
 

Set Menu Options 

Entreés  

*Mediterranean antipasto platter          gf 
*Chicken liver pâté             agf 
*Potato & leek soup            gf 
*Seafood chowder            agf 
*Smoked chicken & brie tart w/ cranberry jelly         gf 
*Rare Blue Pub beef salad           gf 
*Akaroa smoked salmon and feta filo w basil pesto and aioli 
*Roast tomato, mozzarella & fresh basil salad w/ balsamic reduction     gf 
*Crispy beer battered fish w/ tartare sauce and lemon      agf 
*Garlic & cheddar toasted ciabatta 
 

Mains 

* Akaroa salmon on garlic, soy sauce, spring onion & truffle oil mash,   gf  
    w/ seasonal steamed vegetables & teriyaki sauce        
* Rib eye steak, colcannon mash, stuffed mushrooms & a red wine jus   
* Crispy pork belly, mustard mash w/ apple and rosemary relish      gf 
* Beer battered blue cod, crisp coleslaw & fries w/ tartare sauce & lemon    
* Grilled chicken breast, vegetable chop suey, seasonal vegetables    gf 
   & teriyaki sauce    
* Braised lamb shank, rosemary & garlic roasted crushed potatoes,    gf 
   mushy peas &  gravy    
 

Desserts 

* Baked apple shortcake w/ vanilla ice cream        agf 
* Chocolate brownie w/ vanilla ice cream and chocolate sauce 
* Mixed berry cheesecake w/ cream & chocolate       agf 
* Apple & berry crumble w/ vanilla ice cream and cream      agf 
* Fruit salad with berries           gf 
* Eton Mess pavlova w/ vanilla ice cream, cream & berry sauce     gf 
* Sticky date pudding w/ butterscotch sauce & ice cream 
 

 

Pricing :   starting from 2 courses @ $40 pp and 3 courses @ $50 pp  


