DINNER MENU

Starters

Mains

Garlic Pizza Bread
Herb spiced cream cheese dip

Awhi Ruapehu Angus Ribeye 300g
10

Potato Croquette
Romesco salsa and sliced almonds

17

Burnt butter sauce, walnuts, Gran Moravia crisp, fried sage and Huile de Noix
18

The Yard Pizza
21

Pizza Gorgonzola
Figs, roquette and balsamic drizzle on tomato base

21

The Yard Burger
22

BBQ Lamb Burger
26

The Vegan Burger

Sides
Parmesan shoestring fries with aioli

8

Garlic butter broccolini

8

Roquette salad with shaved cheese and balsamic cream

8

Roasted baby potato

8

Petit fours
Chef’s choice of petit fours platter
Berry coulis and brandy snap crumb

13
12

Chocolate Brownie
Vanilla ice cream, white chocolate and salted caramel sauce

Vegan pattie, chilli jam, lettuce, tomato, avocado, vegan cheese
with shoestrings fries and vegan mayo

26

Cheesecake

Pulled lamb shank marinated in Tuatara APA BBQ sauce, shredded yoghurt
dressed lettuce, tomato, grilled haloumi with shoestrings fries and aioli

28

Desserts

NZ Angus patty, caramelised onion, Swiss cheese, lettuce, tomato,
pickle with shoestrings fries and aioli

Agria fries, mini salad and tartar sauce
Spinach and Ricotta Pansotti

Margarita Pizza

Chorizo, smoked chicken, roasted pepper, caramelised onion and mozzarella

38

Fish of the Day
Beer battered/panko/pan-fried served with hand cut triple cooked

Classics
Tomato, basil and mozzarella

Roasted lamb shank cooked in a sticky Tuatara APA sauce served
with baby potatoes and garlic broccolini 

15

Tiger Prawns
Garlic prawns on wasabi mayo, coriander, chili

36

Lamb Shank in a Sticky APA Sauce
14

Chicken Wings
Tossed in honey sriracha sauce

Served with shoestring fries, red wine jus and aioli

12

21

Allow us to fulfil your needs. Please let one of our team members know if you have any special dietary
requirements, food allergies or food intolerances. Whilst all care is taken in the preparation of all food,
traces may still be found due to accidental cross contamination.

Find us

2 Tapora St, Auckland 1010 New Zealand
(09) 393 8206

