
WOODFIRED OLIVES                                            16. 
roasted in red wine, garlic, rosemary & thyme 

THL ANTIPASTO                                                    30.
selection of fromage & cold cut meats 

DUCK LIVER MOUSSE                                           26.
olive oil, citrus confit, rhubarb, focaccia

BUTTERMILK FRIED CHICKEN                            26.
lemon, yoghurt & honey

CHAR-GRILLED LEEK                                            22.
goats cheese, croutons, hazelnut & gribiche 

SEAFOOD CHOWDER                               
creamy chowder, chardonnay &  garlic bread 
individual                                                                              26.
served family style (3-4 pax)                                             70.

CHARRED OCTOPUS                                            27.
creamy polenta, saffron oil & chimichurri

FOCACCIA                                                                 12. 
balsamic and exta virgin olive oil
House made butter of the day                                             +3

WOODFIRED FLATBREAD                                      12.

WARM HUMMUS                                                      16.
herbed massabacha, zhoug & olive oil             

STICKY DATE PUDDING                                     18.
salted caramel & vanilla ice cream 

BAKED ALASKA                                                    17.
fruit compote, meringue

LEMON & RHUBARB TART                                  18. 

FROMAGE SELECTION                                       28.

AFFOGATO AL CAFFÈ                                         12.

B I G G E R  P L A T E S

D E S S E R T  &  C H E E S E

CACIO E PEPE TAGLIARINI                               32.
truffle, parmesan, black pepper

SLOW-BRAISED GOAT                                       40. 
dates, preserved lemon, toasted almonds & coriander

TOMAHAWK STEAK 500g                                  78. 
500grms of steak served medium rare with cafe de Paris
butter, chimichurri or mustard trio
              additional condiments +6

SLOW COOKED LAMB SHOULDER                  38.
THL pinot noir reduction & sage

PORK RIBS                                                           35.
smokehouse glaze 

VEAL SCHNITZEL                                                35.
parmesan, crispy capers & lemon 

CEDAR BAKED SALMON                                   P.O.A.
citrus crème fraîche & capers

S M A L L E R  P L A T E S

Our philosophy is inspired by the seasons where the wine and food experience evolves throughout the year. 

M A D E  F O R  S H A R I N G ,  M A D E  W I T H  L O V E .

Contains Nuts Dairy Free Dairy Free 
on request

  Vegan- some
items can be V &

DF on request

Vegetarian 
Vegetarian
on request

Gluten Free 
Gluten Free 
on request 

 Our apologies our kitchen environment is not set up to cater for
severe allergies. 

CHARRED BROCCOLI                                           17. 
cultured yoghurt, lemon & almond pangrattato

POTATO GRATIN                                                   17. 
            add bacon +3
   

BUTTER BEANS                                                       17. 
smoked tomato, crispy prosciutto, herb verde & cultured
yoghurt

BRUSSEL SPROUTS.                                               17. 
caraway cream, red wine vinegar glaze & spiced
candied pecans 

PARMESAN SHOESTRING FRIES.                         15. 
truffle aioli 

https://en.wikipedia.org/wiki/Affogato
https://en.wikipedia.org/wiki/Affogato


HEINEKEN 0%                                                             10.
STEINLAGER LIGHT  2.5%                                                       10.
FIRST SUN PACIFIC LAGER                                                     12. 
STEINLAGER PURE                                                                     11.
HALLERTAU CIDER                                                                     12.
HALLERTAU #4 SCHWARZBIER                                              12.

B E E R  &  C I D E R  -  B O T T L E

SAUVIGNON BLANC 2021, Waimauku                    17. | 78.
Wild fermented in French oak barriques 

CHARDONNAY 2023, Waimauku                            19. | 89. 
Elegant & sumptuous | Beautifully balanced

TANNAT 2022, Waimauku                                               | 99.
Dark | Alluring | Mysterious & vibrant

H O M E B L O C K  ( G R O W N  O N S I T E )

ROSE 2023, Hawkes Bay                                             16. | 74.
Stone fruit & red berries | Fresh, crisp & dry

ALBARINO 2024, Marlborough                                  16. | 74. 
Elegant & sumptuous | Beautifully balanced

SAUVIGNON BLANC 2024, Marlborough                16. | 74. 
Organic typical Marlborough savvie | Grassy & acidic

CHARDONNAY 2023,  Hawkes Bay                          17. | 79.
Cashew, biscuit & nectarine | Creamy & light oak

SYRAH 2021, Hawkes Bay                                           18. | 84.
Red & dark fruits with cacao | Elegant & complex

PINOT NOIR 2022, Marlborough                                      18. | 84.
Dark cherries & cooked plums | Firm silky tannins

LAGREIN 2023, Marlborough                                            19. | 89.
Dark cherries & cooked plums | Firm silky tannins

S E A S O N A L  C O L L E C T I O N

PINOT GRIS 2022, Hawkes Bay                                15. | 64.
Pear & honeysuckle | Mouth filling & drier style

E X P R E S S I O N S  C O L L E C T I O N

LIBERTY OH BROTHER PALE ALE                             11.
LIBERTY JUICE BRO HAZY PALE ALE                       11.
LIBERTY JUNGLE JUICE HAZY IPA                           12.

B E E R  -  C A N

HALLERTAU #2 PALE ALE                                          12.
HALLERTAU #5 PILSNER                                            12.            

B E E R  O N  T A P

EAST IMPERIAL SODA                                                 5.
Original | Grapefruit 

EAST IMPERIAL TONIC                                               5.
Original | Grapefruit | Yuzu

EAST IMPERIAL                                                            5.
Thai Ginger Ale | Ginger Beer | Kima Kola | Yuzu Lemonade

N O N  A L C O H O L I C                                          

JUICES                                                                          6. 
Orange | Cranberry | Apple | Pineapple | Tomato

SOFT DRINKS                                                               6. 
Lemon lime bitters | Diet cola

ANTIPODES STILL WATER 1L                                    10.

EAST IMPERIAL SODA WATER 500ML                      5.

ATOMIC COFFEE    
Long Black                                                                               
Flat White | Cappuccino | Latte                                          
Mochaccino | Hot Chocolate | Chai                               
Alternative milk                   
                                                     

HARNEY & SONS TEA                                                  5.
English breakfast | Earl grey | Peppermint | Green |
Chamomile | Lemon

L I M I T E D  W I N E  R E L E A S E S

BLUSH CRUSH Wine Spritz 250mls                               | 17.
A vivacious blend of New Zealand Rose & Sauvignon

J.K 14 PROSECCO, Extra Dry                                  16. | 65. 

CHARLES ORBAN BLANC de NOIR                      23. | 118.

BOLLINGER SPECIAL CUVEE, NV                              | 220.

VEUVE CLICQUIOT BRUT                                            | 190.

S P A R K L I N G  &  C H A M P A G N E

SOLJANS ‘FOUNDER’ TAWNY PORT, Kumeu      16. | 74. 

MISHA LATE HARVEST GEWURZTRAMINER       15. | 67.

D E S S E R T  &  S T I C K Y

Vodka | Absolut 
Gin | Tanqueray | Gordons | Bombay Sapphire 
Rum | Bacardi | Havana | Appletons | Stolen dark 
Tequila | Alba Dorado | Alba Blanco
Whiskey | Canadian Club | Jameson | Jack Daniels 
Bourbon | Batch 10 Honey | Wild Turkey | Makers Mark 
Scotch | Glenmorangie
Bas | Armagnac Delord 

S P I R I T S  3 0 m l                                             1 8 . 5

4 . 5
5 . 5

 5 . 5
1 .

Working with small parcels of classic varieties of NZ’s best
winegrowing regions, as well as caring for our own vineyard you are

sitting above. Whether they are from near or far, all of our grapes are
carefully processed right here, onsite at The Hunting Lodge. 

ALBA NON ALCOHOLIC .5%                                    9. 
Original, Grapefruit, Coconut

THL MIMOSA                                                              10. 
Orange, grenadine, ginger ale & bitters

THL MILLIONAIRE SOUR                                          10. 
Pomegranate, lime & ginger ale

M O C K T A I L S



APEROL SPRITZ                                                          20. 
Aperol, sparkling wine & soda water

GRAPEFRUIT CRUSH                                                  22. 
Vodka, triple sec, grapefruit juice & soda water

TEQUILA MARAGARITA FIZZ                                    22. 
Tequila, Cointreau, ginger beer & lime

LYCHEE FLING                                                           22. 
Lychee, vodka, lime & soda

MANGO COLLINS                                                      20.
Gin, mango puree, lemon juice & club soda

HUGO SPRITZ                                                             20.
St. Germain, prosecco, soda water

HENLEE MIMOSA RTD                                                              14.
Orange Juice & sparkling wine

ALBA RTD                                                                                     14. 
Dirty Margarita, Chilli Margarita (very hot) 

C O C K T A I L  M E N U

M O C K T A I L S
YUZU SPRITZ                                                                                9.
Yuzu lemonade, bitters, lemon & mint

ALBA NON ALCOHOLIC .5%                                                   9.
Original | Grapefruit | Coconut

THL MIMOSA                                                               10. 
Orange, grenadine, ginger ale & bitters

THL MILLIONAIRE SOUR                                                         10. 
Pomegranate, lime & ginger ale



B T F A M I L Y A S A M V

O Y A E R T R A C T O R I

T I T I K J L A B S Y R N

T S W I N E M A K E R N E

L K E F S W E D T S R I D

E E R D U L O R H I U C S

P G R E E H Y A T S E V O

G R A P E S F Y J T R U I

M Y M I Y J V E G E E T L

H U N B S K E N E R O I E

K B A R R E L I K Y A N R

H A R V E S T V H E R B H

 VINE

HARVEST

Find and circle the words

HUNTER HUMOUR

1 GRAPE A WHISPERER

2 BEVERAGE B GURU

3 TRACTOR C WIZARD

4 VINE D MASTER

LITTLE

__________________________________________________________

Why did the grape go to the doctor at the vineyard?

Because it  was feel ing a l i tt le "pressed"!

What did the grape say to the other grape at the
vineyard?

Stop "whining" and let 's  have some fun!

What do you cal l  a grape that tel ls  funny jokes at the
vineyard?

 "Grape" stand-up comedian!

What do you cal l  a grape that l ikes to give hugs at
the vineyard?

 
A "grape" cuddler! START

BOTTLE

VINEYARD

SOILGRAPES TRACTOR

WINEMAKER

BARREL

HERB

FAMILY

WORDSEARCH

HOMEMADE PASTA / $16

with butter & parmesan

FRIED CHICKEN / $16
with fr ies or seasonal vegetables

ICE CREAM SUNDAE / $8
VANILLA ICE CREAM- 1  SCOOP / $4

DESSERT

with tomato sauce & parmesan

HOMEMADE PASTA / $16

Why was the grape always gett ing into trouble at the
vineyard? 

Because it  was always "wine-ing"!

What do you cal l  a group of grapes that s ings
together at the vineyard? 

A "bunch" of  harmonies!

How do you catch a runaway grape at the vineyard?
 

With "vine and seek"!

COLOUR THIS SCENE

JUICES/ 6.
Apple 
Apple,  Orange & Mango

SOFT DRINKS/ 6.
Cola |  Lemonade |  Ginger Beer |
Lemon Lime & Bitters |  Diet Cola

BEVERAGES

HUNTER

LITTLE HUNTER NAME
GENERATOR?

RESTAURANT MENU

Ask a family member of fr iend to pick
a number between 1-4 and a letter
between A-D to create your Litt le

Hunter name. 

NOUGHTS & CROSSES 

HUNTER HUMOUR
FINISH

VINEYARD MAZE

COLOUR THIS SCENE

Help the Bee f ly through the vineyard to f ind
the f lowers.COMPLETE THE LEAF 

LITTLE HUNTER
FACTS

There are over 1 ,300 variet ies of
grapes are used to make wine around

the world.  They al l  have different
f lavors,  colors,  and grow best in

different cl imates.
_ _ _ _ _ _ _

The color of wine comes from the
grape skins.  White wines are usual ly

made from green grapes and red
wines from red-purple grapes.

_ _ _ _ _ _ _

I t  can take up to three years for a
newly planted grapevine to produce

fruits that can be made into wine.
The plant needs t ime to grow and get

strong f irst .

MY HUNTER NAME IS?
Write your Litt le Hunter name you have

created from the name generator!

SPOT THE...
How may Bees can you f ind on this
menu? 
How many carrots are there on this
menu?
How many apples are on the tree?

KIDS MENU UP TO 12 YEARS


