
Starters
House Ciabatta

Olive Oil w/ Balsamic & Pesto

11

Garlic Flat Bread
Oven Baked Flat Bread w/ Crushed Garlic & Cheese

11
	

French Onion Soup
Scented w/ Monteith’s Dark & Gruyere Flutes 

14

Seafood Chowder
Chunky House Seafood Chowder w/ Croutons

16

Scallop Mornay
Scallops w/ White Cheese Sauce & Wilted Spinach  

20

Chicken Liver Parfait 
House Parfait, Melba Toast, Port Jelly & Petit Salad   

17

Escabeche Prawn Cocktail
Poached Prawns, Avocado, Apple & Orange w/ Vanilla Scented Mary-Rose

19

Garlic Prawns
Prawns Tossed w/ Garlic Butter & Fresh Herbs

19

Vegetarian 
Mount Hector Goats Cheese, Olive & Pine-Nut Filo w/ Roast Beetroot & Balsamic Essence

18 

Butchers Block
200grams Canterbury Wakanui Beef Eye Fillet

38

250grams Canterbury Wakanui Beef Scotch Fillet
36

250grams Canterbury Wakanui Beef Porterhouse 
32

200grams High Country Merino Lamb Rump
34

200grams Premium Venison Steak
38  

All Served w/ Baked Potato Hash, Koffman Cabbage, Shallot Marmalade & Jus

Mains

mains
all served w/ seasonal vegetables

seared gin soaked venison 
served on a pea puree w/ portobello mushrooms and a pinot jus  (gf)

36

oyster cut lamb shoulder (800/900 grams)
served on the bone, braised in white wine, rosemary and garlic

w/ roast potatoes  (gf)
 42

duck pancakes
shredded duck confit and mushrooms wrapped in a pancake w/ hoisin sauce

35

fish of the day
your wait staff will advise

32

chicken saltimbocca  
baked chicken breast w/ sage and prosciutto 

w/ rosemary, garlic roasted potatoes and a creamy marsala sauce  (gf)
29

vegetarian
please ask your wait staff for details

desserts
classic crème brûlée

(gf w/ out biscotti)
15

lemon mousse
15

fried bananas and ice cream
flambéed w/ cointreau  (gf)

15

chocolate pot
salted caramel chocolate pot  (gf)

15

cheese selection
w/ quince paste, chutney, fruit and crackers  (gf)

17

restaurant + bar
braided rivers
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entrées
selection of breads

w/ balsamic reduction and extra virgin olive oil
9

soup of the day
w/ home baked bread (gf)

12

duck parfait
w/ home baked bread, and spiced fruit chutney  (gf)

15

prawn and ricotta ravioli 
w/ a rich crayfish bisque 

17

west coast whitebait
fritter w/ buttered white bread (gf )

or
cristiano sizzling in olive oil and garlic w/ home baked bread  (gf)

19

money bags 
pumpkin and goats cheese wrapped in crisp pastry

served on honeyed beetroot 
17

(gluten free bread available)

from the paddock
all steaks served w/ choice of sauce, mash or french fries and a petite salad

200 grams grain-fed fillet  (gf)
36

300 grams grain-fed rib-eye  (gf)
34

300 grams grain-fed porterhouse  (gf)
34

 sauces  (all gf) side dishes
 béarnaise  sautéed onions - 5
 creamy green peppercorn sautéed mixed mushroom medley – 7
 creamy mushroom rosemary and garlic roasted potatoes – 7
 thyme and pinot noir french fries – 5
 garlic herb butter side salad - 8
 blue cheese butter steamed vegetables – 8
 horseradish
 additional sauce - 2.50

restaurant + bar
braided rivers

garlic flat bread
oven baked flat bread w/ crushed garlic and cheese

9

duck parfait
w/ home baked bread, spiced fruit chutney and port wine jelly

15

cheese fondue
chefs blend of cheese lightly spiced and served w/ warm crusty bread

15

duck confit and pork belly spring rolls
w/ porcini mayonnaise

17

pan seared scallops
served in a cocktail pastry shell w/ confit red onion on a bed of salad greens

19

soup of the day
w/ home baked bread

12

salt and pepper calarmari
shallowed fried on a bed of salad greens

18

salads
warm lamb salad

back strap of lamb w/ salad greens, coleslaw and a mint yogurt dressing
20

cobb salad
iceberg lettuce, streaky bacon, candied walnuts, cherry tomatoes,

soft boiled egg and basil vinaigrette
18

w/ chicken
22

house smoked salmon salad
hot smoked salmon w/ salad greens, confit red onion, aged cheddar and croute

20

pear and blue cheese salad



Mains
Fresh Pasta

Spaghetti Tossed w/ Carbonara Style Sauce, Bacon Hock, Parmigiano Reggiano & Black Pepper  
26

Chinook Salmon
 House Smoked Akaroa Salmon Finished w/ Sautéed Greens, Creamed Potatoes, Lemon & Chive Butter

34

Poussin (Baby Chicken)
Whole Roast Baby Chicken Stuffed w/ Garlic Spinach, Finished w/ Red Wine Jus & Sautéed Vegetables

36

Duck a l ’Orange
Confit Duck Leg, Pickled Red Cabbage, Potato Galette & Candied Orange Jus

36

Market Fresh Fish 
Your Host Will Inform You Of Today’s Catch

32

Lamb Shoulder  
Slow Cooked Canterbury Lamb Shoulder, Potatoes & Sauce Reforme

45

To Finish

Additions
Garden Salad, Fries, Baked Potatoes, Mashed Potatoes, 

Chefs Vegetable, Fried Mushrooms
2.5

Condiments
Canterbury Horse Radish Cream, Aioli, Honey Mustard 
Vinaigrette, Jus, Tomato Sauce, Worcestershire, Sweet 

Chilli, Garlic & Herb Butter or Mint Sauce
2.5

Gluten Free Chocolate Fondant
Hazelnut Ice Cream, Citrus Mascarpone & Caramelised 

Pear
17

Tiramisu Affogato
Vanilla Ice-cream, Espresso, Crushed Ladies Fingers & 

Chocolate Shavings
16

Sticky Date Pudding
 w/ Chocolate Caramel & Ginger-Nut Ice Cream 

15 

Lemon Meringue Pie
Classic Lemon Meringue Pie, Berry Compote & Vanilla 

Ice-cream 
16

Dessert Special
Your Host Will Inform You Of Today’s Creation

New Zealand Cheese Board
Kikorangi Blue

Whitestone Brie
Kapiti Smoked Cheddar

Kapiti Aged Cheddar
Fig Chutney & Falwasser Crackers

20
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