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GFA Gluten-free available  |  GF Gluten-free  |  DF Dairy-free
VA Vegan available  |  V Vegan  |  DFA Dairy-free available

We are not a Coeliac Kitchen and do not have separate fryers, but the  
utmost care is taken to ensure cross contamination does not happen.
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DESSERTS
Ice Cream Sundae GFA   |   Pavlova GF|DFA   |   Apple Crumble

SENIORS MENU
2 Courses  35   |   3 Courses  43

Smaller portions for 65+. 
Present your NZ Gold Card for a further 10% discount.

SIDES
Roast Vegetables with gravy  GFA|VA  9

Seasonal Vegetables with gravy  GFA|DFA|VA  9

Garlic Prawns  GF  18

Agria Potato Mash with gravy  GFA  9

Side of Rice  GF|DF|V 8

Green Salad GFA|VA|DF|V  9

2x Eggs (free-range)  6

THE LAND
The Coach Burger DFA  25
Angus Beef Burger with bacon, Swiss cheese, tomato, lettuce, slaw, aioli and relish. 
Add fries or salad  6
    

1KG Southern Ribs Stack GF|DF  42
Pork ribs are cut, marinated and slow-cooked. Then glazed, stacked,
grilled and sprinkled with toasted sesame seeds. Add fries or salad  6

1/2KG Southern Ribs Meal GFA|DF  37
Cobb’s irresistible ribs. With fries and salad.

New Zealand Pork Roast GFA|DFA  32
Pork served with crispy crackling, seasonal country vegetables,  
rich traditional gravy, and a sweet dollop of classic apple sauce.

The Great Kiwi Melt  37
Beef schnitzel, hand-wrapped around ham and mozzarella cheese,  
crumbed and then fried. With fries and salad. 

Slow-Roasted Pork Belly GF|DFA  37
Roasted overnight and then crackled. Served with potato mash, 
green salad and Cobb’s spiced apricot sauce.

Pork Fried Rice  32
Handmade Thai-style Pork Fried Rice with egg, corn, carrot and peas.
Add chicken 6.5  Add bacon 3.5

Lumina Lamb Rump GF|DFA|COBB FAVOURITE  42
New Zealand’s highest quality lamb – butterflied and individually 
roasted. Served with balsamic mint gravy, agria potato mash, 
and seasonal vegetables. Served medium-rare.
 

THE SEA
Homemade Smoked Kahawai Pie GF  29
A creamy blend of kahawai and diced vegetables, topped with potato mash 
and grilled cheese. Served with salad.

Beer Battered Fish & Chips DF  33
With tartare sauce, fries and salad.

Seafood Penne Pasta  39
Prawns, mussels and squid in a creamy white wine and parmesan sauce.

Lemon Caper Fish GF|LIGHT MEAL|COBB FAVOURITE  34
Baked in lemon butter with capers. With broccoli, cauliflower, agria potato 
mash, and edamame beans.

COBB PREMIUM STEAKS
Bacon-wrapped Ribeye with Mushrooms  47
200g Scotch fillet, wrapped in bacon and topped with a rich mushroom 
sauce. With fries and salad. 

Prawn & Parmesan Sirloin COBB FAVOURITE  49
250g Sirloin topped with prawn cutlets in a creamy parmesan sauce.  
With fries and salad.

Cobb Carnivore GFA|DF  55
250g Premium Sirloin steak with a 1/2KG pork rib stack. With fries and salad. 
Change to 200g bacon-wrapped Scotch  4

250g Sirloin  44  |  Scotch 200g  44
With Fries, Salad and your choice of Sauce: Creamy Peppercorn |   
Southern BBQ GF|DF | Lewis Road Garlic & Parsley Butter GF

Swap: Potato Mash | Roast Veges | Seasonal Veges  2

PREMIUM 21-DAY AGED 
GRASS-FED BEEF

We proudly partner with AngusPure to bring you 
New Zealand’s finest beef. Their 21-day aged, 
grass-fed Angus beef is widely recognised as 
the gold standard of New Zealand steak.

BITES
Cobb Crunchies Basket V|DF  6
Classic Fries Basket with aioli. VA|DF  9
Garlic Bread  12
Add grilled cheese  3
Cobb & Co. Loaf  14
Hot from the oven, with premium   
Creamery Butters: Garlic & Parsley and Lightly Salted.

Cobb Pork Crackling with gravy.  10

STARTERS
Cobb Shrimp Cocktail GF|DF  15
Iceberg lettuce topped with shrimps and seafood sauce. Still the original recipe!

Weka Wings DF  21
Crispy chicken wings with hot chilli sauce and chipotle.

Spiced Squid DF|COBB FAVOURITE  21
Squid strips tossed in cajun & lemon pepper seasoning. With aioli and Asian Fire sauce.

Baked Whitestone Camembert with Cobb Loaf  24
Whole camembert, topped with caramelised onion relish and  
rosemary, baked until gooey. Perfect with a Cobb loaf.

Seafood Chowder  19 
Thick, creamy chowder with garlic bread. Upsize  10 

VEGETARIAN 
Herbivore Burger GFA|VA|DFA  23
Kumara, chickpea and corn patty, tomato, lettuce, slaw, aioli and relish. 
Add fries or salad  6 | Add haloumi  5

Mushroom & Parmesan Penne Pasta  27
In a mushroom & parmesan cream sauce with a dash of tomato.

Cobb’s Fresh Seasonal Salad GFA|VA|DFA|LIGHT MEAL  26
Lettuce, slaw, cherry tomatoes, warm seasonal veges, edamame beans 
and fried capers. With lemon and herb dressing. Add haloumi  5

CHICKEN
Classic Chicken Burger GFA|DFA  25
Grilled Moroccan chicken breast, bacon, Swiss cheese, tomato, lettuce, slaw, 
aioli and relish. Add fries or salad  6

Moroccan Chicken Salad GF|DFA|LIGHT MEAL  31
Chicken breast marinated in Moroccan spices then roasted, sliced and tossed 
with crispy bacon, mixed lettuce, edamame beans, cherry tomatoes and 
parmesan. With creamy dressing.

Chicken & Bacon Penne Pasta  32
In a garlic & parmesan cream sauce with a dash of tomato.

Chicken Alexander  38
Chicken breast stuffed with apricots and cream cheese, crumbed and fried. 
With salad, potato mash and Cobb’s spiced apricot sauce.

Coconut Chicken GF|DF|COBB FAVOURITE  35
Chicken breast baked in a mild, creamy Thai coconut sauce.  
Served with rice, edamame beans, shredded carrot and red cabbage.

STARTERS
Garlic Bread

Shrimp Cocktail GF|DF 
Seafood Chowder

MAINS
NZ Pork Roast GFA|DFA
Smoked Kahawai Pie GF

Beer Battered Fish & Chips DF 
Bacon & Chicken Penne Pasta

Mushroom Penne Pasta 
Pork Fried Rice


