
 
MENU 

17:00 – 20:30 
 

DINNER 
 

STARTERS 
 
Fire grilled pizza (V)  ……..………………….……………..…………………………………..……...……………...…….. $ 25 

             Topped with mozzarella and olives. (Vegan option available). 
 

Garlic bread (V)  …..……………….….………………………………………………………………………………………… $ 18 

             Topped with mozzarella, garlic and olive oil. 
 
Polenta chips (VG)(GF)       ………………………………………………………….……………………….………………….. $ 13 

 Served with spicy italian sauce 
Shrimp Cocktail (GF)  ………………………………………………………………….……………………….………………….. $ 20 

 Served with green salad mix and Marie Rose sauce. 

 
MAIN  

 
 

BBQ Pork ribs (GF) .…………………………………………………………………………………...…………....... $ 48 

500g Ribs cooked in our housemade BBQ sauce served with fries and green salad mix.  

 
Ribeye Steak (GF)(H)……....…………………………………………………………………………………………………..…$ 55 

250g Fire grilled handpicked ribeye with roasted potato and green salad mix. 
 
Tomahawk steak (GF)      ...……………………………………………………………………………………………….….. $ 65
 500g Fire grilled steak, roasted potato with spinach cream sauce. 
 
Fire Grilled Lamb Rack (GF)(H)............................................................................................ $ 58 
              250g Chimichurri marinated lamb rack, served with green salad mix, roasted walnut, 
               kumara crisps, parmesan cheese and balsamic glaze. 
Grilled Salmon (GF)           …............................................................................................................  $ 50 

190g Fire grilled salmon served with roasted pumpkin, grilled asparagus, smoked cauliflower  
puree and caper cream. 

Cannelloni (V)       ……….…......………………………………………………………………………………...……………… $ 40 
Vegetable cannelloni filled with spinach, smoked vegetables, tofu and walnuts, served with   
roasted vegetables sauce and topped with parmesan cheese. (Vegan option available). 

 
Pasta of the week (V)      ...……………………………………………………………………………………………….….. $ 35 
              Fresh Fettuccine pasta made with free range eggs. Ask for the sauce of the week. 

 



 
MENU 

17:00 – 20:30 

 
SIDES 

 
Fries       …………………………………………………………………………………………………… $ 6 
Green Salad Mix     …………………………………………………………………………………………………… $ 8 
Roast Potato with Spinach Cream Sauce ………………………………………………………….……………… $ 8 
Roasted Pumpking and Asparagus…………………………………………………………………………………… $ 10 
Extra Chimi / Parmesan …………………………………………………………………………………………………… $ 2 
Ciabatta Bread Slices     …………………………………………………………………………………………………… $ 4 
Fried Egg      …………………………………………………………………………………………………… $ 4 
 

KIDS MENU 
 
Creamy Spaghetti with cheese (V)    ………………………………………………………………………………………. $ 18 

(GF option available). 
Fish and Chips       ………………………………………………………………………………………………………………….  $ 20 
 
Chicken Nuggets and Chips  ….……………………………………………………………………………………………….  $ 20 
 
Ice Cream Kids (V)(GF) …………………………………………………………………………………………………………   $ 15 
  Vanilla ice cream with chocolate or strawberry sauce, topped with sprinkles and wafer. 

 

DESSERTS 
 

Tramontana Cup (V)(GF)   .……………………………………………………………………………………………………. $ 22 
Ice cream cup with milk caramel, oreo crumbs and chocolate chips, topped with whipped 
cream.  

Mixed Berries Cup (V)(GF)   ………………………………………………………………………………………………..… $ 22  
 Ice cream cup with mixed berries and strawberry sauce, topped with whipped cream. 

(Vegan option available). 
Brownie (V)     …………………….……………………………………………………………………………………………..… $ 22  
 Warmed brownie served with milk caramel and vanilla ice cream. 
 
Tiramisu (V)  ……………………...……………………………………………………………………………………………..… $ 22  
 

Options: (GF) = Low Gluten / (V) = Vegetarian / (VG) = Vegan 
 

Gluten and other allergens note: Our kitchen handles various ingredients, 

and though we take precautions, cross-contamination may occur. 

We regret we cannot guarantee an allergen-free environment. 


