garlic pizza bread: rosemary $14-°° add bean purée $6.90
salt and pepper calamari: herb mayonnaise, rocket $24-%
pipi platter: pizza bread: hohepa cheddar, venison chorizo, olives $24-%

wood smoked salmon salad: olives, potato, parmesan, salad greens $29-90
(salmon can be swapped for lemon roasted chicken)
whole fish: spinach, potato, caper butter, lemon $39-°° subject to availability
Garlic Seafood Pasta: prawns, calamari rings, mussels, chilly, olives,
capers and parmesan $29.90
macaroni cheese: holly bacon, crumbed top $24-90
bacon and blue cheese penne: baby peas, parmesan $29-%
pipi potato gnocchi: tomato ragy, spinach, parmesan $29-9
old-fashioned meatballs: penne, tomato ragu, olives, parmesan $29-9%

pizza menu

+ $4 gluten free (medium only)

small $19-°° medium $24-°° large $30-°° + $1 pollo, capricciosa, cipolla,

occhi, marinara, romains + $3 half and half + $4 extras
1 margherita, tomato base, mozzarella, fresh herbs

2 capricciosa, tomato base, mozzarella, pepperoni salami, mushroom, olives, chilli, feta
3 romain’s, tomato base, mozzarella, potato, caramelised onion, blue cheese

4 funghi, mozzarella base, mushrooms, blue cheese, herbs

5 aloha, tomato base, mozzarella, ham, pineapple

6 pollo, tomato base, mozzarella, lemon roasted chicken, herbs, olives, feta

7 cipolla, tomato base, mozzarella, pepperoni salami, caramelised onion, anchovies
8 occhio di bue, tomato base, mozzarella, smoky bacon, egg

9 salsiccia, mozzarella base, spicy sausage, caramelized onion, mushrooms

1 marinara, tomato base, mozzarella, tuna, anchovies, capers, chilli, olives

medium $26-°° large $32-°0

11 wilted greens, caramelised onion, walnuts, garlic butter, parmesan
12 pulled pork, roast apple ,caramelised onion, fresh mozzarella

* matariki public holiday +15% thank you *

gf options available on most dishes please ask * credit card payment +2% thank you *
** allergen statement ** allergens such as gluten and nuts are present in our kitchen

and while we take extra care, non-cross contamination cannot be 100% guaranteed



champagne/methode
riondo ‘falceri’ extra dry prosecco $59-90
quartz reef bendigo methode non vintage $65-90
200ml mionetto prosecco (1% glass bottle) $16-90
laurent perrier champagne $135-90 200ml bottle $45-00
rosé

waiana estate indian summer rosé $59-20

craggy range ‘gimblett gravels’ rosé $14-90/$59-90

clearview estate 'blush' $14-90/$59-90,
Chateau Garage lulu rose $14.90/ glass/ $59.90 bottle

white wine
pipi chardonnay $12-90/$49-90

babich Marlbrough sauvignon blanc $14-90/$59-90
tony bish 'fat and sassy' chardonnay $14-90/$59-90
astrolabe marlborough sauvignon blanc $14-90/$59-9%0

peregrine 'saddleback' central otago pinot gris $14-90/$59-90
Waipara Hills ‘cold climate' dry riesling $14-90/$59.90
daniel brennan's famous decibel viognier $49-90
bostock 'vicki's vineyard' chardonnay $69-9
Craggy Range Chardonnay $14.90/glass $69.90 bottle

red wine new zealand

pipi’s red or alpha domes Merlot $12-90/$49.90

decibel martinborough pinot noir $14-90/$59-90

paritua estate ‘stone paddock’ syrah $14-90/$59-90

steve smith master of wine’s FDR cab merlot blend $59-9
half bottle peregrine central otago pinot noir 375ml $39-90

ata rangi martinborough 'crimson' pinot noir $79-90
craggy range ‘te kahu’ merlot cabernet blend $74-90
trinity hill 'gimblett gravels' tempranillo $69-°0

red wine italy
number 'zero' negroamaro $59-90
tenuta ulisse montepulciano d’abruzzo $14-90/$59-90

cellar
bostock ngatarawa vineyards 2017 syrah $95-90
clearview estate ‘old olive block’ bordeaux blend $89-90
rod macdonald ‘one off’ 2018 sangiovese cabernet blend $69-9

pudding wine
clearview sea red $16-20/$59-90
graham’s six grapes port $16-20
limoncello $15-90 grappa $15-90

cold beer

brave brewing peroni heineken corona $12-2°0
garage project cans $9.00 paynter’s cider peroni zero $12-90
top shelf
tanqueray 42 below stolen rum famous grouse and more $14-90 (inc. mixer)

soft drinks
pellegrino mineral water 250ml $7-°90/1L $11-°0 karma organic range $7-90



