
*Please advise us of any dietary requirements or allergies.    

11.30AM - 2PM

SIDE DISHES

Lunch Menu

soup of the day 

fish & chips

20

36

where comfort meets a spoonful of soul! 
served with garlic bread 

catch of the day, crisped to perfection!
served with cajun fries

from deep blue sea to your plate! 
avocado mousse, brown sugar vinigrette,
fennel salad

saltair, sizzling steak & cajun fries worth the
dive! 180g sirloin & mushroom 

nut crust salmon

steak & fries

24

34

calamari done right! 
crispy golden squid with sriracha mayo 

Earth-grown, spice-lifted & quietly bold,
served with ginger & apricot chutney

golden, crunchy & impossible to resist!
chicken breast, tomato relish, mushroom 
sauce & cajun fries

fried calamari 24

baked beetroot cutlet

fried chicken schnitzel

22

28

ENTREE

DESSERT

MAINS

umami-rich and wholesome with Asian
greens & mong beans 

miso tofu 28

clean catch, perfect sear!!!
market fish, red pepper velouté, medley potato,
zucchini

market fish 39

weekly voyage through spice-rich curry
served with warm naan and fluffy rice

cajun fries  12      |   garden salad  12       |   braised carrots  14 

curry of the week 39

Please dial 702 to place room service order

white chocolate parfait 24
light, silky, & indulgently smooth with berry
sorbet & rocher glaze

tropical sweetness in every bite!
crispy filo, caramelised pineapple

piña colada brûlée 24

18trio of sorbet 
refresh your taste buds with Taranaki’s hand-
made sorbet delight!
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