami, chorizo sausage, chicken liver pate,  spiced pepperoni, 

fresh baguette, condiments

GPK Selection

Sashimi style salmon and tuna, tempura prawns, fresh oysters, dipping sauces, 

wasabi, pickled ginger, Asian salad

Cheeseboard

Aorangi Brie, Kikorangi Blue, Port Nicholson aged cheddar served with quince 

paste and French bread (Available individually $13)

EXPRESS LUNCH 12-3pm (MONDAY TO FRIDAY)

2 courses includes a drink* for $29.50 Or 3 courses for $37.50

ENTREES

Soup of the day, bread Or Spiced squid, lime aioli,

Or

 Chicken liver pate, baguette Or Roma tomato, mozzarella, basil

MAINS

Sirloin, home-made coleslaw, crispy potato  Or Market Fish of the Day,

Or

Prawn & chorizo spaghetti  Or  Pancetta, avocado & rocket Pizza

DESSERTS

Cheesecake of the day Or Crème brulee, biscotti, Or Chocolate Brownie

*glass of House wine, Tap Asahi, or soft drink

GST included & service excluded, No surcharge on public holidays



FAVOURITES {$20}
Chicken burger - avocado, bacon, tomato, aioli & fries

Smoked chicken Salad - avocado, crispy noodles, curry mango vinaigrette

Caesar Salad - egg, pancetta, onion, olives, anchovies, (Add Chicken $5)

Seared Squid & chorizo salad - wholegrain dressing

Pea & parmesan Risotto - tomato salsa (Add Salmon $5)

Seared linguine - fresh chilli, tomato, shallots, basil (Add prawns $5)

Spaghetti bolognaise - lean mince, rich tomato sauce, shaved parmesan

Seared Scallops & Crispy Pork - carrot puree, apple sauce

Fettucine carbonara - bacon, mushrooms, cream  (Add Chicken $5)

CLASSICS {$33}
Daily fresh fish - your waiter shall advise

Confit half duck - parsnip purée, steamed bok choy, 

blue cheese & walnut salad

Eye fillet 200gr - fondant potatoes, capsicum, 

spinach puree, jus

Sirloin 220gr - wood fired potatoes, onion confit, creamy spinach, 

mushrooms, mustard sauce

Oven braised lamb shank - pumpkin & kumara pave, salsa verde

Moroccan chicken - mint couscous, summer vegetables

Twice cooked Pork Belly - crushed potatoes, green beans, pacific rose puree, 

cress, jus

Smoked Beef Brisket - mash potato, baby vegetables, port wine jus

SIDES {$8}
Fries & home-made aioli    Rocket, pear & parmesan salad  

Green beans, toasted almonds     Seasonal Vegetables

Creamy spinach       Crispy eggplant, brie, honey

TO FINISH {$15} 
Warm chocolate brownie, chocolate sauce                

Raspberry & vanilla crème brulee

Cheesecake of the Day, (waiter to advise)

Mixed Fruit Sorbet {$12}

Baked lemon tart, berry coulis

Dessert of the day (waiter to advise)

GST included & service excluded, No surcharge on public holidays



 WOOD FIRED PIZZAS {$25}
All our wood fired pizzas are prepared using fresh local ingredients, 

cooked in custom built pizza ovens with temperatures reaching  600 ‘c

Pizza Bread ($8)   Selection of 3 ($20)

Sweet onion & mozzarella

Or Potato, rock salt & rosemary

Or Garlic & rock salt

THIN BASE (12 inch)

Classic Margherita - buffalo mozzarella, tomato & basil

New Yorker - pepperoni, oregano, mozzarella

Spanish - chilli prawns, squid, chorizo, onion, roast tomato, 

eggplant, anchovies

Seafood - mozzarella, prawns, squid, fish, rocket, red pepper aioli

Prosciutto - rich tomato sauce, shredded mozzarella, rocket & parmigiano

Muscovy - Wood fired duck, red onion, kumara, blue cheese, roquette & pear

Vegetarian - Goats cheese, roasted tomato, eggplant, courgettes, artichokes

Woodhill - roasted field and button mushrooms, blue cheese, 

thyme, parmesan

Smoked Chicken - Cranberry sauce, red onion, brie

GST included & service excluded, No surcharge on public holidays

TRADITIONAL BASE (10 inch)

Moroccan - Seared spiced lamb, Moroccan salsa, red onion, 

harissa & fresh mint

Teriyaki - marinated chicken, spring onions, capsicums, sesame seeds

Bombay Tandori - chicken, onions, cashews, banana, yoghurt, mango chutney

Country - Italian bacon, potatoes, caramelised onions, sour cream & chives

Pacific - honey cured ham, fresh pineapple, tomato salsa, 

wood-fired red onions

BBQ Prawns - capsicum, prawns, bbq sauce, spring onion, sesame seeds

Satay Beef - sweet onion, cashew nuts, roasted peppers, spring onion

Please advise your waiter of any food allergies as not all ingredients are 

listed on the menu. Sorry no Half & Half

All our Wood fired pizzas are available gluten free


