
 
ENTREES  

Garlic and Herb Ciabatta Bread $9:50 
Bruschetta $10:50 

Toasted ciabatta topped with red onion, tomato, parmesan shavings, extra virgin olive oil 
Soup of the Day $13:90 

Served with toasted ciabatta bread 
Smoked Chicken and Mushroom Risotto $15:50 (Main $26:00) 

Topped with crispy bacon and parmesan shavings  
Prawn Pappardelle $16:90 (Main $28:80) 

Sautéed in garlic, lemon, white wine and cream, served with pappardelle pasta, chorizo sausage, 
chives, topped with sundried tomato salsa and parmesan shavings 

Salt and Pepper Squid Salad $15:50 (Main $26:00) 
Served with pickled ginger, pickled cucumber, cashew nuts and topped with a chilli lime dressing 

Falafel Winter Salad $14:50 (Main $24:00) 
Served with a medley of winter vegetables, baby spinach, feta, balsamic glaze and extra virgin 

olive oil 

MAINS 
  

Butter Chicken $28:50 
Free range chicken and Harry’s butter chicken sauce, with basmati rice, flatbread and onion bhaji 

Vegetarian option - Paneer $26:50 
Lamb Nawabi $29:50 

Slow cooked diced lamb and capsicums in a rich coconut cream gravy, with basmati rice, flatbread 
and onion bhaji  

Fish and Chips $27:50 
Beer battered or pan fried fish served with straight fries, salad and tartare sauce 

Beef Burger $21:50 
Beef pattie, Swiss cheese, pickles, streaky bacon, onion rings, BBQ sauce and straight fries 

Southern Fried Chicken Burger $21:50 
Southern fried chicken, streaky bacon,  Swiss cheese, aioli and straight fries 

Fresh Fish of the Day $33:50 
Grilled fish served on a chive and lemon risotto, topped with sautéed seasonal greens, finished 

with toasted almond butter 
Roasted New Zealand Lamb Rump $35:50 

Served on kumara and beetroot gratin, with minted pea puree and red wine jus   
Grilled New Zealand Scotch Fillet $37:50 

Topped with sautéed mushrooms, bacon, red onions and baby potatoes and red wine jus  

SIDES 

Straight Fries $7:50 
Curly Fries $7:50 

Salad with house made dressing $6:50 
Seasonal Vegetables $7:50



 
DESSERT MENU 

Gooey Chocolate Steamed Pudding $13:50 
Served with vanilla bean ice cream and a duo of chocolate sauces 

Italian Tiramisu $13:50 
Served with chocolate soil, pistachio crumble and raspberry sorbet 

Warm Apple, Raspberry and White Chocolate Shortbread Crumble $13:50 
Served with custard and hokey pokey ice cream 

Ice-Cream Sundae $13:00 
Decadent vanilla bean ice cream, served with your choice of sauce 

Belgium Chocolate 
Caramel 

Berry 
   

Affogato 
Manuka Brothers signature blend of double shot coffee, served with one scoop of vanilla bean ice 

cream  
Classic Affogato $7:50 
Tipsy Affogato $16:00 

Served with a double shot of your choice of Baileys, Kahlua, Irish Whiskey,  
Galliano or Tia Maria 

Hot Chocolate Affogato 
Belgium hot chocolate, served with one scoop of vanilla bean ice cream 

Hot Chocolate Affogato $7:50 
Tipsy Hot Chocolate Affogato $16:00 

Served with a double shot of your choice of Baileys, Kahlua, Irish Whiskey,  
Galliano or Tia Maria  

Ports and Dessert Wines 
  

Kopke Reserve Tawny Port 
Glass $9:50 

Bottle $95:00 

Kopke 10 Year Tawny Port 
Glass $12:50 

Bottle $125:00 

Buller Fine Old Muscat 
Glass $9:50 

Bottle $95:00 

Buller Botrytis Semillon 
Bottle $40:00 


