
Beer battered or crumbed line-caught fish & thick-cut chips| 49   add: 3 tempura Te Kouma oysters | 19  add: 3 crumbed prawns | 18

Seafood chowder with fino sherry, sweetcorn & potato, crayfish oil, with Turkish bread & butter| 27 / 42

Nutella-stuffed French toast, streaky bacon & banana, chantilly mascarpone, raspberry, white chocolate & walnut praline| 29

Sous-vide pork belly, cashew nahm jim, orange kumara, pickled beetroot, apple caramel, pickled ginger mayo | 47

Braised lamb shepherd’s pie with parmesan & rosemary crust, pistachio salsa & baby peas | 36

Duck nasi goreng with chilli & kecap manis, bok choy & mung beans with a chilli-fried egg & spring onions | 34

House-smoked snapper fishcakes  fennel, orange & watercress salad, rose harissa & Greek yoghurt | 29

Fried Zany Zeus halloumi salad with smashed avocado, roasted carrots, chickpeas, wild rocket, cranberries & quinoa | 31

50 / 100g West Coast whitebait fritter served with lemon, aioli & micro salad greens  | 33 per 50 g

11AM  3PM – B R U N C H  A T  D O C K S I D E  – 

FREE RANGE EGGS

Eggs Benedict with: streaky bacon | 26   or smashed avocado | 24   or smoked salmon | 29 

Big Breakfast: poached eggs on sourdough with hollandaise, streaky bacon, smashed avocado, kranskys, onion jam & hash browns | 38

Granola duo: scrambled eggs on toast with smoked salmon, served with Anzac biscuit granola, poached tamarillo & Greek yoghurt  | 35

Chia duo: streaky bacon & cheese omelette, tomato relish, served with chia pudding, preserved peach, raspberry & walnut praline | 33

Add: kransky | 7 | hash browns | 7 | bacon | 12 | smoked salmon | 16 | hollandaise |5 | halloumi | 16 | avocado | 11|

GRAZING

Oysters are subject to availability 

Te Kouma oysters: natural with pink onions or tempura with lime mayo (+50c per oyster) | 36 / 72

Breadboard: Akaroa salmon rillettes with taramasalata, sundried tomato whip with tapenade & bread | 34

Antipasto: cured meats, antipasto veggies & olives, housemade arancini with aioli & toasted focaccia | 48

Balaboosta: falafels with balaboosta, crudites, hummus with dukkah, polenta sticks & Turkish bread | 45

Ploughman: Chicken liver parfait, aged cheddar, piccalilli, bread & butter pickles, pink onions & baguette| 46

BRUNCH

SHAKES SIDES

Vodka, coconut, mango, passionfruit & ginger | 16

Dark rum, vanilla, salted caramel & chocolate | 16

Raspberry, banana, almond & fresh mint | 12.5

Blueberry, honey & coconut chia| 12.5

Turkish bread with butter | 7

Broccolini with roasted almonds | 16

Thick-cut chips, tomato sauce & aioli | 17

Gem lettuce with ranch dressing | 16

DESSERTS

Build your own ice cream sundae with three scoops of ice cream & traditional trimmings | 22

Chilled makrut lime & coconut pudding, mango gel & tropical fruits, passionfruit & ginger sorbet | 22

Warm banana crepe with rum caramel, vanilla bean gelato, chantilly mascarpone, walnut praline | 23

Chocolate & berry moussecake, candied orange, coconut yoghurt & salted caramel corn | 23


