
LUNCH 



LUNCH
Available Between 11.30am & 2.45pm

Starter Platter
Selection of Cold cuts, cheese, tomatoes

and olives & boconchini served with
Crackers

40

Mushrooms on Toast V,VE*,GF*,L*
Balsamic roasted mushrooms served on garlic

sourdough w pickled red onion, feta,
tomato, basil & roquette

24 / w Bacon 26

Beer-Battered Fish & Chips GF*,DF
Dory served w hand-cut fries, aioli & salad

26

Thai Red Seafood Curry
Prawns, squid and fish cooked in a light

red coconut curry
Served with rice and prawn crackers

26

Thai Pork, Prawn & Squid Salad
GF*,DF

Pork belly, prawns & crispy squid on an
Asian slaw w crispy fried onion, toasted
peanuts, coriander, mint & house made

chilli & lime dressing
25

Panko Crumbed Chicken Schnitzel DF
Served w sticky rice, Asian slaw, togarashi

sauce
25

Liver & Bacon GF*
Served on bed of creamy mashed potato

w green peas, carrots & jus
25

Moroccan Lamb and Beetroot Salad
Marinated lamb served on a beetroot mousse
with feta cheese, mint yogurt and mixed

green salad
25

Harissa Chicken & Halloumi*
On a mixed bed of green salad with pinenuts,

fennel, red onions & Tzatziki
25

Thai Fish Cakes GF,DF
House made w prawn & dory, served w our

famous slaw & dipping sauce
25

Pumpkin, Coconut & Chickpea Fritters
VE

w watercress, green apple salad, & coconut
tzatziki

23 w Halloumi 25

BURGERS
Gladdy Beef Burger

w/cheese, pickles & relish
Served w Fries & aioli

25

Vege Burger VE,L*
Pumpkin, coconut & chickpea fritter served
in an artisan bun w iceberg lettuce, tomato
vegan aioli tomato relish & crispy onion

rings
Served w fries & aioli

25

Chicken Schnitzel Burger DF
Panko crumbed chicken schnitzel w house
slaw, aioli, relish & pickled red onion

Served w fries & aioli
25

Bao Buns
Steamed Buns stuffed

With either Sesame Soy Pork Belly/Crispy
Soft Shell Crab or Vegetarian and Onions

served with a pickle relish
24

Quesadillas
Either Beef or Chicken served with

Sour Cream, Tomato Salsa and Guacamole
24

Gold Card Specials
Mushrooms on Toast
Thai Pork Salad, L*
Fish & Chips GF*,DF

Panko Crumbed Chicken Schnitzel
Liver & Bacon

$18
(Not available on the weekend)

V = VEGETARIAN
VE = VEGAN

GF = GLUTEN FREE
DF = DAIRY FREE

L = LOWER CARB/KETO
* = BY REQUEST

Please let your server know if you have
any dietary requirements or allergies



DINNER 





DINNER
Kawakawa rubbed Lamb Rump

Slow cooked to medium rare, Served with braised red 
cabbage, onion rings, beans, apple, mint & jus

38
Pan Roast Chicken Breast

Chicken breast filled with our garden spinach, 
marinated feta & pinenuts . Served with Potato cake & 

steamed farmers market vegetables. Vegetarian 
Option, Change  Chicken to Cauliflower steak.

$36
Crispy Pork Belly & Prawns

w Asian slaw, rice noodles, peanuts, crispy shallots & 
Thai dressing      

$36

  Parkvale Mushroom Risotto
w thyme, parmesan, parsnip crisps & extra virgin olive 

oil             $30
280g Sirloin Steak

w hand cut fries, mushroom or garlic sauce                   
garden salad

$38

Gladstone Burger
House-made pure beef pattie in an Artisan bun, 

caramelised onions, smoked cheese, pickles & relish 
w hand cut fries & aioli                                                                       

$26
Crispy Skin Salmon

Baby potato & chive salad, mustard seed Aioli, 
steamed garden spinach, salsa verde & fresh lemon

$37
Slow Cooked Sticky Pork Ribs

Served with Straight Cut Fries, Asian Slaw with 
Toasted sesame seeds 

10 Ribs  $38      6 Ribs   $26

Fish and Chips
Beer Battered or Crumbed Fish, Served with Hand Cut 

Fries and Fresh Garden Salad. 
$28

 Hand cut fries
Fresh garden salad

Steamed green vegetables, garlic sauce

 all 9

Vegetarian and gluten free options available on request



KIDS & 
DESSERT





DESSERT

Homemade Cheesecake of the Day
Ask your server for today’s flavour!

13

Lemon Sorbet
7

Cream Caramel Flan
Custard and Carmel Pudding

13

Warm Homemade Chocolate Brownie
w Kapiti Vanilla Bean Ice Cream,
cookie crumb, caramel & chocolate

sauce
13

Amaretto Tiramisu
Traditional Italian creamy layered
dessert flavoured w coffee & almond

liqueur
13

Fruit Shortcake
Home made Shortcake

Served with Fresh Cream or Ice Cream
13

Ice Cream Sundae
Choose from chocolate, caramel, berry
or passion fruit. Served w whipped

cream & sundae garnishes
Large 9.0
Small 6.5

Affogato
Double shot of coffee poured over
Kapiti Vanilla Bean Ice Cream &

liqueur of your choice
15

Special Coffee
Double shot of coffee w brandy,

whiskey or other liquor & fresh cream
14



PIZZA & 
PATTERS 

&BAR 
SNACKS



Platters
Hot Platters

Onions Rings, Crispy Squid, Wedges, Chicken Wings, Homemade spring
rolls, Fish Bites, roasted pork belly

Mixed Appetisers Platters
Mushrooms Crostini,Bruschetta, Arancini, dips an vegetables

Cold Platter
Olives,feta,Brie,Danish blue,cherry tomatoes & mozzarella balls, Fresh fruit,

bread & crakers

Various Pizzas Plates

Cold Platter
Olives,feta,Brie,Danish blue,cherry tomatoes & mozzarella balls, Fresh fruit,

bread & crakers

Loaded Wedges
Seafood Platters

Cold Platter
Fries
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