COCKTAIL LUNCH CLUB

Friday - Sunday bookings from 11.30am - 2.30pm.
Most dietary requirements can be accommodated with advance notice

ANTIPASTO

Mortadella, spianata salami, brie, sicilian olives, artichoke, sun dried tomatoes, romesco,
white bean purée, grissini, garlic bread slices.

SECONDI

GRILLED OYSTER MUSHROOMS
White bean purée, pangrattato, dill | LD, LG, V, VGO

ROASTED BEET WEDGES
Rocket pesto, goat cheese, balsamico | LG, V, VGO, LDO

PORK AND FENNEL GNOCCHI
House made gnocchi, Italian sausage, napoli sauce, grana padano

LASAGNE BOLOGNA
Pork and beef mince, lasagne sheets, mozzarella, bechamel

PRAWN RISOTTO
Verde risotto con gamberetti, parmesan, butter | LG, VO, VGO

HAWAIIAN PIZZA
Napoli sauce, mozzarella, ham, pineapple | VO, VGO

DIAVOLA PIZZA
Napoli sauce, mozzarella, spianata salami, roasted capsicum | LD

CAPRESE
Napoli sauce, mozzarella, bocconcini, fresh basil | LD

VERDURE
Napoli sauce, mozzarella, zucchini, eggplant, mushroom, pomodoro | VO, VGO

COCKTAILS

#1 APERITIVO
Chilled limoncello shot

#2 WATERMELON MARGARITA
Tequila, Cointreau, lime juice, watermelon syrup, salt rim

#3 PEACH DAIQUIRI
Bacardi, lime juice, peach puree

#4 PASSIONFRUIT ROSE APEROL
Aperol, rose wine, passionfruit puree, soda, prosecco

#5 ELDERFLOWER COLLINS
Citrus gin, elderflower syrup, mint, cucumber, soda

#6 CAMPARI COSMO
Campari, citrus vodka, Cointreau, cranberry juice, lime juice

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.
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