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STARTERS TO SHARE

CHEESE QUESADILLA  |  14.50 (VO)

ADD GRILLED CHICKEN  |  6.00                                                                    
Melted Mozzarella, with a pinch of

Jalapeno chilli in a warm tortilla wrap. 
Served with Pico de Gallo salsa 

and sour cream 

OVEN BAKED CAMEMBERT  |  19.00 (V)
Infused with garlic & thyme wrapped in

 flaky pastry, served with cranberry sauce
& toasted ciabatta 

HONEY SOY CHICKEN NIBBLES  |  18.00                                                                                                 
Juicy chicken nibbles baked in a 

honey chilli soy sauce

SCALLOPS PARMESAN  |  28.00 (P)
Seared scallops finished with melted parme-

san, tomato salsa, sour cream and home-made 
tortilla chips. 

LOADED FRIES  |  25.00
Topped with spicy pork sausage, melted 

mozzarella and drizzled with gravy

PIGGY WEDGES  |  25.00
Topped with bacon and melted mozzarella 

finished with sour cream

GARLIC PIZZA BREAD  |  12.00 (V)          
ADD MOZZARELLA  |  6.00 

HOME-MADE TORTILLA 
CHIPS  |  16.00 (V)

Served with a cream cheese 
and vegetable dip

SOUP OF THE DAY  |  9.50                                                                                                               
Served with toasted ciabatta

PATATAS BRAVAS  |  9.50
Baked potato chunks with chorizo sausage 

cooked in a rich tomato sauce, finished with 
sour cream  

PRAWN PIL PIL  |  19.00 (P)
Four tiger prawns pan sautéed in white wine, 

garlic and a pinch of chilli, served with toasted 
ciabatta   

TOMATO BRUSCHETTA 9.00 (V)  
Slices of toasted ciabatta topped with fresh 

home-made salsa and finished with feta  

CRISPY CHICKEN TENDERLOINS  |  12.00 
Lightly spiced crumbed tenderloins served with 

a chipotle mayo dipping sauce

NZ LAMB MEAT BALLS  |  14.00
Four Cardrona lamb meat balls served with 

tzatziki dipping sauce 

TAPAS & SMALL DISHES

TEX MEX CHICKEN SALAD  |  26.00
Grilled chicken breast, greens, tomato, red onion, 

cucumber, corn, drizzled with chipotle mayo, 
served in an edible tortilla plate and garnished 

with coriander 

CHARCOAL PRAWN & PINEAPPLE 
TACO SALAD  |  29.00 (P)

Prawn cutlets coated in charcoal, fresh 
pineapple, greens, red onion, feta, cucumber, 

drizzled with chef’s dressing 
served in an edible tortilla plate

CLASSIC CAESAR  |  18.00
       ADD GRILLED CHICKEN  |  6.00

Cos lettuce, bacon, croutons, boiled egg, 
parmesan cheese and caesar dressing

SALADS

GFO  =  GLUTEN FREE OPTION 
GF =  GLUTEN FREE
P  =  PESCATARIAN 
V  =  VEGETARIAN

Please inform us of any allergy requirements 
and we’ll do our best to keep you safe.

Nuts, seeds, gluten, dairy, and eggs are in the 
same kitchen so we’re not 100% risk free.
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SALAD GREENS | 8.00 

SEASONAL VEGETABLES | 8.00 

TWO FRIED EGGS | 4.00 

PRAWN SKEWERS | 9.00 

FRIES | 8.00

SIDES

NZ PORK CHOPS  |  31.00
Two flame grilled pork chops nestled on roasted 

seasonal vegetables, served with a 
creamy mustard sauce. 

 LONDON BUTTER CHICKEN  |  28.00
Original UK capital city recipe, slow cooked 

chicken infused with Indian spices, 
served with paprika rice and naan bread 

CARDRONA LAMB SHANK  |  29.00 
Merino lamb braised in Central Otago Pinot Noir 
wine, seasonal vegetables, peas and minted jus

300GM ANGUS SCOTCH FILLET  |  39.00  
ADD GRILLED PRAWNS  |  7.00

Flame grilled, served with fries, fresh salad 
and your choice of mushroom, peppercorn, creamy 
mustard, chimichurri or creamy blue cheese sauce

FLINTSTONE BEEF STEAK 500G  |  48.00 
ADD GRILLED PRAWNS  |  7.00

Sirloin steak flame grilled, cooked medium, served 
with fries, fresh salad, roasted onions and your 

choice of mushrooms, peppercorn, creamy 
mustard, chimichurri or creamy blue cheese sauce. 

BAKED SALMON FILLET  |  36.00 (P)
Oven baked salmon served with seasonal 

vegetables finished with a creamy caper &
herbed white wine sauce 

LAMBS FRY & BACON  |  27.00
A Kiwi classic flame grilled served with mashed 

potatoes, crispy bacon, peas and gravy 

VEGETARIAN TEX-MEX BURRITO  |   29.00  (V)
Slow cooked vegetables, paprika rice and 
mozzarella all wrapped in a warm tortilla,
 finished with chefs’ sauce and fresh salad

THREE CHEESE PASTA  |  29.00 (V)
Spinach & Ricotta stuffed ravioli tossed in a three 

cheese creamy white wine sauce finished with 
fresh spinach

HIGHLAND DEER OSSOBUCO 31.00
Venison ossobuco slow braised in red wine served 

with roasted vegetables or mash potatoes

KIWI FISH & CHIPS 36.00 (GFO) (DF)
Speights battered blue cod served with fries,

salad and tartare sauce 

MAINS

CROMWELL BEEF BURGER  |  27.00
Two flame grilled beef patties, iceberg lettuce, 

tomato, red onion, streaky bacon, sliced beetroot, 
cheese, aioli, topped with battered onion rings, 

and a side of fries 

CHICKEN BURGER  |  25.00
Crumbed chicken breast, iceberg lettuce, tomato, 

red onion, sliced beetroot, cheese & bacon
served with a side of fries

DECONSTRUCTED CARDRONA
LAMB BURGER  |  26.00

Flame grilled 400g home-made lamb Pattie, fresh 
salad, roasted onion, beetroot relish, cucumber, 

fried egg, aioli, tomato sauce and fries 

BLUE COD BURGER  |  27.00 (P)

Beer battered blue cod, iceberg lettuce, tomato, 
red onion, sliced beetroot, cheese & tartare sauce 

served with a side of fries

BURGERS


