
PULLED LAMB
TZATZIKI, PICKLED RED ONION, RED PEPPER, ROCKET   GF* | DF*

BEER BATTERED FISH
LEMON MAYO, PICKLE RELISH  GF* | DF*

30

CHICKEN PARMIGIANA
NAPOLI SAUCE, MOZZARELLA, ROCKET, FRIES

34

NO4 PIE
MASH, HOUSE SALAD, GRAVY

32

Classics

BEER BATTERED FISH & CHIPS
MUSHIE PEAS, TARTARE SAUCE   DF

35

PRAWN RISOTTO
COCONUT CREAM, CHILLI SAMBAL, CRISPY SHALLOT,
SESAME SEEDS  GF* | DF | V*

33

BEEF WELLINGTON
POTATO GRATIN, BABY CARROTS, BROCCOLINI, POMODORO SAUCE,
CARAMELISED ONION JUS  

48

Sharing Or Entree
17

24

23

CHICKEN WINGS
BBQ SAUCE, PICKLED RED ONION, SESAME SEEDS  DF
BUFFALO, BLUE CHEESE SAUCE 

 500G  28 / KILO 42

2 FOR 20  / 4 FOR 38TIGER PRAWNS
CHILLI & GARLIC BUTTER, CORIANDER, BAGUETTE  GF* 

CRISPY CAULIFLOWER
BURGER SAUCE, HERB & CHILLI CRUMB, PICKLES  DF | VG

LOCAL ARTISAN BREADS
EXTRA VIRGIN OLIVE OIL, BALSAMIC  DF | V

FLATBREAD
BEETROOT YOGHURT, CARAMELISED ONIONS, FETA,
HOT HONEY GF* | DF* | V*

25CALAMARI
SUNDRIED TOMATO MAYONAISE, TOMATO & OLIVE SALT, 
LEMON, BASIL  DF

26CHICKEN LIVER PARFAIT
FIG & PEAR CHUTNEY, PICKLES, BRIOCHE GF*

CURED SALMON
BEETROOT & GIN CURE, PICKLED VEGETABLES, 
DILL CRÉME FRAICHE  GF 

26

FRENCH ONION SOUP
GRUYERE BAGUETTE MELT   GF*

26

SidesFRIES
AIOLI, TOMATO SAUCE  DF | VG

15 / 22

LOADED FRIES
GRAVY, MOZZARELLA, BURGER SAUCE   DF*

24

KUMARA WEDGES
SOUR CREAM, SWEET CHILLI  DF* | VG

22

CREAMED SPINACH 16

HOUSE SALAD  GF | DF | V 14

GF – GLUTEN FREE (ADVISE IF COELIAC) I DF – DAIRY FREE I V – VEGAN | VG – VEGETARIAN I N – CONTAINS NUTS 
*DIETARY OPTION AVAILABLE. PLEASE ADVISE STAFF OF ANY ALLERGIES OR REQUIREMENTS

BBQ CHICKEN WINGS, CALAMARI, CHICKEN LIVER PARFAIT, DEEP FRIED PICKLES, CRISPY CAULIFLOWER, SCOTCH EGGS, BANGER, 
SAMBAL PRAWNS, CURED SALMON, CURED MEATS, FALAFEL BITES, CHEESE, KUMARA WEDGES, HOUSE DIPS, MARINATED OLIVES, BREADS GF* | DF* 

The Plank

Prime Beef Cuts

WITH
DUCK FAT POTATOES, SEASONAL GREENS  GF

CHOICE OF SAUCE
RED WINE JUS, PEPPERCORN OR MUSHROOM

SIRLOIN 300G

48

FILLET 200G

49

90/110

Mains

BEEF CHEEK PAPPARDELLE
TOMATO, MUSHROOM, PECORINO, BASIL, TRUFFLE OIL  DF*

38CHICKEN BREAST
POTATO GRATIN, CELERIAC PURÉE, CREAMED SPINACH,
MUSHROOM, RED WINE JUS  GF

36

MACARONI & CHEESE
THREE CHEESE SAUCE, SUNDRIED TOMATO, BACON, MUSHROOM,
HERB & CHILLI CRUMB  VG*

27

28FISH SANDO
CRUMBED FISH, COS LETTUCE, TARTARE SAUCE, BRIOCHE, FRIES

SMOKED SALMON CAKES
CAPER & DILL YOGHURT, LEMON, ROCKET, 
FENNEL & CHILLI SALAD 

36BANGER & MASH
WAGYU & WHITE PEPPER SAUSAGE, HORSERADISH MASH,
CARAMELISED ONION JUS, CRISPY SHALLOTS, CHIVES  GF

LAMB SALAD
COS, BEETROOT YOGHURT, PICKLED RED ONION, BABY BEETROOT,
BROCCOLINI, FREEKAH  DF*

32

SMASH BURGER
DOUBLE SMASH PATTY, CHEESE, LETTUCE, PICKLES, BURGER SAUCE,
ONION RING, FRIES  GF* | DF* 

30

Tacos
30

T-BONE 400G

59

DEEP FRIED PICKLES
BLUE CHEESE SAUCE, CHILLI SALT   VG

22

ADD
GRILLED TIGER PRAWN

FRIED EGG 
9

SEASONAL VEGETABLES

4

NO4 ROAST
YORKSHIRE PUDDING, DUCK FAT POTATOES, PEAS
ROAST CARROT & KUMARA, GRAVY  GF* | DF

SCOTCH EGG
MUSTARD, ROCKET DF

14

38

37

16
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