
TO SHARE

Dusty Apron sourdough - 11 | 12

w/ black garlic butter

BREAD

EGGPLANT PARMIGIANA 

Tuscan breadcrumbs, oregano, Parmesan

crushed Italian tomatoes- 24.5 | 27

WHITEBAIT FRITTER SANDWICH

sliced bread, green onion, French dressing - 18| 20

CAESAR SALAD

baby cos lettuce, streaky bacon, Parmesan, Chef's

Caesar dressing, boiled egg - 19 | 21

add free-range chicken + 5

add king prawns + 6

S A N D W I C H E S -  1 3 . 5  |  1 5

YOUR CHOICE OF TOASTED OR NATURAL

INCLUDES POTATO CRISPS AND MCCLURE'S PICKLES

ham & cheese

beetroot relish, chicken, bacon

pastrami, sauerkraut, cheese

smoked salmon, cream cheese, cucumber

make your own (3 toppings)

substitute for kumara or straightcut chips + 3

hand cut fries +5

COCONUT LIME PANNA COTTA

mandarin-lemongrass jelly - 12 | 13.5

selection of cheeses, crackers

& dried fruit  - 19 | 21

THAI COCONUT SOUP

 spicy tomato broth, prawns, market fish, 

 julienne of Asian veggies - 21 | 23

SOUP OF THE DAY

ask your waitstaff about our available soup - 12 | 13

BITES & STARTERS

CHARCUTERIE PLATTER

salami, pastrami, prosciutto, buttermilk chicken,

halloumi sticks, giardiniera pickles, Clevedon

marinated buffalo cheese, hummus, breads - 44 | 49

BATTERED HALLOUMI STICKS 

yoghurt-harissa dressing, mint, za'tar    - 19| 21

SWEET N' SOUR BEETS

goat cheese curd, pomegranate,

mandarin wedges, rocket salad  - 15.5 | 17

CRISPY BUTTERMILK POPCORN CHICKEN

celery-carrot salad, ranch mayo - 21 | 23

MACHO NACHO

Mexican mince, refried beans, 

cheese sauce, sour cream - 17 | 19  

(make it veggie - 16.5 | 18)

CHARGRILLED KING PRAWNS

black tiger prawns, garlic-coriander salsa, avocado,

mango, mixed greens  - 22 | 25

SEAFARER'S PLATTER

crispy squid, salmon, prawns, battered fish, smoked

mussel pâté, fish mousse, bread & chips - 55 | 61

MAINS

BETWEEN 2 BREADS
THE AYE AYE BURGER

Angus beef patty, cucumber, red onion,

tomatoes, cos lettuce, Clevedon Buffalo Cheese

Curd - 24 | 26

THE PERI PERI CHICKEN

grilled chicken breast, peri-peri sauce, red onion,

coriander salsa & aioli - 21 |23SUMMER LETTUCE SALAD

oven roasted almonds, strawberries, avocado, pickled

red onions, mint, baby heirloom tomatoes- 17 | 19

(Best with crayfish + 8) 

PAN SEARED LAMB RUMP 

almond-cauliflower puree, capers, raisins,

pumpkin seeds, mint pesto and jus - 28 | 31

BEEF SCHNITZEL

hand cut fries, capers, cranberry compote, lemon,

cabbage & fennel slaw - 26 | 29

ANGUS SCOTCH FILLET

 potato bravas, roquette & Parmesan salad,

chimichurri, jus - 27 | 30

FISH & CHIPS

beer battered fish, remoulade, leafy salad 

19 | 21 (extra battered fish + 10)

LEMON RISOTTO 

pea & rocket puree, candied lemon, dashi, shaved

Parmesan  - 24.5 | 27

add pan-seared market fish + 10

SIDES

green leaf salad with chardonnay vinaigrette - 8 | 10

baby carrots, vanilla dressing & hazelnuts  - 10 | 12

minted asparagus, peas, feta, lemon butter   - 11 | 12.5

kumara chips with aioli - 9 | 10

chickie skinny fries with tomato sauce - 9 | 10

hand cut fries with tomato sauce - 10 | 11

SWEET STUFF

LEMON CURD MILLE FEUILLE 

vanilla chantilly cream, sesame

crispy tuille, gold leaf  12 | 13

 add Kapiti vanilla bean ice

cream  +5

CHEESE BOARD

ICE CREAM & SORBET

please ask for our

selection - 10 | 11

SOUPS

WEEKLY
SPECIALS

Mexican Monday

Tuesday Curry 

Wednesday Pasta

Thursday Grill

Friday Pie Day

Saturday Pizza

Sunday Roast

SPANISH CHURROS

sugar and cinnamon dusted &

dulce de leche dipping sauce   

11 | 12

TORCHED ORA KING SALMON 

green goddess sauce, sour cream, daikon, curried

mayonnaise - 23.5 | 26

RNZYS Members receive a 10% discount on food. 

Please present your Member's card upon payment

Members price | non-Members price 

If you have a dietary requirement or allergy, 

please inform the waitstaff


