
STEAK MENU 
 

STONE GRILLS 

Stone grill is a unique way of dining allowing you to cook your own steak to your 
desired preference whether its rare, medium, well done or anywhere in between 
when a stone is placed in front of you simply turn over the meat and cut a portion 

or two allowing you to cook the meat just how you like it. 
 

 

“I think steak is the ultimate comfort food and if your going out for one that isn’t 

the time to skimp on calories or quantity” – Tom Coliccho 
 

All stone grills are served with hand cut fries and mixed leaf salad 

 
MT Victoria rump 200g/400g  $19.50/$28.00 
Lean rump steak served with chimichurri sauce 
 
Cake Tin 
Sirloin steak served with a black tiger prawn kebab and tartare $31.00 
sauce 
  
Island Bay Surf and Turf 200g/400g $26.00/$38.00 
Lean rump steak served with prawns, scallops, onion jam and  
tartare sauce 
 
Wellington Mixed Grill  $36.00 
Mix of lean beef, Lamb, Chicken and Ham served with sauces 
 

 

 
FLAME GRILLED 

 
Char grilled steak Diane on potato of the day with steamed green beans,  

grilled sweet corn and served with a creamy mushroom and brandy  
sauce   $32.00 
 
Peppered New York style sirloin in a creamy cracked black pepper  

sauce served with colcannon mash  $33.00 
 

 

Herb crusted lamb rack served on potato of the day with minted  
mushy peas   $33.00 

    
 



MAIN MENU 
 

Pan seared chicken breast served on potato of the day with creamy bacon and 
mushroom sauce         $27.00 

  

Catch of the day to be advised       $POA 
       

Crumbed fish and chips served with Hand cut fries, mixed leaf salad, tartare sauce 
and fresh lemon        $19.00 

      

Lean beef burger served with beetroot, bacon, melted cheese, and a fried egg 
served with hand cut chips and aioli     $19.00                  

   

Chicken burger with melted cheese mixed salad greens served with hand cut chips 
and aioli         $19.00 
   

Grilled chicken, cos lettuce, anchovies, croutons, crispy diced bacon, poached egg 
and tossed with caesar dressing and parmesan cheese   $19.00 
  

Roasted boneless rolled pork loin, with crackling, caramelised apples in port wine 
demi glaze served with mashed colcannon mash   ` $31.00 

 

SOMETHING SWEET - all $12.00 
 

Lemon Meringue pie made with short crust pastry, lemon curd jelly topped with 
meringue served with vanilla ice cream 
 
Sticky date pudding with toffee sauce and vanilla ice cream 
 
Kapiti ice cream trio of chocolate, vanilla and berry served with berry compote and 

brandy snap 

 
Chocolate delight to be advised 


