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Garlic Half shell Mussels [ 6 eachor12each $12-$20

7\, Baked with garlic butter. Wine match: The Maker ‘Knighthood’ Chardonnay,
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Gisborne $11/ B $49

JetPark Fried Chicken l $15

Tempura Fish Bites - $16
Served with Tartare sauce. Wine match: Torea, Sauvignon Blanc, Marlborough

$12/ B $51

: $17
Baked Focaccia Bread

Melted Bocconcini / semi-dried tomatoes / River Estate extra virgin olive oil. Wine
match: Mionetto Prestige Prosecco, Italy $15 / B $65

Maple Glazed Pork Ribs $18
Barbeque & maple glaze.
Paired with: Heineken Glass $13

& Truffle Fries (V) ] $15

Shoestring fries drizzled with truffle oil, sea salt and shaved parmesan. Paired
with: Good George Hazy Pale Ale Glass $13.50 | Pint $21

V - vegetarian | VG - vegan | DF - dairy free | LG - low gluten | GF - gluten friendly (may contain traces of gluten).
If you have allergies or special requests, please speak to one of our friendly staff.

4‘
<

§§;>
PSSP
A\

4
|
>4

<

\V/\V/

NN
<SS
<»<

<

\V/\V/

VG/ N7
$EE
>

g
g
2

S 4
SIS
SRERERER

34
>
S»

7

SOCCSOS
CCCCL

<

S
S

34
>

‘4‘
>
S8

S
S»

SO
5SS
<

%
S

NN
LA
LA
NI AN

>4
>
>



