
    

 

G o o d  f o o d ,  g o o d  f r i e n d s ,  g r e a t  t i m e s  

 

Lunch 10- 3pm 

 

 

 

Light Snacks 
 

THE ‘SALT’ SEAFOOD SOUP  

Comprised of salmon, mussels & prawns, flavoured 

with chilli, lime and coriander $16 
 

SOUP OF THE MOMENT with WARM CRUSTY BREAD 

Please ask your waitstaff for the soup of the day $10 
 

TOMATO AND BRIE CROSTINI 

Layered with slow roasted tomatoes, Mahurangi brie 

with caper & salsa rose $16 
 

MARINATED CHICKEN & ROAST MEDITERRANEAN 

VEGETABLE STACK 

With balsamic caramelized red onion, avocado oil 

and rocket $16 

NEW ZEALAND GREEN LIP MUSSELS 

Simply steamed with shallots & white wine. 

Choose either classic garlic cream or ginger & chilli 

(main course size available) $18 
 

HOMEMADE VENISON SAUSAGE 

Accompanied with creamed mashed potato, vine 

ripened tomato and baby onion jus $18 
 

BRAISED STEAK & ROOT VEGETABLE POT PIE 

Slow braised steak finished with a rich gravy & potato 

topping $18 

  

PEAR, WALNUT AND CREAM CHEESE SALAD 

Stuffed peppadew peppers, beetroot & carrot slaw 

$15 
 

FRESH MARKET FISH 

Battered or crumbed, with hand-cut chips, lemon & 

tartare sauce $tba 
 

CHICKEN & COCONUT CURRY 

With green beans, kumara & herb rice 

(Vegetarian option available) $18 
 

CHICKEN, CHORIZO & ROCKET MELT  

With a crisp side salad $17 
 

BACON, BRIE & SWEET FRUIT CHUTNEY MELT  

Served with crisp side salad $16 
 

 

 

 

 

Pizzas Small $18 - Large $22.50 
 

SALT RED: roasted mediterranean vegetables, feta 

cheese and fresh basil leaves 

 

SALT BLACK: spiced beef, jalapenos peppers, fire-

roasted capsicum, caramelised onions, and 

mozzarella cheese 

 

SALT WHITE: roast chicken, bacon, roasted garlic, 
avocado & cream cheese 

 

 

 

 

Sides - small $7, medium $10, large $15  
 

Tossed green salad, feta & honey mustard dressing 

Bowl of chunky chips – smoked garlic mayo 

Garlic, rosemary and fennel roast potatoes 

Sesame scented greens 

Garlic bread (one size) $12 

 

 

 

 

Desserts 

 

THE “SALT” BREAD & BUTTER PUDDING 

With preserved ginger chantilly cream $12 

 

CHOCOLATE & PISTACHIO MARQUISE 

Dark cherry & cointreau sauce $12 

 

STEWED APPLE & PEAR OAT CRUMBLE TARTLET 

Topped with vanilla pod ice cream $12 

 

CHEESEBOARD 

Please ask your waitstaff for today’s choice of cheese 

$12 

 

PLATTER TO SHARE (2-4) 

Warm chocolate brownie, vanilla crème brulee, lemon 

shortbread & rum truffles $16 

 

 



    

 

G o o d  f o o d ,  g o o d  f r i e n d s ,  g r e a t  t i m e s  

 

Lunch 10- 3pm 

 

 

 

Breaking the fast 

Continental express buffet 7am – 

10am daily $17.50 

 

Gourmet salt muesli, fresh fruits, 

manuka honey, yoghurt, seasonal  

Berries $12.50 

 

Gourmet salt porridge: as you like 

with either manuka honey yoghurt 

or brown sugar and almonds $6.50 

 

Eggs on toast, as you like w/ 12 grain 

toast & vine ripened tomato $9.00 

 

Eggs any style w/ 12 grain toast, 

grilled bacon & and vine ripened 

tomato $14.50 

 

Eggs Montreal of Marlborough 

smoked salmon, breakfast muffin, 

sautéed spinach, poached eggs,  

hollandaise sauce & baby capers 

$18.00 

 

Eggs Benedict with grilled bacon, 

breakfast muffin, sautéed spinach, 

poached eggs & hollandaise sauce 

$18.00 

 

 

 

 

 

 

 

 

 

 

 

Kiwi fry up: eggs as you like, grilled 

bacon, hash browns, Swiss cheese  

sausages, vine ripened tomatoes, 

creamed field mushrooms $19.00 

 

French toast: with apple and 

cinnamon compote & maple syrup 

$16.00 

 

Hash browns (3) $5.00 | hollandaise 

$2.00 | eggs (2) $3.00 | creamed 

field mushrooms $5.00  

 

Bacon (3) $5.00 | kransky sausages 

(3) $5.00 | black pudding (3) $5.00 | 

smoked salmon (3) $6.00 
 


