
       FINGER & FORK 
 

CHAR-GRILLED AROBAKE PLOUGHMANS LOAF – 8 

garlic butter 

 

WOODYS’ GOAT & PEPPER SAUSAGE – 16 

 sausage with sauerkraut,  

mustard & toast 

 

SMOKED FREE RANGE CHICKEN BREAST – 16 

Whole cranberry sauce & toast  

 

PUMPKIN & HALOUMI FRITTERS – 15 ( V )  

with rémoulade 

 

 PRAWN FRITTERS– 16 

Homemade with a chilli soy dipping sauce  

 

FINGER & FORK SHARE-PLATTER – 50 

a selection of offerings from the above 

                 MAIN 
 

YORKSHIRES– 21 

With mash & garnished with braised steak and peas  

 

 BEEF SCHNITZEL  – 22 

Rump steak with mash and gravy   

 

VEGGIE MINCE BURGER – 24.5 ( V ) 

On a milk bun with Swiss cheese, mayonnaise, lettuce, pickles 

 & fries  

 

SOUTHERN FRIED CHICKEN BURGER – 24.5 

with iceberg lettuce, rocket boost mayo & fries 

 

BEEF BRISKET BURGER – 24.5 

crispy onion, cheese fondue & horseradish mayo with fries 

 

  

 

 CAULIFLOWER, PEA & SPINACH EN CROUTE – 23 ( V ) 

Lightly curried with salad and harissa    

 

CHICKEN, BACON & LEEK PIE– 24 

(takes 20 mins )  

With mash, glazed carrots and chicken gravy  

 

 STEAK & GUINNESS PIE– 27 

 (takes 20 mins aswell)  

On a bed of mash & served with peas & gravy 

 

ROAST ‘n’ ROLL – 26 

This weeks’ roast , fried onions & loads of gravy 

 in ciabatta with fries 

  

TARANAKI PRIME LAMB SAUSAGES – 28 

With mash, green beans & porter gravy  

 

JOHN DORY & CHIPS – 29 

with tartare sauce & a little bit of salad or coleslaw 

sides; 

Fries – 8.5/12.5 

Green salad, house dressing – 6 

Fried egg – 4  

Mash – 6 

 

 

 

 

 

 

            TO FINISH 
 

Apple crumble Yorkshire  – 10 

Deep South vanilla ice cream w Hersheys chocolate sauce  – 10 

This weeks homemade cheesecake  – 10 

A platter of all three for 25 

 
Please be aware that our food may contain or come into contact 

with common allergens such as peanuts, crustacea, molluscs, fish, 

milk, egg, gluten, wheat, soy, sesame, lupin, sulphites, almonds, 

Brazil nuts, cashews, hazelnuts, macadamias, pecans, pine nuts, 

pistachios and walnuts 

Therefore we cannot guarantee 100% that our food is free from 

allergens  

All prices are inclusive of GST.  

A credit card or paywave surcharge of 2% may apply. 

THIS MONTHS ‘BLUE PLATE’ SPECIALS  
VEGETARIAN MINCE– 19 ( V )  

 In two Yorkshires on a bed of mash with peas  

 

 ROASTIE TOASTIE– 19 

  Yorkshire puddings, mash potato and roast beef, toasted 

and served with a jug of gravy  

 

TOAD IN THE HOLE– 19  

  Two Yorkshire puddings, beef sausage on mash with 

peas and gravy  

 

YORKSHIRE PUDDING PIE– 19  

Topped with mash potato served with peas and carrots       

 

 

 

    

   

 
 

200G RUMP STEAK WITH PEPPER SAUCE – 19 

TARANAKI PRIME( supporting local farmers ) 

Add sides: 

Fries - 6 

Egg - 4 

Mash - 6 

Salad - 6 

Mushrooms – 6 

Coleslaw - 6 

 

 

 

SUNDAY ROAST – 26 
Pork loin with roast potatoes, seasonal vegetables,  

gravy and unlimited Yorkshire puddings 

Ts & Cs apply  

 

 

 


