
 
 
 

   ROOM SERVICE 
    

* ALL PRICES ARE TAX INCLUSIVE 

* GF AVAILABLE  Our food is feshly prepared in our kitchen therefore there is a risk of crosscontamination please advise staff if you have any allergies 

 

 

BREAKFAST (0630 – 1000) 
 
 
TEA / COFFEE                      5.5 
 
 
TOFU SCRAMBLE  (V) (DF)    19 
with dukkha spice, roasted vine tomatoes, grilled toast 
 
 

EGGS BENEDICT*     25 
two free range eggs, wilted spinach, potato rosti,  
hollandaise 

choose one (1) from 
mushroom /bacon /smoked salmon 
 
 

AKAROA SMOKED SALMON    24 
avocado smash, toasted sourdough, fresh tomatoes 
 
 

CIABATTA FRENCH TOAST   23 
grilled banana, bacon, berry compote, mascarpone,  
maples syrup 
 
 

BIRCHER MUESLI     17 
 
 
 
 
 

SIDES WITH MAIN 
 

Smoked salmon       8 

Streaky bacon       8 

Chicken and cider sausages      8 

Rosti /mushrooms/spinach/slow roasted tomato   6 

Croissants /Danishes      8 

Two toast w butter      8 

  

 

 
PLACE YOUR ORDER BY 
USING SPEED DIAL ON 
IN-ROOM TELEPHONE 

 

PLEASE ALLOW 
MINIMUM 30 MINUTES 
FOR YOUR ORDER 

ALL DAY MENU (11:00 – 2200) 
 

SMALL PLATES  
 
BBQ CHICKEN WINGS (DF)*   21 

coleslaw, lemon 
 
BACON WEDGES     17 
melted cheese, sour cream 
 
SHOESTRING FRIES WITH AIOLI   12 
 
CHICKEN CAESAR SALAD    25 
grilled chicken, cos lettuce, croutons, parmesan,  
boiled egg, anchovies, bacon, aioli   

 

LARGE PLATES 
 
AUTHENTIC PAD THAI (DF)   27 

rice noodles, egg, peanut, lime, prawn 

 
MARGHERITA PIZZA (V)    22 
fresh basil, mozzarella, napoli sauce 
 
PEPPERONI PIZZA     26 
spicy salami, mozzarella, napoli sauce 
 
CHEESEBURGER AND FRIES   29 
200g beef patty, bacon, cheese, pickles, aioli, ketchup 
onion jam, brioche bun 
 
CLASSIC CLUB SANDWICH  (DF)   26 

chicken breast, bacon, avocado, tomato, aioli,  

fried egg, lettuce, served with fries 

 
STEAK AND FRIES    42 
250g angus scotch fillet, fries, salad, herbed butter 
 
TRADITIONAL FISH AND CHIPS    32 

beer battered fish, tatar sauce, shoestring fries, lemon 
 
VEGETARIAN LAKSA (V)     26 
fried tofu, rice noodles, bok choy, coriander,  
bean sprouts, boiled egg , coconut 
 
CHAR SIU PORK (DF)    35 
fresh Asian greens, steamed rice, fried egg 
 

 
 

 

 

 

DESSERT 
 
CHEF FLAVOUR OF THE DAY CHEESECAKE  18 
berry compote 
 
WARM NEW YORK CHOCOLATE BROWNIE  18 
caramel sauce, vanilla ice cream 
 
FRESH FRUIT SALAD BOWL (DF)*    18 
yoghurt, berry sorbet 

 

KIDS served with a glass of juice & vanilla ice cream 

 
PASTA NAPOLI WITH PARMESAN CHEESE  18 

FRIED CHICKEN AND CHIPS, KETCHUP  18 

PASTA BOLOGNESE WITH PARMESAN CHEESE 18 

 

NON- ALCOHOLIC BEVERAGE  
 

PARKER OJ  12  PARKER APPLE & PEAR  10 

CHIA SISTERS FEIJOA&APPLE / BOYSENBERRY&APPLE  8 

CHARLIES COLA / LEMONADE / FEIJOA FIZZ   6 

 

ALCOHOLIC BEVERAGE  
 
 GLS BTL 
CHAMPAGNE 
LAURENT PERRIER CUVEE, FRANCE -- 130  
 
BUBBLES 
BANDINI PROSECCO, VENETO 11 46 
QUARTZ REEF NV, CENTRAL OTAGO 22 90 
 
SAUVIGNON 
SERESIN MOMO, MARLBOROUGH 13 52 
LAKE HAYES, CENTRAL OTAGO -- 46 
 
CHARDONNAY 
WILD SONG, HAWKES BAY 13 44 
HUNTERS, MARLBOROUGH -- 55 
 
PINOT GRIS/BLANC/AROMATICS 
KUMEU RIVER PINOT GRIS, KUMEU 13 62 
MISHA’S VINYARD RIESLING, CENTRAL OTAGO --  70 
 
ITALIAN WHITE VARIETALS 
ZONIN CLASSICI, NORTHERN ITALY 12 48 

 
 
 
 
 GLS BTL 
 
ROSE 
TW LILY CARMANERE ROSE, GISBORNE 11 42 
MAN O WAR PNQUE, WAIHEKE -- 59 
 
PINOT NOIR 
SERESIN MOMO, MALRBOROUGH 12 56 
ATA RANGI CRIMSON, MARTINBOROUGH -- 89 
 
CAB/MERLOT BLENDS 
BOHEMIAN, HAWKES BAY 13 52 
MAN O WAR, WAIHEKE 15 68 
 
ITALIAN RED VARIETALS 
MASSERIA ALTEMURA PRIMITIVO, PUGLIA 12 46 
 
SYRAH 
MOJO SHIRAZ, BAROSSA 11 42 
 
TO FINISH 
SARACCO MOSCATO D’ASTI PIEDMONT 375ML -- 50
  

 

 

 

NIGHT OWL (2200 – 0600) 
 
 
 
 

MARGARITA PIZZA (V)    22 
fresh basil, mozzarella, napoli sauce 
 

PEPPERONI PIZZA    26 
spicy salami, mozzarella, napoli sauce 
 

HAM AND CHEESE TOASTIE W POTATO CRISPS 18 
 

PESTO AND MOZZARELLA CHEESE TOASTI  18  
W POTATO CRISPS (V)     
 

LOADED NACHOS     22 

beef mince, cheese served with guacamole 
 

CHEF FLAVOUR OF THE DAY CHEESECAKE  18 

with berry compote 

 


