
T h e  G r i l l  

FISH OF THE DAY 
WAIT STAFF WILL ADVISE 

LAMB CUTLET GF I  DF 44.5
THAI STYLE GRILLED LAMB CUTLET I  KUMARA

GINGER PUREE I  JUS I  SEASONAL BABY

VEGETABLES I  EDAMAME

BEEF SIRLOIN 250G GF I  DF 42.5 
PRIME BEEF SIRLOIN NZ I  SZECHUAN SPICE

POTATO I  BABY WATERCRESS SALAD I  RED

WINE JUS I  SPICY GREEN SALSA 

RIBS & CHIPS GF I  DF 33.5
SLOW- COOKED & GRILLED I  ASIAN SLAW I

SHOESTRING FRIES I  AIOLI SAUCE 

Nat u r e’s  Fr es h  F l a m i n g  W o k  C u r r y  H o u s e

Roti and Buns

ROTI TRIO 19.5 
PORK I  CHICKEN SATAY I  BEEF BULGOGI I

SLAW I ORANGE & SESAME DRESSING I   

CORIANDER I  SWEET CHILI  AIOLI I  CRISPY

SHALLOTS I  TOFU (V OPTION)

THAI BEEF BURGER 26.5
PICKLE CUCUMBER I  ASIAN SLAW I SWEET

CHILI AIOLI I  SPICY CHEESE SAUCE I

GARDEN SALAD I  SHOESTRING FRIES I

WASABI AIOLI I  TOMATO SAUCE

  

SLIDERS 21.5
FISH TEMPURA I  SLAW I LEMON AIOLI 

Quick Bites to share
PRAWN CRACKERS & CHILI  SALT 9
  
PAPPADUMS, MANGO CHUTNEY  V  9 

EDAMAME BEANS, SPICY SWEET SOY
VEGAN 13
 
GRILLED ROTI,  SPICY PEANUT CURRY
SAUCE  V 16 

SHOESTRING FRIES V 10.5

FRESHLY SHUCKED OYSTERS GF I  DF 6 FOR 36 |  12
FOR 70
CHILI LIME I  FRESH LIME I  CRISPY SHALLOTS 

TEMPURA MARKET OYSTERS DF I  GF
6 FOR 36 |  12 FOR 70
NAHM JIM I  WASABI MAYO

SESAME TUNA LOIN 120G GF I  DF 26.9
CANDIED TOMATO I  CUCUMBER I  WASABI AIOLI I

PICKLE DAIKON I  PONZU 

THAI BEEF SALAD DF I  GF 27.5
MINT I  LIME I  CORIANDER I  CARROT I  BEAN SPROUTS

I MARINATED CUCUMBER I  CHILI  LIME DRESSING  I

CRISPY VERMICELLI 

TORCHED MISO SALMON 180G GF I  DF 31.5
GINGER GEL I  WASABI AIOLI I  TOBIKO WATERCRESS I

YUZU I  HERB OIL 

HOUSE SALAD GF I  DF I  V 21.5
MESCLUN I  CHERRY TOMATO I  ONION I  CUCUMBER I

MANDARIN I  SEGMENT I  ORANGE DRESSING

ADD-ON 
CRUMBED HALOUMI 3PCS $10.5
GRILLED PRAWNS    6PCS $10.5
CHICKEN SATAY       4PCS $10.0

STIR FRY BASIL GFI DF I  VEGAN OPT.
STIR FRY BASIL SAUCE I  SEASONAL VEGETABLE
& YOUR CHOICE OF :  
SCALLOP 33.5 I  PRAWNS 32.5 I  CHICKEN 28.5 I
BEEF 30.5 I  TOFU  28.5 (SERVED WITH RICE)

FRIED RICE GF I  DF I  VEGAN OPT.
GREEN PEAS I  CORN I  CARROT I  GREEN ONION I
YOUR CHOICE OF:  
CHICKEN 26.5 I  BEEF 28.5 I  PORK 26.5 I  TOFU
26.5
 
PAD THAI GF I  DF I  VEGAN OPT. 29.5
RICE NOODLES I  CHICKEN I  EGG I  MUNG BEANS
SPROUT SPRING ONION I  PEANUT I  LEMON 

BEEF YAKI UDON 29.5
CHINESE CABBAGE I  SLICED BEEF RUMP I
SEASONAL VEG I  BEANSPROUT 

S E R VE D  WI T H  R I C E  /  G F  I  D F  I  VE G A N  O PT

CURRY FISH FILLET NOODLE DF I  GF 29.5
VERMICELLI NOODLES I   RED CURRY SAUCE
I FRIED FISH FILLETS I  TOMATOES I  OKRA  I
TOFU I  AND BEAN SPROUTS 

MASSAMAN CURRY 29.75
LAMB SHOULDER I  AGRIA POTATOES I
CRISPY SHALLOTS  I  PEANUTS  

SPICY NOODLES  V I  GF I  DF 29.75
CURRY SPICED STIR FRY RICE NOODLES I
CARROTS I  BROCCOLI I  CAULIFLOWER I
BAMBOO SHOOT I  BASIL

GREEN CURRY CHICKEN GF I  DF 28.5
EGGPLANT I  CAULIFLOWER I  COCONUT
CREAM  I  CRISPY CURRY LEAVES 

PANANG CURRY V I  GF I  DF 27.5
TOFU I  BROCCOLI I  CARROTS I
CAULIFLOWER I  GREEN BEANS I  POTATOES I
COCONUT I  PICKLED CHILI  I  KAFFIR LIME



SEASONAL VEGGIES DF I  V 14.5
STIR FRY I  GARLIC I  SPICE INFUSED OIL

KOREAN CUCUMBER SALAD
DF I  V 12.5
CORIANDER I  SESAME SEED I  CHILLI

GARDEN SALAD GF I  V 9.5  

MIX SALAD WITH MANDARIN SEGMENTS I

CHERRY TOMATO I  RED ONION I

CUCUMBER I  CANDIED WALNUT I  ORANGE

SESAME DRESSING

TRUFFLE FRIES V 15.5
SHOESTRING FRIES TOSSED IN TRUFFLE

OIL TOPPED WITH HOUSE MADE SPICY

CHEESE SAUCE

KIMCHI DF I  V 9.5
SPICY FREMENTED CABBAGE

CRISPY POTATO DF I  GF 12.5
TOSSED WITH SZECHUAN SPICE, RED

PEPPER PUREE I  LEMON AIOLI 

Swe e t  Es c ap e

K i ds  Pa ra d i s e

S o u pDu m p l i n gs

DAIRY FREE   · GLUTEN FREE   · VEGETARIAN   · VEGAN   

All day
Menu

07 349 64812  I   1 114
TUTANEKAI STREET  I

SOCIALS:  WILDRICE ROTORUA

E A T  S T R E A T

ALLERGENS: SOY I GLUTEN I DAIRY I FISH I EGG I
TREE NUTS I PEANUTS I SHELL FISH I SESAME

S i d es

CHILLI PRAWN DF I  GF 23.5
SINGAPOREAN STYLE CHILI  PRAWNS I  CRISPY

KUMARA I  SPRING ONION I  CORIANDER  

GREEN LIP HALF SHELL MUSSEL  28.75
300G MUSSELS I  THAI GREEN CURRY BROTH I

ROTI  

CHICKEN SATAY 5PCS GF I  DF 19.5
ASIAN SLAW I PEANUT SAUCE  I  CRISPY SHALLOT

  

DYNAMITE CALAMARI GF I  DF 21.5
SZECHUAN SPICE I  SRIRACHA AIOLI I  LEMON

KOREAN FRIED CHICKEN GF I  DF 25.5 
GOCHUJANG SAUCE I  LEMON AIOLI I  SESAME I

CHIVE 

CRUMBED HALOUMI BITES 5PCS GF 25.25
BLACK GARLIC AIOLI I  PARMESAN 

PORK BELLY BITES DF I  GF 21.5
PEANUT SAUCE I  CORIANDER I  CRISPY NOODLES

I XO SAUCE 

VEGETARIAN SPRING ROLL V I  DF 150G 12.50
MIXED VEGETABLE I  SLAW I SWEET CHILI  

S t a r t e r
SERVED WITH FRIES AND CHOCOLATE SUNDAE

CHICKEN TENDERLOIN 15.75

ROTI CHEESE SANDWICH 15.5

FISH TEMPURA 14.75

CHICKEN BURGER 16.5

MANGO CREPES V 17.5
WHIPPING CREAM I  ALMOND PEBBLES

I MANGO SAUCE

PANNACOTTA GF I  V  18.5
COCONUT INFUSED VANILLA  I

CHOCOLATE SOIL I  WHIPPED CREAM I

BERRY COULIS  I  COCONUT CRISP

BANANA FRITTER SUNDAE V I  GF 18.0
SALTED CARAMEL I  VANILLA ICE CREAM

I WHIPPED CREAM I CHOCOLATE SAUCE

I BERRY COULIS WALNUT CANDY

AFFOGATO V 14.5
HOT SHOT OF ESPRESSO SERVED WITH

A SCOOP OF ICE CREAM TOPPED WITH

WHIP CREAM AND ALMOND PEBBLES

SEAFOOD CHOWDER 23.5 
COCONUT LIME CHOWDER I  ROTI BREAD

TOM YUM 22.5 I  GF
HOT & SOUR PRAWN SOUP I  LIME I  SPRING

ONION I  CORIANDER I  MUSHROOM

PORK & CHIVES DF 19.5(5PCS)
SOY CORIANDER SAUCE I  CURRY LEAF

BEEF & ONION  19.5(5PCS)
CHEESE SAUCE  I  CRISPY SHALLOT 

CHICKEN N MUSHROOM DF 19.5
GREEN CURRY SAUCE (  5PCS)

 

PARADISE PLANT V I  DF 18.5(5PCS)
RED CURRY SAUCE I  CHILLI OIL 

LAMB WONTON DF 21.5(5PCS)
GARLIC MINT AIOLI



V I R G I N  M O J I T O
M i n t  a n d  l i m e ,  t o p  u p  w i t h  s o d a .

( F l a v o r e d  o p t i o n  P a s s i o n  f r u i t ,

S t r a w b e r r y ,  M a n g o )

V I R G I N  P I N A  C O L A D A
Z e s t y  l i m e  j u i c e ,  m i n t  a n d  s o d a

B L U E  B R E E Z E  L Y C H E E  C O O L E R
L y c h e e  , b l u e  c u r a c a o ,  &  l e m o n a d e

P A S S I O N  F R U I T  &  E L D E R F L O W E R
S P R I T Z
F r u i t ,  f i z z y  a n d  r e f r e s h i n g  t o p  u p

w i t h  s o d a .

M A N G O  B R E E Z E
M a n g o ,  L i m e ,  G i n g e r  B e e r .

 

Vo d k a  
A b s o l u te   

S m i r n o f f   

G r e y  g o o s e  

R e d  B u l l  +  Vo d k a   

G i n  
B o m b a y  S a p p h i r e

Ta n q u e r a y  1 0  G i n  

H e n d r i c k s  G i n  

 

B o u r b o n
J a c k  D a n i e l ’ s  

J i m  B e a m  

W i l d  T u r ke y  

Wo o d f o r d  R e s e r v e  

R u m
B a c a r d i  W h i te  

A p p l e to n  E s t a te  

S a i l o r  J e r r y  S p i c e d  R u m  

A n g o s t u r a  1 2  y e a r s  o l d  

 

W h i s k e y
J a m e s o n ’ s  

C a n a d i a n  C l u b  

J o h n n i e  Wa l ke r  B l a c k  L a b e l  

G l e n f i d d i c h  1 2 y o  

L a p h r o a i g  1 0 y o  

G l e n f i d d i c h  1 8 y o  

J o h n n i e  Wa l ke r  D o u b l e  B l a c k  

J o h n n i e  Wa l ke r  B l u e  L a b e l

Te q u i l l a
J o s e  C u e r v o  

1 8 0 0

A g a v e r o  

S t .  R e m y  B r a n d y  

 

 

C o f f e e / N o n - C o f f e e
F l u f f y  

F l a t  W h i te  

C a p p u c c i n o  

L o n g  B l a c k

L a t te  

E s p r e s s o  S h o t

M o c h a c c i n o  

H o t  C h o c o l a te

A m e r i c a n o   

I c e d  L a t te  

I c e d  M o c h a  

I c e d  C h o c o l a te

 Te a s  
E n g l i s h  B r e a k f a s t  

P e p p e r m i n t  

E a r l  G r e y  

G r e e n  Te a  

C h a m o m i l e  Te a

Sip and Chill Menu

S PI R I T S

H OT  B EVE R AG E S

M O C KTA I L S

T H A I  W H I S K EY  S O U R  
Ta n g y  d r i n k ,  i n f u s e d  w h i s ke y ,
p i n e a p p l e  j u i c e ,  l i m e ,  a p e r o l

PA S S I O N  F R U I T  C H I L L I  M A R G A R I TA  
S w e e t ,  s p i c y  &  t a n g y,  p a s s i o n ,
te q u i l a ,  t r i p l e  s e c ,  l i m e  j u i c e

JA PA N E S E  S L I P P E R  
M i d o r i ,  c o i n t r e a u ,  l i m e ,  l e m o n a d e

S O - J I T O  
S o j u ,  m i n t ,  b a c a r d i ,  l y c h e e ,  l i m e  j u i c e ,  s o d a

K I W I  DA I Q U I R I  
K i w i  f r u i t ,  w h i te  r u m ,  l i m e  j u i c e ,
s i m p l e  s y r u p

W I L D  M I S T  
W h i s ke y,  p e a c h  s c h n a p p s ,  
e l d e r  f l o w e r ,  l i m e  ,  s u g a r ,  c h i l l i

B L A C K  S H I P  
G i n ,  t r i p l e  s e c ,  b l u e b e r r y ,  l i m e , s u g a r

M AT C H A - T I N I
I n f u s e d  m a tc h a  g r e e n  te a ,  v o d k a ,  
v a n i l l a  s y r u p ,  c o c o n u t  m i l k

CO C KTA I L S

H o s t  R e s p o n s i b i l i t y  A p p l i e s

A l c o h o l  W i l l  N o t  B e  S e r ve  to  M i n o r s  o r

I n tox i c a te d  Pe r s o n

O p e n i n g  H o u r s
M o n d a y  -  S u n d a y

1 1 : 3 0 A M    -  0 3 : 0 0 P M

0 4 : 3 0 P M   -  1 0 : 0 0 P M

4

6

6

6

6

6

6

6

6

7

7

7

5 . 5

5 . 5

5 . 5

5 . 5

5 . 5

1 1

1 1

1 4

1 6

1 2

1 3

1 4 . 5

1 1

1 3

1 4

1 4

1 1

1 2

1 2

2 6

1 0

1 4

1 4

1 4

1 6

2 6

1 6

5 0

1 1

1 5

1 5

1 1

1 8 . 5

1 8 . 5

1 8 . 5

1 8 . 5

1 8 . 5

1 8 . 5

1 8 . 5

1 8 . 5

1 8

1 8

1 8

1 8

1 8

1 8

1 8

1 8

1 8

1 3

1 3

1 3

1 3

1 3

A P E R O L  S P R I T Z
B i t te r  l i q u e u r  to p  u p  w i t h  p r o s e c c o .

P I N A  C O L A DA
T h a i  c o c o n u t  c r ea m , r u m ,  a n d  p i n ea p p l e  j u i c e .

C O S M O P O L I TA N
C r a n b e r r y  j u i c e ,  vo d k a ,  Co i n t r ea u  a n d  l i m e  j u i c e .

N E G R O N I
G i n ,  C a m p a r i  a n d  s we e t  ve r m o u t h .

M A N H AT TA N
B o u r b o n  W h i s ky,  Ve r m o u t h ,  C h e r r y

M O J I T O
M i n t  a n d  l i m e  w i t h  w h i te  r u m  to p  u p  w i t h  s o d a .
( F l a vo r e d  o p t i o n  Pa s s i o n  f r u i t ,  S t r a w b e r r y ,  M a n g o )

O L D  FA S H I O N
B i t te r  a n d  b o u r b o n  w h i s ky.

M O S C O  M U L E
Vo d k a ,  L i m e ,  G i n g e r  B e e r .

E S P R E S S O  M A R T I N I
D o m i n a n t  c o f f e e ,  v o d k a  &  k a h l u a

S i g n a t u r e

C l a s s i cCO C KTA I L S



BEER 
O n  T a p  
A S A H I  L A G E R
B a l te r  XPA
B R B  H a z y  P a l e  A l e  

C H A M PAG N E /S PA R K L I N G           

S p a r k l i n g  Pr o s e c c o             

L i n d a u e r  B r u te  /  F r a i s e                     

1 8 k  G o l d  Pr o s e c c o               

G H  M u m m     

                     

W h i te  W i n e
S AU VI G N O N  
M a t u a                                      

S q u e a l i n g  P i g                         

Vo l c a n i c  H i l l s                            

C h u r c h  r o a d    

                       

C H A R D O N N AY
S q u e a l i n g  P i g                              

Vo l c a n i c  H i l l s                                 

T r i n i t y  H i l l s                                                          

PI N OT  G R I S
M a t u a                                

S q u e a l i n g  P i g                    

Vo l c a n i c  H i l l s                     

T h e  N e d                             
M t .  D i f f i c u l t y  R o a r i n g  M e g                                                                  

R O S E
F i c k l e  M i s t r e s s                                                   

Vo l c a n i c  H i l l s  

                                                        

K a h l u a

B a i l e y s

A p p l e  S o u r s

M i d o r i  

A p e r o l

M a l i b u

Pi m m s

C a m p a r i

Va n i l l a  G a l l i a n o /A m a r e to

B l a c k  S a m b u c a

J a g e r m e i s te r

T i a  M a r i a

M a r i t i n i  B i a n c o

M a r t i n i  R o s c o

Co i n t r e a u  

F r a n g e l i c o

G r a p p a

L e m o n e l l o

D r a m b u l e

D i s s a r a n o

C h a m b o r d   

 

 

LIQUERS

WINES

M a r l b o r o u g h

Ce n t r a l  O t a g o

Ce n t r a l  O t a g o

Ce n t r a l  O t a g o

Ce n t r a l  O t a g o

Ce n t r a l  O t a g o

H a w ke s ’ s  B a Y

S o u t h  A u s t r a l i a  

H a w l e s ’ s  B a y  

Fizzy Drinks
Co ke /S p r i te /c o ke  z e r o / l & p /

Fa n t a /z e r o  s p r i te  

L e m o n  l i m e  a n d  b i t te r s

R a s p b e r r r y  c o ke   l e m o n a d e  

R a s p b e r r y  l e m o n a d e

S p a r k l i n g  w a te r  5 0 0 m l / 1 L

S t i l l  Wa te r  5 0 0 m l / 1 L

Juices 
O r a n g e   

A p p l e

To m a to  

Pi n e a p p l e

C r a n b e r r y

B R B  Pi l s n e r  5 %

R a n f u r l y  D r a u g h t  4 4 0 m l  4%

S te i n l a g e r  P u r e  /  C l a s s i c

H e i n e ke n

Co r o n a

M o n te i t h s  B l a c k  B e e r

H a a g e n  C i t r u s  2 %  /S te i n l a g e r  L i g h t

C a r s l b e r g  P i l s n e r  5 %

P e r o n i  Z e r o  0 %

A s a h i  D r y  Z e r o  0 %

Beer Bottles

1 3

1 3

1 3

NON - ALCOHOLIC DRINKS

R E G I O N        

I t a l y  

N e w  Z e a l a n d  

I t a l y  

F r a n c e  

G L S           
1 4

1 4  

-
-

B T L
6 5

6 5

9 0

1 5 0

M a r l b o r o u g h

M a r l b o r o u g h  

M a r l b o r o u g h

H a w ke s ’ s  B a y

5 5

7 0

7 0

1 8 0

1 2

1 4

1 4

-

M a r l b o r o u g h

M a r l b o r o u g h  

M a r l b o r o u g h

7 0

7 0

7 0

M a r l b o r o u g h

M a r l b o r o u g h  

M a r l b o r o u g h

M a r l b o r o u g h  

Ce n t r a l  O t a g o

1 2

1 4

1 4

1 4

-

6 0

7 0

7 0

7 0

8 0

1 4

1 4

70

70

1 0

1 0

1 0

1 0

1 0

1 0

1 0

1 0

1 1

1 0 . 5

G L A S S

6

6

6

6

G L A S S

5 . 5

5 . 5

7 . 5

5 . 5

5 . 5

9 . 5 / 1 5 . 1

9 . 5 / 1 5 . 5

1 1

1 3

1 3

1 4

-

-

1 3

1 4

6 0

6 5

5 5

6 0

6 0

75

8 5

1 2 0

1 8 0

S o u t h  A u s t r a l i a

S o u t h  A u s t r a l i a

M c L a s e n Va l l e y (  A u s )

B a r o s s a  Va l l e y  ( A u s )

B a r o s s a  Va l l e y

S o u t h  A u s t r a l i a

1 4

-

-

-

-

-

Barossa Valley 

Barossa Valley

South Austral ia

Austral ia 

Hawkes’s Bay

                               

S H I R A Z                             R E G I O N                 G L S     BT L
Pepper  jack  Shi raz        

Sa l t ram Mamre Brook   

Penfo lds  Max                        

Wol f  B lass  Grey  Label    

Sa l t ram NO 1                  

Wynns Shiraz                                  

CA B  S AV  /  B L E N D S
Pepper jack                              

Saltram Mamre Brook                                   

Penfolds Max                   

Wolf  Blass Black Label   

Church Road G.Reserve              

1 1

1 1

1 1

1 1

1 1

1 1

1 1

1 1

1 2

1 2

1 2

1 2

1 1

1 1

1 1

1 2

1 2

1 2

1 2

1 2

1 2

RTD and Cider
KG B  M o j i to

L o n g  W h i te  H a z y  L e m o n a d e

L o n g  W h i te  Vo d k a  R a s p b e r r y

C r u i s e r  M a n g o  R a s p b e r r y

S o m e r s b y  a p p l e  C i d e r  4 . 5 %

S o m e r s b y  B l a c k b e r r y  C i d e r  4 . 5 %

1 2

1 2

1 2

1 2 . 5

1 0

1 0

R e d  W i n e                        
M E R LOT
Wolf  B lass  Ye l low L abel  

Tr in i ty  H i l l  Mer lot  

                 

PI N OT  N O I R  
M a t u a                          

S q u e a l i n g  P i g               

Vo l c a n i c  H i l l                 

F i c k l e  M i s t r e s s               

R o a r i n g  M e g                 

B l a c k  G r a p e  S o c i e t y      

C h u r c h  R o a d  G ,  R e s e r v e                                        

                                   

WINES CONTINUED

70

75

1 2 0

1 2 0

1 9 0

9 0

1 4

1 4

70

70

1 1 5

2 5 0

1 8 0

1 4

1 4

1 4

J U G

1 6

1 6

1 6

1 6

J U G

1 6

1 8

1 6

1 6

1 6

M a r l b o r o u g h

M a r l b o r o u g h  
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	FRESHLY SHUCKED OYSTERS GF I DF 6 FOR 36 | 12 FOR 70 CHILI LIME I FRESH LIME I CRISPY SHALLOTS
	TEMPURA MARKET OYSTERS DF I GF 6 FOR 36 | 12 FOR 70 NAHM JIM I WASABI MAYO
	SESAME TUNA LOIN 120G GF I DF 26.9 CANDIED TOMATO I CUCUMBER I WASABI AIOLI I PICKLE DAIKON I PONZU
	THAI BEEF SALAD DF I GF 27.5 MINT I LIME I CORIANDER I CARROT I BEAN SPROUTS I MARINATED CUCUMBER I CHILI LIME DRESSING  I CRISPY VERMICELLI
	TORCHED MISO SALMON 180G GF I DF 31.5 GINGER GEL I WASABI AIOLI I TOBIKO WATERCRESS I YUZU I HERB OIL
	HOUSE SALAD GF I DF I V 21.5 MESCLUN I CHERRY TOMATO I ONION I CUCUMBER I MANDARIN I SEGMENT I ORANGE DRESSING ADD-ON  CRUMBED HALOUMI 3PCS $10.5 GRILLED PRAWNS    6PCS $10.5 CHICKEN SATAY       4PCS $10.0
	STIR FRY BASIL GFI DF I VEGAN OPT. STIR FRY BASIL SAUCE I SEASONAL VEGETABLE & YOUR CHOICE OF :  SCALLOP 33.5 I PRAWNS 32.5 I CHICKEN 28.5 I BEEF 30.5 I TOFU  28.5 (SERVED WITH RICE)
	FRIED RICE GF I DF I VEGAN OPT. GREEN PEAS I CORN I CARROT I GREEN ONION I YOUR CHOICE OF:  CHICKEN 26.5 I BEEF 28.5 I PORK 26.5 I TOFU 26.5
	PAD THAI GF I DF I VEGAN OPT. 29.5 RICE NOODLES I CHICKEN I EGG I MUNG BEANS SPROUT SPRING ONION I PEANUT I LEMON
	BEEF YAKI UDON 29.5 CHINESE CABBAGE I SLICED BEEF RUMP I SEASONAL VEG I BEANSPROUT
	CURRY FISH FILLET NOODLE DF I GF 29.5 VERMICELLI NOODLES I  RED CURRY SAUCE I FRIED FISH FILLETS I TOMATOES I OKRA  I TOFU I AND BEAN SPROUTS
	MASSAMAN CURRY 29.75 LAMB SHOULDER I AGRIA POTATOES I CRISPY SHALLOTS  I PEANUTS
	SPICY NOODLES  V I GF I DF 29.75 CURRY SPICED STIR FRY RICE NOODLES I CARROTS I BROCCOLI I CAULIFLOWER I BAMBOO SHOOT I BASIL
	GREEN CURRY CHICKEN GF I DF 28.5 EGGPLANT I CAULIFLOWER I COCONUT CREAM  I CRISPY CURRY LEAVES
	PANANG CURRY V I GF I DF 27.5 TOFU I BROCCOLI I CARROTS I CAULIFLOWER I GREEN BEANS I POTATOES I  COCONUT I PICKLED CHILI I KAFFIR LIME

	The Grill
	FISH OF THE DAY  WAIT STAFF WILL ADVISE
	LAMB CUTLET GF I DF 44.5 THAI STYLE GRILLED LAMB CUTLET I KUMARA GINGER PUREE I JUS I SEASONAL BABY VEGETABLES I EDAMAME
	BEEF SIRLOIN 250G GF I DF 42.5  PRIME BEEF SIRLOIN NZ I SZECHUAN SPICE POTATO I BABY WATERCRESS SALAD I RED WINE JUS I SPICY GREEN SALSA
	RIBS & CHIPS GF I DF 33.5 SLOW- COOKED & GRILLED I ASIAN SLAW I SHOESTRING FRIES I AIOLI SAUCE

	Roti and Buns
	ROTI TRIO 19.5  PORK I CHICKEN SATAY I BEEF BULGOGI I SLAW I ORANGE & SESAME DRESSING I  CORIANDER I SWEET CHILI AIOLI I CRISPY SHALLOTS I TOFU (V OPTION)
	THAI BEEF BURGER 26.5 PICKLE CUCUMBER I ASIAN SLAW I SWEET CHILI AIOLI I SPICY CHEESE SAUCE I GARDEN SALAD I SHOESTRING FRIES I WASABI AIOLI I TOMATO SAUCE
	SLIDERS 21.5 FISH TEMPURA I SLAW I LEMON AIOLI

	Quick Bites to share
	PRAWN CRACKERS & CHILI SALT 9
	PAPPADUMS, MANGO CHUTNEY V 9
	EDAMAME BEANS, SPICY SWEET SOY VEGAN 13
	GRILLED ROTI, SPICY PEANUT CURRY SAUCE  V 16
	SHOESTRING FRIES V 10.5

	All day Menu
	Dumplings
	Soup
	PORK & CHIVES DF 19.5(5PCS) SOY CORIANDER SAUCE I CURRY LEAF
	BEEF & ONION  19.5(5PCS) CHEESE SAUCE  I CRISPY SHALLOT
	CHICKEN N MUSHROOM DF 19.5 GREEN CURRY SAUCE ( 5PCS)
	PARADISE PLANT V I DF 18.5(5PCS) RED CURRY SAUCE I CHILLI OIL
	LAMB WONTON DF 21.5(5PCS) GARLIC MINT AIOLI
	SEAFOOD CHOWDER 23.5  COCONUT LIME CHOWDER I ROTI BREAD
	TOM YUM 22.5 I GF HOT & SOUR PRAWN SOUP I LIME I SPRING ONION I CORIANDER I MUSHROOM
	DAIRY FREE   · GLUTEN FREE   · VEGETARIAN   · VEGAN

	Starter
	Kids Paradise
	CHILLI PRAWN DF I GF 23.5 SINGAPOREAN STYLE CHILI PRAWNS I CRISPY KUMARA I SPRING ONION I CORIANDER
	GREEN LIP HALF SHELL MUSSEL  28.75 300G MUSSELS I THAI GREEN CURRY BROTH I ROTI
	CHICKEN SATAY 5PCS GF I DF 19.5 ASIAN SLAW I PEANUT SAUCE  I CRISPY SHALLOT
	DYNAMITE CALAMARI GF I DF 21.5 SZECHUAN SPICE I SRIRACHA AIOLI I LEMON
	KOREAN FRIED CHICKEN GF I DF 25.5  GOCHUJANG SAUCE I LEMON AIOLI I SESAME I CHIVE
	CRUMBED HALOUMI BITES 5PCS GF 25.25 BLACK GARLIC AIOLI I PARMESAN
	PORK BELLY BITES DF I GF 21.5 PEANUT SAUCE I CORIANDER I CRISPY NOODLES I XO SAUCE
	VEGETARIAN SPRING ROLL V I DF 150G 12.50 MIXED VEGETABLE I SLAW I SWEET CHILI
	SERVED WITH FRIES AND CHOCOLATE SUNDAE
	CHICKEN TENDERLOIN 15.75
	ROTI CHEESE SANDWICH 15.5
	FISH TEMPURA 14.75
	CHICKEN BURGER 16.5
	SEASONAL VEGGIES DF I V 14.5 STIR FRY I GARLIC I SPICE INFUSED OIL
	KOREAN CUCUMBER SALAD DF I V 12.5 CORIANDER I SESAME SEED I CHILLI
	GARDEN SALAD GF I V 9.5  MIX SALAD WITH MANDARIN SEGMENTS I CHERRY TOMATO I RED ONION I CUCUMBER I CANDIED WALNUT I ORANGE SESAME DRESSING
	TRUFFLE FRIES V 15.5 SHOESTRING FRIES TOSSED IN TRUFFLE OIL TOPPED WITH HOUSE MADE SPICY CHEESE SAUCE
	KIMCHI DF I V 9.5 SPICY FREMENTED CABBAGE
	CRISPY POTATO DF I GF 12.5 TOSSED WITH SZECHUAN SPICE, RED PEPPER PUREE I LEMON AIOLI


	Sides
	Sweet Escape
	MANGO CREPES V 17.5 WHIPPING CREAM I  ALMOND PEBBLES  I MANGO SAUCE
	PANNACOTTA GF I V  18.5 COCONUT INFUSED VANILLA  I CHOCOLATE SOIL I WHIPPED CREAM I  BERRY COULIS  I COCONUT CRISP
	BANANA FRITTER SUNDAE V I GF 18.0 SALTED CARAMEL I VANILLA ICE CREAM I WHIPPED CREAM I CHOCOLATE SAUCE I BERRY COULIS WALNUT CANDY
	AFFOGATO V 14.5 HOT SHOT OF ESPRESSO SERVED WITH A SCOOP OF ICE CREAM TOPPED WITH WHIP CREAM AND ALMOND PEBBLES

	EAT STREAT
	07 349 64812  I  1114 TUTANEKAI STREET  I  SOCIALS: WILDRICE ROTORUA

	SPIRITS
	MOCKTAILS

	Sip and Chill Menu
	COCKTAILS
	Signature
	Coffee/Non-Coffee Fluffy  Flat White  Cappuccino  Long Black Latte  Espresso Shot Mochaccino  Hot Chocolate Americano   Iced Latte  Iced Mocha  Iced Chocolate  Teas  English Breakfast  Peppermint  Earl Grey  Green Tea  Chamomile Tea


	HOT BEVERAGES
	COCKTAILS
	Classic
	Alcohol Will Not Be Serve to Minors or Intoxicated Person
	Host Responsibility Applies

	13 13 13
	BEER  On Tap  ASAHI LAGER Balter XPA BRB Hazy Pale Ale


	Beer Bottles
	BRB Pilsner 5% Ranfurly Draught 440ml 4% Steinlager Pure / Classic Heineken Corona Monteiths Black Beer Haagen Citrus 2% /Steinlager Light Carslberg Pilsner 5% Peroni Zero 0% Asahi Dry Zero 0%
	10 10 10 10 10 10 10 10 11 10.5



	NON - ALCOHOLIC DRINKS
	Juices  Orange   Apple Tomato  Pineapple Cranberry
	JUG 16 16 16 16
	GLASS 6 6 6 6
	Fizzy Drinks Coke/Sprite/coke zero/l&p/ Fanta/zero sprite  Lemon lime and bitters Raspberrry coke  lemonade  Raspberry lemonade Sparkling water 500ml/1L Still Water 500ml/1L

	GLASS 5.5 5.5 7.5 5.5 5.5 9.5/15.1 9.5/15.5
	JUG 16 18 16 16 16
	KGB Mojito Long White Hazy Lemonade Long White Vodka Raspberry Cruiser Mango Raspberry Somersby apple Cider 4.5% Somersby Blackberry Cider 4.5%

	12 12 12 12.5 10 10
	RTD and Cider

	WINES
	CHAMPAGNE/SPARKLING           Sparkling Prosecco             Lindauer Brute / Fraise                     18k Gold Prosecco               GH Mumm
	White Wine SAUVIGNON  Matua                                      Squealing Pig                         Volcanic Hills                            Church road
	CHARDONNAY Squealing Pig                              Volcanic Hills                                 Trinity Hills
	ROSE Fickle Mistress                                                   Volcanic Hills
	REGION        Italy  New Zealand  Italy  France
	Marlborough Marlborough  Marlborough Hawkes’s Bay
	12 14 14 -
	Marlborough Marlborough  Marlborough
	Marlborough Marlborough  Marlborough Marlborough  Central Otago
	Marlborough Marlborough
	14 14 14
	12 14 14 14 -
	14 14
	BTL 65 65 90 150
	GLS           14 14  - -
	55 70 70 180
	70 70 70
	60 70 70 70 80
	70 70
	Red Wine                        MERLOT Wolf Blass Yellow Label  Trinity Hill Merlot
	PINOT NOIR  Matua                          Squealing Pig               Volcanic Hill                 Fickle Mistress               Roaring Meg                 Black Grape Society      Church Road G, Reserve
	South Australia  Hawles’s Bay
	13 14
	60 65
	Marlborough Central Otago Central Otago Central Otago Central Otago Central Otago Hawkes’s BaY
	11 13 13 14 - -
	55 60 60 75 85 120 180


	WINES CONTINUED
	SHIRAZ                            REGION                GLS    BTL Pepper jack Shiraz        Saltram Mamre Brook    Penfolds Max                         Wolf Blass Grey Label    Saltram NO 1                  Wynns Shiraz
	CAB SAV / BLENDS Pepper jack                               Saltram Mamre Brook                                    Penfolds Max                    Wolf Blass Black Label    Church Road G.Reserve
	Barossa Valley  Barossa Valley South Australia Australia  Hawkes’s Bay
	14 - - - - -
	South Australia South Australia McLasenValley( Aus) Barossa Valley (Aus) Barossa Valley South Australia
	70 75 120 120 190 90
	70 70 115 250 180
	14 14

	LIQUERS
	Kahlua Baileys Apple Sours Midori  Aperol Malibu Pimms Campari Vanilla Galliano/Amareto Black Sambuca Jagermeister Tia Maria Maritini Bianco Martini Rosco Cointreau  Frangelico Grappa Lemonello Drambule Dissarano Chambord
	11 11 11 11 11 11 11 11 12 12 12 12 11 11 11 12 12 12 12 12 12


