
We adhere to all practicable controls to meet dietary requirements. 
If you have an allergy or intolerance please speak to our friendly wait sta�. 

DINNER MENU

STARTERS
Pizza Bread
Garlic, rosemary, olive oil

Crispy Squid
Salt & pepper squid, garlic aioli, grilled lemon

Pork Rillettes
Baguette, gherkin, dijon, date

Buttermilk Chicken Bao
Free range chicken, sesame, kewpie, pickled 
cabbage, chipotle aioli

SIDES
Cauliflower
Honey garlic crispy florets

Roasted Baby Carrots
Thyme, mashed pumpkin, toasted seeds

Chips
Parmesan, roasted garlic aioli

Summer Salad
Mixed leaves, balsamic vinaigrette, parmesan

MAINS
Crispy Tofu
Fried tofu, chilli glaze, broccolini, organic quinoa, 
chickpea, red pepper hummus, toasted seeds

Prawn Spaghetti
Grilled prawns, lobster broth, tomato, grana 
padano, chives, chilli, bacon pangrattato

Pork Belly Noodles
Egg noodles, broccolini, sesame, hoisin, 
fried egg, crispy shallots

Katsu Chicken Burger
Panko crumbed free range chicken, katsu sauce, 
cos, toasted sesame, tomato, pickle, kewpie, swiss 
cheese, Japanese milk bun, chips

Beef Cheek
Slow cooked beef cheek, broccolini, red wine jus, 
seasonal vegetables, pumpkin mash

Fish & Chips
Beer battered market fish, summer salad, roasted 
garlic aioli, chips

Pork Ribs
Slow cooked smoky pork ribs, sesame & apple 
slaw, chips

Scotch Fillet
Chimichurri, caramelised onion, grilled summer 
vegetables, garlic mustard mashed potato

SOURDOUGH PIZZA
The Equestrian
Chimichurri free range chicken, marinated feta, 
Napoli sauce, candied cashew, mozzarella

The Thoroughbred
Bratwurst, manuka smoked bacon, Napoli 
sauce, chorizo, Melba sauce, mozzarella, 
maple & chipotle aioli

The Jockey
Confit mushroom, tru�e oil, parmesan, 
rocket, caramelised onion, mozzarella

DESSERT
Chocolate Fondant
Vanilla bean ice cream, raspberry marscarpone, 
dark chocolate sauce

New York Cheesecake
Tropical fruit, candied cashew

Summer Sundae
Vanilla bean ice cream, meringue crumble, hazelnut 
praline, mulled raspberry

A�ogato
Espresso, vanilla bean ice cream, salted caramel, 
flake

Baileys Hot Chocolate
Topped with whipped cream



DRINKS MENU

BEER
On Tap

Asahi 400ml

Bottle

Heineken

Heineken Light

Corona

Panhead Super Charger

Somersby Cider (Seasonal flavour)

COCKTAILS
Bombay Hills
Bombay sapphire, cucumber, kiwifruit, lemon, 
tonic

Rosie Fields
Bombay sapphire, raspberry iced tea, house 
lemonade

WINE

Sauvignon Blanc
Ten Sisters (Marlborough)

Pinot Gris
Mischief (Waipara)

Rosé
Caprice (St Tropez, France)

Chardonnay
Kakapo (Hawkes Bay)

Riesling
Joseph Cattin (Alsace, France)

Pinot Noir
Te Hera (Martinborough)

Shiraz
Blaxland Chocolate Box (Barossa Balley, Australia)

Prosecco
Soligo (Italy)

JUICE & SODA
Antipodes Still or Sparkling Water (500ml)

Otakiri Sparkling Water (300ml)

Karma Cola

Gingerella

Karma Cola Light

Kombucha (Seasonal flavour)

House Lemonade

Cold Pressed Orange Juice

Cold Pressed Apple Juice

House Raspberry Iced Tea

House Spirulina

SPECIAL COFFEES
Baileys Hot Chocolate
Topped with whipped cream

A�ogato
Espresso, vanilla bean ice cream, 
salted caramel sauce, flake

Full co�ee and tea selection also available



KIDS DINNER MENU

DESSERTS

Fish & Chips
Crumbed fish, slaw, chips, tomato ketchup

Fried Chicken
Buttermilk fried free range chicken, house ketchup & chips

Mini Chips
With house ketchup

Kids Pizza
Sourdough base, house pizza sauce & cheese

Kids Bao
2x Fried chicken bao buns with mayo & lettuce

Kids Ice Cream
Vanilla bean ice cream, flake, chocolate sauce

10% Surcharge applies on all Public Holidays.
Not all ingredients are listed so please speak to your friendly waiter if you have any allergies or intolerances

Flu�y

Hot Chocolate

House Chocolate Milk

House Lemonade

Apple / Orange Juice

WARM DRINKS COLD DRINKS


