
 

 

 

Dinner Menu  

Entree 

 

Soup of the Day 

changes daily served w warm kūmara bread ( v ) 

12.5 

 

Steamed Green Lipped Mussels 

w either Thai green curry & basil or garlic & white wine 

15.5 / 23.50  

 

Smoked Eel Terrine 

w sultanas, lemon jelly & pickled carrot ( gf ) 

16.50 

 

Seafood Chowder 

Local fresh shell fish and fish in a creamy 

chowder served in a cob loaf 

17.0 

 

Duck Liver Parfait 

w cherry drops, brioche & almonds 

17.5 

 

Salt & Pepper Calamari 

w lime vinaigrette & side salad 

17.5 

 

Hapuka Wing 

pan-fried w celeriac puree & pomegranate ( gf)  

18.0 

 

Orongo Bay Oysters 

dependent on supply – please check with wait staff for availability 

15.0/25.0 

 

 



 

 

 

Main Event 

 

The Governors Burger 

Unofficially the best burger in the bay 

23.0 

 

Fresh Fish & Chips 

Locally caught fish in a crispy beer batter, steak fries & tangy slaw 

23.50 

 

Rocket Salad 

Raspberries, Pinenuts & Tomini cheese w EVO & Saparosa balsamic ( v ) 

25.0 

 

Poorman’s Crayfish 

Monkfish Curry served w lentils, coconut rice, onion & passionfruit bahjis 

27.5 

 

Fish of the Day 

panfried w broad beans, semi dried tomatoes, saffron gnocchi,  

green lipped mussels & prosciutto sabayon 

28.5 

 

Quail Quattro 

confit Leg, pan-fried Breast , boiled eggs & Quail sauce  

33.5 

 

Pork 3 way 

“Duroc” Organic pork belly, cutlet and loin, ( gf ) 

 35.5 

 

Grassfed Lamb Rack 

Organic Grassfed Lamb w smoked cheese polenta,  

green beans, spiced date puree & tomato tapenade ( gf )  

36.5 

 

Eye Fillet ( 250gm) 

w shaved carrot, cabbage & pancetta parcel, kūmara & tumeric emulsion ( gf ) 

37.5 

 



 

 

 

 
Lunch Menu 

 

Soup of the Day 

changes daily served w warm kūmara bread ( v ) 

12.5 

 

Steamed Green Lipped Mussels 

w either Thai green curry & basil or garlic & white wine 

15.5 / 23.50  

 

Seafood Chowder 

Local fresh shell fish and fish in a creamy chowder served in a cob loaf 

17.0 

 

Duck Liver Parfait 

w cherry drops, brioche & almonds 

17.5 

 

Salt & Pepper Calamari 

w Lime vinaigrette & side salad 

17.5 

 

Hapuka Wing 

pan-fried w celeriac puree & pomegranate ( gf)  

18.0 

 

Steak Sandwich 

w horseradish crème fraiche, onion marmalade & dressed mesculin  

19.5 

 

The Governors Burger 

Unofficially the best burger in the bay 

23.0 

 

Fresh Fish & Chips 

Locally caught fish in a crispy beer batter, steak fries & tangy slaw 

23.50 

 

Rocket Salad 

Raspberries, Pinenuts & Tomini cheese w EVO & Saparosa balsamic ( v ) 

25.0 



 

 

 
Dessert Menu 

 

Strawberry and White Chocolate Cheesecake 

w clotted cream Ice cream 

13.9 

 

Chocolate Fondant 

w peppermint sorbet 

13.9 

 

Tastes of Feijoa 

Pannacotta , Jelly , Smoothie & Sorbet 

13.9 

 

Passionfruit Tart 

w dark chocolate ice cream 

13.9 

 

Chefs Ice Cream Selection 

Changes daily 

12.9 

 

Duke Cheese Board 

A selection of cheeses from NZ and Europe, served w crackers, Figs in Marsala, 

 Manuka Honey & Strawberry Balsamic compote  

25.0 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 
Kids Menu 

 

Kids Cheeseburger 

w fries & ketchup 

12.5 

 

Kids Fish & Chips 

Fresh Local Fish w fries & ketchup 

9.0 

 

Watties Spaghetti 

Kiwi classic served on toast 

7.5 

 

Bangers & Mash 

10.0 

 

Chicken & Bacon Sandwich 

12.5 

 

Ice Cream Sundae w Fresh Fruit Salad 

8.5 

 

Banana Split w Toffee Sauce 

10.0 


