
SIDES

CROSTINI   18
smoked salmon, cream cheese, fresh dill

CAULIFLOWER BITES   20
deep fried battered cauliflower  

served with blooming onion sauce

SOUP OF THE DAY   22
freshly made soup served with bread roll

BEEF EYE FILLET   45
mash potato, baby beetroot, carrots, port wine jus

LAMB SHANK   38
sweet potato mash, carrots, cauliflower, broccoli, 
pickled onion

PORK BELLY   34
caramelized apple, buttered beans, fried shallots, 
cauliflower puree

CURRY OF THE DAY   34
freshly made curry served with basmati rice

GARLIC PITA BREAD   14
pita bread smothered with garlic butter  

served with balsamic aioli

BREAD AND DIP   18
focaccia, garlic butter, sundried tomato,  

balsamic olive oil

MAINS

SMALL PLATES

AVAILABLE 4:00 PM -  9:00 PM

DINNER MENU

APPLE RHUBARB CRUMBLE   17
served with caramelized apple and apple sauce

PIE BANOFFEE   17
served with caramelized banana

PETIT FOURS   18

ICE CREAM SUNDAE   17
3 scoops of assorted ice cream flavor with  

chocolate sauce and wafer

CHARCUTERIE PLATTER   48
aged cheese, blue cheese, brie, salami,  

pastrami, crackers and dried fruit

DESSERTS

Vegetarian, Vegan, Gluten Free, Dairy Free options are available.
Please speak to our friendly wait staff if you have any dietary requirements.

PAPPARDELLE   28
cherry tomato sauce with pappardelle pasta 
topped with parmesan

JC BURGER   36
wagyu beef, lettuce, tomato, onion relish, gherkins, 
cheese, fries

FISH AND CHIPS   30
beer battered, fries, garden salad, tartar sauce

BACON   4
EGG   4

FRIES   10
STEAMED RICE   8

GARDEN SALAD   10
GRILLED BROCCOLI   10



New Zealand Local Suppliers & Affiliates

We want everyone to be as proud as we are about  
New Zealand’s environment, the land and seas’ bounty, and 

the amazing people who grow and harvest from it. 

Made from fresh local produce, our dishes feature traditional  
New Zealand and international flavours. Make your meal 

complete with a glass of local wine.

Scan to leave a review


