
 
 
 

ENTRÉES 

Pandoro Bread Selections         $9.00 

Pandoro’s bread selections, house made chefs selection of dips    
ALL our Artisan breads are from Pandoro Bakery which is located in Wellington CBD. Pandoro has 
been baking breads in Wellington for 20 years, all the breads are made by hand using natural 
ingredients. No chemicals or additives used and are GE free. They are baked in traditional deck 
ovens.    
 

French Onion Soup          $16.00 

French onion soup infused with local dark beer and served with Pandoro’s gruyere croutons  
A classic French soup originated from Roman times used as there were plentiful and easy to grow. 
Which is made from beef broth and caramelised onions which comes from Levin. (GF available) 
 
Mushroom Truffle Ravioli         $16.50 

Homemade ravioli stuffed with truffle mushroom, vincotto and parmesan cheese (V) 
A traditional Italian dish made from Levin’s Parkvale mushroom & Kapitis parmesan cheese 
 
Braised Pork Cheeks (GF)                               $17.00 

Apple cider braised pork cheeks with pear ginger puree and crisp salad 
Pork cheeks are supplied from Fresh pork New Zealand which is located in Timaru, (south Island) They 
own and run the only New Zealand abattoir dedicated solely to pigs. Supplied by a small member of 
dedicated farmers. 
 
Braised Mussels & Clams                                                                                                                 $18.00                                                             

with white wine & crushed tomatoes Served with toasted ciabatta 
Our seafood is sourced from the Marlborough sounds,.  

(V) Vegetarian   (GF) Gluten Free    (CN) Contains Nuts   (veg) Vegan 
 
 

  



 
 

MAINS 

Pumpkin Risotto                   $31.50 

          
Spiced pumpkin risotto with roasted pumpkin, Vegan mozzarella cheese, pumpkin seeds and herbs  
A Northern Italian rice dish cooked in a broth to creamy consistency. Made with Otaki farms organic 
pumpkin and finished with Angel’s food Vegan mozzarella cheese, which is located in Auckland. 
 
Moana Market Fish          $35.50 

Pan fried Hapuka fillets served with sesame infused soba noodles, lemongrass ginger broth and crumbed 
mussels 
Hapuka fillets are source from Kapiti coast, Hapuka are a highly rated fish fetching top dollars in local 
& international market. Possessing a firm white flesh. Hapuka are a large –slow growing, long lived 
species maturing at 10 – 13 years with a life span of up to 60 years. 
 

Confit Duck Legs (GF)          $38.00 

Confit duck legs with lentil ragout and orange witloof  
Duck leg is sourced from Canter valley, who is producer and supplier of quality gourmet poultry. Who 
has been operating since 1987 and is located near Sefton in Beautiful North Canterbury and it is family 
owned & operated. Striving to be environmentally conscious where sustainable poultry welfare 
management are in practice. 
 

Rosemary & garlic infused Lamb rump (GF)                                                          $38.00 

Served with carrot puree, chorizo bean cassoulet & port wine jus 
Lamb rump is sourced from Silver Fern Farm, (Takapau Lamb processing Plant) located is Hawkes bay. 
Their lambs are tender, healthy and delicious with a subtly sweet flavour that has made it favourite 
around the world. It is raised by their farmers on the lush greens pastures. Prepared for you to the 
highest standards of food safety and quality, naturally raised and also free range. 
 

Braised Beef Short Ribs (GF)                  $36.00 

 Braised beef short ribs with coffee onion puree, confit garlic mash and glazed carrots  
Silver Fern Farm are supplier of Beef Short ribs their plant is located in Hastings. The beef is grass-fed 
to be full of flavour, tender, healthy and lean. It is raised naturally with no antibiotic feeding, prepared 
for you to the highest standards, of food safety and quality.  
 

 
 
 



 
(V) Vegetarian   (GF) Gluten Free    (CN) Contains Nuts   (veg) Vegan 

 
 

Forage Grills 
 
Your preferred cut of meat served with garlic mash, Kapiti market mushroom puree, broccollini and  
Your choice of sauce (please select one): Brandy Infused Triple Peppercorn, Wild Mushroom and Thyme, 
Classic Béarnaise or Garlic and Parsley Butter  
 

Riverlands Angus Eye Fillet       180g (GF)                                                                              $39.00 

Riverlands Angus beef Rib Eye 180g (GF)                                                                              $39.00 

Riverlands Angus beef comes from the traditional farming regions of Taranaki, Manawatu and East 
coast, cattle’s are graze free range on fertile lush pastures. Reared to a maximum of 30 months, only the 
best animals are hand selected and they are free range & grass fed. 

Waitoa chicken supreme 220g (GF)                                                                      $38.00 

The city of Waitoa is located on Waikato Region. All the chickens are free range and carry the SPCA 
Blue Tick showing they have been independently audited and meet the highest animal welfare 
standards in New Zealand. 
 

 

 

SIDES 

Hand-cut fries with spicy homemade sauce        $7.50 

Steamed green vegetables with herb butter         $8.00 

Garlic rosemary roasted baby potatoes          $8.00 

Pear rocket blue cheese salad with balsamic glaze       $8.50 

(V) Vegetarian   (GF) Gluten Free    (CN) Contains Nuts    (veg) Vegan 

 

 

 

 

 



 
 

DESSERTS 

Warm Pecan Pie          $16.50 

Warm pecan pie comes with berry compote, vanilla bean ice cream and cocoa dust (CN) 

 

Coffee Brulee            $15.00 

Coffee infused brulee with almond biscotti (GF, CN)                    

                                                                                                          

Rice Pudding                     $16.00 

With coconuts, toasted nuts, raisins & berries                                                

 

Chocolate Fondant           

Chocolate fondant with caramel, banana and chocolate tuile (CN) 

 

Kapiti Cheese Selection         $19.00 

Three Kapiti region cheeses, lavosh, quince paste and homemade relish 

 

   
 
 
 
 
 
 


