
Please dial 395 OR 0 to order
Bill will be added to your room, no returns.

DIETARY KEY
V - vegetarian | CV - can be vegetarian | NF - nut free | CNF - can be nut free | VG - vegan | CVG - can be vegan | DF - dairy free | CDF - can be dairy free | CGF - can be gluten free

BEEF FLAT BREAD (NF, DF) 

MEDITERRANEAN PLATTER (NF, V)
Muhammara, Walnut Tarator, Garlic Toum,
Feta, Olives, House Baked Pita

GRILLED TIGER PRAWNS (NF, DF)
Three pieces prawns, peperonata, germolata

MOZZARELLA & FETA BOREK (NF, V)
Three pieces, fillo pastry, black olives, garlic toum, 

SMALL PLATES
$15

$24

$20

$17

CHICKEN MARYLAND 300G
GRASS FED EYE FILLET 200G
PURE SOUTH SCOTCH FILLET 250G
BEEF RUMP STEAK 250G

All grills served with shoestring fries and choice of sauce.
Peppercorn Jus | Bearnaise | Red Wine Jus |
Beef Fat Chimichuri | Creamy Mushroom

GRILL
$38
$50
$48
$40EGGS ON TOAST (V, CDF) 

Two eggs cooked to your style on sourdough
toast (Poached, fried or scrambled)

EGGS BENNY (NF)
Two poached eggs, smoked salmon or
bacon served on toasted English muffins
with hollandaise and fresh greens. 

FRESH FRUITS AND GRANOLA BOWL (V, VG, DF)
Served with coconut yoghurt, fruit compote,
plant based milk and freeze fried raspberries

BIG BREAKFAST
Two eggs cooked to your style on sourdough,
bacon, baked beans, mushroom, grilled
tomato, hash brown and sausages

$14

$18

$12

$26

BOOSTER
Banana, mango, spinach and lime juice

REBOOT
Mango, pineapple, banana and passionfruit

SMOOTHIES $14

Room service delivery charge $5. Please let our staff know of any dietary requirements. Public holiday surcharge applicable on public holidays.

IN-ROOM BREAKFAST
7AM - 9.45AM

IN-ROOM DINNER
MONDAY TO SATURDAY, 5PM - 9PM

“OAK & VINE” CAESAR SALAD (NF, CGF)
(Add Free Range Egg) + $4
Baby Cos | Free Range Chicken | Bacon Crumble |
Grana Padano | Anchovies | Baguette

PAPPARDELLE DUCK RAGU (NF, CGF)
Free range duck, cherry tomato, grana padano

PAN SEARED SALMON (NF, CGF, GF)
Sicilian caponata, olivesherb beurre blanc, seasonal veggies

GRUYERE WAGYU BEEF BURGER (NF, CGF)
Milk bun, caramalized onion, lettuce

BUTTER & MASCARPONE RISOTTO (GF, V, CNF, CVG)
Fried sage, hazelnut

$24

$38

$49

$32

$30

MAINS

Polenta Chips (V, GF, NF)

Broccolini (V, CNF, CDF)

Kumara Fries (V, NF, CDF)

Shoestring Fries (NF, CDF)

Tossed Seasonal Vegetables (V, CVG)

$12

$14

$12

$12

$14

SIDES



MARGHERITA PIZZA (NF, V) 
Olive Oil

CURRY OF THE DAY
Steamed Rice

SOUP OF THE DAY

AFTER HOURS MEALs $15
MONDAY TO SATURDAY, 9PM - 7AM
SUNDAY, 24HRS

COKE | SPRITE | COKE ZERO | L&P

GINGER BEER

JUICE
Orange | Pineapple | Apple

SPARKLING WATER 500 ML 

SOFT BEVERAGES
$6

$7

$7

$9

CORONA

STEINLAGER
Classic | Low Carb | Light | Alc Free

PARROTDOG
Pilsner | Hazy IPA | APA | Stout

SOMERSBY CIDER
Apple | Blackberry

BEER
$12

$12

$14

$12

NV Sartori Prosecco Brut, Verona, IT

SPARKLING G B
$16 $65

Main Divide Chardonnay, Waipara Valley, NZ
Rongopai Pinot Gris, Marlborough, NZ
Stoneburn Sauvignon Blanc, Marlborough, NZ
Main Divide Riesling, Canterbury, NZ

WHITE $16 $60

Main Divide Cabernet Merlot, Canterbury, NZ
Stoneburn Pinot Noir, Marlborough, NZ
Babich Hawke's Bay Syrah, Hawke's Bay, NZ

$16
$15
$15

$65
$60
$60

RED

RUM & GINGER PANNACOTTA (CGF, NF)
Cider pear, cinder toffee, anglaise, berry coulis

MANDARIN & VANILLA CRÈME BRULEE (V, CNF, CGF)
Black Doris, brown sugar crunch, hezelnuts

WARM APPLE TART (V, CNF)
Honey & fig ice cream, macadamia, tuile

75% DARK GHANA FONDANT (V, CNF)
Chocolate soil, creme fraiche, passionfruit 

DESSERT $16

Please dial 395 OR 0 to order
Bill will be added to your room, no returns.

Room service delivery charge $5. Please let our staff know of any dietary requirements. Public holiday surcharge applicable on public holidays.

DIETARY KEY
V - vegetarian | CV - can be vegetarian | NF - nut free | CNF - can be nut free | VG - vegan | CVG - can be vegan | DF - dairy free | CDF - can be dairy free | CGF - can be gluten free


