
BREAKFAST
THE LITTLE FARMER 
BREAKFAST	 $11.90
Two eggs fried, scrambled, or poached  
with toasted ciabatta and bacon.

THE BIG FARMER 
BREAKFAST	 $21.90
Two eggs fried, scrambled, or poached, 
toasted ciabatta, kransky sausage, portabello 
mushroom, tomato, bacon, and potato rosti.

EGGS BENEDICT	 $19.90
Soft poached eggs on a toasted  
split muffin, with spinach wilted in butter,  
and a drizzle of hollandaise.
With bacon $19.90
With salmon $20.90

CORN FRITTERS	 $16.90
Stack of potato and corn fritters with  
in-house salad and aioli.
Add bacon $4

CREAMY MUSHROOMS  
& BACON	 $18.90
Infused mushrooms cooked in creamy  
sauce with bacon served on toasted ciabatta.
Add 2x eggs $4

FLUFFY PANCAKES  	 $15.90
Triple stack of fluffy pancakes, topped with 
caramelised banana, berry compote, maple 
syrup and a side of whipped cream. 
Add bacon $4

BE THE BOSS -  
AVOCADO TOAST  
YOUR WAY 	 $17.90
Smashed avocado on toasted  
ciabatta topped with two eggs served  
with tomato and coriander rondelle,  
served with hollandaise.
Add bacon $4   |   Add mince $5

CLASSIC STEAK FRIES GF	 $7.90
Thick and hot, served with aioli  
and classic tomato sauce. 

PIG TAIL FRIES	 $7.90
Curly fries, served with aioli and  
classic tomato sauce.

COUNTRY CLUB  
FLATBREAD 	 $10.50
Creamy garlic sauce, topped with  
bacon wrapped smoked chicken,  
tomatoes, and spring onions.

SUMMER FLATBREAD	 $9.90
Caramelized onion, spinach, tomato,  
slow roasted pepper and feta.

THE HOT LOAF 	 $9.90
Hot crusty bread with herbed garlic butter. 

CHEESY GARLIC  
BREAD  	 $11.50

GOURMET TOASTIES  
OF THE DAY 	 $10.90
Ask the wait staff for today’s toastie.

PIE OF THE DAY 	 $20.90 
Ask the wait staff for today’s pie served with 
in-house salad, chips and tomato salsa. 

WICKED WEDGES 	 $14.90
Crispy and oozing with lashes of smoked 
bacon, cheese, salsa, topped with sour cream.

JALAPEÑO POPPERS 	 $12.90
With aioli sauce.

VEGETARIAN  
NACHOS GF V 	 $16.50
Chickpea, tomato, onion, cheese, celery & 
spinach served with sour cream and salsa.
Vegan option available.

BEEF NACHOS GF	 $17.50
Crispy cheese corn chips smothered in our 
mild spiced tex-mex style beef and bean mix, 
served with sour cream and salsa.

CRISPY CALAMARI	 $16.90
House-marinated squid, fried to  
perfection in secret spiced flour,  
served with lemon and tartare sauce.

CHICKEN LIVER PATE  	 $13.90
Smooth chicken liver pate served  
with herb crostini.

SEAFOOD CHOWDER 	 $16.90
Our FAMOUS secret recipe of house  
smoked mussels, calamari, green lipped  
mussels, local line caught fish and clams. 
Served with toasted garlic bread.

AVAILABLE  
UNTIL 2.30PM

STARTERS LITE MEALS

GLUTEN 
FREE BREAD 

AVAILABLE. 
ADD $1.50

SMOKED CHICKEN,  
BACON & AVOCADO SALAD GF	 $22.90
House-smoked bacon wrapped chicken & avocado,  
tossed through green leaves, tomato with an aioli dressing.

CALAMARI SALAD	 $24.90
House-marinated squid, fried to perfection in a secret spiced  
coating, served with fresh coriander, cucumber, tomato, feta,  
cheese, olives and salad greens.
Add pan-fried fish or smoked salmon $7.90
Add 5 garlic prawns $6.90

CHICKPEA & ROASTED VEGETABLE V 	 $19.50
Chickpea, celery, tomato, red onion tossed with salad greens,  
lemon juice and roasted vegetables.

MOROCCAN BEEF SALAD GF	 $22.90
Moroccan spiced beef tossed with fresh green leaves, tomato,  
potato, onion and cucumber.

BREAKFAST SIDES  $5 EA
Bacon | Avocado | Mushroom | Potato Rosti | Tomato | Spinach | Kransky.

DELICIOUS SALADS

THE SHORT RACK	 $23.50 

A half rack of succulent slow cooked pork ribs covered  

in our secret sauce. Served with fries. 

THE BIG RACK	 $38.90 

A full rack of succulent slow cooked pork ribs covered  

in our secret sauce. Served with fries.

SMOKED BBQ WINGS	 [6] $15.90  [12] $25.90 

Slow smoked on-site with a choice of our specialty sauces: BBQ, 

Southwest, Old Smokey, Butt Burners. 

The Real Secret Slow cooked Ribs in our secret Rub 

then basted in a sweet Smoked BBQ sauce recipe 

over 100 years old and created just for these ribs.

RIBS WINGS



SID
ES SIDE OF FRIES	 $4.00 

SIDE OF PIGTAILS	 $5.00 
SIDE OF ONION RINGS	 $6.00 
HERBED BABY POTATOES GF 	 $6.00 
SIDE SALAD GF 	 $6.90 
ROAST VEGES GF	 $6.90 
MUSHROOM DIPPING SAUCE	 $3.50 
CHEESE DIPPING SAUCE	 $4.00

PREMIUM OPEN STEAK SANDWICH	 $22.90 
(MAN SIZED - IT’S A BIG ONE FOLKS )
Garlic and rosemary marinated beef, cooked medium and sliced over salad greens and 
thick cut ciabatta. Topped with sliced tomatoes and onion rings. Served with fries.

SMOKEY CHICKEN & BACON SANDWICH	 $19.90
Smoked bacon wrapped chicken with salad greens and aioli.  
Served in a toasted ciabatta roll. 

SOUTHERN FRIED CHICKEN & BACON BURGER 	 $19.90
A succulent Southern style fried chicken with bacon, lettuce, fresh tomato,  
and aioli. Served with fries.

THE BIG NAKI BURGER	 $24.90
Flame-grilled beef patty with melted cheese, BBQ sauce, bacon, lettuce,  
fresh tomato, beetroot and a fried egg. Served on a locally made bun with fries.

5 PLUS A DAY BURGER  V 	 $19.50
Kumara, carrot, spinach, red onion patty on salad leaves,  
beetroot hummus, tomato and avocado aioli.

BATTERED FISH & EGG BURGER 	 $21.50
Crispy battered fillet of fish on salad greens, tartare and fried egg.
Served with fries, lemon and tartare sauce.

BLT SLIDERS 	 $13.90
Bacon, lettuce, tomato, aioli and cheddar. 	 Add fries $3 

CRISPY CHICKEN SLIDERS 	 $13.90
Southern fried chicken, lettuce, aioli and cheddar.	 Add fries $3

PULLED BEEF SLIDERS 	 $13.90
Succulent beef brisket rubbed, seared, braised, pulled, 	 Add fries $3 
and sauced, in a soft slider bun with jalapeños and grilled cheddar. 

BRAISED PORK SLIDERS 	 $13.90
Trio of braised pork on a soft slider bun filled with pickle and lettuce. 	 Add fries $3

SANDWICHES
BURGERS

MAINS
PIE OF THE DAY 	 $20.90 
Ask the wait staff for today’s pie served with in-house salad, chips and tomato 
salsa. 

SMOKED CHICKEN & BACON FETTUCCINE	 $24.50
Chicken breast wrapped in bacon and smoked on-site with perfectly  
cooked pasta in a classic creamy cheese and herb sauce.

VEGGIE ‘O VEG  V 	 $23.50
In-house Napoli sauce tossed fettuccine with spinach,  
portabello mushroom, roasted peppers and finished with  
basil and parsley. Vegan option available.

THE GREAT STEAK GF	 $25.90
Prime local beef rump, cooked to your liking, with steak fries, fried eggs,  
fresh salad and slow-roasted tomato.

SMOTHERED BEEF RIB EYE GF	 $34.90
Succulent prime local rib-eye steak, grilled the way you like, then  
covered with our famous mushroom sauce, and served with herbed  
baby potatoes and roasted veges.

SLOW ROAST PORK BELLY GF	 $33.50
Slow roasted pork belly with lyonnaise potato, roast veges,  
apple puree and a cider jus.

FISH OF THE DAY GF	 $POA
Pan-fried fish of the day, served with hand-pressed gourmet potatoes,  
roast veges and béarnaise sauce.

SMOKED CHICKEN BREAST GF 	 $26.90
Smoked bacon wrapped chicken breast with lyonnaise potatoes,  
spinach and a cranberry jus.

CRISPY BATTERED FISH & CHIPS 	 $26.50
Two pieces of New Zealand fish fillets in beer batter, and gently  
cooked to perfection. Served with a petite salad, tartare sauce and fries. 
Change fish to our ‘Fish of the Day’  $POA

SMOKED LAMB SHANK	 $31.50
Smoked lamb shank slow roasted and served with lyonnaise potatoes,  
seasonal vegetables and mint jus.

SLIDER SHOUT	
$39.90 

Beef, pork and chicken sliders. 	
Add fries $11.90

HUGE POTATO PAN (GOOD TO SHARE)	 $24.90 

A huge serving of our smokey bacon wicked wedges with sour cream and salsa. 

SEA PLANK	
$65.00 

Crispy calamari, prawn twisters, fish goujons, smokey seafood chowder,  

breads, tartare, sweet chilli sauce, sour cream, fries and lemon wedges. 

LAND PLANK	
$75.00 

Crowded slow cooked ribs! BBQ wings! Beef skewers, wicked wedges,  

onion rings, pesto and cheese loaf with dipping sauces.

THE BIG NAKI PLANK (FEEDS APPROX. 6)	$160.00 

Land and sea combined into the mightiest plank of food in the Naki. Consisting 

of ribs, wings, beef skewers, calamari, prawns, chowder, dipping breads, wicked 

wedges, onion rings, pesto and cheese hot loaf, dipping sauces and grilled 

cheese nachos. 

AVAILABLE FROM 5PMPLANKS



HOUSE WINES
DUSKY SOUNDS  
SAUVIGNON BLANC	 $8.00	 $35.00

DUSKY SOUNDS  
CHARDONNAY	 $8.00	 $35.00

DUSKY SOUNDS PINOT GRIS	 $8.00	 $35.00

NUGEN THIRD  
GENERATION MERLOT	 $8.00	 $35.00

NUGEN THIRD  
GENERATION SHIRAZ	 $8.00	 $35.00

SPARKLING
BRANCOTT ESTATE  
CHARDONNAY PINOT NOIR	 $10.50	 $35.00
Vibrant lemon sorbet and citrus flavours from  
the Chardonnay combined perfectly with Pinot Noir.

HENKELL TROCKEN	 $10.50	 $35.00
This bubbly is fresh and fruity with hints of ripe pear and  
green apple and the finish is crisp clean and lively.

Lindauer Brut Cuvee (200ml)		  $10.50
Taste is crisp and complex with notes of citrus fruits  
with hints of strawberry sorbet and toasty notes.

WHITE WINE
STONELEIGH CHARDONNAY	 $9.50	 $39.50
A rich, full body, elegant Chardonnay which combines  
subtle nectarine and chestnut flavours with a delicious  
hint of oaky nuttiness.

Lake Chalice  
THe FAlcon Chardonnay	 $9.50	 $39.50
A delicate aroma of peach and grapefruit, with a touch of  
spicy oak. A bright and elegant medium bodied Chardonnay  
exhibits a creamy texture with soft acidity and a lingering finish.

Mud House Chardonnay	 $8.50	 $38.00
The palate is full but elegant and shows flavours  
of melons and freshly cut apple.
SAUVIGNON BLANC

STONELEIGH MARLBOROUGH  
SAUVIGNON BLANC	 $9.50	 $39.50
Ripe grapefruit and fresh pear with lingering notes of rock melon and 
seasoned oak.

CROWDED HOUSE  
SAUVIGNON BLANC	 $9.00	 $39.00
A well balanced and unique wine from the Marlborough  
region. This Sauvignon Blanc provides the palate with  
lovely ripe fruity flavours and a crisp fresh taste.

Lake Chalice  
THe FAlcon Sauv Blanc	 $9.50	 $39.70
Ripe tropical flavours with a lingering note of mandarin  
and subtle capsicum.

LAKE CHALICE  
The Falcon Light Sauv Blanc	 $8.80	 $39.70
LOW ALCOHOL - LOVING IT LIGHT !
Pale straw with green hues. Hallmark aromas of blackcurrant,  
passion fruit and grapefruit dominate. A crisp, medium bodied,  
dry wine with a refreshing and elegant palate.

OYSTER BAY  
SAUVIGNON BLANC	 $9.50	 $39.50
Pale straw green in colour with brilliant clarity.   
This Sauvignon Blank is zesty and aromatic with lots of lively, 
penetrating fruit characters. A concentration of tropical  
and gooseberry flavours with an abundant bouquet.

AROMATIC
WAIPARA  Hills 
Waipara Valley Pinot Gris	 $9.00	 $40.00
Pale green and straw. Nougat, quince, pear and a touch of toffee. Rich 
and oily textured but with a balanced acidity.

Lake Chalice 
The Falcon Pinot Rosé	 $9.50	 $39.70
Fresh and clean with ripe raspberries and apple blossom on the fore-
palate and crisp tropical notes on the finish. 

The Maker Monarch Rose	 $9.00	 $38.00
Full flavoured Rose with summer berries, ripe fruit flavours  
and refreshing crisp acidity.

Jacob’s Creek  
Reserve RIESLING	 $8.50	 $38.00
Bright and zesty lemon citrus fruit flavour and floral freshness  
with hints of chalkiness.

Jacob’s Creek Moscato	 $8.00	 $36.00
Light and refreshing with pear and melon notes leading  
to a zesty sparkling finish. Fresh delicate tropical aromas with 
undertones of pear and peach and a hint of honeysuckle blossom.

RED WINES
Lake Chalice  
The Falcon Merlot	 $9.50	 $39.50
Ripe and juicy with packed with plum and forest berry notes. Soft, warm 
oak notes on the finish. 

WAIPARA HILLS 
Waipara Valley Pinot Noir	 $9.00	 $40.00
Rich, sweet fruits with an enticing earthy and chocolate background. 
Great texture and an elegant structure.

CROWDED HOUSE  
PINOT NOIR	 $9.00	 $39.00
Spicy black fruits with a little earthiness and black pepper. Soft  
and fleshy with upfront fruit, predominately plum and blackberry.

Jacob’s Creek Double 
Barrel Shiraz	 $9.00	 $39.00
A beguiling mix of sweet red fruits and dark chocolate.  
Subtle toasty vanillin derives from aging in traditional French  
and American oak wine barrels and aged Scotch whisky barrels  
for finishing.

Lake Chalice  
The Falcon Pinot Noir	 $9.50	 $39.50
Silky milk chocolate tannins framing a ripe cherry palate. Finishing with 
subtle oak spice.

OYSTER BAY PINOT NOIR	 $9.50	 $39.50
Fragrant, soft and flavourful with aromas of ripe cherries,  
plums and gentle sweet fruit tannins to provide serious  
structure and length.
 

BROOKFIELDS OHITI  
CABERNET SAUVIGNON	 $10.00	 $41.00
Intensely dark, this wine is packed with blackberry, cassis, leather, spice 
and subtle oak. Ripeness is the keystone to this elegant style. Firm in 
tannin, generous in fruit, it is a great food wine.



CLASSIC  
COCKTAILS
CLASSIC MOJITO	 $10.90
Bacardi, fresh lime juice, mint with a splash of soda.  
A great way to start or finish!

CLASSIC BLOODY MARY	 $10.90
Vodka, tomato juice, tabasco & worcestershire sauce.

Midori Colada 	 $10.90
Bacardi, Midori with pineapple juice and coconut cream.

FLUFFY DUCK 	 $10.90
Bacardi, Advocaat, cream, lemonade.

Root 56 	 $10.90
Jägermeister, ginger beer and fresh lime.

BEERS
AMSTEL LIGHT
EXPORT CITRUS
EXPORT 33
DB EXPORT
TUI
BLACK DOG CHOMP
BLACK DOG DOGFATHER
MONTEITH’S BLACK
MONTEITH’S RADLER
MONTEITH’S PALE ALE
HEINEKEN
HEINEKEN LIGHT
TIGER
SOL

CIDER
MONTEITH’S CRUSHED APPLE CIDER
MONTEITH’S PEAR CIDER
REKORDERLIG

NON–ALCOHOLIC 
DRINKS
SOFT DRINKS
Coke, Lemonade, Fanta, L&P, Coke Zero, Sprite Zero,  
Ginger Beer, Red Bull.

JUICES
Pineapple, Tomato, Apple, Orange, Grapefruit, Feijoa,  
Cranberry, Spirulina.

hand-
scooped, 
ice cream 
milkshakes

 frappe

$6.90

$7.90

Chocolate, 3 Berry, Caramel, Iced Mocha

berry Chocolate
Frozen berries, vanilla ice cream and chocolate topped  

with cream and berry coulis.



SCOOP & PUFF	 $10.50 
Cream puff topped with chocolate 
sauce, served with vanilla ice cream. 

PASSION FRUIT 
CREME CARAMEL	$10.90 
Passion fruit crème caramel served with 
lemon curd and whipped cream. 

APPLE & CINNAMON 
CRUMBLE	 $11.90 
Warm apple and cinnamon crumble 
served with vanilla ice cream..  

BERRY BROWNIE	 $10.90 
In-house chocolate brownie served with 
berry compote and ice cream. 

AMERICAN  
DONUTS	 $11.90
Comes with two donuts and ice-cream, 
and your choice of: chocolate or 
caramel sauce.  
ADD EXTRA DONUT - $1.50 each!

BAKE‘N’FLAKE	 $12.90
Triple layer of filo pastry wrapped in 
soft cream cheese, dried cranberries, 
macadamia nuts, dusted cinnamon  
and white chocolate.

ICE-CREAM  
SUNDAE	 $8.90
Served with lashings of whipped 
cream and crispy wafers. Your choice 
of toppings: chocolate, caramel, or 
strawberry.

HAND-SCOOPED  
ICE CREAM 
MILKSHAKES 	 $9.90
Chocolate | Strawberry | Caramel | 
Vanilla | Lime | Hazelnut |  
Three Berry | Gingerbread.

DESSERT



SNACKS
CLASSIC STEAK FRIES 	 $7.90
PIGTAIL FRIES	 $7.90
CHEESY FRIES 	 $10.00 
Steak or Pigtail fries with melted cheese and gravy.

JALAPENO POPPERS	 $12.90 
With aioli sauce.

WEDGES 	 $14.90 
Served with bacon, cheese, salsa and sour cream.

BBQ CHICKEN WINGS	 $17.90 
Served with fries.

BAR PLATTER 	 $24.90 
Wedges, spring rolls, samosa’s, prawn twisters and  
crumbed mussels with dipping sauce.






