
Entrees

Cobb Loaf (dfo,vego,vo) 		 	 	 	 			$12.50 
Fresh baked and served hot, with garlic butter 
Pizza Sourdough Bread (gfo, vego) 	 	 			$17.50 Available herb or garlic with napoli & mozzarella cheese 	 	
Turkish Bread & dips				$16.90
Served hot with a trio of dips 
Soup of the Day (gfo, vego) 	 	 		$16.50 
Served with warm Turkish bread 
Natural Pacific Oysters (gfo, dfo)       		  	      half dozen $27.00      
Served fresh with lemon		   	    dozen $45.00
Kilpatrick Pacific Oysters (gfo, dfo)  		       half dozen $28.50                           
Grilled with smokey bacon in our Kilpatrick sauce 	         dozen $48.50 
Pork Belly Skewers (low gluten, dfo)  	 	 	 		$18.50 
Tender, marinated pork belly skewers with an orange hoi sin glaze  
Lemon Pepper Calamari (gfo, dfo) 	 	 	 	 			$17.50                 Pineapple cut, served with fruit chutney 
Matakana Chowder (gfo)  	 	 	 	 	 			$25.50    
Traditional chowder with prawns, scallops, white fish with Turkish bread 
Duck pancakes (dfo) 						 			$20.90 Asian style pancakes with duck, orange hoisin, cucumber & shallots
Whole seared scallops									$22.90 Bacon & smoked salmon wrapped scallops on a semi dried tomato & parmesan blini with a maple & smokey bbq sauce
 
 
Mains:              
 
 
Rib Eye Fillet Steak 300 gms MSA Black Angus (gfo,dfo)         	$48.50 
Choice of creamy mash, potato bake, thick cut chips, salad or vegetables.     Choice of sauces: mushroom, peppercorn, Dianne, creamy garlic, rich gravy 
Honey Mustard Chicken (gfo, vego) 	 	 	 	     	$36.50 
Whole oven baked chicken breast, vegetarian filo parcels, potato bake,              fresh avocado, prosciutto crumble, steamed veg, served with a wholegrain                    honey mustard sauce                           
Mediterranean Filo Parcels       							$32.50                                                                   Swap chicken breast with 3 filo parcels for a vegetarian option 

Pork with Glazed Apple (gfo, dfo) 	 	 	 	 	 	$36.50  
Twice cooked pork belly with crackling & a maple and apple glaze                                     
served with Kipfler potatoes, seasonal vegetables in its own juices                                           
Seafood Marinara (dfo)  	 	 	 	 	 		 	$33.90 Prawns, scallops, fish and mussels with linguini, shaved parmesan                                                                                                                                     Choices of sauces: Cream & parmesan                                                                                                                                                                                       
 Napoli & garlic                        					                                                                             Alle oglio (herb, garlic, white wine, olive oil)                                                                  

Chicken and Bacon Boscaiola Linguini   	 	 	 	 	$31.00 
Served in a cream, parmesan & mushroom sauce 
Vegetarian Pasta (dfo, vego, vo) 	 	 	 	 		 	$27.50                         
Avocado, pumpkin, olives & fetta in a garlic & Napoli sauce with linguini                                 
Add chicken  	 	 	 	 	 	 		 		 	$5.00    Add chilli											$1.00											                       



Crispy Duck (Low gluten, dfo) 								$42.90  Crispy confit duck with a plum glaze, Kipfler potatoes & greens 

Beef Cheeks											$37.90 Slow cooked tender beef cheeks with a red wine & garlic gravy,                                            garlic zucchini, creamy mash, seasonal veg

Coral Trout											$37.90     Trout fillet with lemon caper garlic butter, Kipfler potatoes, greens

Tiger Prawn & Scallop Limoncello Linguine					$38.50 tossed in Limoncello, with a parmesan cream sauce                                    Add chilli 												$1.00

Venison Gnocchi 										$35.00 Rich Venison ragu with shaved parmesan, cherry tomatoes

Thai Green Lamb Curry								$35.00  Fragrant with lemongrass, coriander, galangal, served with                                       Jasmine rice, pappadums

Beef cheek Curry 										$35.00 Rich Indian yellow curry served with Jasmine rice, naan bread & riata

Spaghetti Bolognese								  	      $26.90     With beef ragu, Napoli, shaved parmesan 

Chicken Parmigiana or Chicken Schnitzel 	  	 	   	 	$29.90 
Choices of sides: potato bake, creamy mash, chips, vegetables, salad 


Kids (14 years and under) 	 	 	 	 	 $15.90  	   
All meals come with a glass of juice or soft drink & ice cream or watermelon                                
Homemade Chicken Breast Nuggets with chips, salad, tomato sauce        Kids’ Fish Freshly battered fish fillet with chips, salad, tomato sauce                    Kids’ Calamari Lemon pepper calamari with chips, salad, tomato sauce      Spaghetti Bolognese with parmesan cheese                                                         Chicken strips Grilled chicken breast with mash & broccolini                               Kids’ Pizza (Ham and Pineapple) with chips, salad, tomato sauce                   
 
Sides:                                                                                             

Thick cut chips or potato bake or steamed rice  	 	 	$7.00                
Steamed vegetables or garlic zucchini or garden salad       $7.00                          Garlic prawns  	 	 	 	 	 	 	 	            $10.00   Lemon pepper calamari        	 	 	 	 	 	 	$8.00 Add chilli to any dish  	 	 		 	 	 	 	$1.00 Rich gravy, pepper, mushroom, Dianne, creamy garlic,          honey mustard 										$2.50 
 	 	 	 	 	 	 	 	 
Menu items and prices are subject to change without notice. Not all ingredients listed.                                                     Gf, df options available. Please ask about dietary requirements.                                                                                    In our kitchen we handle allergens. While due care is taken, menu items may come into contact with these allergens. For more information please talk to our staff.                                                                                             Gfo = gluten free option available                                                                                                                      Dfo = dairy free option available                                                                                                               Vego = vegetarian option available                                                                                                             Vo = vegan option available                                                                                                                                    Corkage for byo wine and cake applies.                                                                                                                   15% surcharge on public holidays. 
