EXPRESS LUNCH MENU

Available Daily 10am — 3pm

SANDWICHES

Served on either focaccia or ciabatta

BLAT BAGEL $12

Bacon, lettuce, avocado & tomato

LUNCH MEALS

MINUTE RIB EYE (DF OPTION, GF OPTION) $17
Steak, chips & salad with garlic butter

GREEK SANDWICH (VEGE OPTION, VOPTION) $11

Roast capsicum, sundried tomato, spinach, feta & pepperoni

BEER BATTERED FISH & CHIPS (DF) $17

Lunch size portion of beer battered local line caught snapper
fillets, served with fries & garden salad

HALLOUMI & VEGETABLE (VEGE, V OPTION) N

Avocado, sundried tomato and fresh basil

STEAMED GREEN LIP MUSSELS (GF OPTION) $18

Garlic and white wine sauce & toasted ciabatta

CRANBERRY CRAZE $12

Smoked chicken, bacon, cranberry, brie, fresh lettuce & tomato

CRISPY CALAMARI (GF) $18

Smoked beetroot, citrus and coriander

STEAK SANDWICH $12

Ribeye steak, house red onion & chilli jam, fresh lettuce, tomato
and smoked cheddar

CHORIZO MAC & CHEESE BITES $18

Served with chipotle mayo

SALADS

PASTA $12

Sundried tomato, chorizo, feta & baby spinach
with basil & pine nut pesto

PULLED JACKFRUIT NACHOS (V, GF, DF) $18

With cashew cream cheese

PULLED PORK NACHOS (GF, DF OPTION) $18
With smoked cheese & sweet chilli philly

THAI BEEF SALAD (GF OPTION) $12

Seared steak, salad & crispy noodles with a chilli lime dressing

CREAMY GARLIC PRAWNS (GF) $20

Served with herb infused rice

HALLOUMI (VEGE, V OPTION, GF) $13

Butternut squash, kumara, corn, halloumi, tender stem broccoli
topped with seeds and a garden herb dressing

KOREAN CHICKEN BITES (DF OPT, GF OPT) $22

Fried chickenin a korean style marinate
served with a crunchy peanut slaw

PRAWN PANZANELLA (GF OPTION) $15

Assorted tomatoes, fresh basil & coriander served with garlic
herb crostini

LAMB KOFTAS (GF, DF OPTION) $22

with couscous, tomato, coriander, salad,
pita bread, tzatziki and beetroot hummus

CHICKEN WALNUT SALAD $17

Chicken and watermelon with mung beans & candied walnuts on
a bed of mesclun with a citrus sweet chilli dressing

BEETROOT, PLUM & PECAN SALAD (V,GF,DF)  $18

Beetroot noodles, roasted pecans, pickled fennel, fresh mint and
plum wedges

TO SHARE
ANTIPASTO PLATTER 2 -4 PEOPLE $40

3 cheeses, cured meats, olives, pesto, sun dried tomatoes,
house made relish, served with bread & crackers

OPTION/OPT: PLEASE ADVISE
GF = GLUTEN FREE, DF = DAIRY FREE

V = VEGAN, VEGE = VEGETARIAN

Please advise staff of any dietary requirements

Please note that while we will go the extra mile

to meet your needs, we cannot guarantee that
trace elements may not be present.

FACTORY FRIES (DF) LG $10/SM S5
SEASONED WEDGES (DF) LG $10/SM S5
KUMARA FRIES (GF, DF) LG $11/SM $5.5
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Sauce options: Tomato Sauce, BBQ, Aioli, Sweet Chilli,
Cranberry Sauce or Sour Cream

PTO for
Burgers, Kids Menu & Drinks



BURGERS

All Burgers served with fries and your choice of sauce

KID'S MENU

Special menu for our littlest customers only,
Age limit applies

BUTTER DOGS $17
Whangarei Gourmet Meat’s special frankfurter in a roll with chilli CHICKE_N TFNDERLOINS (GF, DF) $10
red onion jam, deep fried pickles, bacon, smoked cheddar, Served with fries & slaw
mustard & tomato sauce, served with fries.
PASTA $10
THE VEGANATOR BURGER (V, GF OPTION, DF) $18 Creamy chicken & herb pasta
Pulled jackfruit with lettuce, tomato, red onion,
house made relish & cashew cream BEEF CHEESEBURGER (DF OPTION) $10
Beef, cheese, tomato sauce
BEEF BURGER (DF OPTION) $18
Prime beef patty, house made relish, FISH & CHIPS (DF) $10
lettuce, tomato, red onion, pickles & cheddar Battered fish, fries & sauce
BBQ BACON CHEESEBURGER (DF OPTION) S$18 KIDS DOG $10
Prime beef patty, bacon, age smoked cheddar, Cheese & tomato sauce with frieS
BBQ sauce and onion rings
CHICKEN BURGER (GF OPTION, DF OPTION) $20 NON-ALCOHOLIC HOT DRINKS
Thigh fillet, lettuce, tomato,
red onion, Swiss cheese, bacon & avocado FLUFFY $1.50
PULLED PORK BURGER (GF OPT, DF OPT) $20 POT OF TEA (GREEN OR BLACK) $3.5
Succulent bbq pulled pork, crisp apple slaw & pork crackle
LONG BLACK / SHORT BLACK $4
CRISPY FISH BURGER (GF OPTION, DF OPTION) $20
Beer battered local line caught snapper fillets, lettuce, CAPPUCCINO / FLAT WHITE $4.5
tomato & house made tartare sauce
LEMON HONEY GINGER TEA $4.5
HAWAIIAN CHICKEN BURGER (GF OPT, DF OPT) $21
Thigh fillet, pineapple salsa, bacon, lettuce, tomato and red onion LATTE / CHAI LATTE $5
STEAK BURGER (.GF OPTION, DF OPTION) $21 MOCHA / HOT CHOCOLATE $5
Seared steak, balsamic roasted mushrooms,
lettuce, tomato, red onion & blue cheese mayo
THE BASHER BURGER (DF OPTION) $21  NON-ALCOHOLIC COLD DRINKS
Beef patty, cheese, bacon, egg, lettuce, red onion & tomato sauce FIZZY DRINKS $4
SPICED LAMB BURGER (GF OPT, DF OPT 21
) ( ) $ PEACHED ICED TEA $4
Lamb patty with beetroot hummus, cucumber yoghurt,
lettuce, tomato and red onion LEMON LIME & BITTERS $4.5
CAJUN CHICKEN BURGER (GF OPT, DF OPT) $21
Thich fi ) V PURE $5
ghfillet, burger relish, bacon, avocado,
chipotle mayo, lettuce, tomato and red onion
FRANK GINGER BEER S5
BUTTER BURGER (DF OPTION) $22
Slow cooked beef brisket, Cajun chicken BUNDABERG SPARKLING APPLE $5
& deep fried pickles, smothered in pan juices FRESH JUICE $6
Orange, Pineapple, Cranberry, Apple, Tomato, Feijoa
ICED COFFEE / MOCHA / CHOCOLATE $6
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