
Choose your main
PORK RIBS

MARINATED IN OUR IN HOUSE PORK RUB,
SLOW COOKED FOR 4 HOURS UNTIL
SOFT, SERVED WITH OUR HOME MADE
BBQ SAUCE.

Choose your side

Choose your beverage

Menu‌

FAT H E R S  D A Y

FLAME GRILLED

FLANK STEAK

marinated in our secret sauce
marinade, cooked to your

preference.

GREEN SALAD

BRAISED PORK

BELLY

SLOW COOKED FOR 3 HOURS IN
HONEY GLAZE

JUICE SMALL HOT

DRINK

SLAW MASH

FRIES RICEMAC N CHEESE

APPLE

ORANGE

PINEAPPLE

TOMATO

CRANBERRY

GARLIC BREAD

COCA COLA

SOFT

DRINK

HOUSE

WINE

TAP

BEER

COKE NO SUGAR

SCHWEPPS LEMONADE
L&P

GINGERALE
LEMON, LIME, BIITTERS

CAPPUCINO

FLAT WHITE
LONG BLACK

MOCHACINNO
HOT CHOCOLATE

WAIPARA HILLS PINOT
NOIR

DEEN DE BORTOLI VAT 8
SHIRAZ

MATAWHERO MERLOT

ESTRELLA DAMM LAGER

ULTRA SUMMIT LAGER

WORKSHOP WAKEY JAKEY IPA

WORKSHOP XPA

JOOSE PARTY HAZY

STRICTLY FOR FATHERS ONLY

ALLAN SCOTT SAV
HIDDEN SEA ROSE

ALLAN SCOTT PINOT GRIS

$33‌



Choose your beverage

Choose your classic meal
MUSHROOM KATSU

BURGER (V)

DEEP FRIED PANKO CRUMBED
MUSHROOM WITH SLAW, LETTUCE,

MCCLURE’S PICKLES, TONKATSU AND
SWEEET CHILLI SAUCE IN A BRIOCHE BUN

SERVED WITH FRIES AND AIOLI

Menu‌

FAT H E R S  D A Y

JUICE SMALL HOT

DRINK

APPLE

ORANGE

PINEAPPLE

TOMATO

CRANBERRY

COCA COLA

SOFT

DRINK

HOUSE

WINE

TAP

BEER

COKE NO SUGAR

SCHWEPPS LEMONADE
L&P

GINGERALE
LEMON, LIME, BIITTERS

CAPPUCINO

FLAT WHITE
LONG BLACK

MOCHACINNO
HOT CHOCOLATE

WAIPARA HILLS PINOT NOIR
DEEN DE BORTOLI VAT 8 SHIRAZ

MATAWHERO MERLOT

ESTRELLA DAMM LAGER

ULTRA SUMMIT LAGER

WORKSHOP WAKEY JAKEY IPA

WORKSHOP XPA

JOOSE PARTY HAZY

CHICKEN KATSU

BURGER

DEEP FRIED PANKO CRUMBED CHICKEN
WITH SLAW, LETTUCE, MCCLURE’S

PICKLES, TONKATSU AND SWEEET CHILLI
SAUCE IN A BRIOCHE BUN SERVED WITH

FRIES AND AIOLI

BEEF BURGER

180GR BEEF PATTY MADE BY OUR LOCAL
BUTCHER WITH BACON, LETTUCE,
TOMATO, CARAMELISED ONION,

CHEDDAR, CCLURE’S PICKLES AND
RELISH IN A BRIOCHE BUN WITH FRIES

AND AIOLI

PULLED PORK

BURGER

SPICED PULLED PORK, SLAW,
LETTUCE, MCCLURE’S PICKLES IN A

BRIOCHE BUN

FISH & CHIPS

LIGHTLY BATTERD MARKET FISH, LEMON,
PETIT SALAD, SERVED WITH TARTARE

AND FRIES

SEAFOOD

CHOWDER

CALAMARI, PRAWN, FISH MUSSELS,
CLAMS IN A CHUNKY CREAMY SOUP
SERVED WITH TOASTED OLIVE BREAD

STRICTLY FOR FATHERS ONLY

ALLAN SCOTT SAV
ALLAN SCOTT PINOT GRIS

HIDDEN SEA ROSE

$33‌


