SNACKS

Spiced Mixed Nuts | 6
served warm

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

Warm Olives | 11
marinated with orange & rosemary

Crispy chicken wings | 23
served with your choice of either:

Hot sauce, or BBQ sauce, with blue cheese dip

SALADS

Caesar | 27
cos lettuce, crispy bacon, croutons, parmesan,
anchovies, Caesar dressing, steamed egg

Buckwheat salad | 25
steamed and puffed buckwheat, marinated
mushrooms, roast pear, walnuts, preserved
lemon and sweet balsamic glaze

Nourish bowl | 26

(please see the server)

Add-Ons: grilled chicken $7, sliced prosciutto
$7.5, or grilled halloumi $6

SIDES

Shoestring Fries | 13
salt and pepper, black garlic aioli

Sautéed greens | 17
steamed and grilled, sliced almonds, lemon
vinaigrette, olive tapenade

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

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

PELOTON

LARGER PLATES

Fish & Chips | 31
beer battered market fish, fries, tartare sauce,
lemon, side salad

House Sandwich | 29
Manuka smoked streaky bacon, grilled chicken
breast, free range egg, baby cos, tomato,
served with fries

WLG cheese burger | 16
single 100g patty, smoked provolone, secret
sauce, McClure's pickles and diced onion

MAKE IT A DOUBLE | 21
Add-Ons: fries $5, bacon $7

Deli meat sandwich | 27
sliced Mortadella, rocket, tomato and
Mozzarella, served in an Arobake Po bay roll

Add-On: fries $5

Chicken badam passanda | 35
creamy chicken curry, served with steamed rice
and a grilled roti

Sausage & mash | 34
lamb and mint sausages, black garlic mashed
potato, onion gravy

Pork ribs | 47
400g of marinated pork baby back ribs, slow
cooked, and coated in a Whiskey, orange and
honey sauce, served with slaw and fries

Grilled 150g sirloin minute steak | 35
served with fries, garlic butter and a small salad

Our kitchen may contain traces of gluten, nuts, soy, and seafood.
Kindly inform our team of any allergies you may have.

PIZZA

Margarita | 24
red base, Massimo's bocconcini,
‘Fior Di Latte’ Mozzarella, fresh Otaki basil

Gorgonzola funghi | 25
white base, ‘Fior De Latte’ Mozzarella,
baby spinach, mushrooms, Gorgonzola

Add-On: Mortadella $6

PLATTERS

Cheese board
a choice of local and international cheeses,
Otago comb honey, candied nuts, house-made

preserve, and crackers
1- $15 | 2- $28 | 3- $43

Salumi board | 45
a delightful spread of Mediterranean cold
cuts, tangy pickled peppers, savory house-
made preserves, and crispy crackers

Antipasto board | 47
chef's selection of cold cuts and cheeses,
zesty pickled peEpers, sweet candied nuts,
Otago comb honey, homemade jam,
and crispy crackers

DESSERTS

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

Baked cheesecake | 17
vanilla créme fraiche, rhubarb compote

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

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



