
 LUNCH available from 12 - 2pm

 ALL DAY available from 12 pm-  late

Antipasti board (for 2)d*/g*/n
Selection of cured meats and cheeses, olives, 
house-made chutney, toasted bread

Baked bread, dukkah, marinated olives, 
Leafyridge extra virgin olive oil d/g*

Union Square soup of the moment, ciabatta d*/g*/n

Bruschetta: balsamic & thyme roast beetroot, 
blue cheese, rocket, candied walnuts d*/g*/n*

Whisky and brown sugar cured salmon gravlax, 
orange, fennel, rocket salad with lemon vinaigrette d/g/n

Beer-battered fish of the day, Makikihi fries, 
iceberg with ranch dressing, tartare sauce g*

Ground local beef burger, buttermilk bun, 
portobello mushroom, bacon, blue cheese, lettuce, 
onion jam, horseradish mayo, Makikihi fries d*/g*/n

Rocket salad, parmesan, shaved fennel, 
citrus extra virgin olive oil dressing d*/g/ n

Makikihi fries, ketchup, kewpie mayo

Twice baked blue cheese souffle, apple, 
pickled shallot & rocket salad, 
red wine reduction n

Greytown butchery beef & worcestershire 
sausages (2), wholegrain mustard gravy, 
buttery mash g/n

Pure South Beef Fillet, potato galette, confit 
shallot, Parkvale mushroom, wilted spinach, 
red wine jus d*/g/n

Pot pie du jour, kumara & carrot mash, 
housemade piccalilli n

Linguine with prawns, smoked salmon, 
chilli, parsley, yuzu cream sauce n

Wild mushroom risotto, baby spinach, 
truffle oil, pinenuts, crispy sage d*/g/n

Buttered green beans, fresh herbs, 
garlic & parmesan d*/g/n
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***Please advise your server of any allergies or intolerances***

Dessert Menu available 12pm - Late

d - dairy free          g - gluten free           n - nut free

* denotes dish can be adapted on request




