
PUB FAVOURITES

SALADS

Tamarind & pineapple
glazed pork belly on

stacked potato gratin,
fried greens in garlic

butter

STARTERS MAINS

GNOCCHI   VG
Spiced pumpkin & coconut sauce, topped w toasted
pine nut and basil oil $26.50

SCOTCH FILLET
premium 200gm, served on potato & herb gratin w
garlic butter fried greens 
your choice of red wine jus, peppercorn  sauce or
creamy mushroom sauce      

golden parmesan crust, served over spaghetti w rich
creamy white wine & spinach sauce

OVEN BAKED CHICKEN BREAST

$33.00
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PRAWN & GINGER DUMPLINGS
w chilli oil (hot) $15.50

HOUSE MADE GARLIC FLATBREAD  V
$12   add cheese or  add cheese & chi l l i  $3.00

CRISPY CHICKEN STRIPS 
w sriracha mayo $15.00

MUSHROOM & BOK CHOY DUMPLINGS        VG
in garlic, ginger & chilli maple soy  $15.00

MUSSELS IN COCONUT CREAM & CHILLI     GFA
w toasted ciabatta $15.00

PAUA WONTONS 
w sweet chilli & taragon mayo $17.50

house made, crumbed smoked Kahawai fish cakes,
blended w buttery potato, herbs & lemon zest.  Served w
salad greens & hollandaise

SMOKED FISH CAKES

SLIDERS ON BUTTERMILK BUNS

 
$12.50

$18.00paua fritter, creamed paua, salad greens  

bbq pork belly, slaw, aioli & pickled onions   

$26.00

SEAFOOD CHOWDER                
squid, mussel, white fish & scallop meats, & toasted
ciabatta  

ULTIMATE DOUBLE BEEF BURGER & FRIES
GFA       
house - made smashed beef patties, bacon, onion rings,
American cheddar, pickle, onion jam, mesculin & house -
made smoky BBQ & aioli $28.00

FISH & CHIPS 
beer battered or crumbed premium fish, 
fries, slaw w homemade tartare sauce  $30.00

CHICKEN PARMA 
herb crumbed and baked with tomato pomodoro,
mozzarella & parmesan, w green salad and your 
choice of: creamy mash or fries   $26.00

CRUMBED BEEF SCHNITZEL
red wine jus, slaw, creamy mash or fries   $26.00

www.supplyroom.co.nz 
please advise staff of all food allergies

Our deep fryer contains traces of gluten

Note:  Al l  of our house made mayonnaise are soy vegan based

DINNER

$15.50

ROASTED PUMPKIN & FETA  VG $22
mixed greens, toasted pine nuts, pickled red onion &
cherry tomatoes with a date & maple dressing 

HONEY SOY VERMICELLE  $22
Shredded vegetables, toasted peanuts,seasame
seeds, fried Shallots, corriander & pickled red onion
your choice of  pork belly or tofu

$49.00
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