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Bar Menu

Wedges
Served with sour cream & home made salsa

Fish and Chips
Fresh fish, battered, crumbed or pan fried, served with a side salad, fries and
home-made tartare sauce

Gerard’s Burger
Beef, chicken or fish, on a toasted bun with cheese, tomato, onion & lettuce,
Topped with a fried egg & and served with garlic aioli & tomato sauce

B.L.T
Streaky bacon, lettuce and tomato served on toasted foccacia bread with

garlic aioli

Fresh Side Salad 7.00
Lettuce, mesclun and fresh salad vegetables, served with a vinaigrette on the side

Bowl of fries 4.00
Served with tomato sauce and aioli

Kids Menu
(Under 12 years old)
Kids Vegetable Pasta
Chicken Nuggets & Fries
Mini Hot Dogs & Fries
Mini Steak and Vegetables
Cheese Burger & Fries

Fish & Chips (one piece of fish)
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Breads
Herb Garlic Bread

Assorted Breads with homemade dips, balsamic and olive oil

Entrees

Soup of the Day
Homemade daily with fresh New Zealand produce

Lemon Pepper Squid
Lightly battered with tempura, served with aioli and sweet chilli sauce

Shrimp Salad
Shrimps tossed in a cocktail sauce, served on iceberg lettuce with fresh tomato
salsa and tortilla crisps

Warm Duck Salad

Roast duck shredded, served with pumpkin, kumara, red bell peppers, olives and
mesclun salad, finished with aioli and raspberry vinaigrette

Mains

Char grilled Scotch Fillet
Seasoned and grilled to your liking, served with dauphinesses’ potato, seasonal
vegetables, sautéed button mushrooms and a beef jus

Chicken Orzo Pasta
Pan-fried chicken breast served on orzo pasta with a red Thai curry coconut cream
sauce, topped with fruit salsa

Lamb Shank
A braised lamb shank served on dauphinesses’ potato with seasonal vegetables
and a rosemary demi-glaze

Mushroom Fettuccine
Fresh fettuccine tossed with herbs, served in a white wine and spinach cream sauce

Surf & Turf
Beef Sirloin seasoned and grilled to your liking, served with sautéed prawns, fries,
salad and a béarnaise sauce

Fresh Fish of the Day
Please ask your wait staff for the daily special

Roasted Pork Belly
Roasted and served with creamed potatoes, seasonal vegetables, a fresh battered
apple ring and finished with a red wine jus
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Desserts
$9.50

Chocolate Mousse Cake
Pavlova
Homemade Passionfruit Cheesecake
Bread and Butter Pudding

Ice-cream Sundae
Chocolate, Strawberry, Caramel

All desserts are served with ice-cream and cream

Espresso Coffee
Short Black $3.50
Long Black $3.50
Flat White $4.00
Latte $4.00
Cappuccino $4.00
Mochaccino $4.50
Hot Chocolate $4.00

Soy $0.50 extra




