
ALL DAY MENU
All day menu served from 9am until 3pm 

* GLUTEN FREE OPTION ON REQUEST - PLEASE ASK YOUR SERVER

 

Beef and Guiness Hot Pot with Flaky Pastry Lid  $23.0
Rosemary potatoes and salad

Terraces World Famous Seafood Chowder  $22.0 
Served with house made ciabatta bread

Classic Eggs Benedict  $21.0
Bacon / Champagne ham / Sauté mushrooms, spinach  
and free-range eggs

Grilled Chicken Salad *  $21.0
Crumbed camembert, golden raisins, lettuce and rosemary  
honey dressing   

Furikake Crusted Salmon *    $26.0
Parsley potatoes, wilted greens and crayfish hollandaise 

Pork and Prawn Wok-tossed Salad *    $24.0
Green papaya and nam jhim dressing 

Quinoa and Potato Hash with Corned Beef *  $23.0
Spinach, hollandaise sauce and free-range poached egg 

Tenderloin of Beef Wrapped with Bacon *  $29.0
Battered onion rings, cos lettuce, Roquefort and sage butter      

Fresh NZ Mussels    $20.0
Cooked in lemongrass and coconut milk with chunky bread  

Honey and Rosemary Roasted Pumpkin (V)  $23.0
Wild rice, toasted pumpkin seeds, grains, endive, grilled Haloumi cheese

Indian South Beach Goan Fish Curry *   $25.0
Served with poppadum and basmati rice 

Fish ‘n’ Chips *  $21.0
Served with home-made tartare sauce and a side salad

Grilled Cuban Sandwich *  $20.0
Whole Meal bread with pulled pork, ham, Swiss cheese, pickles  
and fried potato wedges



PIZZA
* GLUTEN FREE PIZZA BASE AVAILABLE + $2.0

Garlic Herb Butter   $10.0
Fresh garlic butter

Classic Margherita (V)                   $16.0
Bocconcini, tomato and fresh basil   

Pizza Di Verdure (V)                   $18.0
Mozarella, seasonal grilled vegetables, olives, capers and chopped cos

Gamberi                   $18.0
Tiger prawns, mozzarella, cherry tomatoes and rocket   

Prosciutto                              $18.0
Mozarella, gorgonzola, mushrooms and onion marmalade    

Spanish  $18.0
Mozarella, salami, chorizo, red onions and roast pepper

Hawaiian   $18.0
Ham, pineapple and mozzarella   

Italiano Puttanesca   $18.0
Anchovies, capers, olives and mozzarella

SIDES
Seasonal Greens with Lemon Butter  $8.0 

Fries with Aioli  $8.0 

Lettuce with Apple and Parmigiano   $8.0 

Polenta Chips with Blue Cheese Dip   $10.0

Loaded Wedges with Cheese, Bacon and Sour cream   $12.0



MOCKTAILS & SMOOTHIES
“A smoothie a day keeps the doctor away”

Frappuccino’s   $7.0 
Vanilla, chocolate or caramel flavoured

Virgin Mojito      $9.0 
Lyre’s white cane non-alcoholic spirit, fresh mint, lime topped  
up with soda water 

Pukeko                              $9.0 
Passionfruit, coconut, lime, fresh ginger, mint topped up with soda water

Retirement Pash                              $9.0 
Strawberry, lychee, lime, cranberry topped up with lemonade

Cool Mint                              $9.0 
Fresh mint, mango purée, topped up with ginger ale & soda water 

Mixed Berry Smoothie                              $10.0 
Soy milk, banana with mixed berries   

Mango Smoothie   $10.0 
Coconut milk, banana with chopped mango

Cookies & Cream   $10.0 
Oreo cookies blended with vanilla ice-cream and milk then crowned  
with Oreo cookie crumbs   

DESSERTS
* GLUTEN FREE OPTION AVAILABLE - PLEASE ASK YOUR SERVER

Selection of Petit Fours     $10.0 
3 pieces 

Chai Latte Panna Cotta   $14.0 
With ginger slices and a sesame wafer  

Apple and Berry Crumble   $14.0 
With custard and French vanilla ice cream 

Rhubarb and Pear Pudding   $14.0 
Crème Anglaise, fig and honey ice cream

Dark Chocolate Fondant   $14.0 
Honeycomb and salted caramel ice cream

Good Ol’ Fashioned Knickerbocker Glory *    $14.0 
With all the trimmings  

Affogato  $10.0
Espresso coffee with a scoop of black forest ice-cream
Why not add a shot of something naughty on the side? 
Baileys, Frangelico, Jameson… (30ml)  $8.0


