
Here at Rydges, our kitchen may contain traces of gluten, nuts, soy and seafood. Please notify our team if you suffer from allergies

Fish of the day, blackened Cajun style, honey tossed carrots, 
lemon emulsion |  MP

WLG nut roast, caponata sauce, seasonal mixed vegetables, 
crispy sage  |  36

Whole chicken roulade ,  freekah wheat, broccoli, Harissa |  40

Hereford prime rump ‘surf and turf’, 250g 28-day aged steak, 
gri l led prawns, black garlic mash, demi glaze |  65

Twice cooked pork belly ,  apple and five spice puree, soba noodle
salad, sesame dressing |  45

Sauteed greens, steamed and gril led, sl iced almonds, lemon
vinaigrette, olive tapenade  |  17

Shoestring fries, salt and pepper, black garlic aioli  |  13

Garden salad ,  leafy greens, cucumber, radish, citrus dressing |  14

LARGER PLATES

SIDES

Prawns, 200g of pan-fried prawn cutlets, sambal matah, lemon |  28

Buckwheat salad, buckwheat, marinated mushrooms, grapes, roast
pear, candied walnuts preserved lemon and balsamic glaze |  25

Add-Ons:  gril led chicken $7, sl iced prosciutto $7.5, or
gri l led halloumi $6

Smoked ham hock terrine, charred leeks, pistachios, pickled onions,
croutes |  26

Kumara Gnudi, speck, Parmesan fonduta, curley kale  |  28

SNACKS 

SMALLER PLATES

Warm olives ,  marinated with orange, lemon, rosemary, garlic |  11

Garlic and herb focaccia ,  sundried tomato and olive dip, Lot 8 oil ,
shaved Pecorino | 17

Soup du jour, seasonal soup, served with a side of toasted house
made focaccia  |  18

THE DELI

Salumi board ,  Mediterranean deli delights, tangy pickled peppers,
house-made preserve, and crispy crackers  |  45

Cheese platter, a choice of local and international cheeses, Otago
comb honey, candied nuts, house-made preserve, and crackers  
1- $15  |  2- $28  |  3- $43

Cos wedge ,  petite cos, pickled red onions, condensed milk ‘Mayo’,
crisp seeds |  15

Crushed baby potatoes ,  shaved parmesan, herbs, served with
loadsa  butter |  12

Salt baked beetroots ,  vegan Tzatziki, pomegranate seeds |  15

DESSERTS

Gelissimo's Gelato & Sorbet Selection | 13
(ask staff for flavours)

Baked cheesecake, vanil la crème fraiche, rhubarb compote  |  17

Cereal milk panna cotta, cornflake brittle, blueberries  |  16

Ice-cream sandwich, peanut butter cookie, banana caramel 
ice-cream, chocolate sauce  |  10

Sago pudding, orange gel, mango compote, pistachios, and
coconut  |  17

Raspberry cremeaux, dark Ghana mousse, strawberry jelly |  17


