
F163
COFFEE MENU

HOT COFFEE 
Flat White	 $ 4.8
Latte	 $ 4.9
Cappuccino	 $ 4.8
Mochaccino	 $ 5.3
Macchiato	 $ 4.6
Piccolo	 $ 4.3
Americano	 $ 4.5
Long Black	 $ 4.5
Short Black	 $ 4.5

EXTRAS 
Cream	 $ 0.7
Decaf shot	 $ 0.7
Extra shot	 $ 0.9
Almond/Soy Milk/Oat Milk	 $ 0.7
Caramel/Vanilla/Hazelnut	 $ 0.7
Take away cup	 SMALL $ 0.5  LARGE |  $ 0.8

TEA 
Cup $ 4.0  |  Pot $ 6.0

English Breakfast  |  Earl Grey  |  Green
Peppermint  |  Berry Burst

HOT DRINKS 
Hot Chocolate	 $ 5.5
Kids Hot Chocolate	 $ 3.5
Chai Latte	 $ 4.8
Fluffy	 $  1.5
Lemon Ginger	 $ 4.5

ICED DRINKS 
Iced  Latte (milk & coffee & iced)	 $5.0

Choose with or without ice cream / whipped cream
Iced Chocolate	 $8.0
Iced  Coffee	 $8.0

MILKSHAKES    
Caramel  |  Vanilla  |  Strawberry  |  Chocolate	 $ 8.0

Served with whipped cream



FIND US ON

PA S TA  &  S A L A D S
FETTUCCINE CARBONARA  $26.0

Bacon, mushroom, creamy white wine and  
parmesan cheese sauce   add chicken $6.0

FETTUCCINE BOLOGNESE  $25.0
Rich Italian meat sauce on a bed of fettuccine pasta,  

finished with parmesan 

BEEF CHEEK RAGU  $28.0
Slow cooked red wine beef cheek tossed with  

fettuccine and parmesan

CAESAR SALAD  $27.0  GF*

Grilled chicken, cos lettuce, bacon bits, croutons,  
soft poached egg, caesar dressing

Chicken swap for salmon $5

BEETROOT & HALOUMI  $27.0  GF

Roasted beet, grilled haloumi, red onion, toasted seeds, 
edamame beans, mesclun, herb vinaigrette

GREEK SALAD  $27.0  GF

Tomato, kalamata olives, red onion, telegraph cucumbers, feta 
and peppers, on a bed of mesclun, herb vinaigrette

FISH & CHIPS  GF*

Crisp beer battered, fries, salad and tartare sauce		  $29.0

ST.LOUIS PORK RIBS  GF

Cajun spiced slow cooked, chipotle bbq glazed, slaw and fries	  	 $34.0

CURRY OF THE DAY  GF*  PLEASE REFER TO SPECIALS
Jeera rice, poppadum and naan		  $27.0

PAN FRIED SALMON  GF

Crispy skin salmon fillet, mediterranean quinoa salad, dauphinoise potato 		  $35.0

BEEF CHEEK  GF

Slow braised red wine beef cheek, dauphinoise potato, seasonal greens 		  $32.0

CHICKEN PARMIGIANA 
Golden crumbed chicken schnitz, prosciutto, Napoli sauce mozzarella, fries and salad	 $28.5

PORK BELLY  GF

Five spiced low and slow belly of pork, dauphinoise potato, seasonal greens, pineapple salsa	 $34.0

T O  E N D

Fries & tomato sauce  	 $6.5  
Garden salad 	 $9.5
Dauphinoise Potato   	 $9.5
Seasonal Greens	 $9.5
Eggs (2) 	 $5.0
Wedges  	 $9.0

~ ON THE SIDE ~

  VEGETARIAN OPTION           GLUTEN FREE OPTIONGF *V *
 VEGETARIAN          GLUTEN FREE         DAIRY FREEGF DFV

THE GOOD BURGER
Beef patty, cheddar cheese, cos, red onion, tomatoes, chipotle BBQ, pickles	 $27.5

SOUTHERN FRIED CHICKEN BURGER
Buttermilk marinated, herb & spice crusted chicken, guacamole, cos, red onion, 
tomatoes, sriracha aioli, pickles	 $27.5

PORK BELLY BURGER
Five spiced pork belly, coleslaw, pineapple salsa, sriracha aioli 	 $27.5

VEGO BURGER
Corn, peas, carrots and lentil patty, cos, red onion, tomatoes, sriracha aioli	 $25.5

FISH BURGER	
Beer battered fish, cos, tomatoes, red onion, tartare sauce	 $25.5

THE GODFATHER   
Beef patty, beetroot relish, streaky bacon, fried egg, cheddar cheese, cos, 
red onion, tomatoes, chipotle BBQ and pickles	 $29.5

BURGERS
 GF  BUNS AVAILABLE + $2.0  |  ALL SERVED WITH FRIES

S M A L L  P L A T E S
FLAT BREAD  $14.0  V  GF*

Choose

Garlic and Parmesan or Basil Pesto and Sweet Chilli
GF base extra $2.0

BREAD PLATTER  $15.5  V

A selection of fresh toasted breads served with  
balsamic oil, hummus and basil pesto

CALAMARI  $18.5  GF*

Salt & pepper spiced crispy squid rings, sriracha aioli

SOUTHERN FRIED CHICKEN  $19.0  GF*

Buttermilk marinated, herb &  
spice crusted with kewpie mayo

GOBI PAKODA   $17.0  V  GF*

Spiced cauliflower fritters served with  
mint and coriander chutney

MALAY CHICKEN SATAY  $19.0  GF

Lemongrass, cumin and coriander infused,  
salad greens and peanut sauce

PORK BELLY BITES   $16.5  GF

Chilli Hoisin glaze, spring onion and  
fried shallots, pineapple salsa

PORK AND CORIANDER DUMPLINGS  $15.5
Steamed served with chilli jam and soy sauce

PIZZA
{ ALL BASES MADE FRESH IN HOUSE }

GF   base extra $2.0 | add jalapeńos $2.0

SICILIAN  $24.0
Napoli sauce, mozzarella, fresh basil

MOROCCAN  $26.5
Moroccan meatballs, red onion, sundried tomatoes,  

Napoli sauce, mozzarella, tzatziki drizzle

ATHENA  $26.5 V

Roasted beet, sundried tomato, kalamata olives, red onion, 
peppers, Napoli sauce, mozzarella, pesto drizzle

KOWLOON  $27.5
Five spiced pork belly, ham, spring onion, jalapeños,  

Napoli sauce, mozzarella, hoisin drizzle

SALMONÉ ATLANTIC  $28.5
Atlantic smoked salmon, cream cheese, capers,  

red onion, Napoli sauce, mozzarella

NEW YORKER  $27.5
Chorizo pepperoni, ham, meatballs,  

Napoli sauce, mozzarella, BBQ drizzle

BOLOGNA  $27.5
Pulled beef cheek, caramelised onion, peppers,  

Napoli sauce, mozzarella 

PERI PERI CHICKEN  $27.5
Chicken morsels, peppers, red onion,  

peri peri base, mozzarella

250GM SIRLOIN  $38.0  GF*

300GM RIBEYE  $42.0  GF*

400GM FLINTSTONE  $44.0  GF*

sides - choose two - garden salad  |  seasonal greens  |  dauphinoise potato  |  fries
sauce GF - choose one - mushroom  |  jus  |  garlic butter  |  bearnaise

{ AVAILABLE FROM 4PM }

BUTCHERS BLOCK

PASSIONFRUIT VANILLA PANNACOTTA  $16.0
Oat and coconut crumble, mixed berries

CHEESECAKE OF THE DAY  $16.0
Check with staff for flavour

Vanilla bean ice cream, berry coulis and 
whipped cream

CHOCOLATE BROWNIE  $16.0
Vanilla bean ice-cream and mixed berries

ICE CREAM SUNDAE  $14.0  GF*

3 scoops of vanilla ice cream  
Choice of - chocolate or caramel topping

SORBET SELECTION  $14.0  V   GF

A selection of refreshing fruit sorbets

CHEESEBOARD FOR 2  $29.5  GF*

Selection of NZ cheese, quince paste, dried 
fruit and crackers

{ SELECTION OF TEA & BARISTA COFFEE AVAILABLE }

additional sauce $4.0, additional side $5.0

- PLATTERS -
TGH BARBECUE  $62.0

 Pork ribs, chicken wings, mini sliders,  
pulled pork, onion rings, coleslaw,  

seasoned potato wedges, breads, dips

FRIED FAVOURITES PLATTER  $58.0
Samosas, spring rolls, fried chicken wings,  
prawn twisters, onion rings, pork lanterns,  

jalapeño bites, fries, wedges, dipping sauces


