Bruschetta on toasted baguette with burrata,
fresh tomato and a drizzle of truffle oil

Cured salmon gravlax with lemon cream cheese on a blini

Creamy wild mushroom vol-au-vent with thyme

Kumara gratin with whipped beetroot and goat cheese

Classic cucumber sandwich with horse raddish

Earl Grey infused raisin scone Volcanic Bon Bon Chocolate

with herb butter

blueberry lavender and calamansi

Lemonade scones served Strawberry and kawakawa tartlet
with fresh whipped cream

and strawberry jam

Americano
Cappuccino
Flat White
Latte

Short Black
Chai Latte
Mochaccino
Iced Coffee
Hot Chocolate
Long Black

Kiwi pavalova with berries and fruit

Black & Gold
Classic Earl Grey

Peppermint Breeze Coca-Cola

Jade Sencha Keri Juice Range

Strawberry Plum
Ask the team for the
Chamomile Blossom current selection

Menu items are subject to availability and may change without notice.



BEERS

Corona 4.5% $11
Lakeman — Taupo Thunder

Pale Ale 5.7% $12
Parrotdog — Parrotdog $12

Raptor APA 5.7%

Scoria Red IPA 6% $13
Steinlager Light 2.5% $11
Parrotdog — Watchdog IPA 0% $9

RTD

Gordon’s Pink Gin & Soda 4% $10.50 Jim Beam & Cola 4.8% $11
Smirnoff Ice Red 5% $10.50 Kirin 6% — Lemon, $11
Canadian Club & Dry 4.8% $1 P (R

WINE GLS | BTL
Sauvignon Blanc — Villa Maria, Hawkes Bay, NZ $12 $60
Pinot Gris — Esk Valley, Hawkes Bay, NZ $12 $60
Chardonnay — Esk Valley, Hawkes Bay, NZ $12 $60
Rosé — The Ned, Marlborough, NZ $12 $60
Pinot Noir — Villa Maria, Hawkes Bay, NZ $12 $60
Shiraz — Barossa Valley Estate, AUS $12 $60
Mulled Wine $12
Lindauer Brut 200m| $12
GIN

The Classic G&T — 5 Mile Original Gin, East Imperial Burma $15
Tonic, fresh lime wheel

The Pink G&T — 5 Mile Pink Gin, East Imperial Burma Tonic, $15
summer berries

The Forest G&T — 5 Mile Forest Gin, East Imperial Yuzu Tonic, $15
green peppercorns, blood orange wheel

COCKTAILS

Cape Codder — Vodka, Cointreau, Cranberry, Lime $15

Passionfruit Spritz — Vanilla Vodka, Passionfruit, Soda Water, Lime

Espresso Martini — Vodka, Kahlua, Vanilla, Coffee

$15
$15
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