
PULL-APART GARLIC LOAF

garlic butter 14.5 (V)

TORCHED & SMOKED MOZZARELLA

smashed cucumber, herbs, herb oil, Turkish bark

19.5 (V)

SALT & PEPPER SQUID

garlic aioli, fresh lemon 23.5

CHICKEN CROQUETTES 

parmesan, béarnaise, fennel pickles 23.0

PROSECCO POACHED PRAWNS

avocado ranch, green papaya salad, 

nori rice paper crisp 25.5 (NGA)

BUTTERMILK FRIED CHICKEN

honey sriracha, ranch, garden pickles 25.0

STICKY PORK BELLY BITES

gochujang BBQ glaze, soba noodle salad,

coriander, chilli & sesame crunch 26.0

FRIES

confit garlic aioli 13.5 (V)

CHICKEN SCHNITTY 

avocado ranch, rocket & apple salad, preserved

lemon dressing, parmesan 29.5 | ADD fries +6.0

FISH & CHIPS 

beer-battered daily catch, house fries, cos,

tartare sauce 30.5

GREEN PAPAYA BOWL

savoy cabbage, crushed peanuts, chilli, basil, 

green beans, edamame, lemon soy vinaigrette 

CHOOSE grilled chicken OR prawns OR smoked

mozzarella 31.0 

BURRATA RAVIOLI

spring greens, torn mozzarella, fennel, 

herb oil 32.0 (V)

CLASSIC CAESAR

cos, bacon, herbed croutons, anchovy dressing,

soft-boiled egg, parmesan snow 25.0 (NGO)

ADD grilled chicken +8.0

CHEESEBURGER

150g brisket patty, American cheese, special

sauce, ketchup, sweet & spicy pickles, milk bun,

fries 28.0 (NGO)

NZ GREEN-LIPPED MUSSELS  

steamed in a fragrant coconut, lime & herb

sauce, grilled garlic flatbread 32.0 (NGO)

BUTCHER’S CUT STEAK  

café de Paris butter, red wine jus, charred greens,

fries 45.0 (NGO)

PUB SNACKS LARGE PLATES

TOOLS DOWN PLATTER

sticky pork belly bites, buttermilk fried chicken,

torched & smoked mozzarella, salt & pepper

squid, chicken & parmesan croquettes, 

grilled garlic & herb flatbread 79.0

(V) vegetarian (VO) vegetarian optional (VG) vegan (VGO) vegan optional (NGA) no gluten added  

(NGO) no gluten optional (DF) dairy free (DFO) dairy free optional

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

+2% surcharge on credit card payments.

DESSERTS

TIRAMISU BROWNIE

rich chocolate brownie, tiramisu crème,

Amaretto espresso, salted caramel ice

cream, hazelnut praline 16.0 (V)

ORANGE POLENTA TORTE

lemon curd, mascarpone, blood orange

mojito, burnt meringue 16.0 (V)

EVENING


