
NEW

PAN ROAST MARKET FISH | 38
burnt carrot, pickled cauliflower, fennel, citrus 
| LDO, LG 

CHERMOULA RUBBED 250G LAMB RUMP | 40
citrus & raisin couscous, almond romesco, 
basil | LDO, LGO 

TRIPLE COOKED PORK BELLY | 38
honey & soy glaze, chilli & peanut slaw | LD, LG 

SOUTHERN STATIONS MBS 3-4 WAGYU RUMP | 41
kumara toffee puree, pickled pink peppercorns, 
kale | LDO, LG 

PANCETTA & MOZZARELLA CHICKEN
PARMIGIANA | 38
tomato & basil sauce, flaky salt, basil  

BASIL, WALNUT & GOATS CHEESE RISOTTO | 38
rocket, parmesan, mascarpone | LDO, LG, V, VGO 

HARISSA & RED PESTO PAPPARDELLE | 35
cherry tomatoes, market herbs, pistachio dukkah,
parmesan | V  

PAN ROAST FLOUNDER | 48 (to share, subject to availability)
anchovy & caper beurre-noisette, spinach, charred
lemon | LDO, LG 

LARGE PLATES

ORDER & PAY ON YOUR PHONE  
We'll bring it to you. 

Food Menu

TORCHED SALMON CEVICHE | 19
zuke dressing, cucumber, sesame, coriander, 
gyoza cracker, wasabi mayo | LD

MARKET FISH SASHIMI | 28
lime ponzu, crisp shallot, wasabi, pickled ginger | LD, LGO 

VENISON TARTARE | 30
venison leg, shallots, capers, worcestershire, cornichons,
parmesan, black garlic, potato chips | LDO, LG

TOGARASHI SPICED SQUID | 22
yuzu mayo, charred lemon, crispy shallot, coriander 

BEETROOT HUMMUS | 22
spiced lavosh, pistachio dukkah, fried chickpeas, herbs,
artisan bread, feta | LDO, LGO, V, VGO 

ALICE'S FRIED CHICKEN | 27
mild masala spiced chicken thighs, mango chutney, curry
leaf, red chilli, charred lemon 

HARISSA LAMB SKEWER | 18
flatbread, mint yoghurt, pickled onion, green chilli | LDO,
LGO 

BURRATA | 28
fire roasted peperonata, onion, garlic flatbread, basil |
LGO, V 

OLIVE & ROSEMARY FOCACCIA | 17
whipped rosemary butter, sea salt | LDO, V, VGO 

SMALL PLATES

KIWI ONION DIP | 13
house made agria chips, truffle salt, cracked pepper |
LG, V 

HOUSE MARINATED OLIVES | 13
ancho chilli, star anise, fennel seed, paprika, coriander  
| LD, LG, V, VG 

CHILLI & LIME SALT MIXED NUTS | 13
hazelnut, peanut, cashews, almond mix | LD, LG, V, VG 

FRIES | 13
confit garlic aioli, paprika salt | LDO, LG, V, VGO 

SNACKS

LG – Low Gluten  |  LD – Low Dairy  |  V – Vegetarian  |  VG – Vegan  |  LGO – Low Gluten Option  |  LDO – Low Dairy Option  |  VO - Vegetarian Option  |  VGO – Vegan Option 
Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may be

trace allergens. Please note: all credit and debit card transactions incur a bank surcharge fee of 1.9%+GST. EFTPOS (must insert card & select cheque or savings) , Me&u mobile
orders, and NZVC App transactions are surcharge free. 15% public holiday surcharge applies. 



CHARCUTERIE BOARD | 60
selection of cured meats, breads, pickles, crackers,
olives & onion chutney | LD, LGO 

SAINT ALICE CHEESEBOARD | 45
New Zealand cheeses, crackers, onion chutney,
honeycomb, breads, nuts & olives | LGO, V 

SHARE BOARDS

GARLIC PIZZA BREAD | 18
rosemary, thyme, oregano, garlic & parsley butter, sea
salt | LDO, LGO, V, VGO

MARGHERITA | 25 
tomato base, mozzarella, basil pesto, sea salt 
| LDO, LGO, V, VGO 

MUSHROOM & TRUFFLE | 27
mushrooms, honey, sage, truffle bechamel base,
parmesan | V
 
PORK & ROSEMARY | 29
tomato base, chorizo, manuka smoked ham, salami,
thyme, rosemary | LDO, LGO 

PROSCIUTTO & ROCKET | 27
tomato base, mozzarella, aged sweet balsamic,
parmesan, rocket, prosciutto | LDO, LGO, VO, VGO
 
PIZZA OF THE DAY | 27
today's pizza special, daily changing, 
please ask your server! 

SUMMER LEMON & BASIL | 19
lemon curd, basil, powdered sugar, creme fraiche 
| LDO, LGO, V 

All our pizzas use 100% organic flour, and can be made
with a gluten free base on request ( LGO) +6

PIZZA

CAESAR SALAD | 25
kewpie mayo, anchovy, croutons, pancetta, parmesan,
cured egg yolk | LDO, LGO, VO, VGO
 
VERMICELLI NOODLE SALAD | 25
poached prawns, chilli, cucumber, peanut, spring
onion, sesame, cabbage, capsicum, mung bean,
charred lime | LDO, VO, VGO, LG 

MEDITERRANEAN SALAD | 25 
baby spinach, marinated feta, cherry tomato,
cucumber, olive, couscous, citrus dressing | LDO, LGO,
V, VGO  

BUDDHA BOWL | 25 
corn, peas, onion, tomato, fried tofu, hummus, quinoa,
split lentil, lollo rosso, maple & cider dressing | LD, LG,
V, VG  

SALADS

ETON MESS | 19
summer berry compote, strawberry mascarpone, basil,
meringue  | LG, V 

CHOCOLATE ORANGE BOMBE ALASKA | 19
biscuit base, double chocolate ice cream, charred
meringue, orange blossom | V 

VEGAN BERRY CHEESECAKE | 18
coconut sorbet, macerated berries, toasted coconut |
LD, V, VG 

DESSERT

Add masala chicken +10

Add harissa lamb  +10

Add proscuitto  +8

Add crispy pancetta  +8

UPGRADES

Food Menu

LG – Low Gluten  |  LD – Low Dairy  |  V – Vegetarian  |  VG – Vegan  |  LGO – Low Gluten Option  |  LDO – Low Dairy Option  |  VO - Vegetarian Option  |  VGO – Vegan Option 
Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may be

trace allergens. Please note: all credit and debit card transactions incur a bank surcharge fee of 1.9%+GST. EFTPOS (must insert card & select cheque or savings) , Me&u mobile
orders, and NZVC App transactions are surcharge free. 15% public holiday surcharge applies. 

ORDER & PAY ON YOUR PHONE  
We'll bring it to you. 


