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Garlic Bread 10.5 LA
59
A 5
Soup of the Moment”™ with Bread & Butter 1% (|
Marinated K alamata Olivcs with | oasted Almonds g{: 9
Polenta CB?PS g{: 12.5

with Artichoke (ream, Sundried T omato Salsa, Basil Pesto
Tasting Mcnu Flattcr Selection from the Menu 29

Spicg Crispy Calamari g{; Fntréee 15
With Cucumber & Feanut Sa]sa, Chl”! & Garlic Sauce Main 2%

QOur Chicken Wontons 14
With Sweet and Sour (Garlic Sauce

SPiccd | _entil Cakes and Grilled T ofu gF can be madevegan 25

(rilled AsParagus, Sundried ] omato Sa]sa, Roasted Red FCPPcrs
Fickled beets, | emon and [ xtra \/irgin \/inaigrette.
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Masala \/cgctablc Curry df & vegan 21
With Rice and | omato Chutneg

g{: = gluten free A = can be made g]uten free df = dairy free
F!ease Note our OI! in the Deep ]:rger is Not Gluten [Free
On A“ NZ Fublic Holidays there is a surchargc of 15%




¢

Tc Mana Szcclwuan Spiccd Lamb Kump 36
Fan Roasted Lamb Rump, Mushroom Duxe”e, Kumara Rosti,
Minted Fea Furee, Red Wine Jus

~

Pan Friccl Market Fish 32
With (areen Lipped Mussels Foached in Coconut (_ream, Oyster
Saucc, Basi] Mas!ﬁ Fotato, Mclon Salsa.

SPiccd Duck Preast gf: 33
Dauphinoise Fotato, Braised Babg Tumips, Capsicum Re]ish,
Carrot Furee, B!ackberry and Fort Jus.

Braised Pork and Wild Mushroom FaPPardcuc 27

With Giarlic, SPinach) ina Crcam9 White Wine Mustard Sauce,
Shaved Parmesan.

Crispg FPork Bc"y A 3%
Carilled Polenta, Carrot FPuree, B]ack F’uclcling,

APP]C 2 Wags, Crispg Bacon & Cider Jus

Market Fish (1 Piccc) 2% (2 Pieccs) 27
Peer Pattered, Agria Chips, Minted (Green Fea Furee,
Our Tartare Sauce & Lcmon chge.

Aoraki Sa!mon Fi“ct g{: 35
With Duck [Tat Rosti, (Grilled Asparagus, Artichoke Crcam, Sundried
T omato Sa]sa, CaPer Perries.
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gF = g]uten free N can be made gluten free df =c{air3 free
Please Note our OII in the Deep ]:ryer is Not Gluten [Free
On A“ NZ Fublic Holidays there is a surchargc of 15%




Slow Cooked Duck ch Salad g{:& df 26
With Spinach, APP]C, Pacon, Hazelnuts & Red Wine \/inaigrette.

|_amb Shank Sous Vide g{: (i Piecc) 28 (2 Pieccs) 355
Dry Rubbed, Fumpkin FPuree, Potato Mash, Red WineJus

Girilled Wakanui Ribcyc Steak g{: 39
With Duck [Fat Fotato Rosti, (himichurr, Garlic Furée &Jus

Gri“cci Wakanui Porterhouse Stcak'\ 33
With Agria Chips, Fortobello Mushroom, CaFé de [Paris Putter FyJus

Reflections Double Beef Burgcr A 25
With Caramelized Onions, Streakg Pacon, Cheddar, | ettuce, | omato,
Beetroot, Aioli & Relish in a | oasted Pun with Agria Fries

Reflections Fried Chicken Focaccia Sandwich * 25

With | _ettuce, | omato, (Caramelised Onion
(Coriander Aio!i in | oasted [Tocaccia with Agria [ries

SPicg Red | entil Burgcr Acan be made df and vegan 26

With GGuacamole, Onion Jam, Mesclun, Melted Clﬁcdc{ar,
Aio]i & Kumara [ries

SidCS: 6.5
[THouse Sa!ad g{:, Mashed Fotato g{:, Agria [ries, Duck [Fat Kosti g{:
Steamed \/egetab]cs with [Jollandaise Sauce g)c, Kice g{:

g]c = g]uten free N can be made g|u’cen free df =clair3 free
Flcasc Notc our O)I in the DCCP Frycr is Not Glutcn I:rcc
On All NZ Fublic Holidays thereisa surchargc of 1 5%
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Dcsserl: Mcnu

FcPPcrmint Creme Brulee g{: 14
With White (Chocolate Shard &Vanilla Pean [ce ( ream

Kicotta Dougl*m uts g{: 14

With (hocolate Sauce, Kaspberrg (oulis &
Vanilla Bean |ce Cream

Dar‘c Chocolatc Tart g{: 14
Oraﬂge & Red Wine (el Mascarpone (Cream, Walnut Praline &
Vanilla Bean |ce Cream

Sticky Date Fudding 14
Warm Caramel Sauce, Vanilla Bean |ce cream, Walnut Praline.

Vani“a lce Cream Sundae A 9.5
With SPrians . Wafers, (Candied Nuts & Your (Choice of
(_hocolate, Raspberrg or (_aramel Topping

Sweet Preams gf 8.5
\/ani”a |ce (_ream with a Sing!e Shot of Liqueur

Liqucur Chofccs: Amarula, Tia Maria, Bailcgs, Kahlua, [rangelico,
Cointrcau, \/\/hiskeg, Tu”amore Dew, (Galliano B]ack or Vanilla or
Amaretto, Glayva, Drambuie, Black Spiced Rum, Benedictine,

(rand Marnier, | ochan Ora

Flease ask hcgou don't see a choice you would like, as we might have it

g}c = gluten free A can be made gluten Free

On All NZ Fublic Holidays thereisa surchargc of 1 5%
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(_offee Dclig"nts

Affogato gf 6.5
Vanilla Jce Cream with a Double Shot of (Coffee

—

Fcr‘c Mc: UP g{: 12.5
\/ani”a |ce (_ream with a Double Shot of Coffee & a Sing]e 5}10{: of

Liqueur

Cloud Nine Coffee f 9.5
[Hot Coffee with a Shot of Liqucur & WlﬁiPPed (_reamon TOP

Liqucur Choices: Amarula, Tia Maria, Baileys, K ahlua, Frangelico,
Cointreau, | ullamore Dew, Galliano Black or Vanilla or Amaretto,
Glagva, Drambuie, Black Spiced Rum, Penedictine, (Grand Marnier,

| ochan Ora

Flease ask hcgou don't see a choice you would like, as we mig!'vt have it

After Dinner Nightcaps
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Taglors Tawng FPort 9.5 6oml
Taglor’s 10 Year Old Tawny Port 15 éoml
Whiskg

Whiskg LaPhroaig (singlc malt) /\gcd 10yr i4  30ml

Whiskg Glcmorangic (singlc malt) /\gcd 10yr 14 3oml
Whiskg Gilenfiddich (singlc malt) /\gcd 12yr 14 §Oml

T alisker (singlc malt) Aged 10yr i4 30ml &,\b-
Thc Glcn!ivct Foundcrs KReserve (sing!c malt 14 30ml

Brandg & Cognac

chncssg VSOF' Cognac 14 §Om|

Martineau Brandy 10 30ml




