
 
 

STARTERS 

GARLIC BREAD 

Homemade garlic butter spread between a fresh 

French stick -      $6.00 

Option of cheesy garlic    $6.50 

SOUP OF THE DAY 

Wait staff will advise, served with a small garlic bread 

-      $10.00 

BEET AND HALLOUMI SALAD  (v) (gf) 

Rocket, sliced red onion, pomegranate seeds, frisse 

lettuce, goat cheese, cherry tomatoes, baby beets 

tossed in burned butter and topped with grilled 

halloumi and house dressing    $14.50 

ZUCCHINI AND CORN FRITTER  (v) 

Layered with herb sour cream and crème fraiche, on 

a bed of house salad and homemade sweet chilli 

aioli      $12.00 

PANCETTA WRAPPED SCALLOPS 

Cauliflower puree with crispy shallots and golden 

raisins       $16.50 

CHICKEN MUSHROOM PASTA 

Aromatic crème fraiche sauce with a medley of 

mushrooms -     $14.00 

Option as a main -     $22.00 

MAINS 

VEGGIE MASTER     (gf) 

A fusion of wild mushrooms and wild rice with skin on 

mash and assorted glazed baby carrots with chard 

broccolini     $15.00 

BEEF STACK 

Rolled scotch fillet layered with an avo salsa, topped 

with a red wine jus.  Served with twice cooked hand 

cut fries and a side salad    $29.00 

Option: add an egg     $1.50 

 

CHICKEN SOUS VIDE (gf) 

Stuffed chicken breast with basil and sun-dried 

tomatoes, served on wild rice and quinoa with a 

pumpkin and pea puree and wild mushrooms, topped 

with a red wine jus     $28.00 

FISH OF THE DAY 

Fresh caught fish covered in a crispy spiced beer 

batter with a side salad, served with a choice of hash 

tag fries, curly fries or beer batter fries  $20.00 

BOATSHED BAY SALMON 

Fresh grilled salmon on a bed of skin on herb mash 

with a lemon butter dill sauce.  Accompanied by char 

grilled broccoli and glazed baby carrots   $28.00 

BURGERS 

BLACK EXOTIC BOATSHED BURGER 

Fresh charcoal black bun with a homemade beef 

burger patty sandwiched with arugula, swiss cheese, 

homemade caramelised onion, chunky beetroot 

chutney and a house garlic aioli.  Served with oven 

baked kumara chips    $22.00 

Black Gourmet Chicken Burger 

Fresh charcoal black bun with a juicy chicken breast 

sandwiched with arugula, swiss cheese, homemade 

caramelised onion, chunky beetroot chutney and a 

house garlic aioli.  Served with oven baked kumara 

chips      $23.00 

Vegetarian Quinoa Burger (vegan-friendly) 

Fresh charcoal black bun with a quinoa patty 

sandwiched with arugula, swiss cheese, homemade 

caramelised onion, chunky beetroot chutney and a 

house garlic aioli.  Served with oven baked kumara 

chips       $24.00  

Options for a white bun available for all burgers 

 

 

 



 
 

SIDES 

House Salad      $6.50 

Hash Tag Fries     $6.00 

Curly Fries     $5.00 

Beer Batter Fries    $5.50 

Rosemary and Chilli Polenta Chips  $7.00 

Halloumi and Beets     $8.00 

Spicy Fried Buttermilk Chicken   $14.00 

Option as a main    $20.00 

Wild-Rice Mushroom with Dates   $8.00 

Grilled Green-Beans with Roasted Cherry Tomatoes 

& Goat Feta      $8.50 

 

KIDS OPTIONS 

$10.00 MEAL 

Meatball Pasta 

Kids Fish & Chips 

Kids Burger 

KIDS PLATTER   $12.00 

Buttered Peas 

Hummus with Cucumber and Carrot Sticks 

Choice of:  

• Chicken Goujon 

• Fish Goujon 

• Ham and cheese toastie 

• Mousetrap 

 

Either meal comes with fresh Fruit or mini ice-cream 

sundae or yoghurt pot 

Glass of juice or milo 

 

Desserts 

Coconut and white chocolate panna cotta, poached 

cherries     $12.00 

Dark Chocolate Mousse with Mandarins & 

caramelised milk     $13.50 

Zesty Lemon Dough Boys with a lemon curd  

     $12.50 

Affogato      $13.50 

Assorted flavours of Kapiti ice-creams   $4.50 per 

scoop 

Cheese Board with 3 cheeses, fruit and nuts with 

crackers      $15.50 

Speciality Coffees     $10.00 

 

Teas and Beverages (waiters will advise) 

 

Enjoy your meal 

 

 


