
 
 
 
 

Evening Meal Main Course 
 

 

Stewart Island Blue Cod       $28 

Beer Battered with Fries, and Salad         
 

Stewart Island Oven Baked Blue Cod (gf)     $32 
Parmesan Crusted, served on Sautéed Vegetables with Potatoes and Capsicum Coulis  
 

Big Glory Green Lipped Mussels     $25     

Beer Battered, with Fries and Salad  
     

Big Glory 1/2 Shell Green Lipped Mussels*    $26 
Steamed in White Wine, Pernod and Garlic Broth, served with Ciabatta  
 

Stewart Island Grilled Salmon Fillet (gf)    $32 
Served on sautéed Vegetables, with Potatoes and Capsicum Coulis  
 

 Trio of Stewart Island Salmon*       $32 

Locally farmed salmon: Hot Smoked, Tartar, and Gravlax, served with  
Horseradish Cream and  Ciabatta  
 

Stewart Island Crayfish Tail*     ask staff for prices 

Oven Baked with Herb Butter, Salad, and Ciabatta 
 

Tarragon Chicken (gf)        $26 

In creamy White Wine and Mushroom Sauce with Black Rice 
 

300gm Aged Premium Ribeye Steak (gf)    $39 

Cooked to your liking, served with Baked Potato, Caramelised Onions  
and Portobello Mushrooms 

  add sauce(s) to your steak:      $ 2 

  ~Bourbon and Pepper Sauce 
  ~Brandy and Mushroom Sauce   
  ~Herb Butter (gf)  
 

Grilled NZ Lamb Rack under Mustard Crust (gf)   $42 
Medium Rare, served with Beetroot Purée, Bacon wrapped  
Green Beans,  Potatoes, and Red Wine Glaze 
   

South Sea Burger ~ made in-house     $23 
  ~Battered Blue Cod 
  ~Beef 
  ~Vegetarian  
Served with Fries and Coleslaw 
 

Summer Salad*         $22
 ~Vegetarian (with Feta) (gf) 
 ~Hot Smoked Salmon (gf) 
 ~Chicken (gf) 
 ~Salt and Pepper Squid 
 



Vegetarian Nachos (gf)       $18 

Topped with melted Cheese, Sour Cream, Sweet Chilli and Guacamole   
 

Potato Wedges 
Topped with melted Cheese, Sour Cream and Sweet Chilli    $16 
   

Bowl of Fries (gf)          $ 8 
With Tomato Sauce        
 

Side Dishes  (served with main meal):        

Potatoes, Vegetables, Fries, Salad, Coleslaw       $ 6 

Mushrooms, Caramelized Onions, Eggs (x2)        $ 3 
 

Pizza*   
 

Margherita        medium $15     large $20        
Topped with our Tomato Base, Pesto and Cheese   
 

Vegetarian          medium $18        large $23  
Topped with our Tomato Base, Spinach, Onion, Artichokes  

Roasted Red Peppers, Mushrooms and Cheese     
 

Hot Smoked Salmon                  medium $18      large $23 
Topped with Cream Cheese, Pesto, Spinach, Capers, Cheese and Hollandaise 
 

Spicy Chicken          medium $18      large $23 
Topped with our Tomato Base, Smoked Chicken, Onions,  

Roasted Red Peppers, Jalapenos and Cheese 
 

Meat Lovers    medium $18  large $23 
Topped with our tomato Base, Smoked Chicken, Chorizo,  

Ham, Onion, Cheese and Barbecue Sauce 
 

Extras  per topping   $1.5        Gluten free bases (large size only)  extra  $ 4 
 

Dessert     
 

Baked Vanilla Cheesecake        $12.5 
Served with Berry Coulis 
 

Apple and Cinnamon Crumble      $12.5 

Served with Vanilla Ice Cream 
 

Pavlova (gf)         $12.5 

Served with Anglaise, Berries and Cream 
 

Chocolate and Coconut Tart (gf)       $12.5 
Served with Raspberry Coulis and Cream 
 

Snow Freeze Ice Cream Sundae (gf)         small  $8         large  $10 

Choice of sauce: Chocolate, Berry, Caramel 


