Menu

Entree

Homemade bread with olive oil, tapenade and dukkah (v+)
Garlic and cheese bread (v)

Carrot coconut & ginger soup served with cashew nuts & homemade
bread (v+,N)

Garlic prawns with homemade bread

Crisp green salad with halloumi, olives, red onion, cucumber, tomato,
lettuce, balsamic dressing (v)

Mac & cheese (v)

Mains

Lumberjack Burger, pulled beef, pickled cabbage, Jacks BBQ sauce,
aioli, lettuce, aged cheddar, roasted onions and fries

Halloumi Burger with roast red onions, tzatziki, spiced tomato sauce,
lettuce, tomato and fries (v)

Spaghetti Aglio olio with prawns, chorizo and sun dried tomatoes
Blue Cod battered or pan fried with fries, salad and tartare sauce

270g Beef Ribeye

Choose

Jus, mushroom sauce, green peppercorn sauce or garlic butter
Fries or potato gratin

Steamed vegetables or salad

Add an extra sauce 2

Lamb lollies served with roast ratatouille vegetables, jus, potato
gratin and a chévre crumble (gf)

Cured panfried NZ Salmon served on creamed kumara with asparagus,
mild thai curry sauce and cashew nuts (gf,N)

Corn fritters with roast egg plant, courgette, capsicum, spiced capsicum
tomato sauce, small salad and pine nuts (v+, gf,N)
Add Halloumi (gf, v) 8

10

12

15

16

12

23

20

21

29

39

39

39

21



. Cafe &
Restanrant \

Sides

Fries (v) 8
Steamed Vegetables (gf, v) 8
Salad 8 (gf,v+)

Desserts

Chia seeds & coconut yoghurt served with lychee & sesame honey (v+)

Dark chocolate mousse with hazelnut praline (v,N)
(Can be served gf, please enquire)

Yoghurt vanilla panna cotta served with shortbread crumble & berry coulis
(can be served gf without the shortbread crumble)

Ice cream sundae served with the option of chocolate,
strawberry - raspberry or hot boysenberry sauce (v)

(Can be served gf, please enquire)

Ask your server for gluten free option
Please let us know if you have any severe food allergies

(v+) Vegan,(v) Vegetarian,(gf) Gluten free, (N) Nuts

Please let us know if you have any severe food allergies
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