
Sparkling 
Brancott Sauvignon Blanc Reserve 200ml  10-
Brancott Sauvignon Blanc 750ml  33-
Brancott Brut Cuvée 200ml  10-
Brancott Brut Cuvée 750ml  33-

Whites 
Brancott Chardonnay 187ml  9.5
Brancott Sauvignon Blanc 187ml  9.5
Yealands Pinot Gris 187ml  9.5
Yealands Sauvignon Blanc 187ml  9.5
Auntsfi eld Sauvignon Blanc  33-
Saint Clair Omaka Reserve Chardonnay  51-

Reserve Pinot Gris 
Gibson Bridge  41-

Riesling 
Forrest, The Doctors’  36-

Gewurztraminer  
Forrest, The Valleys Wairau   36-

Reds 

Pinot Noir 
Yealands Pinot Noir 187ml  9.5
Auntsfi eld  56-

Merlot 
Selaks 187ml  9.5

Shiraz Cabernet 
Jacob’s Creek  8.5

Rosé 
The Ned Pinot Rosé  45-

Beers 
Speight's  7-
Moa Original Lager 330mls  8-
Heineken  8-
Heineken Light  8-
Steinlager Pure  8-
A selection of craft beers  from 9-

Cider 
Moa Apple Cider  8-
Monteiths Pear Cider  8-

Ready to Drink 
A Selection of RTDs  from 9-

Please order your meals and drinks 

at the counter at your convenience

Lunch from 11:00am

Watery Mouth big brekkie  . . . . . . . . . . $21.00
Roasted cherry tomatoes, crispy bacon, chipped 

potatoes, mini sausages and portobello 

mushrooms, served on toasted ciabatta; two free-

range eggs to your taste.

Warm Cajun chicken salad  . . . . . . . . . $20.50
Cajun spiced chicken breast, salad greens, cherry 

tomatoes, toasted pine nuts, avocado, feta and 

mangoes finished with a vinaigrette dressing.

Thai beef salad . . . . . . . . . . . . . . . . . . $20.50
Warm marinated strips of beef on fresh salad 

greens, topped with crispy noodles and finished 

with infused Thai flavoured dressing.

Soup of the day . . . . . . . . . . . . . . . . . $14.00
Served with lightly toasted ciabatta.  Please ask 

staff for today’s soup.

B.L.A.T. . . . . . . . . . . . . . . . . . . . . . . . $18.50
The classic bacon, lettuce, avocado and tomato 

in ciabatta pockets, with chunky fries on the side.

Bruschetta . . . . . . . . . . . . . . . . . . . . . $16.50
Two toasted ciabatta slices with basil pesto, 

topped with tomato, onion salsa, avocado and 

cheese, drizzled with olive oil.

Corn and feta fritter stack . . . . . . . . . . $19.50
Served with crispy bacon, avocado and tomato 

salsa.

Steak sammie. . . . . . . . . . . . . . . . . . . $22.00
Seared, marinated prime beef steak served on 

toasted focaccia with beetroot chutney, red onion 

and avocado, with chunky fries on the side.

- optional fried egg for an extra $3.00 

Minted lamb burger  . . . . . . . . . . . . . . $22.00
A minted NZ lamb patty, with cucumber, beetroot, 

and salad greens topped with a minted yoghurt 

dressing - in a toasted ciabatta pocket with chunky 

fries on the side.

Children’s Menu

Children’s platter  . . . . . . . . . . . . . . . . . $8.00
Chicken nuggets and chips  . . . . . . . . . . $7.50
Fish goujons and chips  . . . . . . . . . . . . . $7.50


