
SET MENU
Valentine’s

Please note that we make our aioli in house using raw eggs. 
v – Vegetarian, gf – Gluten friendly, vg – Vegan. df – Diary free 

Please talk to us about your dietary needs, While we take as much care as humanly possible, we cannot guarantee that trace elements may 
not be present.

MAINS

Beef Scotch Fillet 
medium cooked with fries, mushroom  

sauce & green salad

Lamb Shanks (gf)  
braised with red wine and rosemary  

jus served on creamy mash

Market Fresh Fish 
in garlic white wine sauce served  

with prawns, sautéed baby potatoes &  
green salad

Southern Fried Chicken 
maple glazed bacon, potato mash, 
coleslaw, gravy, cajun corn bread &  

chipotle aioli 

Homemade Vegan Gnocchi (vg) 
potato gnocchi, spinach, mushroom, 

sundried tomato with garlic coconut cream 
sauce

Choose one meal each

DESSERTS

Sticky Date Pudding 
with toffee sauce and salted  

caramel ice cream

Baked Cheesecake 
dark chocolate & raspberry with vanilla ice 

cream & whipped cream

Rolled Pavlova (gf) 
berry coulis, cream, fresh fruit salad  

& berry sorbet 

Choose one dessert each

$65
Per Person

ENTRÉE
Choose one each

Arancini (v)  
served with aioli

Chicken Skewers (gf, df)  
served with peanut sauce

Salt & Pepper Squid (df)  
served with saffron aioli



BUBBLES	 Glass	 Bottle

Lindauer Brut Or Fraise 200ml______13
Lindauer Prosecco_ _____________12______55
Daniel Le Brun Brut_ _______________ _______75

Moët Brut Nv_ _________________________ 130

SAUVIGNON BLANC	 150ml 	 250ml	 Bottle

Mt Difficulty Roaring Meg_ __ 13____ 20_ ___ 58 
Central Otago

The Ned Marlborough__________ 12____ 19_ ___ 52

Dashwood Marlborough________ 11______17_____ 49

CHARDONNAY
Huntaway Reserve Gisborne___ 13____ 20_ ___ 58 

Wither Hills Marlborough_______ 12____ 19_ ___ 52 

Dashwood Marlborough________ 11_____17_____ 49

PINOT GRIS
Mt Difficulty Roaring Meg_ __ 13____ 20_ ___ 58 
Central Otago

The Ned Marlborough _________ 12____ 19_ ___ 52 

Dashwood Marlborough________ 11_____17_____ 49

VARIETALS
Roaring Meg Pinot Noir Rose__ 13____ 20_ ___ 58  
Central Otago

Roaring Meg Riesling_______ 13____ 20_ ___ 58 
Central Otago 

The Ned Pinot Rosè_________ 12____ 19_ ___ 51 
Marlborough

LIGHTER ALCOHOL
Wither Hills Early Light _____ 12____ 18_ ___ 51

Pinot Gris / Sauvignon Blanc Marlborough

PINOT NOIR	
Mt Difficulty Roaring Meg Central Otago______ 69

Wither Hills Marlborough_________ 13____ 19_ ___ 55 
Dashwood Marlborough________ 12____ 18_ ___ 52

& BEER
wine

OTHER REDS	 150ml 	 250ml	 Bottle

Graham Norton Shiraz______ 12____ 18_ ___ 49
South Australia

Wither Hills Merlot Hawkes Bay__ 12____ 18_ ___ 52

Huntaway Syrah Hawkes Bay___ 12____ 18_ ___ 52

Angus The Bull Cab Sauv____ 14____ 23_ ___ 64
Central Victoria

FROM THE TAP	 425ml	

1.8ltr

Kirin Hyokestu 6%______________ 330ml 13 
a refreshing blend of vodka, soda & frozen natural lemon juice 
served on ice

Panhead Super Charger APA__________ 14_______50 

Emersons Hazed & Confused IPA_______ 14_______50 

Stella Artois 500ml________________ 14_______50

Emersons Pilsner________________ 13_______46

Guinness________________ 330ml 11___ 520ml 15

Steinlager Classic_______________ 11_______39

Speights Summit Lager__________ 10_______36 
Ultra-Low Carb 

Lion Red_ ______________________ 10_______36

Mac’s Cloudy Apple Cider________ 12_______42

BY THE BOTTLE
Panhead Blacktop Oat Stout_________________ 12
Kirin Hyokestu Peach_______________________ 11

Mac’s Ginger Giant__________________________ 10

Mac’s Hop Rocker Pilsner _______________________ 10

Steinlager Pure___________________________ 10

Corona_ ________________________________ 11

___________________________________Bucket 40

Steinlager Pure Light 2.5%_____________________ 10 
Pure Blonde Low Carb_ ______________________ 10 
Steinlager Zero 0.0__________________________ 9.0 


