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S H OW  M E N U  |  R Ā R A N G I  K A I

Battered Cauliflower Bites 16.5 
With honey chilli mustard, herb yoghurt,  
toasted almonds

Buttermilk Fried Chicken Bites  18
With chilli aioli

Shoestring Fries GF  DF   10
With aioli

Polenta Chips V VE  14
With vegan sriracha aioli, vegan parmesan

Rīwai Wedges 13
With creole spices, sweet chilli, sour cream

Pinchos (Available during shows only)

Salmon  8
Cream cheese, pickle shallots, fennel,  
radish, capers

Prosciutto  8
Capsicum chutney, creamy blue cheese, 
pickles, micro herbs, balsamic

Vegan VE  8
Chefs choice 

Hand Rolled Pizzas (From 11am until late)

Prosciutto & Arugula 26.5
Mozzarella, prosciutto, arugula,  
shaved pecorino 

Chicken & Cranberry 28
Free range grain-fed cajun spiced chicken,  
brie, cranberry sauce, caramelised onion

Margherita  V 22
Mozzarella, tomatoes, parmesan, basil,  
cracked pepper

Pepperoni & Chorizo 25
Mozzarella, pepperoni, chorizo 

Please advise your server of any dietary allergens and our team will 
endeavour to accommodate your request.

While we take great care to avoid contamination, the list of food and 
beverage items may contain or come in contact with common allergens. 

V  = Vegetarian VE  = Vegan

DF  = Dairy Free  GF  = Gluten Free 


