
 

 

 

 

 

 

 

 

 

                                                                                             

 

 

MENU 
                                       

Fries(V) 

Bowl of hot chips served with tomato sauce 

Garlic Loaf (V) 

$9.00 

 

$12.00 

                                                         

Char grilled ribeye steak (GFA) 

Cooked up to your preference and served with fries & 

garden salad, creamy mushroom sauce or garlic butter 

From the smoker: Pork Ribs  

6 hours house smoked pork ribs, finished with our 

homemade BBQ sauce and served with fries and garden 

salad 

$35.00 

 

 

$42.00 

 

  

                                                          

                                     

 

Nachos (V)                                                                                       

Corn chips, served with guacamole, chilli beans, salsa, sour 

cream and melted cheese 

Beetroot & Feta salad (V, GFA) 

mixed leaves, baby beets, cherry tomatoes, Whitestone feta, 

candied walnuts with honey mustard dressing 

$16.00 

 

 

$18.00     

Bar snack platter  

spring rolls, samosas, crumbed prawns & fries, served with 

sweet chilli sauce & aioli 

$19.00 

Grazing platter (V, GFA) 

selection of Whitestone cheese with hummus, chutney, 

mixed olives, pickles, crackers, crispbread  

$23.00 

Pulled pork cheese burger 

pulled pork, lettuce, pickles, chipotle mayo, served with fries 

$23.00 

Beer battered fish and chips 

Beer battered Orange Roughy, served with garden salad, 

lemon and tartare sauce 

$29.00 



 

 

 

 

 

 

 

 

                              Dinner Specials (Available from 6pm) 

Pumpkin ravioli (V) 

served with garlic herb butter, roasted pumpkin, semi dried 

tomato pesto, pinenuts, parmesan, & truffle oil 

$26.00 

Oven roasted free range Chicken breast (GF) 

 served with butternut pumpkin puree,  

heirloom carrots and jus gras 

$32.00 

Central Otago Lamb shank 

Provenance slow braised with Moroccan spice, tomato and 

rosemary Lamb shank, served with creamy mash and seasonal 

vegetables 

$39.00 

Desserts 

Cheesecake of the day (V) 

served with berry coulis, whipped cream & crushed Maltesers 

$15.00 

Lemon Tart (V) 

served with passionfruit, ice cream & whipped cream 

$15.00 

Affogato (GF, V)                                                

Ice cream served with shot of espresso coffee and liquor of 

your choice 

$15.00 

                                        Dessert cocktails 

             Mudslide                 vodka, Kahlua, Baileys & cream  

             Espresso Martini     vodka, Kahlua & coffee 

             Liquor coffee 

 

                                                V-vegetarian   GF-Gluten Free   

                                   GFA-Gluten Free Available 

 

$18.00 

$18.00 

$13.50 

 

 

                                                       


