‘DOCKSIDE:

RESTAURANT & BAR

ALLERGEN DECLARATION

This is Dockside Restaurant & Bar’s declaration of allergens in our dishes and cocktails
to comply with the latest food safety regulations from MPI.

Allergens that must be declared are:

Egg Molluscs
Peanuts Sulphites
Milk Almonds
Soy Brazil nuts
Sesame Cashews
Lupin Hazelnuts
Gluten (barley, oats, Macadamias
rye, wheat) Pecans
Wheat Pine nuts
Fish Pistachios
Crustacea Walnuts

In addition we have included other allergens / dietary needs such as all dishes
containing pork, citrus, alcohol and those containing alliums (onions, chives, shallots,
red onions, spring onions, leeks and garlic) to the list as they are requested regularly.

All of the meats, poultry and fish supplied are halal, with the exception of bresaola and
all pork products.

Note: allergens which are underlined indicates the allergen can be removed from the
dish. However we cannot guarantee our dishes are allergen free.

Please ask your waitstaff if you have any questions regarding our menu, our allergen
declaration and any dietary needs you may have.



OYSTERS & MUSSELS

Natural oysters with pink onions & lemon
Contains: molluscs, sulphites, alliums, citrus

Tempura oysters with lime mayo & lemon
Contains: molluscs, gluten, wheat, egg, citrus

Mussels steamed in coconut milk
with lemongrass, galangal & turmeric
Contains: molluscs, fish

SHARING BOARDS

Breadboard

Contains: gluten, wheat, milk, egg, fish, sulphites, soy, alliums
Antipasto

Contains: gluten, wheat, milk, egg, sulphites, soy, alliums, pork, alcohol
Balaboosta

Contains gluten, wheat, milk, sesame, soy, alliums

Ploughman

Contains: gluten, wheat, milk, egg, sulphites, alliums, alcohol



ENTREES

Seafood chowder with fino sherry,
sweetcorn, agria potato & crayfish oil with Turkish bread & butter
Contains: gluten, wheat, milk, crustacea, fish, molluscs, sesame, alliums, alcohol

Pastrami, pickled veg,
truffled honey, chevre, parmesan, pear, rye & walnuts
Contains : gluten, wheat, rye, barley, milk, sulphites, walnuts, alliums, alcohol, citrus

Seared scallops & fried calamari,
togarashi mayo, lychees, extra virgin olive oil, radishes

Contains gluten, wheat, sesame, molluscs, egg, citrus

Duck & sesame salad,
fried shallots, roasted peanuts & sweet chilli dressing
Contains: sesame, peanuts, sulphites, alliums, citrus

Mushroom, truffle & walnut pate,

beetroot & horopito relish, truffle oil, sour dough toast
Contains: gluten, wheat, walnuts, soy, alliums, alcohol
Pea & parmesan risotto

with new season asparagus, fresh mozzarella & pea tendrils
Contains: milk, alliums

50g or 100g West Coast whitebait fritter

served with lemon, aioli & micro salad greens

Contains: fish, egg, soy, alliums, citrus

SIDES

Turkish bread with butter Contains: gluten, wheat, milk. sesame
Broccolini with roasted almonds Contains: almonds

Asparagus, olive oil & sea salt Contains: na

Cauliflower gratin Contains: gluten, wheat, milk, alliums

Thick-cut chips with tomato sauce & aioli Contains: soy, egg, alliums
Baby potatoes, truffle mayo Contains: gluten, wheat, egg, alliums

Gem lettuce salad, goddess dressing Contains: alliums, citrus



MAINS

Beer battered fish & chips, house slaw,

tarragon tartare, tomato sauce & lemon

Contains: fish, gluten, wheat, barley, milk, egg, sulphites, soy, alliums, citrus, alcohol
Crumbed fish & chips, house slaw,

tarragon tartare, tomato sauce & lemon

Contains: fish, gluten, wheat, milk, egg, soy, alliums, citrus

Pan-fried fish & chips, house slaw,
tarragon tartare, tomato sauce & lemon

Contains: fish milk, egg, soy, alliums, citrus

Crumbed prawns (add-on)
Contains: gluten, wheat, milk, egg, crustacea

Dry-aged ribeye steak cooking to your liking
with thick-cut chips & brandy & peppercorn sauce
Contains: milk, alliums

Sous-vide pork belly, cashew nahm jim, orange kumara,
pickled beetroot, apple caramel, pickled ginger mayo
Contains: fish, egg, cashews, sulphites, alliums, citrus, pork, alcohol

Grilled Akaroa salmon fillet, wilted kale,
shiitake, soy sauce, sesame & chilli oil, micro coriander

Contains: fish, soy, sesame, alliums

Braised lamb shoulder with demi-glace,

pea risotto, whipped feta, pistachio salsa verde & pea tendrils
Contains: milk, pistachios, sulphites, alliums, citrus, alcohol

Line-caught Market fish, goddess dressing

roasted carrots, chickpeas, wild rocket, quinoa & dried cranberries
Contains: fish, alliums, citrus

Medium rare Angus fillet & braised beef cheek,

smoked eggplant, potato rosti, pesto, zucchini, baby peppers
Contains: milk, sulphites, almonds, alliums, alcohol, citrus
Fried Zany Zeus halloumi, goddess dressing

roasted carrots, chickpeas, wild rocket, quinoa & dried cranberries
Contains: milk, alliums, citrus



CHEESES

Over the moon triple cream Brie
Kapiti Te Tihi aged Cheddar

Kapiti Kikorangi triple cream blue

served with walnut bread, crackers, grapes & quince paste
Contains: gluten, wheat, milk, sesame, walnuts

DESSERTS

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

Contains: gluten, wheat, milk, egg, walnuts, soy

Pavlova with strawberries & cream,

meringues, lemon curd, raspberry coulis, rosewater jelly

Contains: milk, egg, citrus, pork, sulphites, alcohol

Plate of Whittaker’s chocolate

with salted caramel sauce, raspberry coulis & mascarpone

Contains: gluten, wheat, milk, egg, soy, almonds, hazelnuts, pistachios, pork
Preserved peach & Anzac crumble with custard,

white chocolate, Doris plum ice cream & walnut praline

Contains: gluten, wheat, oats, milk, soy, walnuts

Boysenberry & vegan chocolate pave,
candied orange, coconut yoghurt & salted caramel corn
Contains: gluten, wheat, soy, citrus

Chilled coconutrice pudding,
with mango gel & tropical fruits, passionfruit & ginger sorbet
Contains: citrus



LIGHT MEALS & SHARING PLATES

Natural oysters with pink onions & lemon
Contains: molluscs, sulphites, alliums, citrus

Tempura oysters with lime mayo & lemon
Contains: molluscs, gluten, wheat, milk, sulphites, egg, citrus

Bang bang chicken, micro coriander
Contains gluten, wheat, milk, egg, sesame, soy, sulphites, alliums, citrus

Roast duck spring rolls sweet chilli sauce
Contains gluten, wheat, egg, soy, sesame, alliums

Fried salt & pepper calamari with furikake, lemon & aioli
Contains gluten, wheat, molluscs, fish, egg, soy, alliums, citrus

Mushroom, truffle & walnut pate, beetroot relish, truffle oil, sour dough toast
Contains: gluten, wheat, walnuts, soy, sulphites, alliums, citrus, alcohol

Seafood chowder, fino sherry, sweetcorn, agria potato, crayfish oil & sourdough toast
Contains: gluten, wheat, milk, crustacea, fish, molluscs, alliums, alcohol

Mussels steamed in coconut milk with lemongrass, galangal & turmeric
Contains: molluscs, fish

Water chestnut & shiitake dumplings, cabbage, soy sauce, sesame & chilli oil, micro coriander
Contains: gluten, wheat, sesame, soy, sulphites, alliums

Beer battered fish & chips, house slaw, tarragon tartare, tomato sauce & lemon
Contains: fish, gluten, wheat, barley, milk, egg. sulphites, soy, alliums, citrus, alcohol

Crumbed fish & chips, house slaw, tarragon tartare, tomato sauce & lemon
Contains: fish, gluten, wheat, milk, egg, soy, alliums, citrus

Pan-fried fish & chips, house slaw, tarragon tartare, tomato sauce & lemon
Contains: fish, milk, egg. soy, alliums, citrus

Crumbed prawns (add-on)
Contains: gluten, wheat, milk, egg, crustacea

Aged beef burger with cheese, wild rocket, pickles & tomato relish with chips & truffle mayo
Contains gluten, wheat, milk, egg, soy, sulphites, alliums

Turkish bread with butter
Contains: gluten, wheat, milk, sesame

Thick-cut chips with tomato sauce & aioli
Contains: soy, egg, alliums

Gem lettuce salad, goddess dressing
Contains: milk, sulphites, alliums, citrus




SHARING BOARDS
Breadboard
Contains: gluten, wheat, milk, egg, fish, sulphites, soy, alliums

Antipasto

Contains: gluten, wheat, milk, egg. sulphites, soy, alliums, pork, alcohol
Balaboosta

Contains gluten, wheat, milk, sesame, soy, alliums

Ploughman

Contains: gluten, wheat, milk, egg, sulphites, alliums, alcohol

CHEESES

Over the moon triple cream Brie

served with walnut bread, sesame lavosh, grapes & quince paste
Contains: gluten, wheat, milk, sesame, walnuts

Kapiti Te Tihi aged Cheddar

served with walnut bread, sesame lavosh, grapes & quince paste
Contains: gluten, wheat, milk, sesame, walnuts

Kapiti Kikorangi triple cream Blue

served with walnut bread, sesame lavosh, grapes & quince paste
Contains: gluten, wheat, milk, sesame, walnuts



KIDS ENTREES

Mini hotdogs with tomato sauce
Contains gluten, wheat, soy

Macaroni, cheese & bacon bites with aioli
Contains gluten, wheat, egg, soy

Hot chips with tomato sauce & aioli
Contains egg, soy

KIDS MAINS

Scrambled egg & bacon on toasted bread
Contains gluten, wheat, milk, soy

Crumbed fish & chips with tomato sauce
Contains gluten, wheat, egg, milk, soy

Bacon & egg fried rice with mung beans
Contains soy, egg

Green pea risotto with cherry tomatoes
Contains milk

Spaghetti bolognese with grated cheese
Contains gluten, wheat, soy, milk

KIDS DESSERTS

Vanilla ice cream with choc sauce & sprinkles
Contains milk soy

Pavlova with raspberry sauce, strawberries & cream
Contains milk, egg

Belgian Waffle with Banana & Maple Syrup
Contains: gluten, wheat, milk, egg, soy



PLANT BASED BRUNCH

Scrambled tofu on sourdough toast,
hash browns, onion jam, smashed avocado, mushrooms & tomatoes
Contains: gluten, wheat, soy, sulphites, alliums, citrus

Chia duo: tomatoes, hummus & smashed avo on sourdough,
served with chia pudding, strawberries, raspberry & walnut praline
Contains: gluten, wheat, walnuts, sesame, soy, alliums, citrus

Nasi goreng with kecap manis, bok choy,
baby peas, spring onions & tempura broccolini with chilli salt
Contains: gluten, wheat, soy, sesame, sulphites, alliums

PLANT BASED STARTERS & ENTREES

Roasted beetroot, Angel feta, pickled veg,
truffle paste, blushing pear, rye & walnuts, micro beetroot leaf
Contains: gluten, rye, wheat, barley, sulphites, walnuts, alliums, alcohol, citrus

Shiitake & water chestnut dumplings,
soy sauce, chilli oil, cabbage, enokitake & micro coriander
Contains: gluten, wheat, sesame, soy, sulphites, alliums

Mushroom, truffle & walnut pate,
beetroot relish, truffle oil, sour dough toast
Contains: gluten, wheat, walnuts, soy, alliums, citrus, alcohol

Vegan balaboosta board: Falafels with coconut yoghurt,
crudites, hummus with dukkah, polenta sticks & Turkish bread
Contains gluten, wheat, sesame, soy, alliums



PLANT BASED MAINS

Spring pea risotto with Angel feta
new season asparagus, extra virgin olive oil & pea tendrils
Contains: sulphites, alliums, alcohol

Nori-wrapped tempura tofu & thick-cut chips,
served with baby gem salad, lemon, Veesey aioli & tomato sauce
Contains: gluten, wheat, soy, sulphites, alliums, citrus

Cauliflower, tomato & cashew curry,
poppadom, coconut yoghurt, steamed rice, micro coriander
Contains cashews, soy, sulphites, alliums

Vegan chicken, goddess dressing
roasted carrots, chickpeas, wild rocket, quinoa & dried cranberries
Contains: gluten, wheat, soy, citrus

Cauliflower, tomato & cashew curry,
coconut yoghurt, steamed rice, roasted cashews, micro coriander
Contains: cashews, soy, citrus, alliums

PLANT BASED SIDES

Turkish bread with olive oil Contains: gluten, wheat, sesame
Broccolini with roasted almonds Contains: almonds
Thick-cut chips, tomato sauce & vegan aioli Contains: soy
Baby potatoes, olive oil & sea salt Contains: NA

Gem lettuce salad, goddess dressing Contains: citrus

PLANT BASED DESSERTS

Orange & mango vegan creme brulee,
new season strawberries, coconut yoghurt, coconut rough
Contains: soy, citrus

Chocolate & boysenberry moussecake,
candied orange, coconut yoghurt & salted caramel corn
Contains: gluten, wheat, soy, citrus

Chilled coconutrice pudding,
with mango gel & tropical fruits, passionfruit & ginger sorbet
Contains: citrus



BRUNCH FREE RANGE EGGS

Eggs Benedict on sourdough with hollandaise & streaky bacon
Contains: gluten, wheat, egg, milk, sulphites, pork, citrus

Eggs Benedict on sourdough with hollandaise & smoked salmon
Contains: gluten, wheat, egg, milk, sulphites, fish, citrus

Eggs Benedict on sourdough with hollandaise & smashed avocado
Contains: gluten, wheat, egg, milk, sulphites, citrus

Big breakfast: poached eggs on sourdough with hollandaise,
streaky bacon, smashed avocado, kranskys, onion jam & hash browns
Contains: gluten, wheat, egg, milk, sulphites, pork, citrus, alliums

Granola Duo: omelette with streaky bacon & aged cheddar,
served with Anzac biscuit granola, preserved peach & Greek yoghurt

Contains: gluten, wheat, oats, milk, citrus, pork

Chia duo: tomatoes, hummus & smashed avo on sourdough,
served with chia pudding, strawberries, raspberry & walnut praline

Contains: gluten, wheat, sulphites, walnuts, citrus, alliums

BRUNCH EXTRAS

Kranskys Contains: pork, soy, milk

Hash browns Contains: NA

Streaky bacon Contains: pork

Smoked salmon Contains: fish

Hollandaise Contains: egg, milk, sulphites, citrus
Fried halloumi Contains: milk

Smashed avocado Contains: citrus

BRUNCH GRAZING

Breadboard
Contains: gluten, wheat, milk, egg, fish, sulphites, soy, alliums

Antipasto
Contains: gluten, wheat, milk, egg, sulphites, soy, alliums, pork, alcohol

Balaboosta
Contains gluten, wheat, milk, sesame, soy, alliums

Ploughman
Contains: gluten, wheat, milk, egg, sulphites, alliums, alcohol



BRUNCH MAINS

Nutella-stuffed French toast with streaky bacon & banana,
chantilly mascarpone, raspberry, white chocolate & walnut praline
Contains: gluten, wheat, milk, egg, soy, hazelnuts, walnuts, pork

Seafood chowder with fino sherry,
sweetcorn, potato & crayfish oil, with Turkish bread & butter
Contains: gluten, wheat, milk, crustacea, fish, molluscs, sesame, alliums, alcohol

Sous vide pork belly, cashew nahm jim,
orange kumara, pickled beetroot, pickled ginger mayo, apple caramel
Contains: fish, egg, cashews, alliums, citrus, pork, alcohol

Beer battered fish & chips, house slaw,
tarragon tartare, tomato sauce & lemon
Contains: fish, gluten, wheat, barley, milk, egg, sulphites, soy, alliums, citrus, alcohol

Crumbed fish & chips, house slaw,
tarragon tartare, tomato sauce & lemon
Contains: fish, gluten, wheat, milk, egg, soy, alliums, citrus

Pan-fried fish & chips, house slaw,
tarragon tartare, tomato sauce & lemon

Contains: fish, milk, egg, soy, alliums, citrus

Crumbed prawns (add-on)
Contains: gluten, wheat, milk, egg, crustacea

Braised lamb shepherd’s pie
parmesan & rosemary crust, pistachio salsa & baby peas
Contains: gluten, wheat, milk, sulphites, pistachios, citrus, alcohol

Braised duck nasi goreng with spring onions,
beans, bok choy & kecap manis, fried egg with chilli salt
Contains: gluten, wheat, egg, sulphites, sesame, soy, alliums, citrus

House-smoked snapper fishcakes
fennel, orange & watercress salad, harissa sauce, Greek yoghurt
Contains: gluten, wheat, milk, egg, alliums, citrus

Zany Zeus halloumi, goddess dressing
roasted carrots, chickpeas, wild rocket, quinoa & dried cranberries
Contains: milk, alliums, citrus

50g or 100g West Coast whitebait fritter
served with lemon, aioli & micro salad greens

Contains: fish, egg, soy, alliums, citrus



BRUNCH SIDES

Turkish bread with butter
Contains: gluten, wheat, milk, sesame

Broccolini with roasted almonds
Contains: almonds

Thick-cut chips with tomato sauce & aioli
Contains: soy, alliums

Baby potatoes, truffle mayo
Contains: gluten wheat, egg, alliums

Gem lettuce salad, goddess dressing

Contains: alliums, citrus

BRUNCH DESSERTS

Pavlova with strawberries & cream,
meringues, lemon curd, raspberry coulis, rosewater jelly
Contains: milk, egg, citrus, pork, sulphites, alcohol

Boysenberry & vegan chocolate pave,
candied orange, coconut yoghurt & salted caramel corn
Contains: gluten, wheat, soy, citrus

Preserved peach & Anzac crumble with custard,
white chocolate, Doris plum ice cream & walnut praline
Contains: gluten, wheat, oats, milk, soy, walnuts

Chilled makrut lime & coconutrice pudding,
with mango gel & tropical fruits, passionfruit & ginger sorbet
Contains: citrus



DEGUSTATION

Salmon rillettes on sourdough with taramasalata, caviar & radish

Contains gluten, wheat, milk, fish, alliums, citrus

Prawn & snapper raviolo, Thai red curry sauce, mango & pineapple salsa, micro coriander
Contains gluten, wheat, fish, crustacea, alliums, citrus

Pumpkin risotto, mozzarella, tomato, crispy prosciutto, herb oil

Contains milk, alliums, pork, alcohol

Pastrami, chevre, pickled veg, truffled honey, parmesan, blushing pear, rye & walnuts
Contains : gluten, r arley, wheat, milk, sulphites, walnuts, alliums, alcohol, citru

Pork belly, orange kumara, cashew nahm jim, hoisin & plum
Contains gluten, wheat, oat rl me, fish hews, pork, alliums

Lamb shoulder, potato dauphinoise, crushed peas, pistachio salsa verde

Contains milk, pistachios, sulphites, alliums, alcohol

L’Opera cake, chantilly mascarpone, meringue, raspberry textures
Contains gluten, wheat, milk, egg, almond, soy

PLANT BASED DEGUSTATION

Pickled artichokes on sourdough with elaiasalata & radish

Contains gluten, wheat, alliums, citrus

Fried tofu, Thai red curry sauce, mango & pineapple salsa, micro coriander
Contains alliums, citrus

Pumpkin risotto, Angel cheese, tomato, preserved lemon & quinoa, herb oil
Contains citrus, alliums, alcohol

Roasted beetroot, Angel feta, pickled veg, truffle paste, blushing pear, rye & walnuts
Contains: gluten, rye, wheat, barley, sulphites, walnuts, alliums, alcohol, citrus
Crumbed vegan chicken, orange kumara, cashew nahm jim, hoisin & plum
Contains gluten, wheat, soy, cashews, alliums

Thyme-roasted portobello mushroom, rosti, crushed peas, pistachio salsa verde
Contains pistachios, alliums

Chocolate & boysenberry moussecake, coconut yoghurt, raspberry textures
Contains gluten, wheat, soy, citrus



SET MENU ENTREES

Fried salt & pepper calamari, lime mayo & Thai salad with sesame & sweet chilli dressing
Contains: gluten, wheat, molluscs, egg, sesame, soy, alliums

Pastrami, pickled veg, truffled honey, chevre, parmesan, pear, rye & walnuts
Contains : gluten, wheat, milk, sulphites, walnuts, alliums, alcohol

Pea & parmesan risotto with new season asparagus, fresh mozzarella & pea tendrils
Contains: milk, alliums

Mushroom, truffle & walnut pate, beetroot & horopito relish, truffle oil, sour dough toast
Contains: gluten, wheat, walnuts, soy, alliums, citrus, alcohol

SET MENU MAINS

Medium rare Angus sirloin steak, new potatoes, broccolini, brandy & peppercorn sauce
Contains: milk, sulphites, alliums, alcohol

Grilled Akaroa salmon with pea risotto, pistachio salsa verde, preserved lemon gremolata
Contains: fish, milk, pistachios, sulphites, alliums, citrus, alcohol

Pork belly, cashew nahm jim, orange kumara, pickled beetroot, apple, pickled ginger mayo
Contains: fish, egg, cashews, sulphites, alliums, citrus, pork, alcohol

Fried halloumi, goddess dressing, carrots, chickpeas, wild rocket, quinoa & dried cranberries
Contains: milk, citrus

SET MENU DESSERTS

Chocolate & berry moussecake, coconut yoghurt, raspberry textures, salted caramel corn
Contains: gluten, wheat, soy

Preserved peach & Anzac biscuit crumble, custard, Kapiti plum ice cream & white chocolate
Contains: gluten, wheat, oats, milk, soy, walnuts

Chilled coconutrice pudding, with mango gel & tropical fruits, passionfruit & ginger sorbet
Contains: citrus

Over the moon triple cream brie with walnut bread, crackers, grapes & quince paste
Contains: gluten, wheat, milk, sesame, walnuts



HOT CANAPES

Fried salt & pepper calamari dusted with furikake & served with aioli
Contains: gluten, wheat, egg, soy, sesame, molluscs, alliums, citrus
Roast duck spring rolls, sweet chilli dipping sauce

Contains gluten, wheat, egg, soy, alliums, citrus

Tempura market fish goujons served with tarragon tartare

Contains: gluten, wheat, fish, egg, alliums, citrus

Pork & chive dumplings with sesame praline, soy sauce, chilli oil & micro coriander
Contains: gluten, wheat, soy, sulphites, alliums, sesame, pork
Shiitake dumplings with sesame praline, soy sauce, chilli oil & micro coriander
Contains: gluten, wheat, sesame, soy, sulphites, alliums, chestnuts
Kransky & potato rolls served with creme fraiche & chives dip

Contains: milk, soy, alliums, pork

Kransky sausage rolls with Dijon & puff pastry, served with tomato sauce
Contains: gluten, wheat, milk, egg, alliums, soy, pork

Pork belly bites topped with apple caramel & pickled ginger mayo
Contains: egg, pork

Crumbed popcorn chicken topped with spicy bang bang sauce
Contains: gluten, wheat, egg, sesame, soy, sulphites, alliums, citrus
Handmade arancini served with aioli

Contains: milk. egg, sulphites, alliums, alcohol

Falafels topped with balaboosta sauce & coriander

Contains: sesame, soy, milk, alliums, citrus

Beetroot & plum bites served with vegan aioli

Contains: gluten, wheat, soy, sesame, sulphites, alliums



COLD CANAPES

Chilled tiger prawns served with sriracha mayo

Contains: crustacea, egg, sesame, soy, sulphites, alliums, citrus, alcohol
Market fish ceviche spoons with chilli, lime & coconut milk, topped with dashi
Contains: fish, sesame, alliums, citrus

Smoked salmon bruschetta with taramasalata, radish & cucumber
Contains: gluten, wheat, fish, soy, alliums, citrus

Smoked salmon blini with creme fraiche, popcorn capers & chives

Contains: gluten, wheat, soy, alliums

Cherry tomato & basil pesto crostini finished with balsamic glaze

Contains: gluten, wheat, sulphites, alliums, citrus

Sesame vegetable rice rolls with sweet chilli dipping sauce

Contains: sesame, soy, alliums

Seasonal crudités served with housemade hummus, dukkah & olive oil
Contains: sesame, soy, alliums, citrus

PETIT FOURS

Mini lemon meringue pies
Contains: gluten, wheat, egg, soy, milk, citrus

Mini banoffee pies
Contains: gluten, wheat, egg, soy, milk

Raspberry mini lamingtons with whipped cream
Contains: gluten, wheat, egg, sulphites, milk

Chocolate, orange & coconut truffles
Contains: milk

Mini pavlova with whipped cream & kiwifruit
Contains: egg, milk

Brownie-bottom boysenberry vegan moussecake
Contains: gluten, wheat, soy

Assorted macarons
milk, egg, soy, almonds, pistachios, hazelnuts

Choc-dipped strawberries
Contains: na



SEAFOOD CANAPE PLATES

Beer battered fish & chips with tomato sauce & aioli

Contains: gluten, wheat, barley, fish, egg, soy. sulphites

Prawn cocktails with marie rose sauce, gem lettuce & lemon

Contains: crustacea, egg, sesame, soy, sulphites, alliums, citrus, alcohol

West Coast whitebait fritters with aioli & lemon
Contains: fish, egg, soy, alliums, citrus

Crumbed fish sliders with gem lettuce & tarragon tartare
Contains: gluten, wheat, fish, egg, soy, alliums

MEAT & POULTRY CANAPE PLATES

Free range chicken slider with sriracha mayo & house slaw

Contains: gluten, wheat, egg, milk, soy, alliums, citrus

Rare-roasted sirloin in a Yorkshire pudding with horseradish creme
Contains: gluten, wheat, egg, milk

Pork belly with cashew nahm jim, pickled ginger mayo, apple caramel
Contains: fish, cashews, egg, soy, alliums, citrus, pork

Duck nasi goreng with red chilli, kecap manis & spring onions

Contains: gluten, wheat, egg, sesame, soy, sulphites, alliums, citrus

VEGETABLE & VEGAN CANAPE PLATES

House risotto with preserved lemon & quinoa

Contains: milk, sulphites, alliums, citrus, alcohol

Beetroot & plum bites, hoisin sauce & vegan aioli

Contains: gluten, wheat, soy, sesame, sulphites, alliums
Cauliflower, tomato & cashew curry with rice & coconut yoghurt
Contains: cashews, alliums

Macaroni cheese with truffle

Contains: gluten, wheat, milk, egg, alliums



COCKTAILS

BUTTERFLY EFFECT

Contains: soy, citrus, alcohol
MOIJITO

Contains: citrus, alcohol
WELLINGTON ON A GOOD DAY
Contains: sulphites, citrus, alcohol
BERRY BRAMBLE

Contains: citrus, alcohol

BELLINI

Contains: sulphites, citrus, alcohol
BLUE MULE

Contains: sulphites, citrus, alcohol
DARK N STORMY

Contains: citrus, alcohol
LIGHTHOUSE MARTINI

Contains: citrus, alcohol

VELVET WHISKEY SOUR

Contains: egg, citrus, alcohol

PINK LIGHTHOUSE

Contains: egg, citrus, alcohol
STRAWBERRY TIDE

Contains: egg, citrus, alcohol
TANQUERAY FIzz

Contains: sulphites, citrus, alcohol
GENTLEMAN JACK MANHATTAN
Contains: citrus, alcohol

BAILEYS & TENNESSEE HONEY WHITE CHOC MILK PUNCH
Contains: egg, milk, alcohol
BLOODIED MARY

Contains: fish, gluten, (barley) sulphites, citrus, alcohol
SANGRIA DE VINO TINTO OR BLANCO (pitcher)
Contains: sulphites, citrus, alcohol



