
We think locally. We cook seasonally. 

Baked Delights Price 

Homemade Ciabatta V        
Served with nutty brown butter 

8 

Garlic Pizza - 12” V         10 

  

Tapas Plates  

Soy Miso Pork belly GF DF                                        

Vietnamese mint, chilli, coriander, tomato salsa, granny smith apple 

18 

Mini Prawn & Philly Calzone               

Served with coriander cream  

18 

Spiced Lamb Shoulder Flat Bread (DF)                                

Spiced pulled lamb shoulder, cherry tomatoes, toasted almonds, tzatziki  

Vegetarian: Grilled Antipasti Vegetables 

20 

 

18 

Buffalo Chicken Wings (DF)                                     

Served with aioli 

Vegetarian: Cauliflower Bites Vegan 

18 

 

14 

  

Entrée  

Caesar Salad (GF) (DF)          

Baby cos, crispy pancetta, baguette crisp, white anchovies and soft boiled egg 

23.5 

Spring Salad (GF) DF                                                                                  

Confit chicken leg, mandarin, avocado, cherry tomato, croutons, house dressing 

27 

Zamora Charcuterie Platter (serves two people)                                                                      

Zamora cured meats, selection of breads, Whitestone brie, antipasti vegetables, chutney,   

olives 

45 

  

  

Vegetarian—V, Gluten Free Option Available—(GF), Gluten Free—GF, Dairy Free Option Available—(DF), Dairy Free —DF, Vegan 



We think locally. We cook seasonally. 

Mains  Price 

Baked Eggplant Vegan, GF                

Chickpea salsa, spiced kumara, dukkah, tahini dressing, silver beet 

28 

Fish & Chips           

Beer battered market fish, fries, tartare sauce and lemon wedges 

32 

Market Fish GF            

Silver beet, smoked potato salad, salsa verde 

42 

Bostock’ Roasted Chicken Breast (GF)     

Coleslaw, almonds, chorizo, parsnip crisps, corn & jalapeño waffle, jus  

30 

Lamb Rump GF           

Spiced kumara puree, grilled eggplant, kale, tzatziki, jus 

40 

Butcher Block Cut of the Day (GF)       

Tomato puree, crispy gratin, baby spring veg, red onion jam and jus 

POA 

  

Pizza Oven Menu  

Margarita V                                 

Buffalo mozzarella and basil 

26 

Crudo           

Prosciutto, rocket, mozzarella and parmesan 

28 

Local’s Favourite          

Chicken, red onion, mushroom and crumbled feta cheese on a BBQ base  

28 

Meat Feast           

Zamora spicy sausage, chicken,  smoked ham, mushrooms and mozzarella 

28 

Vegetarian V           

Artichoke, kalamata olives, oregano, mozzarella and feta 

27 

Gamberi           

Garlic marinated prawns, chilli flakes, cherry tomatoes and mozzarella 

29 

Vegan, Gluten Free Base, Half & Half, Extra Topping 

All above pizzas are tomato base 

2 

  

Sides  

Makikihi Fries, truffle oil, parmesan  10 

Wakatipu Grill House Salad V GF Vegan 10 

Vegetables of the Day V 10 

Vegetarian—V, Gluten Free Option Available—(GF), Gluten Free—GF, Dairy Free Option Available—(DF), Dairy Free —DF, Vegan 


