
 eat 

Entrees 

 

Cr eamy  Tomato  a n d  Ba s i l  Chowder  (GF + V) comes with garlic bread     $15 

       … add bacon      $2.50 

 

Orch ar d Ho u se  S hr imp  Cockta i l  (GF + DF) Classic, with house made Marie Rose    $14 

 

Cal amar i  R i ng s  (GF + DF) beer battered, comes with aioli       $14 

 

Carrot ,  Orang e ,  G i ng er  & C h i ckp e a  B i t ter b a l l e n  (GF + VOA) with cranberry  

Sauce and aioli             $14 

 

 

SIDES 

 

GARLIC BREAD (V)             $7 

Basil and Tomato ciabatta (VOA)           $9 

Potato Fries with Aioli & Tomato sauce (GF + VOA)         $7.50 

Kumara Fries with aioli & tomato sauce (GF + VOA)         $9 

Buttered Potatoes (DF)            $4 

seasonal veges/greens            $4 

 

Sauces 

 

Creamy Mushroom Sauce(GF + DFA)           $2 

House Jim Beam & Peppercorn Sauce (GF)          $2 

Kikorangi Fondue (GF)            $2 

 

 

 

Join us on Sunday 

A new Roast every Sunday night 

Ask your server for this weeks roast 

 



eat 

MAINS 

 

F i l e t  d e  B e o u f  A u  F r om a g e  B l e u  (GF + DFA) 

rare to medium rare seared filet mignon served on a kumara & beetroot puree, with beer    

battered mushroom and kikorangi blue cheese fondue         $35 

       … Add a Fried Egg     $2 

 

O r c h a r d  H o u s e  C h i c k e n  Co rd o n  B l e u  (GF) 

camembert and tamarillo relish stuffed chicken thigh, wrapped with bacon, and crumbed In  

our house crumb, on a pumpkin whip with seasonal greens and gravy       $30 

 

L a m b  Ro u l a d e  (GF) 

Lamb shoulder rolled around cream cheese, seeds, herbs and spices, served on a bed of buttered  

Potatoes and seasonal vege, topped off with our jim beam peppercorn sauce      $31 

 

B e e r  B a t t e r e d  F r e s h  F i s h  o f  t h e  D a y  (GF + DF) 

with pea puree, patatas, tartare sauce, and a fresh garden salad       $30 

   

W a g y u  R a g o u t  F e t t u c i n e  

fresh egg fettucine tossed through slow braised wagyu brisket in a creamy port and bourbon  

sauce, topped with parmesan and slaw. served with garlic bread        $31 

 

H o u s e  H a s h  S t a ck  (GF + V) 

Housemade hash stack with grilled tomato and mushroom on a corn, capsicum, kidney bean 

& mango salsa, topped with a Basil & Balsamic glaze         $28 

       … Add a Fried Egg     $2 

… Add Bacon      $5.50  

       

c r i s p y  to f u  a n d  c a s h ew  s a l a d  (GF + V) 

fragrant tofu strips, deep fried, and served on an asian inspired soy, orange, and cashew slaw     $19 

 

 J a ck  a n d  t h e  B e a n s t a l k  (V) 

Bean puree, tofu, carrot stuffed pastry roll, on a bed of kumara mash and lightly sautéed  

leafy greens, topped off with our mushroom sauce         $30 


