
 

 
 

 

 

 

 

 

ENTRÉES 

 

BREAD & DIPS 13.9 

grilled focaccia, hummus, garlic butter 

 

CRISPY CAULIFLOWER BITES 16.9 

cauliflower, chipotle sour cream, poached pear, feta, honey 

 

KOREAN FRIED CHICKEN NoAG 19.9 

chicken, gochujang chilli sauce, sesame seeds 

 

SAUTÉED PRAWNS NoAG 19.9 

prawns, leek, romesco, courgette, mayonnaise 

 

TUNA WATERMELON SALAD NoAG 26.9 

sesame crusted tuna, watermelon, lettuce, orange, mint, feta, pickled onion, lemon dressing 

 

MAINS 

 

PAN FRIED MARKET FISH NoAG 36.9 

market fish, asparagus, pea puree, truffle roast potatoes 

 

PAN SEARED CHICKEN BREAST NoAG 34.9 

chicken supreme, capers, mushroom sauce, crushed baby potatoes with capers and onion 

 

CRISPY PORK BELLY NoAG | DF 34.9 

pork belly, apple puree, apple fennel salad, red wine jus 

 

EYE FILLET NoAG | DFA  45.9 

200gm eye fillet, grilled vegetables, truffle roast potatoes 

Your choice of: 

red wine jus | peppercorn sauce | mushroom sauce 

 

SCOTCH FILLET NoAG | DFA  41.9 

250gm scotch steak, grilled vegetables, truffle roast potatoes 

Your choice of: 

red wine jus | peppercorn sauce | mushroom sauce 

 

ROAST OF THE DAY 32.9 

proper roast with all the trimmings 

changes daily, please check with your server for today’s roast 

 

PRAWN LINGUINE 27.9 

prawns, chilli lemon dressing, carrot crumb, parmesan 

 

KARAAGE CHICKEN BURGER 27.9 

Karaage chicken, cheese, lettuce, chimichurri mayo, pickles, served with fries 

 

ROSEMARY CHICKEN CAESAR SALAD 26.9 

rosemary chicken, cos, anchovy, creamy parmesan dressing, sourdough croutons, poached egg 

 

VEGAN NOODLE BOWL NoAg | VE | DF 27.9 

rice noodles, crispy tofu, fresh seasonal vegetables, peanut sauce, chimichurri and herbs. 

 

SIDES | All 11 

 

FRENCH FRIES | POTATO MASH | GRILLED VEGETABLES | TRUFFLE ROAST BABY POTATOES | GARDEN SALAD  

 

DESSERT 

 

FRASER’S FRENCH PEAR NoAG 16.9 

white wine spiced poached pear, caramelised almonds, Baileys Sauce, vanilla bean ice cream 

 

CHOCO BERRY FOREST 16.9 

crackle bomb, rich chocolate mousse, chocolate brownie, berry compote 

 

POPCORN CRÈME BRÛLÉE 16.9 

Creamy popcorn custard, caramelised sugar, popcorn 

 
 

 

 

V = Vegetarian | VE = Vegan | DF = Dairy Free | DFA = Dairy Free Available | NoAG = No Added Gluten | NoAGA = No Added Gluten  Available 

 

15% surcharge on public holidays 



COFFEE & HOT DRINKS

  

Flat White      4.9 

Cappuccino     4.9 

Mochaccino      4.9 

Short Black     4.7 

Long Black     4.7 

Latte      5.9 

Chai Latte      5.9 

Hot Chocolate     4.9 

Piccolo      4.9 

Macchiato      4.7 

Americano      4.7 

Vienna      4.7 

Iced Latte      5.9 

Iced Mocha (blended with Whittaker’s chocolate and cream)           8.9 

Iced Chocolate (blended with Whittaker’s chocolate and cream) 7.9 

Iced Americano     5.9 

Kids Hot Chocolate     4.9 

Fluffy      1.5 

 

Make it large: +1 | Extra shot: +1 | Alternative milk: +1| Decaf: +0.8 

Vanilla, Caramel, or Hazelnut Shot: +0.8 

 

HARNEY & SONS TEA 

All of our teas are 5.7 per person 

 

Special English Breakfast Tea 

Earl Grey Supreme Tea    

Paris 

vanilla, caramel, and citrus flavours 

Japanese Sencha Green Tea 

smooth and buttery lightly steamed leaves 

African Autumn Fruity Tea 

Chamomile Tea 

Pure Peppermint Tea 

Hakanoa Ginger, Lemon & Manuka Honey (can also be served iced) 

 

COLD DRINKS 

 

CHILLED DRINKS 

Lemmy Lemonade     6.9 

Apple, Blackcurrant & Raspberry   6.9 

Orange, Mango & Apple    6.9 

Coca-Cola      6.9 

Coca-Cola Zero Sugar    6.9 

Hawkes Bay Ginger Beer    7.9 

Bundaberg Lemon, Lime & Bitters   6.9 

 

HOMEGROWN JUICES 

Orange      6.9 

Apple      6.9 

Pineapple      6.9 

Cranberry      6.9 

Tomato      6.9 

 

SMOOOTHIE OF THE DAY     10.9 

changes daily, please check with your server what’s available 

today    

 

SPARKLING WATER 

500ml Voyage     6.5 

1L Voyage                      11.9 

 

FRASER’S CLASSIC COCKTAILS 

 

MIMOSA      12.9 

APEROL SPRITZ     19.9 

Aperol, prosecco, soda, orange 

MARGARITA     19.9 

blanco tequila, Cointreau, lime, simple syrup 

ESPRESSO MARTINI    19.9 

Kahlua, vodka, Espresso, simple syrup 

PIMMS CUP      19.9 

Pimms, ginger ale, lemon, lime, cucumber, mint 

MOJITO      19.9 

white rum, fresh mint, lime, simple syrup 

 

MOCKTAILS     10.9 

please check with your server what’s available today  

 

 

 

BEER AND CIDER 

 

TAP BEER 

All of our beers are 425ml  

Hawke’s Bay Lager, 4%    12 

Hawke’s Bay Pilsner, 5%    13 

Urbanaut Hazy Pale Ale  5%                      14 

Behemoth  Hazy IPA,5.4%    14 

 

CANNED & BOTTLED 

Heineken, 5%     11 

Heineken Light, 2.5%     10 

Heineken 00, 0%     10 
Hawke’s Bay Kingston Original Cider 5%    14 

Hawke’s Bay Ginger Fusion 4%     13 

Cassells Brewery Milk Stout 5.2%   13 

 

WINE 

 

WHITE WINE   150ml   250ml  Bottle 

 

SAUVIGNON BLANC    

Duck Hunter Sauvignon Blanc,  13  23  60  

Marlborough 2021 

 

Amisfield Sauvignon Blanc,  - - 79 

Central Otago 2021    

 

PINOT GRIS   

Loveblock Pinot Gris,   13 23 60 

Marlborough 2020 

 

Lake Hayes Pinot Gris,  - - 69 

Central Otago 2021    

 

CHARDONNAY  

PASK Gimblett Gravels Chardonnay,  13  23  60   

Hawke’s Bay 2020    

 

TW Reserve Chardonnay,  - - 69 

Gisborne 2020  

 

RIESLING    

Saving Grace Riesling,  13 23 60 

Waipara Valley 2020  

 

ROSÉ 

 

ROSÉ     

Jules Taylor    14 24 65 

Central Otago 2022    

 

Man O’War Rosé,   - - 75 

Waiheke Island 2021    

  

RED WINE 

 

PINOT NOIR     

Lake Chalice The Raptor Pinot Noir, 13  23  60  

Martinborough 2020 

 

Lake Hayes Pinot Noir,  - - 85 

Central Otago 2019      

 

SYRAH/SHIRAZ   

St Hallett Blockhead Shiraz,  14 24 65 

Barossa Valley 2019    

 

Wildsong Syrah, Hawke’s Bay 2020 -  - 75 

 

MERLOT/CABERNET BLENDS 

Grant Burge Barossa Ink 

Cabernet Sauvignon,   14  24  65 

Barossa Valley 2019 

 

Red Metal Merlot Cabernet Franc, - - 79 

Hawkes Bay 2019  

 

SPARKLES 

Santa Margherita Prosecco NV, Italy  14 - 69 

 

Laurent-Perrier ‘La Cuvee’ Brut NV, - - 149 

Champagne 


