
 GST included GST included 

 20% surcharge applies on public holidays  20% surcharge applies on public holidays 

 
 

Our food philosophy is based on the “Eco Gastronomy” concept, 

which has strong connections between what and how we eat and 

out planet. Where possible we source fresh, seasonal and local 

ingredients. Our menus offer a wide range of light and healthy 

options. We believe eating is for the mind, body and soul. 
 

Bon Appétit! 

Executive Chef Jinu Abraham 

Desserts 

Strawberry sorbet  ***    $14 
Coconut mousse with shortbread crumble and raspberry lamington 

Macadamia and rhubarb baklava    $12 
Soy cream with Limón cello macerated strawberry  

Cinnamon banana fritter ***   $14 
Roast grape salad with saffron syrup and carob ball 

Calasparra rice pudding with palm sugar    $14 
Olive caramel with sesame crisp and charred pineapple 

Plum frangipane  $15 
Spiced toffee curd with lemon and gin ice cream 

Tiramisu  ***  $15 
Sponge fingers in an espresso coffee liquer, mascarpone and zabaglione cream 

Vanilla panacotta with soft feijoa centre  $15 
Pineapple, mandarin sorbet and crisp mandarin 

Chocolate delice  ***  $16 
Orange jelly with burnt meringue and coulis  

Warm apple pie  $15 
Vanilla ice cream with raspberry coulis and almond praline 

Tasting platter for two  $26 

If you have a query regarding food allergens, please ask a member 

of our staff who will be happy to assist 

 

  

 

Selection of ice cream and sorbets 

Ask your waiter for a selection  

1 scoop  $5 

2 scoops   $9 

3 scoops   $12 

Kapiti cheese board  ***  $16 

Selection of three artisan cheeses with  parmesan crackers and fig roll   

 

Hot Beverages 

Tea all $4 each 

English breakfast,Earl grey,Peppermint 

And a full choice of herbal teas 

Coffee all $5 each 

Flat white,Long black,Latté,Mocacchino 

Pot of freshly brewed coffee 

Full selection of espresso coffees available with soy milk 

 

Special Coffee $10 each with your favourite liqueur 

 

Dessert Wine 

Spy Valley Noble Chardonnay Gisborne $14 $56 

Saints Noble Semillion Gisborne $11 $40 

 

Port & Sherry   

Dow’s 10 yrs    $9 

Dow’s Fine Ruby  $6 

Dow’s Fine Tawney  $7 

 

 

   


