
Seafood Chowder / saffron velouté / green lipped mussels / shrimp / squid /  
toasted focaccia 29

Steak Sandwich / bone marrow fried focaccia / green harissa / brie /  
caramelised onion / rocket / fries 39

Roasted Cauliflower Steak / tahini yoghurt / paprika oil / tabbouleh / almonds /  
green harissa 34 V

Free Range Half Chicken / garlic toum / pumpkin seed & current salsa / saffron butter / 
butternut squash purée 42 NGA

Hawke’s Bay Lamb Cutlets / herb crumb / edamame & mint salsa / brie whip / 
pomegranate molasses / crispy chilli 45

Steak Frites / 300gm sirloin / truffle butter / red wine jus 48

Wagyu Beef Burger / habanero-glazed pastrami / cheddar / spicy pickles / iceberg / 
sun-dried tomato mayo / fries 36

La Chenta Spiced Chicken Burger / Japanese coleslaw / maple gastric / lime crema / 
pickled shallot / fries 35

Szechuan Pepper Squid Salad / chilli mayo / cabbage & mung bean / Thai dressing / 
crispy shallot 33 NGA

Baby Romaine Salad / green goddess / crispy anchovy / soft egg / crouton / 
parmesan 28 / ADD grilled chicken +9 / grilled halloumi +14

Bulgar Wheat Tabbouleh / radicchio / witlof / sundried tomato / pomegranate / 
almonds / nigella seeds 28 V / ADD grilled chicken +9 / grilled halloumi +14

V – VEGETARIAN  |  VG - VEGAN  |  NGA - NO GLUTEN ADDED  |  DF – DAIRY FREE

mains ————

Creme Brûlée / chef’s daily creation 16 V

Muhallebi Panacotta / coconut / date caramel / almond sesame dukkah /  
raspberry 18 NGA/VG

Black Forest Joconde / confit cherry / bitter chocolate ganache 17 V

Fromage / daily chef’s choice / fresh organic honeycomb / toasted focaccia /  
lavosh crackers 22 V

Affogato / Italian biscotti / vanilla bean ice cream / espresso 14 V / ADD liqueur +9

dessert ————

Warm Olives / goat cheese / hazelnut dukkah 19 V/NGA

Cauliflower Hummus / toasted focaccia / golden raisins / sumac / paprika oil 15 VG

Chicken Liver Parfait / herbed croutes / pickled radish / tamarillo 25

Charcuterie / selection of cured meats / lavosh crackers / house pickles /  
seasonal fruits 38 DF

Artisan Cheese Selection / fresh organic honeycomb / toasted focaccia /  
lavosh crackers 36 V

starters ————

Market Fresh Oysters / chardonnay vinegar / shallot / lemon / priced daily NGA/DF

Tuatara Beer-Battered Oysters / chilli mayo / lemon / priced daily DF

oysters ————
MARKET FISH

Pan-Fried / confit fennel & carrots / whipped pumpkin / smoked clams /  
paprika & cumin butter / priced daily NGA 

Chargrilled / Togarashi spice / savoy cabbage / shiitake broth / grilled pineapple / 
priced daily

Regatta Fish & Chips / beer-battered / house-made coleslaw / crispy capers / 
lemon / tartare sauce / pickle 38 DF

Join Star Social, the loyalty programme that 
rewards you with $1 back for every $10 you 
spend, plus access to exclusive member deals 
and promotions at any of Star Group’s 50+ bars, 
pubs and restaurants across the North Island.

Sign up for free at starsocial.nz or 
download the Star Social rewards app.
*Star Social rewards terms apply.

GET 
REWARDED 
WITH  
STAR SOCIAL

share plates ————
Turkish Pide / za’atar / sesame seed / caramelised onion butter 12 V

Beef Tartare / agria & thyme rosti / bagna cauda / fermented red pepper / shallots / 
crispy anchovy 26

Grilled Beef Skewer / garlic toum / cauliflower tahini / preserved lemon / gremolata / 
fried shallots 34 NGA

Glazed Pork Ribs / sun-dried tomato mayo / sesame seeds 27 DF

Lemon Pepper Squid / chilli mayo / coriander / green onion / red chilli 25 NGA

Gochujang Fried Chicken Wings / gochujang & honey sauce / coriander & lime crema / 
house pickles 25

Farmed Ruakaka Haku Kingfish / drunken pineapple / sheep yoghurt / citrus 27 NGA

Smoked Baby Beets / whipped goat cheese / Kawakawa za’atar / candied walnuts / 
fresh basil 19 V/NGA

Grilled Broccoli / toasted almonds / brie whip / pomegranate dressing 19 V/NGA

Cos Gem Lettuce / aged parmesan / pangritata crumb / house-made ranch dressing / 
pickled daikon 16 V

Fries / house seasoning / aioli 13 V

We try our absolute best but our kitchen is not an allergen-free zone, so please see staff if you have any questions. +2% surcharge on all credit card and contactless payments. 15% surcharge applies on public holidays.





mains ————  
Fish & Chips / tomato sauce 16 DF

Cheese Burger / wagyu beef patty / fries /  
tomato sauce 16

Grilled Chicken & Vegetables / jus 15 NGA

Grilled Steak / potato rosti / jus 19 NGA

dessert ————  
Nutella Chocolate Brownie / vanilla OR chocolate  
ice cream 12 V

Ice Cream Scoop / vanilla OR chocolate 4.5 per scoop V

drinks ————  
glass 4.5 / pint 6.5

             / Coca-Cola Zero Sugar / Sprite / L&P / Fanta / 
Ginger Beer / Ginger Ale / Soda / Tonic

Keri Juice / apple / pineapple / orange / cranberry / 
tomato / mango

little 
nippers

10 YEARS & UNDER

V – VEGETARIAN | NGA - NO GLUTEN ADDED | DF - DAIRY FREE

We try our absolute best but our kitchen is not a allergen-free zone, so 
please chat to our team if you have any questions. 












