
E A T  L O C A L  G O O D N E S S

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

Pork croquettes (3), ‘Liberty’ pickled 
mustard, cider apple, chevril 

25

Coal-fired cauliflower coconut curry, 
pickled cabbage, almonds, GFO, DFO, VE                                           

22

Alpine venison tartare                  
gherkins, confit egg yolk, horipito, GFO,DFO 

28

West coast trevally 
coconut, lime, chili, GFO,DFO                                                                                     

22

LJs Lamb Ribs                                                                      
garlic chilli caramel, peanuts,                                        

crisp shallots GFO,DFO                                                                                              
33

Smashed avocado, poached egg, 
goatscurd heirloom tomatoes, rocket, V                                                                                

24

Sauteed ‘Out of the dark’ 
mushrooms, ill cassaro blue 

burrata, heirloom tomatoes, rocket, v                                                                         
26 

Pure nature beef burger, mustard, gruyere, 
pancetta, curly fries 

28

Caesar salad, baby cos, white anchovies, 
parmesan, soft egg, sourdough crisps, GFO                                   

Choice of prosciutto, seasonal greens, or chicken breast + $10                                                                                                                        
28

Pasture raised ribeye MR, local mushrooms, 
cippolini, gremolata, bone marrow jus, GFO, DFO  

48

Pumpkin gnocchi, vegan riccota, basil, confit 
heirloom tomatoes, VE,DFO,GFO 

35

Market fish, wilted greens, smoked tomato 
beurre blanc, Mumbai potato, GFO 

41

Freedom farms pork belly, celeriac puree, 
corn salsa, beetroot jam, pickled radish,GFO                                                         

39

Pan-fried chicken schnitzel, caper 
mayo, cauliflower puree, seasonal greens                                             

37

S I D E S

-
T U R N  O V E R  F O R  D E S S E R T S
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Curly fries, chipotle aioli, V 
12

Seasonal greens, cashew cheese, 
crisp chickpeas, rosemary oil, VE,DFO,GFO                                                           

15

Baby kale salad, cranberries, apple, shallots, 
seeds, VE,DFO,GFO 

12

Apple slaw, lemon sesame dressing, VE,DFO,GFO 
12 
 

-
ADD ON                                                            

Poached egg, GFO, DFO 4, pancetta, GFO, DFO 10, 
chorizo sausage, GFO, DFO 10, avocado, GFO, DFO, 6 

mushrooms, GFO, DFO 8

-
V=vegetarian, VE=vegan, GFO=gluten free optional, 

DFO=dairy free optional, If you have an allergy, please advise 
one of our friendly staff



S W E E T  T R E A T S

L I Q U I D  D E S S E R T S

White chocolate cheesecake,     
chocolate soil, passionfruit sorbet, fresh 

berries, GF  
20

Epsom Mess, fresh strawberries, 
cream, french meringues, mint                                                               

18

Chocolate truffle tart, 
orange, hazelnut, mascarpone                                                               

22

Warm sticky date pudding, 
butterscotch, vanilla ice cream                                                           

20                                     

Espresso martini affogato, vodka, 
vanilla ice cream, coffee liqueur                                                           

24   

Affogato 
12

Nevis Bluff Late Harvest Pinot Gris 
14/67

Lake Hayes Noble Sauvignon Blanc 
15/70

Espresso Martini Affogato 
24

Coffee Liqueur 
12

Mazuran’s Old Tawny Port 
20

Foxy Rabbit Special Coffee 
20

L A R G E  &  S M A L L  P L A T E S  A R E  O N  T H E  O T H E R  S I D E 

-
C H E E R S !

-

L I T T L E  J I M M Y 

P R O V I D E S  Y O U 

W I T H 

N E W  Z E A L A N D 

F O O D  &  D R I N K 

F R O M  S M A L L E R 

K I W I  P R O D U C E R S 

Please note there is a 2% surcharge for all 

credit card and paywave transactions


