
Wholly Cluck                                                                                                                            28
Free Range 12 Brined Chicken Thigh, Zaida’s Milk Bun, Nam Pla Prik Slaw, 
Crisp Lettuce, Tomatoes, Thai Basil Mayo, Chunky Fries 

Fish & Chips                                                                                                                              28
Beer Battered Wellington Trawling’s Line Caught Catch of the Day, Slaw, 
Tartare Sauce, Chunky Fries & Lemon

Caesar Salad                                                                                                                             24
Cos Lettuce, Streaky Bacon, Smoked Chicken, Free Range Poached Egg, 
Shaved Parmesan, Croutons & Caesar Dressing
 
Kimchi Fried Rice  (Pb)                                                                                                          26
Wok Tossed Vegan Chicken, Mushroom House Sourced Oyster Mushroom,
Edamame Beans & Organic Tamari 

Khanun Gaeng  (Gf, Pb)                                                                                                        33
Jackfruit, Carrot, Broccoli, Pumpkin, Baby Corn, Makrut, 
Thai Basil & Steamed Rice

Lumina Lamb Massaman  (Df)                                                                                             41
Pulled Supreme Shoulder, Gourmet Baby Potatoes, Crispy Peanuts, 
Coconut Milk, Coriander & Herbs, Steamed Rice 

Almond Mandarin Cake  (Gf)                                                                                               18
Coconut Mousse, White Chocolate Mascarpone Cream, Raspberry Jelly, 
Food Nerd Freeze Dried Jackfruit, Voila 

Kapiti Cheese Selection                                                                                                        28
Akatea Brie, Kikorangi Blue, Two-Year Aged Cheddar, Quince Jelly, 
Dried Fruits, Mini Pretzels, Toasted Sourdough

In rooM DINING MENU
To order, press the direct dial In-Room Dining button on your telephone.

Menu available 12nn to 10pm

Gf - Gluten Free  |   Df - Dairy Free   |   Pb - Plant Based



SPARKLING & STILL 

Cloudy Bay Pelorus Brut 
Marlborough, New Zealand 

Seresin Sauvignon Blanc (O)
Marlborough, New Zealand

Neudorf Tiritiri Chardonnay
Nelson, New Zealand
 
Maude Pinot Gris
Central Otago, New Zealand

Rosabel Rosé
Vin de France, France

Akarua ‘Rua’ Pinot Noir (V)
Central Otago, New Zealand 

Mitolo The Nessus Shiraz
Mclaren Vale, Australia 

Drinks MENU

Service is Available from 12nn to 10pm Daily
Delivery Charge of $8 Applies Per Order

BEER & CIDER

Garage Project 
Lager 4.8% 

Golden Path
Session Hazy IPA 4%

Panhead Supercharger
APA 5.7%
 
Panhead Port Road
Pilsner 5.2%

Monteith’s Cider
Crushed Apple

ANTIPODES
Still or Sparkling 

SOFT DRINKS 

150ml / 750ml

500ml / 1000ml

20 / 95

16 / 75

17 / 80

18 / 85

17 / 80

18 / 85

16 / 75

12

7 / 10

5


