BREAKFAST

Available Daily 7am — 10am

YARD

BAR | EATERY

EXPRESS LUNCH

Available Monday to Friday 12pm — 2pm

DINNER MENU

Available Monday to Friday 4pm — 9pm

Continental Buffet 215
Full Breakfast Buffet 35
Kids Buffet 13

(age 3yr—11yr)

Allow us to fulfil your needs. Flease let one of

our team members know if you have any 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.

“Grill options are not available on Spark event nights

Steak and Fries
180g Rump steak served with beer battered
fries and garden salad

Cheeseburger
NZ Angus beef pattie with tomato, melted
cheddar, mayo and a side of steak fries

Fish and Chips
Beer battered line caught Tarakihi with steak
fries, tartare sauce and lemon

Chicken Fried Rice
Fried rice served with chicken and seasonal
veggies

Tofu Fried Rice
Fried rice served with fried tofu and seasonal
veggies (V)

Panner Saagwala
Mild spiced paneer and spinach curry served
with steamed basmati rice (V)
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SNACKS

Beer Battered Steak Fries 12
Served with lemon mayo

Seasoned Potato Wedges 14
Served with sour cream and sweet chili sauce

Salt and Pepper Crispy Squid 14
Served with lemon mayo and sweet chili sauce

BURGERS

NZ Angus Beef Burger 25
Angus Beef patty, lettuce, tomato, onion,
gherkins, served with steak fries and mayonnaise

Hot and Spicy Crispy Chicken Burger 25
Asian slaw, served with steak fries and
mayonnaise

PIZZAS

Classic Margherita 25
Tomato, basil, and mozzarella

Butter Chicken Pizza 27
Chicken with Butter chicken sauce, tomato,
mozzarella and garnished with fresh coriander

Meat Lovers Pizza 27
Bacon, sausage, salami with mozzarella and
BBQ sauce drizzle

GRILL*

All grilled portions are served with a choice of
one side and one sauce

300g NZ Prime Beef Rib-eye 85
180g Southland NZ Salmon 36
200g Waitoa Free Range Chicken Breast 30
150g Whitestone Factory Haloumi (V) 20
SIDES

(Select one, extra sides $12 each)

Oven Roasted Buttered Baby Potato with
dusted herbs

Seasonal Garden Salad with lemon
vinaigrette

Sautéed Seasonal Greens with garlic and
butter

SAUCES
(Select one)

Red Wine Jus | Creamy Mushroom Sauce
Bearnaise | Hot English Mustard Sauce

DESSERT

Chocolate Mousse 18
Served with morello cherry coulis
and shortbread

Mascarpone Cheesecake 18
Served with passionfruit coulis

Berry Charlotte 18
Served with cherry Kirsch coulis



YARD

BAR | EATERY

BEVERAGES
COCKTAILS ROSE SPIRITS NON-ALCOHOLIC
Yard Martini 20 Rosé Whisky Coca Cola 5
Absolut Elyx, Absolut Passionfruit, Champagne, Pask Berry Blush Hawke’s Bay, NZ 13/55 Whyte and Mackay 11 Coke Zero 5
Vermouth, Glitter Lake Chalice Nest Marlborough, NZ 14 /65 Scapegrace, NZ 18 Sprite 5
Pineapple Dark & Stormy 20 RED j}hlvas Bra ;g Red Bull 6
Bumbu Original, Pineapple Cordial, Lemon/Honey ameslon L : .
. : Pinot Noir Canadian Club 12 emon Lime and Bitters 5
Ginger Syrup, Ginger Beer .
Pask Vine Velvet Marlborough, NZ 13/55 Bourbon Ginger Beer 5
Strawberry Margarita 20 Mud House Central Otago, NZ 15/70 1 Soda Water 5
Altos Plata, Strawberry Syrup, Lime/Orange Cordial Loveblock Central Otago. NZ 105 Aok el - )
2 g go, Jim Beam 2 Tonic Water 5
Peanut Butter Old Fashioned 20 Syrah Gin Still Water 5
Skrewball Peanut Butter Whiskey, Chocolate Bitters, Brookiields Back Block Hawke’s Bay, NZ 13/55 Gity of London " Sparkling Water 7
Salted Caramel LLake Chalice The Raptor Hawke’s Bay, NZ 15/65 Scapegrace, NZ 14 Orange or Apple Juice 6
Cherry & Sage Negroni 20 Cabernet Sauvignon Hayman’s London Dry 11
Malfy Con Amarena Gin, Campari, Martini Rosso Brookfields Ohiti Estate Hawke’s Bay, NZ 13/58 Bombay Sapphire 12 COFFEE/TEA REG / LGE
Grant Burge Barossa Ink Barossa, AU 187/165) Vodka Flat White, Cappuccino, Mochaccino, Latte, 5 /649
SPARKLING Finlandia 10 Hot Chocolate, Long Black, Americano,
Champagne / Sparkling GLS 150ml / BTL BEER & CIDER Scapegrace, NZ 7 Piccolo Latte, Macchiato
Freixenet Cordon Negro Brut NV mini 200ml, ltaly 20 Draft / Tap Tito’s Handr;ade Vodka 12 Iced Americano / Latte / Mochaccino / Chocolate 7
Capti-Prosecos DOCKEIIERIL oY 20" Heineken Large 17 ppsolut 10 Soy, Oat or Almond Milk, Decaf, Extra Shot +05
Allan Scott Brut NZ 80 Heineken Small 12
Tiger 15 Rum Dilmah Exceptional Tea 5
WHITE Monteith’s IPA 14 Mount Gay 10 English Breakfast / Earl Grey / Jasmine Green Tea /
Sauvignon Blanc Helmsman, NZ 14 Peppermint
The Maker, Fleur de lis Marlborough, NZ 13/55 Bottled Bacardi 10
Mud House Marlborough, NZ 14/65 Heineken 11 Black Magic Spiced Rum 10
Loveblock Marlborough, NZ 75 DB Citrus Lemon (low alcohol) 11 Brandy / Cognac
Pinot Gris ggl’e(j:na ; ; St. Remy VSOP 10
The Maker Divinity Cross Gisborne, NZ 1 13/55 Asahi SUpCRr| 11 Martel VS &
Mud House South Island, NZ 14/65 Tequila
Chardonnay Cider . Olmeca Gold 10
The Maker Knighthood Gisborne, NZ Sogl AP 7" &l Jimador Reposado 10
Pask Gimblett Gravels Hawke's Bay, NZ 14/65 ooy Cider y




