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BREADS | HE ROHI

WARM FOCACCIA hummus, marinated olives, aged balsamic | 13

FROM THE HOT PLATE | MAI | TE TAARAHU

AGED 250G SILVER FERNS FARM SCOTCH FILLET | 47

SEARED DUCK BREAST, ORANGE GLAZE, BLACK BERRY COMPOTE |45
HARISSA SPICED SOUTH CANTERBURY LAMB RUMP | 46

WAGYU BEEF SIRLOIN MBS+ | 56

All hot plate items served with potato rosti, red wine jus

BIGGER BITES | HE HAUPA NUI

SEARED MARKET FISH cacciatore sauce, wilted baby spinach, olive and jalapeno salsa | 42

LAMB SHANK kumara mash, green peas, braising jus | 42
Add: extra shank | 9

CREAMY MUSHROOM RISOTTO medley of mushrooms, baby spinach, shaved parmesan | 37

PASTA | HE PARAAOA RIMURAPA

PAPPARDELLE grilled eggplant and zucchini, arrabbiata sauce, chilli flakes, truffle olive cil | 36
FRESH LINGUINE PASTA ground beef ragout, oregano, double cream, grana Padano | 39

SALADS AND BOWLS | HE HUAMATA / HE OKO HUAMATA

CAESAR SALAD free range boiled egg, garlic crouton, anchovy, crispy bacen bits, shaved parmesan,
dressing | 24

SUPERFOOL BOWL tender kale, red rice, charred corn, cherry tomatoes, pepitas, black bean, goji
berry, cranberry, sunflower seeds, jalapeno, honey mustard dressing | 25

PROTEIN BOWL marinated fried tofu, roasted broccoli, pearl couscous, chickpeas, baby spinach chilli

and lime dressing | 24

Add chicken or smoked salmon to any of the salads/bowls | 8

BURGERS AND SANDWICHES | HE HAMUPAKA

ME HE HANAWITI

VEGGIE DELIGHT BURGER grilled corn patty, vegan cheese, chipotle mayo, tomato, lettuce, polenta
chips| 27

THIRTEENSO CLUB SANDWICH chicken, fried egg, bacon, cheese, temato, lettuce, sourdough toast,
chipotle mayo, chips | 28

CHEESEBURGER grilled beef patty, sliced cheddar cheese, bacon, pickle, creamy mushroom,
THIRTEENSO burger sauce, seeded brioche bun, chips | 33

PULLED PORK SANDWICH slow braised pork shoulder, toasted Turkish bread, sauerkraut, tomato,
apple and raisin chutney, smoked cheddar, mustard mayo, chips | 32

SMALL BITES | HE HAUPA ITI

VEGETABLE SOUP OF THE DAY
toasted sourdough |15

CREAMY SEAFOOD CHOWDER
grilled bread | 23

SALT AND PEPPER CALAMARI

lemon aioli | 22

BAKED EGGPLANT
gochujang marinate, almond puree, pinenuts
and coconut salsa | 20

SLOW BRAISED PORK BELLY in master stock,
kimehi, pak choy | 23

SIDES | HE PIRITAHA

KUMARA FRIES [ 14

CHIPS |12

BATTERED ONION RINGS |13

GARDEN LEAVES, VINAIGRETTE |11
SAUTEED GARDEN VEG garlic, olive oil [12
MAPLE GLAZED BABY CARROTS |12

SNACKS | HE PARAMANAWA

GRILLED LAMB CUTLETS 4), chimichurri| 32
CHICKEN KARAAGE, gochujang mayo |19
CORN FRITTERS, smoked tomato kasundi | 18

POLENTA BITES, rosemary salt, caramelised
onion dip | 21

POPCORN PRAWNS, aioli| 26

TEMPURA BATTERED MARKET FISH, chips,
tartare sauce |32

CHARCUTERIE BOARD, cured meats, local
cheeses, tomato pesto, dukkha, cornichon, olives,
toasted flatbread - for one | 22 / for two | 38

DESSERT | HE PUURINI

BAKED WHITE CHOCOLATE AND
RASPBERRY CHEESECAKE, mixed berry
compote | 17

SELECTION OF NZ ICE CREAMS |16
SEASONAL FRESH FRUIT PLATTER |15

PISTACHIO COOKIE TART, burnt butter
ice cream | 18

APPLE AND CINNAMON STRUDEL,
Chantilly, vanilla bean ice cream | 17

Cur menu and kitchen contains multiple allergens and foods which may cause an intolerance. Ourteam will make efforts to accommodate dietary requirements.

However due to the shared preduction and serving environment, we cannot guarantee the complete omission of such allergens or foods which may cause an intolerance.

Please inform ourteam if you have afood allergy or intolerance.




TAP BEER 330m! Pint
Stella Artois Relgium 14 17 BATCHED PREMIUM COCKTAILS - please ask our team | 18
Emersons Pilsner New Zealand 14 17
Panhead Sandman Hazy Pale Ale 14 17 COCKTAILS
s ZFaland LYCHEE MARTINI | Vodka, dry vermouth, Lychee Liquor, elder flower | 22
Steinl Ultra Low Carb New Zealand 14 17
sl TGSy THIRTEENS0 SOUR | Deacon whisky, simple syrup, citrus, whites, syrah | 22
BOTTLED BEER/CIDER SN SANGARIA | Brandy, red wine, citrus, cinnamon syrup, pineapple juice | 22
Steinlager Alcohol Free* New Zealand, 12 FROZEN STRAWBERRY DAIQUIRI | Rum, citrus, simple syrup, strawberry | 22
*0.5% ABY
s e (U a4 > SHUALLS 1 FROZEN MANGO MARGARITA | Tequila, mango, citrus, agave, cointreau | 22
einlager Lig ew Zealand, 2 5%
Steinlager Ultra Low Carb New Zealand 12 MOJITO BLUEBERRY | Light rum, blueberry, simple syrup, fresh lime juice, mint, soda | 22
Steinlager Pure New Zealand 12 NEGRONI | Gin, sweet vermouth, campari, orange | 22
Mac’s Gold New Zealand 12 APEROL SPRITZ | Aperol, prosecco, lemonade, cucumber, mint, orange, lemon | 22
Mac’s Black New 7ezland 12 )
B ot Bicsal Heibaee s o 13 TOBLERONE | Kahlua, Bumbu cream, Frangelico, Chocolate syrup, cream | 22
Parrotdog Raptor APA New Zealand it2!
Corar s 12 NON ALCOHOLIC COCKTAILS
Corona Cero Mexico, 0.0% ABY 12 Virgin Passion fruit Mojito | 16
Little Creatures Australia 12 Vg Miso WEERS o1 |16
Leffer Crisp Apple Cider New Zezland 13
CHAMPAGNE/ N ~ HOUSE SPIRITS 12
ass Ottle
AR BE YOUR OWN MIXOLOGIST
Mionetto Presecco Ital\/ 2001[3 79 PREMIUM SPIRITS 15 20
Laurent Perrier La Cuvee France 155 Whiskey Gin GIN SELECTION | Choose one
Mumm France 37?[‘?\ 175 Canadian Club Tanqueray MaH:y Grapefru.lt
Vueve Clicquot France 225 :3l..Jshh1ng)i||s Original Malfy Grapefruit plaly\Ogsge
L2 Vi Malfy Blood Orange
150ml 750ml i g
Malfy Blood Orange
SAUVIGNON BLANC glass bottle Jameson e Uk|yo Japanese Blossom
Mud House Marlborough, N7 14 65 Chivas Regal ally e Scapegrace Black
Mahi Marlborough, NZ 16 72 B v ft Hendricks Coromandel Blue
Man O War Waiheke Island, NZ A 85 Glenfigih 1205 Scapegrace Black o by
Greystone North Canterbury, NZ g0 . ) :
Talisker Whisky 10yr Ukiyo Japanese Blossom Citadelle Original
CHARDONNAY Johnnie Walker Black Coromandel Blue Scurce
Mud House Marlborough, NZ 2t 65 Laphroaig Roots Marlborough Dry Tanqueray
Church Road Hawke's Bay, N7 16 ¥ Glenmorangie Chidalie Cyiginal AU IR
Neudorf Nelson, N7 19 85 Th T
omson Iwa lone Source Drumshando Gunpowder
ROSE Pokeno Single Malt
Mud Heuse Marlborough, NZ 14 65 A Vodka TONICS| Choose one
TW Lilly Gisborne, NZ 16 72 TR East Imperial Yuzu
Carrick Pinot Noir Rose 17 /3 Jack Daniels gfbelpw East Imperial wild Raspberry
Central Otago, N7 Maker’s Mark Absolut B T of Meditenrilian
PINOT GRIS Woodford Reserve Grey Goose Fever Tree Elderflower
Mud House Hawke's Bay) N7 14 65 Rum . GARNISH |Ch005e one
Lake Hayes Central Otago, NZ 16 ke Appleton Signature Tequila e R Lo
RIESLING Malibu Ve e Dehydratelaitod Cra®
Main Divide Gisborne, NZ 16 72 Bumbu Jose Cuervo Dehydrated Smoked Orange
PINOT NOIR Kraken 1800 Gold Dehydrated Kiwifruit
Mud House Central Otago, N7 16 72 b S,
Petit Clos Marlborough, NZ 18 85
Rockburn Central Otago, N7 29 98 APERITIFS / LIQUEURS n SOET DRINKS
Carrick Unravelled Central Otage, NZ 19 20 Campari
Aperol Coke, Coke no sugar, Lemonade, L&P
MERLOT % 2 ? ¢ ? ?
Gancia Vermouth Extra Dry Ginger Ale, Soda water, Tonic 6
Mud House Hawke's Bay, N/ 14 65 ; _
Morton Estate Hawke's Bay, NZ 15 70  Gancia VighitiEemBiange JUICE
Gancia Vermouth Rosso
SYRAH/SHIRAZ pi s Orange, Pineapple, Apple, Tomato,
Huntaway Syrah Gisborne, N7 17 75 =R Cranberry 9
Grant Burge Shiraz Baressa Valley, v 75 MO eR0
Australia WATER
BRANDY / COGNAC ; :
BORDEAUX BLENDS Still, Sparkling 750ml 12
BB MaIbECa gk By XNV 1 | \en SgChatellg Napalghn pranay 12 O A
Grant Burge Barossa Ink Cabernet 17 45 Hennessy 15

Sauvignhon Barossa Valley, Australia

St. Remy VSOP ki) A selection is available, please ask our team.



