IN-ROOM
WINTER
DINING MENU

A little something
to keep you going.



BREAKFAST

Available between 6:30 AM -10:30 AM

QUEENSTOWN BREAKFAST (GFO)

Eggs made to your liking, pork sausages, potatoes, mushrooms, baked beans,

bacon, roasted tomato

PANCAKES (V)

Chocolate mousse, berry & apple compote, maple syrup, toasted almonds,
banana

EGGS BENNY (V, GFO)

Ciabatta, spinach, hollandaise, poached eggs, served with your choice of
bacon, ham, halloumi, or salmon

3 EGG OMELETTE (V, GFO)

Mushroom, spinach, halloumi, tomato, ciabatta & salad

EXPRESS BREAKFAST (V)

Toasts & spreads, croissants, coffee or tea selection
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ALL DAY MENU

Available between 12:00 PM - 9:30 PM

SMALLER PLATES

ANTIPASTO (GFO)

Mussels & garlic prawns, prosciutto, chorizo, smoked trevally, eggplant dip,
pickles, olives, grilled vegetables, sauces, homemade bread

SURF & TURF SLIDERS (3)

Beef, prawns, chorizo, cheddar, lettuce, pickles, aioli

BUTTERMILK FRIED CHICKEN
Manuka honey BBQ glaze, herbed yoghurt emulsion

BABA GHANOUSH (V, GFO)
Pepita seeds, homemade focaccia & EVOO

CREAMY PERI-PERI PRAWNS (GFO)
Toasted ciabatta

SALT & PEPPER SQUID (DF)

House-made NZ Kaitaia chilli mayo

CRISPY CAULIFLOWER BITES (V, DF)
Smoked paprika aioli

V = Vegetarian | GF = Gluten Free | GFO = Gluten Free Option | DF = Dairy Free
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SMALLER PLATES

PATATAS BRAVAS (V, GFO)

Aioli, black garlic & lime crema

SOUP OF THE DAY (V, GFO)

Parmesan & crispy onion topping, toasted garlic bread

CASARECCE PASTA (VO)

Prawns, chorizo, tomato, spinach, lemon cream

CLASSIC CHICKEN CAESAR SALAD (GFO)

Soft boiled egg, bacon, croutons, shaved parmesan

PIZZAS

Deep Dish 22cm - Gluten-free bases available upon request.

MEDITERRANEAN

Prosciutto, rocket, Manchego cheese, pizza sauce

THE HEALTHY BEE (V)

Halloumi, tomato, basil pesto, mozzarella, pizza sauce

THE GODFATHER

Pepperoni, mozzarella, pizza sauce

HAWAIIAN CLASSIC

Ham, pineapple, bacon bits, cheese, pizza sauce

MEAT LOVER

NZ beef strips, bacon, cheese, smoky BBQ & pizza sauce

SIDES
LOCAL SALAD (V) (GF)

Grilled New Zealand mandarins, baby spinach, endive, semi-dried
tomatoes, candied walnuts, sheep milk cheese, maple vinaigrette

SKIN-ON FRIES (V)

Parmesan, tomato sauce

GRILLED COURGETTES (V) (GF)

Maple glaze, feta, candied walnuts

PARIS MASH (GF)

Bacon, crispy onions

SILVER BEET & MUSHROOM GRATIN (V) (GF)

Béchamel, cheese crust

V = Vegetarian | GF = Gluten Free | GFO = Gluten Free Option | DF = Dairy Free

36

27

27

27

25

25

25



DINNER MENU

Available between 5:30 pm - 9:30 pm

LARGER PLATES
300G ANGUS RIBEYE (GFO)

Charred witloof, Canterbury truffle mascarpone, pinot noir jus

FIORDLAND VENISON POT PIE

Piccolo potatoes, winter herbs

OTAGO-CAUGHT FISH "A LA BRAVA" (GF)

Green lipped mussels, capsicum salsa, grilled lemon

FREE-RANGE CHICKEN THIGHS (GF)

Chermoula sauce, silver beet, smoked eggplant purée, pumpkin seeds, jus

CARDRONA VALLEY MERINO LAMB SHANK (GF)
Whipped feta, red wine gravy, bean salad, mashed potatoes

DESSERT
WARM DANISH PUDDING

White chocolate créme anglaise, berry compote, Oreo crumb, vanilla bean ice cream

CREME BRULEE (GF)

Vanilla Chantilly cream, honey baked mandarin, strawberry gel

CHOCOLATE LAVA CAKE

Hokey pokey, chocolate mousse, toasted walnuts, mango custard

V = Vegetarian | GF = Gluten Free | GFO = Gluten Free Option | DF = Dairy Free
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OVERNIGHT

Available from 9:30pm

PIES

All served with skin-on fries & tomato sauce

BUTTER CHICKEN PIE 2
STEAK AND CHEESE PIE 2
SPINACH & FETA ROLL (V) %
SKIN ON FRIES (V) "

PIZZAS

Deep-dish 22cm. Gluten free bases available upon request

THE GOD FATHER 25

Pepperoni, mozzarella, pizza sauce

THE HEALTHY BEE (V) 27

Halloumi, tomato, basil pesto,
mozzarella, pizza sauce

DRINKS

COFFEE
Espresso

Long Black
Mochaccino
Flat White
Latte
Cappuccino
Hot Chocolate
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NON-ALCOHOLIC
Juices

Soft Drinks

Tonic Water

Soda Water
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WINE
Please ask our restaurant team for the current
selection of local and international wines.

TEA

English Breakfast
Earl Grey
Peppermint
Darjeeling
Chamomile

Green

Lemon and Ginger
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BEERS

Our restaurant team can advise you of the
current selection of tap and bottled beers.

COCKTAILS & SPIRITS

Our cocktail list changes seasonally. Please ask
our team for the current selection and spirit
list.

V = Vegetarian | GF = Gluten Free | GFO = Gluten Free Option | DF = Dairy Free




