
‘SOMETHING TO CELEBRATE’

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

Seafood Chowder 
Thick, creamy chowder. 

Basket of Fries VA DF 
With aioli.

Garlic Bread 
Hot and crispy with 
garlic butter.

MAINS

STARTERS

DESSERTS

Our ‘Something to Celebrate’ Menu is only available for groups of 4+

GFA Gluten-free available  |  GF Gluten-free  |  DF Dairy-free VA Vegan available  |  V Vegan  |  DFA Dairy-free available
If you have a food allergy, please tell us. We’ll try our best to help but we cannot guarantee cross contact between dishes has not occurred.

Coconut Chicken GF DF
Chicken breast baked in a mild Thai coconut cream 
sauce, on seasonal vegetables and edamame beans.

The Coach Burger DFA 
Angus Beef Burger with bacon, Swiss cheese, 
tomato, lettuce, slaw, aioli and relish. With fries. 
Chicken or Vege option also available.

Cobb’s Fresh Seasonal Salad GF VA DFA 
Choose Haloumi or Vegan. Lettuce, slaw, cherry 
tomatoes, warm seasonal veges, edamame beans 
and fried capers. With lemon and herb dressing.

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

1/2 KG Southern Ribs GFA DF 
Pork ribs are cut, marinated and slowcooked. 
Then glazed, stacked, grilled and sprinkled with 
toasted sesame seeds. With fries and salad.

New Zealand Pork Roast GFA DFA 
Roast pork and seasonal vegetables, 
with gravy and apple sauce.

Chocolate Ice Cream Sundae GFA
Vanilla ice cream and all the trimmings:  
Choose Chocolate, Caramel or our Berry Compote. 
Sorbet available.

New Zealand’s Apple Crumble
Handmade and individually baked with warm, spiced apples. Topped with 
our secret crumble recipe and served with fresh cream & vanilla ice cream. 
New Zealand’s favourite comfort dessert.

Kiwi Pavlova GF DFA 
With whipped cream, homemade berry 
compote and toasted coconut chips.
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SPECIALTY STEAK or LAMB 
UPGRADE  + $7

250g AngusPure Sirloin Steak
With hot fries, house salad and Creamy 
Peppercorn Sauce. Served Medium unless 
otherwise requested.

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

2 COURSES $47  |  3 COURSES $55

Did you know you can place your orders in advance? We’ll get your meals cooking the moment you walk in the door.

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


