EVENING MENU
Available from 5.00pm-9.00pm

Starters and Sharing Plates
Garlic Flatbread (V) $12
Served with Parmesan and Hummus
Italian Bruschetta (V) $12
Fresh Tomatoes and basil tossed in olive oil on toasted focaccia
Chilli Nachos $18
A big bowl of Chilli Nachos topped with Cheese, Guacamole and Sour Cream
Breaded Mushrooms (V) $10
Mushrooms in a delicious breadcrumb, served with aioli to dip
Prawn Skewers $14
Two garlic prawn skewers served on a bed of salad
Jalapeno Poppers (V) $10
Breaded Jalapenos filled with cream cheese
Bold Peak Platter $20
Garlic Mushrooms, Jalapeno Poppers, Onion Rings, Spring Rolls and a
selection of dipping sauces
New Zealand Cheese Platter $28
New Zealand Brie, Goats Cheese and Blue cheese served with a selection of
crackers, fresh breads and salami.
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Main Course
Rump Steak $25
Rump Steak topped with a garlic butter, served with chunky chips and salad
Add 2 fried eggs $3
Prawn Fajitas $19.50
Sizzling garlic prawns with red onion and peppers, grated cheese, sour cream,
salsa and guacamole
Chickpea, Potato and Spinach Curry (V) $21
A delicious chickpea and spinach curry served with Roti and mint yoghurt
Crispy Beer Battered Blue Cod $24
With chips, salad and tartare sauce
BBQ Bacon Cheese Burger $20
Beef Burger served with bacon, BBQ sauce, salad, tomato, chunky chips and
onion rings
Linguine Pasta (V) $22
Roasted red pepper, fennel, red onion, chilli and baby spinach in a basil and
white wine sauce
Manuka Smoked Chicken and Crispy Noodle Salad $19
Strips of Manuka smoked chicken, crispy noodles, cashews, salad leaves and a
creamy dressing.
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Dessert

Crème Brulee
White Chocolate Crème Brulee with a raspberry twist
Eton Mess
Fresh strawberries, crumbled meringue, fresh cream and blackcurrant coulis
Rocky Road Sundae
Vanilla ice-cream, chocolate brownie chunks, marshmallows, choc chips and
chocolate fudge sauce
Walnut Affogato
Vanilla ice-cream, walnuts and a shot of unknown chapter espresso
Cheese Platter
A selection of three local cheeses, crackers and preserves

SAMPLE MENU – SUBJECT TO SEASONAL CHANGE
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