
tapas BIG

al brown sliders   15
Gurnard, cress and preserved lemon aioli 

house smoked fish salad  15
Shredded iceberg lettuce, apple  
and horseradish creme fraiche

Korean Crunchy Chicken  15
With chipotle Mayonnaise

traditional prawn cocktail  16
Cos lettuce, avocado and cherry tomatoes

nz green lipped Mussels   

½ doz 12  I  dozen 22 
Sauvignon cream broth and fresh herbs  

and grilled bread

Wharf's Famous seafood chowder   

sml 12   I   big 18 
Smoked Kahawai, mussels and white fish  

with warm crusty bread

Snapper ceviche  17
Grilled Lemon and wakame

whangamata scallops  17
Scallops in Yorkshire puddings, mornay sauce,  

parmesan crumb and crispy pancetta

P.T.O for drinks
Please advise your server of any food allergies or intolerances, most dishes can be amended to  
cater for gluten/dairy free. 15% Surcharge applies on Public holidays. One account per table.

chicken parmigiana  31
Panko crumbed chicken tenders,  

cos lettuce, crispy bacon, tomato ragù  
and fresh parmesan

200gm Aged eye Fillet   38
Chargrilled with garlic roasted potatoes,  

chimichurri sauce, merlot jus and market salad

fresh market fish of the day   33
Panfried with prawns, tomato chilli salsa,  
garlic and herb roasted baby potatoes  

and green salad

wok vegetables  20  
Sauteed seasonal vegetables, sticky Asian sauce,  
steamed Jasmine rice and toasted cashew nuts 

add prawns 28  

Vegetable Lasagna  23
With spinach bechamel sauce and fresh side salad

Lamb fillet medallion   32
Served on a kumura and parsnip rosti, layered with 
marinated vegetables and grilled haloumi, dressed  

with warm pinenut and anchovy vinagrette

seafood plank  $59

Ceviche, salmon wontons, prawns, fish pate, mussels, smoked salmon, 
wakame, pickled ginger, wasabi, soy gel, anchovy toast and chowder taster.

ph 07825 0010

Follow us on and

     agria fries   8 
with aioli

        kumara fries   10 
with aioli 

     anchovy toast  10

    mini caeser salad   12

   garlic bread  10

Sides

evening Menu

5PM - late


