
 

Lunch Menu 
Served from 11am to 6pm 

 

GF = Gluten Free  NF = Nut Free  DF = Dairy Free   V = Vegetarian 

 

Light Meals 
Garlic and herb Ciabatta bread V  $9 
 
Chef’s soup of the day     $9 
 
Smoked salmon cakes  NF   $15 
with avocado and chilli ginger salsa 
 
Rocket salad, parmesan, balsamic,  $14 
caramelised pears, walnut V 
 
Caesar salad     $15 
cos lettuce, bacon, anchovy, parmesan,  
crouton, poached egg 
with smoked salmon    $18 
with grilled chicken    $18 
 
Moroccan Grilled chicken or beef skewers $17  
with Greek style salad, hummus and  
tzatziki sauce 
 
Hearty Meals         
Steak & Fries GF    $25 
NZ Angus beef sirloin, béarnaise sauce 
 
BBQ pork spare ribs DF    $24 
with kumara fries and mixed leaf salad 
 
Chicken tikka masala    $25 
with basmati rice, naan and mango chutney 
 
Tempura batter fish ‘n chips, tartare   $24 
sauce, baby gem  salad, pickled onions 
 
Pasta of the day     $21 
 
Spinach and cheese rustica pie V  $21 
With caramelised pear salad 

Sandwiches 
Toastie (choice of)   $14 

� Ham, cheese and tomato 
� Smoked salmon, rocket and cream 

cheese 
� Smoked chicken, avocado and rocket 

 
Cajun Chicken Breast Burger  $18 
With apricot chutney brie cheese, bacon, 
tomato and lettuce 
 
Zoes Beef Burger   $18 
Beef patty, tomato, bacon, lettuce 
fried egg, melted cheese, avocado puree 
 
Crumbed veggie pattie Burger V  $18 
lettuce, tomato, beetroot, mayo,  
avocado, peri peri, cheese 
 
BLT tortilla Wrap   $15 
Crispy bacon, lettuce, tomato,  
aioli, cheese  
 
Cheesesteak Panini   $18 
Thin slices of beef, tomato, lettuce,  
caramelised onion, melted cheese 
 
Above all sandwiches served with fries 
and tomato relish 
     
     
  
 
 
 
 
 
 

Dessert 
Warm chocolate brownie, vanilla ice cream $14 
and chocolate ganache 
 
White chocolate & rhubarb brulee  $14 
with raspberry sorbet GF  
 
Warm sticky date pudding   $14 
vanilla ice cream and butterscotch sauce 
 
Ice cream trio     $12 
 
Seasonal fruit platter GF DF   $12 
 
 
  


