
Coffee + Tea  

Flat White 4.80 
Latte 
Cappuccino
Americano 
Long Black 
Hot Chocolate 

Decaf   +.50
Chai     +.50 
Takeaway +.20

Milk Lab +1 
Almond 
Coconut 
Soy

Fluffy with chocolate fish |2
 
T2 Tea |5 
Very Berry 
English Breakfast 
Gunpowder Green  
Peppermint 
 
 
 

Cocktails |14 
Raspberry & Mint Spritz |
Rum, Mint, fresh raspberry & soda 

Mandarin & Passionfruit Spritz| 
 Gin, Mandarin, Basil, Fresh passionfruit & soda

Strawberry & Rosé Spritz | 
Mount Edward Rose, Strawberry, thyme & soda 
 
Peach & mint Iced tea 
Never Never fruit cup, peaches, lemon & ginger ale 
 
We also make all your classic cocktails  
 
Softies |5 
Coca Cola | Diet Coke | Sprite
Organic Orange |  Apple | Pineapple |Cranberry

Beer + Cider  

Tap|11 
Lake & Wood, Blood Orange Seltzer
The Arrowtown Brewing Co, IPA
Mac’s Gold
Emerson’s Pilsner

Bottle |9 
Heineken 
Steinlager Light 
Corona 

A Splash of Wine

Prosecco & Champagne
Quartz Reef Method Traditional 13|65
NV Mumm Brut, Reims, France	 25|125
NV Mumm Rosé, Reims, France	140

White
2019 Deep Down, Sauvignon Blanc, Marlborough 11|55 
2019 Gibbston Valley, Pinot Gris, Bendigo 11|55
2018 Gibbston Valley, China Terrace Chardonnay, Bendigo12|60
2018 Peregrine, Rastasburn Riesling, Pisa 12|60 
2018 Millton, Chenin Blanc, Hawkes Bay |80

Rosé
2019 Mount Edward, Pinot Noir, Bannockburn 12 |55 
2019 Valli, “The Real McCoy” Pinot Gris |60

Red
2019 Putangi, Pinot Noir, Gibbston 12|60
2018 Te Mata, Syrah, Hawkes Bay 14|70 
2019 Hawkshead, Pinot Noir, Gibbston 14|70
2015 Gibbston Valley, School House Pinot Noir, Bendigo |120 
2017 Mount Edward, Pinot Noir, Gibbston |120 
2019 Valli, “Missy” Pinot Noir, Bannockburn |130 

 

 



ASPARAGUS ROLL 											           18 
Chive and cream cheese choux puffs 

SPRING ONION PANCAKE   (DF)									         19
Fiordland crayfish & sherry sambal mayonnaise

GRILLED EGGPLANT  (GF)										          17
Feta, cumin seed dukkah and herbs 
 
BLOODY MARY TOMATO SALAD (DF,GF & V)							       19
Heirloom tomatoes, garlic croutons, chilli, olive oil & pickled celery 
 
 
 

BRISKET BURNT ENDS										          19
Apricot barbeque sauce, white bread & pickles 
 
FENNEL & SMOKED GARLIC PORCHETTA 								        30 
Couscous, pakchoy & apple slaw  
 
STEAK SANDO	 (GF)											           17
12 Hr slow cooked beef rump, black garlic mayonnaise ,cheese & pickles on a Turkish roll

CHICKPEA SWEETCORN SANDO (V & GF)								        15
Tarragon, caramelised fennel & Aioli on a Turkish roll 
 
 

 
BABY GEM SALAD (V & GF)										          12
Apple dressing & local walnuts 

SHOESTRING FRIES 											           9 
Vegan aioli 
 
MAKIKIHI FRIES 											           9 
Mayonnaise 
 
 

Sunset Supper 
Spring

Something sweet 

STRAWBERRY MERINGUE SHORTCAKE  13
Limoncello & elderflower 

 
CHOCOLATE MOUSSE   14

Coffee cookie crumb, black berries & sour cream 

WHITESTONE WINDSOR BLUE 16
Honey, poached fruit & oatcakes 

 
CHOCOLATE AFFOGATO  15 

Orange liqueur


