ALL DAY MENU

Cheesy garlic bread 15

Roasted tomato and Basil Soup 24
Grilled bread

Mediterranean Mezze plate 26

Hummus, tzatziki, zesty shirazi salad, crispy falafel, roasted eggplant, grilled
flat bread

Calamari Salad 26

Seasonal garden salad, sesame seeds, sweet and sour dressing
Margarita pizza 23

Eggs Benedict 25

Bacon, poached eggs, Hollandaise sauce, and hash brown
Tempura-battered or Grilled market fish 29

Mixed garden salad, tartare sauce, fries

Gourmet chicken burger 30

Brine buttermilk chicken thigh, smoked cheddar, lettuce, tomato, pickles,
roasted garlic aioli, smoky bourbon BBQ glaze, parmesan truffle fries

Beef Smash burger 32

House-made burger sauce, cheddar jalapeno cheese sauce, lettuce, tomato,
caramelised onion, and aioli

Add ons: fried egg or onion rings or bacon 6
Fries aioli 12
Steamed seasonal vegetables 14

Beetroot, kumara & feta salad 16

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.



DINNER MENU

Entrees

Rewana loaf 20
Black garlic butter

Coconut tiger prawns 28
Lemongrass broth, chilli oil, sliced sourdough

Crispy boneless chicken 24
Seasonal herbs, peri-peri sauce

Beef dumpling soup 26
Hot and sour broth, coriander, chilli sauce

Mains

Market Fish 45
Creamy potato mash, scallops, steamed
broccolini, seafood bisque, bagna cauda spice

Eye fillet tenderloin 200g 56
Truffle & mushroom reduction, honey-glazed
baby carrots, kawakawa & parsnip puree

Miso infused lamb rump 44
Creamy polenta, organic sweet pepper, red
chimichurri, jus

Ramen noodle soup 34
Pork or Chicken, pickled egg, seasonal greens,
pickled mushrooms, chilli sauce

Venison ragu 39
Tagliatelle pasta, grilled ciabatta, Parmesan
cheese

Sides

Fries 12
Aioli

Roasted portobello mushrooms 12

Steamed seasonal vegetables 14
Extra virgin olive oil

Honey-glazed carrots 14
Light citrus honey glaze, crispy shallots

Beetroot, kumara & feta salad 16
Orange, citrus vinaigrette

Wellness & Plant Based

Mediterranean mezze plate 26

Hummus, tzatziki, zesty shirazi salad, crispy
falafel, roasted eggplant, grilled flatbread

Roasted tomatoes & basil soup 24
Grilled bread

Beetroot Steak 30
Scalloped potatoes, seasonal greens,
mushroom sauce

Medley mushroom shawarma 28
Grilled flatbread, garlic mayo, tahini,

pickles, sumac onions

Vegan kofta 30

Rice, tomato & coconut gravy, poppadum,

pickled vegetables

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.



IN ROOM DINING

Available 1130am-10pm

Mains

Calamari Salad 26
Seasonal garden salad, sesame seeds, sweet
and sour dressing

Steak and eggs (200g sirloin) 48
Steak fries, jus

Butter chicken 30
Steamed rice, naan bread

Tempura-battered or Grilled market fish 29
Mixed garden salad, tartare sauce, fries

Gourmet chicken burger 30

Brine buttermilk chicken thigh, smoked cheddar,
lettuce, tomato, pickles, roasted garlic aioli,
smoky bourbon BBQ glaze, parmesan truffle
fries

Beef Smash burger 32

House-made burger sauce, cheddar jalapeno
cheese sauce, lettuce, tomato, caramelised
onion, and aioli

Add ons: fried egg or onion rings or bacon 6

Keto chocolate brownie 18
Vanilla ice cream, berry compote

Golden pudding 20
Vanilla ice cream, custard, fresh cream

New Zealand cheese platter
Assorted crackers, quince paste, dried fruits
Two cheeses 30 or Three cheeses 37

Wellness & Plant Based
Cheesy garlic bread 16

Roasted tomatoes & basil soup 25
Grilled bread

Mediterranean mezze plate 28
Hummus, tzatziki, zesty shirazi salad, crispy
falafel, roasted eggplant, grilled flatbread

Vegan burger 28

Vegan patty, vegan bun, lettuce, tomato,
caramelised onion, vegan aioli, tomato
relish, fries

Fries aioli 14

Steamed seasonal vegetables 14
Extra virgin olive oil

Beetroot, kumara & feta salad 16
Orange, citrus vinaigrette

Late-night Menu
Available from1lOpmto 6am

Ham and cheese toastie 26
Fries

Onion and cheese toastie 22
Fries

Fries aioli 14

Keto chocolate brownie 18
Vanilla ice cream, berry compote

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.



Lindauer Brut
Prosecco Canti
Veuve du Vernay Ice Rose

Montana Festival Block
Pask Instinct

Montana Festival Block
Wither Hills Early Light

Rongopai Rose
Montana Festival Block

Montana Festival Block
Y Series

d'Arenberg The Stump Jump
Te Mata

Montana Festival Block
Rongopai

Tap Beer

Steinlager Zero
Steinlager Light
Steinlager Classic
Steinlager Pure
Speights Summit Ultra
Speights Gold Medal Ale
Good George Range
Panhead Range

Macs Cloudy Apple
Zeffer Cider

Stella Artois
Corona Cero
Corona

Coffee/Tea
Soft Drinks
Juices
Schweppes Ginger Beer
Bundaberg Range
Kombucha
Redbull Sugar Free
Antipodes Still/Sparkling
Antipodes Still/Sparkling
Lime Cordial
Raspberry Cordial

BATCHED Cocktails

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.



Bar Snhack Menu

Onion rings with aioli 13

Crispy hangi rolls 15

Pork & slaw bao bun 15

Vegetable samosa 13

Sweet chilli sauce

Seafood basket 26

Salt & pepper squid, fish bites, prawn twister

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.
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