
Chili Garlic Prawns         22  
Prawns fried in a chili garlic glaze, snow pea feathers, 
served with a lemon wedge  
 

Knock Gnocchi         18  
Fried agria potato gnocchi, seasoned with sage and  
almond, served with a burnt butter sauce  
 

Ssspicy Cauliflower         18  
Deep fried Cauliflower coated in a light and crispy beer 
batter with a sriracha dipping sauce  
 

Drunken Mussels          22 
Aotearoa sourced mussels, gratinated in a garlic bread-
crumb mix, served with white wine cheese sauce  
 

The Kraken        22  
Squid with a peppery horopito coating, topped with a 
squid ink, and 'the kraken' rum crisp, served with a 
smokey paprika mayo  
 

Kirīmi Arancini        18  
Creamy rice mixed with locally supplied Greenfern  
asparagus, fresh mint, lemon served with Nim Jim 
Sauce  
 

Pulled Pork sliders (2)        20  
Saucy BBQ pulled pork, coleslaw served on a freshly 
baked bread roll 
 

Pan-seared sirloin with jus        22  
Rosemary and thyme infused pan-seared sirloin, 
topped with a herb crust, served with a creamy horo-
pito whisky jus.  
 

The Bee's Knee's Fried Chicken        18  
Spicy Kawakawa 'Sweetree honey' drizzled over butter-
milk fried chicken  
 

 

TAPAS 

Good for one — better for sharing 

Thick cut Fries with rosemary salt and aioli        11 

Rewena bread with homemade garlic butter        14 

Olive's infused in truffle oil, feta cheese         13 

Dried fig halves soaked in black cherry bourbon     15 

Waikato Way       18 
Chocolate mousse made with Chocolate works dark 
chocolate, Dreamview creamery cream served with 
Duck island praline ice cream 
 

Duck Island Ice cream    7 | 5 extra per additional scoop 

Ask our team about the flavours of the day 

If you have any dietary requirements or allergies, please inform one of our team members prior to ordering. Please do not be offended if our team 
determines we’re unable to serve you safely. We will take all reasonable efforts to accommodate guests’ dietary requirements, however we cannot 

guarantee that any menu item will be allergen free due to potential cross  
contamination in our kitchen or from our suppliers. 

DESSERTS 

SIDES 


