D ESSERTS

Affogato

00

Kapiti vanilla bean ice-cream with a shot of espresso
and your choice of liqueur (Baileys, Kahlua, Amaretto,
bourbon)

Raspberry chocolate brownie (gf)

00

Warmed homemade berry brownie, served with Kapiti
vanilla bean ice-cream and drizzled with chocolate
and berry sauce.

Sticky date pudding

00

Homemade sticky date and walnut pudding served
warm with Kapiti vanilla bean ice-cream and drizzled
with butterscotch sauce.

Ultimate crème brulee

00

Tradtionally spiced crème brulee with cinnamon,
clove and cardamom. Served with housemade
almond biscotti

Cheesecake of the day (gf)v

00

D ESSERT COCK TAI LS

Housemade cheesecake served with Kapiti vanilla
bean ice-cream. Please ask one of our lovely team
about our flavour of the day!

Death by chocolate

00

Vodka, Baileys, cream de cacao, blended
with ice, chocolate ice-cream and garnished
with a chocolate flake

Espresso Martini

00

Vodka, kahlua and a double shot of espresso,
shaken and served creamy.

Sweet Appletini

00

Sour apple, vodka, apple juice and cinnamon

Toblerone
Franjelico, Kahlua, Baileys and milk
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Fresh toasted ciabatta smothered in homemade
garlic and herb butter
— add gooey melted cheese

+2.5

Housemade corn chips and dips

14

Crispy corn chips served with our signature
rattlesnake salsa and fresh guacamole

Jalapeno cheese bites

14

Crispy pastry filled with jalapeno and three
cheeses served with chipotle cream

Chermoula calamari

00

00

00

Prawns cooked in a chili and garlic oil and served
with toasted focaccia bread

Abra falafels

*

00

Our famous garlic, cumin and chickpea falafels
served with a cucumber yoghurt sauce. (Vegan available)

BBQ Ribs

00

Tender baby spare ribs marinated overnight in
an orange and plum sauce.

Meatball Alforno
Housemade meatballs topped with a Napoli
sauce and cheese, baked until melted and bubbly.

(V)

*

BBQ Ribs

39

Tender ribs marinated overnight in an orange and
plum sauce, served with double-crumbed onion rings
and our smoked paprika and garlic chips.

double 39 / single 31

Spiced ‘fall off the bone’ shanks served on a bed
of creamy mashed potatoes topped with a red wine,
cranberry and vegetable jus. (gf)

Abracadabra Steak

Crispy pastry filled with a housemade cheesy
chicken enchilada mix served with chipotle cream

Spicy Prawns

32

Crispy slow cooked pork belly with toffee apple and
fennel jus, served on a bed of garlic and mustard
potato mash topped with crunchy slaw.

Tunisian spiced Lamb Shank

Squid strips tossed in a chermoula seasoning
served with garlic aioli

Mexican chicken bites

Pork Belly

00

300 g sirloin steak seasoned with garlic & herb butter
and caramelized onions. Served alongside garlic
paprika spiced chips, aioli and a fresh garden salad.
• Turn me into a ‘Surf and Turf’ and we’ll top the steak
with our chili and garlic calamari strips

37

41

Chargrilled mushroom chicken

Your choice of pulled pork or jackfruit (vegan) with
Mexican rice, grilled veges and cheese, all wrapped in
a flour tortilla, topped with cheese and our tomato
chilli verde, baked until golden brown and served with
guacamole, sour cream and salsa cruda.

00

Butterflied free range chicken breast in a creamy garlic,
herb and mushroom sauce, served on a bed of potato
wedges and a side of fresh dressed cranberry salad.

00

Please see Specials board for today’s choice.

00

House made falafels, herb tabouleh and toasted pita
bread served with vegan Tzatziki, hummus, fresh salad
greens and crispy spiced chickpeas.

Chermoula calamari salad

00

00

Spiced lamb meatballs slow-cooked in a rich tomato,
garlic and chorizo sauce topped with two fried eggs,
sour cream and a side of toasted bread and salsa.
Served in a traditional Moroccan tagine.

Mediterranean Platter

Fettucine pasta and chicken pieces cooked in a creamy
white wine, garlic and mushroom sauce, topped with
crispy pancetta and Parmesan.

Moroccan beef and apricot tagine

Bus station kofta tagine

Fish of the day

Chicken Fettucine

Grande Burrito

MAI NS

10

MAI NS

ENTRÉES

Garlic Bread

00

Calamari strips and prawns cooked in a chili and garlic
oil served on a bed of fresh garden salad, served with
chermoula dressing and finished with crispy pancetta.

Herby lamb salad

00

Garlic and chilli marinated lamb rump served on a bed
of fresh garden salad with caramelized onions, a creamy
feta and rosemary dressing, herb oil and a toasted
pita bread.

31

NZ beef slow cooked in Moroccan spices with dried
apricots, tomato, lemon zest and fresh coriander. Served
to you in a traditional tagine with a side of coriander rice.

VEGETARIAN
VEGAN
VEGAN OPTION AVAILABLE

(GF) GLUTEN FREE
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