
Gluten-free options cannot be 100% guaranteed to be trace free 

 

  
 

Lunch 
 

 
House Made Focaccia (gf opt) 

Truffle Mascarpone / Mangonui EVOO/ Pukara Caramelised Balsamic 
12.5 

 

Waikare Inlet “Fat Oyster co.” Oysters (half dozen) 
Natural w ‘’Prelibato’’ White Balsamic 22 

Tempura battered w miso mayo 25 
Classic Kilpatrick 25 

 
Crispy Calamari 

Chorizo / Cauliflower / Edamame / Beans / Almond Skordalia 
17/25 

 
Roasted Beets w Truffle Potato Ravioli (v, vgn opt, gf opt) 

Crispy kale / Leek / Baby Spinach / Black Bean Cream / Soft Egg Yolk / Honey / Polenta leaves 
17/25 

 
The Duke’s Seafood Stew (df, gf opt) 

Local Fresh Fish / Chilli / Tomato / Shellfish / Prawns / Home-Style Bread 
18.5 

 

The Governors Burger 
Angus Chuck & Brisket Patty / Bacon / Cheese / Caramelised Onion Jam / 

Tomato / Pickle / Cos Lettuce served w Handcut Chips  

Unofficially the best burger in the bay 

25 
 

Fish & Chips 
Fresh locally caught served in crisp beer batter / Hand Cut Chips / Pickled Vegetables / Tartare 

27.5 
 

“Wagyu Bavette” Steak (df opt, gf opt) 
Beetroot / Blackberry & Sichuan Pepper Vinegar / Macadamia / Salsa Verde / Duck fat Agria / Green Beans / Jus 

27.5 
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Dinner 
 

House Made Focaccia (gf opt) 
Truffle Mascarpone / Mangonui EVOO/ Pukara Caramelised Balsamic 

12.5 
 

Waikare Inlet “Fat Oyster co.” Oysters (half dozen) 
Natural w ‘’Prelibato’’ White Balsamic 22  

Tempura battered w miso mayo 25  
Classic Kilpatrick 25 

 
Crispy Calamari 

Chorizo / Cauliflower / Edamame / Beans / Almond Skordalia  
17/25 

 
Roasted Beets w Truffle Potato Ravioli (v, vgn opt, gf opt) 

Crispy kale / Leek / Baby Spinach / Black Bean Cream / Soft Egg Yolk / Honey / Polenta leaves  
17/25 

 
The Duke’s Seafood Stew (df, gf opt) 

Local Fresh Fish / Chilli / Tomato / Shellfish / Prawns / Home-Style Bread 
18.5 

 

‘’Bostock’’ Organic Rotisserie Chicken 
½ Size 14 Free Range Chicken / Truffle mash / Peanut slaw / Chicken Gravy 

25 
 

A Taste of Beef (df opt, gf opt) 
Beetroot / Blackberry & Sichuan Pepper Vinegar / Macadamia / Salsa Verde / Duck Fat Agria / Green Beans / Jus 

Wagyu Bavette 27.5 
Grass Fed Angus Eye Fillet 38 

 

Fruits of the Bay (df) 
Fresh Pasta / Shellfish / Calamari / Banana Prawn / Garlic / Chilli / Fresh Herbs / Furikake seasoning   

32 
 

Pan fried Market Fish (gf opt) 
Pickled Fennel / Olive Tapenade / Confit Perlas Potatoes/ Lemon & Thyme Beurre Blanc 

35 
 

Confit Duck Leg (gf opt) 
Confit Parsnip / Chorizo / Beans / Tomato / Capsicum / Cranberries / Pistachios  

37 
 

1.2kg Slow Roasted Northland Lamb Shoulder (df opt, gf opt) (for 2 people) 
Roast Pumpkin & Potatoes / Seasonal Greens / Minted Peas / Mint sauce / Lamb jus 

65 
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Sides 

Romaine Hearts Salad (v, gf opt)  
Mahoe Gouda Blue Cheese / Pumpkin Seeds / Crostini / Buttermilk Dressing 

9.50 

 

   Steamed Seasonal Greens (v opt, gf opt, df opt)  
Anchovy Crumb / Garlic Butter  

9.50 
 

Duck Fat Roast Agria (gf opt, df opt)  
Truffle Oil / Parmesan 

9.50 
 

   Hand Cut Chips (df, v)  
w Green Herb Salt 

9.50 

 

Kids Menu  

 

Carrot Sticks & Hummus (vgn)  
12 

 
Kids Fish & Chips  

12.5 
 

Classic Cheeseburger & Chips  
12.5 

  

Creamy Chicken Pasta  
13.5 

 

Sweet Treat 
Chocolate Ice Cream Sundae  

11.5 
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Dessert Menu 
 

Lemon Curd Tart 

House Made Marshmallow / Sous-Vide Rhubarb / Lime gel 
13.5 

 
Chocolate Cheesecake (gf opt) 

Orange / Ginger / White Chocolate Ganache  
13.5 

 
Apple & Pear Crumble (v) 

Tonka Bean Crème Patissiere / Sichuan Pepper Cream / Candied nuts 
13.5 

 
 

Charlie’s Gelato Selection (gf opt, vgn opt) 
Freeze-Dried Raspberry / Nuts / Crumble 

13.5 

 
The Duke Cheese Board  

Grinning Gecko Brie / Just Ewe’s Cheddar / Kaupiro Washed Rind / Mahoe Blue Gouda 
served with Local Honey / Home Made Relish / Fruits / Wafer Crackers 

35 
 

Single Cheese 
The cheese of your choice  

served with Local Honey / Fruits / Wafer Crackers 
12.5 
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Bar Snacks Menu 

 

House Made Focaccia 
Truffle Mascarpone / ‘’Mangonui’’ EVOO/ Pukara Caramelised Balsamic 

12.5 
 

House Made Gluten-Free Style Bread (vgn) 
Hummus / Mangonui EVOO 

12.5 
 

Waikare Inlet “Fat Oyster co.” Oysters (half dozen) 
Natural w ‘’Prelibato’’ White Balsamic / Lemon / Tabasco (gf) 

22.0 
 

Crispy Calamari 
Chorizo / Cauliflower / Edamame / Beans / Almond Skordalia  

17/25 

 

Te Ika Mata (df, gf opt) 
Coconut Cream / Lime / Chilli / Coriander / Red Onion 

14 

 

The Duke’s Seafood Stew 
Local Fresh Fish / Chilli / Tomato / Shellfish / Prawns / Home-Style Bread 

18.5 
 

Hand Cut Chips w Green Herb Salt (v) 
w Ketchup & Aioli 

9.5 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 


