
EAT PLAY MEET

THE VIEW OUTLET 
     Minimum hours of operation  

             
MONDAY & TUESDAY          10:30 - 5:30 pm

cabinet offering
WEDNESDAY          10:30 - 7:30 pm

full menu 
THURSDAY - SATURDAY          10:30 - 8:00 pm

full menu
SUNDAY          9:00 - 7:00 pm

brunch & chef’s specials 
 

“thank you choosing to dine with us,
we trust you enjoy our offerings and  

hope you have a happy and healthy 2017!”

We offer a range of Gluten Free & Nut free dishes, we are very careful with our
preparation however we are unable to guarantee, due to our open kitchen

that there may be traces in our offerings

EXECUTIVE CHEF

WAINUI



EAT PLAY MEET

 GARDEN TO PLATE
Thursday - Saturday [5:30pm - Close]

 

a three course set menu  $55

Grilled line - caught Snapper [GF]
burnt courgette, fennel butter sauce

and salsa verde (Vietnamese coriander, spring onion,
chives, olives & capers)

Lamb Rump [N]
pine nut & garden rocket stuffed, macadamia crumb

spinach, marrowfat peas, cannellini bean sauce

Chocolate & Courgette Tarte [GF] 
dark Belgian chocolate, respberry gel, 

crumbed white chocolate macarons, and fresh
picked ‘chocolate mint’ mascarpone

where possible we have used produce grown
in our own gardens

[GF]  Gluten Free  •  [GFA]  GF Available  •  [V]  Vegetarian  •  [N]  Nuts
please advise us if you have dietary allergies



EAT PLAY MEET

 ALL DAY MENU
         Wednesday - Sunday [11:30am - close]

                                                                                                                                                             entree       main

Classic Caesar [GFA]  $13    $19
crisp butter-crunch lettuce with shaved local parmesan, anchovies & 
focaccia croutons topped with a 63º poached egg 
add crispy chicken katsu for $9

Pork & Kumara Croquettes                                   $13.      $21
a trio of kumara croquettes filled with pulled pork and served with 
homemade spiced apple chutney

Pastrami & Salmon                                     $17     $26
home pastrami cured ora king salmon, smoked creme fraiche, yuzu 
meringue, fresh horseradish and pumpernickel crumb

Smoked Duck Breast                                  $17.       $28.
potted salad of smoked duck, port soaked currants, goats cheese,   
pickled baby beets, beetroot macaroons, and spicy greens

Prawn Pakora                                   $19.      $33
traditional indian style prawns served with house made mango  
chutney, poppadoms and fresh tuna lime salad

Lamb Ribs              $19.             
             sticky chilli lamb ribs served with daikon, green apple, and pomegranate vinegar

Wainui Wagyu Burger    $21.5
a handcrafted wagyu pattie on a toasted brioche bun with homemade 
beetroot marmalade and triple fried hand cut chips

Rissotto [ V ]    $24
champagne risotto with fresh parmesan

Banana Prawns [GF]    $35
seared banana prawns with casareccia artisan pasta, lobster emulsion and 
fresh garden herbs

Wagyu Beef Flank & Ox Cheek    $33
warm salad of wagyu beef flank & ox cheek, lardo heirloom tomatoes, 
fondant leek vinaigrette, piquillo pepper ravigote sauce and warm 
homemade garlic flat bread

Wainui Mixed Grill of Fish [GF]  Market Price
fresh pan seared market fish with eggplant caviar, grilled fennel, local 
zucchini, sweet & sour vine tomatoes, saffron aioli and basil 
 

[GF]  Gluten Free   [GFA]  GF Avai lable   [ V ]  Vegetar ian   [N]  Nuts
please advise  us  i f  you have dietar y  a l lergies
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5

5
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EAT PLAY MEET

 CHILDRENS MENU
Thursday -Sunday [11:30am - close]

a selection of kids meals served with a softdrink & ice cream dessert     $13.5

Chicken Katsu 
deep fried chicken with cranberry, mixed greens & shoestrings

Wainui Sliders 
a pair of mini burgers with mixed greens, ketchup & shoestrings

Pasta [ V ] 
homemade tomato sauce & shaved parmesan

Yankee Hot Dog 
old fashioned sausage in a long bun with chunky chips

Margarita Pizza [ V ] 
tomato & cheese

[softdrinks] 

coke  diet coke  sprite  raspberry  ginger beer

soda & lime  ginger ale

[GF]  Gluten Free   [GFA]  GF Avai lable   [ V ]  Vegetar ian   [N]  Nuts
please advise  us  i f  you have any dietar y  requi
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 TO SHARE
Wednesday -Sunday [11:30am - close]

 

Tomato Arancini    $16   
         4 croquettes of crispy parmesan crust tomato risotto balls, straciatelle 
             mozzarella and fresh basil aioli 

Brooklyn Pizza [ V ] $17        $18.5
homemade thin dough pizza with local mozzarella, heirloom tomatoes, 
fresh rocket, shaved parmesan & truffle oil

Charcuterie [french platter of prepared meats & cheeses]   $18
roasted garlic with oils and dips and toasted focaccia

Quesadilla $18        $17
braised beef with manuka smoked cheddar & served with a homemade 
Mexican mole sauce

Duck Buns $18        $27
             6 steamed crispy duck buns, hoi sin & sesame carrot pickle 

 
 

 SIDES
Tuesday -Sunday [11:30am - close]

Handcut Chips    $7.5
triple fried handcut chips served with ketchup

Shoestring    $7.5
chips served with ketchup

Salad Greens & Reds [GF]    $7.5
mesclun & rocket with tomato, capsicum and a citrus dressing

Seasonal Veg [GF]  [N]    $7.5
market fresh, tossed with almonds

Rocket & Parmesan Salad [GF]    $7.5

[GF]  Gluten Free   [GFA]  GF Avai lable   [ V ]  Vegetar ian   [N]  Nuts
please advise  us  i f  you have dietar y  a l lergies



EAT PLAY MEET

 DESSERTS
Wednesday - Sunday  [11:30am - close]

 

     $13.
Peaches & Cream 

elderflower jelly, poached peaches & cream, pistachio biscotti

Lemon Eton Mess 
lemon curd, vanilla meringue, citrus sorbet

Crème Brulee 
milk chocolate and tonka bean with a Kapiti dark chocolate 
ice cream

Mille Feuille 
pastry with white chocolate and raspberries

Local Cheeses $16        $16.
a selection of 3 local cheeses with fruit & nuts, served with 
warm breads.

DESSERT WINES 
De Bortoli Botrytis Semillon [aus] 2011$8          $35

 stone fruits, citrus, a twist of caramel and subtle oak interplay combined 
 with a slight touch of refreshing acidity.

Ports    $8
Barros Ruby [Duro]
Barros Tawny [Duro] 

Aged Ports    $12
Barros 10yr [Duro]

Cognac    $12
Rémy Martin VSOP [Champagne]

5

5



EAT PLAY MEET

 COFFEE
proudly serving the Wainui Blend from Karajos

 

Americano a single shot with milk available    $3.5 
Espresso [short black] double shot in a demi tasse              $3.5 
Long Black double shot with hot water on the side   $3.5 
Flat White single shot    $4 
Cappuccino single shot    $4 
Latte double shot served in a glass    $4
Chai Latte monin sweet chai served in a glass with cinnamon    $4 
Mochaccino double shot served in a glass    $4
Hot Chocolate served in a glass with a chocolate fish   $4
Wainui Special double shot served in a glass with cream   $12

Rum  Brandy  Whiskey  Baileys  Kahlua  Tia Maria
Rum  Whisky  Baileys  Tia Maria  Cointreau

Extras
Decafe             .50¢
Extra Shot             .50¢
Large             .50¢
Soy Milk             .50¢
Flavour Shots   Vanilla  Hazelnut  Caramel            .50¢

 TEA
proudly serving Dilmah                    

English Breakfast    $3.5 
Earl Grey    $3.5

Green ‘ Pure’    $3.5



EAT PLAY MEET

 NON ALCOHOLIC
 

Juices [350ml]    $3.5
Orange 
Apple
Tomato

Pineapple
Cranberry

Fountain Drinks [350ml] $5        $3.5
Coca-Cola 
Coke - Diet
Raspberry
Tonic

Ginger Ale
Ginger Beer
Lemonade
Soda & Lime

Bottled $6        $4.5
Coca-Cola 
Coke - Diet
Coke Zero
Sprite
Fanta
L&P

Ginger Beer
Ginger Beer [diet]
Classic Lemonade
Lime & Bitters
Mac’s Lemon Crush
Mac’s Crushed Apple

Energy Drinks $6        

Mother [250ml]  $4.5
Lift +

Monster [500ml]     $5.5

Origin Water [750ml] $10        $8
bottled from a flowing artesian well at Otakiri, proven to be one 
of the deepest, highest quality water sources in New Zealand 

 Still  Sparkling



EAT PLAY MEET

 NON ALCOHOLIC
 

MOST Organic Juices [275ml] $6        $4.5

STILL
 Apple Orange & Mango
 Apple & Peach
 Apple & Feijoa

SPARKLING
 Pure Apple
 Apple & Blackcurrant

FENTIMANS Botanically Brewed [275ml] $6        $5

Rose Lemonade
made with the juice of real lemons and pure rose otto oil from the world famous 
Rose Valley in Kazanlak, Bulgaria

Wild Elderflower
sweet on the nose, the light, refreshing aroma and delicate floral flavours leave 
a clean, full-bodied taste, a three dimensional texture is achieved through the 
infusion of pear juice during the botanical brewing process

Mandarin & Orange Jigger
jigger is an old English term for a good measure, which is used when combining 
the juice of eight mandarins and the zest of a seville orange in every bottle.

Deep Springs $6        $4.5
lightly carbonated sparkling New Zealand mineral water 
combined with fruit juice

Blackcurrant Pear & Passion Apple & Feijoa

Coconut Water $4        $4



EAT PLAY MEET

 BEER & CIDER
 

Handle [500ml] $10      $9.5
Heineken 
Monteith’s Pale Ale
Monteith’s Apple Cider

Heineken Light 
Monteith’s Original
Tiger

Glass [350ml] $7        $8.5
Heineken 
Monteith’s Pale Ale
Monteith’s Apple Cider

Heineken Light 
Monteith’s Original
Tiger

Bottled $9        $6
Heineken 
Monteith’s Pilsner
DB Export

Heineken Light 
Monteith’s Black
Export Citrus [lemon]

Ciders $9        $6
Monteith’s Pear Monteith’s Apple

Rekorderlig Ciders [500ml] $12       $10
from its humble Swedish roots, Rekorderlig (pronounced 
Re-korder-lig) has retained its dependable honesty to become 
a much-loved family-crafted cider

Strawberry & Lime Watermelon & Strawberry

     Raspberry & Lime
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 WHITE WINES
150ml glass served as standard

Chardonnay                                                                                                                  glass        bottle                                               
The Maker [gisborne] 2015  $7     $30

pale straw in colour with ripe stonefruit and melon aromas with hints of butterscotch, the 
palate is rich and full of tropical fruits with a hint of passionfruit.

Eskdale  [hawkes bay] 2010  $12    $57
stylish, rich and delicious mouth-filling and smooth with a great depth of flavour balancing 
sweet citrus and grapefruit aromas with delicate oak and nut overtones

Nga Waka ‘Home Block’ [martinborough] 2015 $12   $60
a rich, complex chardonnay showing intense ripe stone fruit flavours underpinned by subtle 
oak, malolactic and barrel fermentation characters.

Sauvignon Blanc 
The Maker [gisborne] 2015 $8    $7     $30

pale straw in colour with ripe stonefruit and melon aromas with hints of butterscotch, the 
palate is rich and full of tropical fruits with a hint of passionfruit.

Middle Earth [nelson] 2015  $8     $40
aromas of white peach, passion fruit and a floral such as honey suckle or jasmine, the fruit 
charged palate explodes in the mouth, where lime zest and minerality intertwine to create 
rich texture and a lingering finish

Mud House ‘Woolshed’ [marlborough] 2014  $10    $50
overflowing with fruit concentration as classic tropical, citrus and green bean flavours fill the 
front palate, the mouth-watering flavours continue to a crisp and beautifully focused finish.

Rosé 
The Maker [gisborne] 2015 $8    $7     $30

beautiful salmon pink colour, surprisingly full flavoured with summer berries, ripe fruit 
flavours & refreshing crisp acidity.

Akarua [central otago] 2015  $8     $40
a fresh, light pinot style with strawberries and cream across the palate, hints of passionfruit 
and watermelon with a bright, long finish.



EAT PLAY MEET

 WHITE WINES
150ml glass served as standard

Pinot Gris                                                                                                                         glass        bottle                                                      
Growers Mark [marlborough] 2015 $8 $35 $7      $30

aromatic style, with lychee, honey and almond notes, sustainably grown.

Matawhero [gisborne] 2015  $8      $40
pale straw with a hint of gold, fragrant wine with jasmine, almond and pear notes, full-bodied 
wine with spice, pear, fig and honeysuckle favours.

Rockburn [central otago] 2015  $10    $50
off dry with ripe peach, nectarine and nashi pear aromas, avibrantly fruity off-dry palate, this 
combined with a very long, zesty finish.

Low Alcohol 
Kim Crawford [9% alcohol]  $7      $30

pinot Gris [huapai] 2015   Sauvignon Blanc [marlborough] 2015

Henkell Troken ‘Alkoholfrei’ [rheingau] NV  $7     $30
henkell’s alcohol removed sparkling wine, is for everyone who wants less alcohol - but not 
loose the pleasure of drinking sparkling wine, fresh and fruity, with a hint of citrus fruit, pear 
and apple.

 

Aromatics 
Matawhero Chenin Blanc [gisborne] 2015  $8      $40

church house aromas of citrus blossom, floral and orange zest the palate has a nice acidity 
with stonefruit and honeysuckle

Nga Waka Riesling  [martinborough] 2013  $8      $40
citrus fruits with notes of mineral and honey, just off dry, the wine is soft-textured and finishes 
crisp and fresh

Lake Chalice Gewurztraminer  [marlborough] 2015 $8      $40
refreshing aromas with lifted floral notes, with a touch of spice, delicately flavoured palate 
tastes of lychees, ginger and spice

Pask Viognier ‘Gravels’  [hawkes bay] 2013  $10    $50
softly aromatic and floral with white peach and blossom notes over a wet stone mineral layer, 
elegant and balanced with very soft mouthfeel and creamy finish, citrus notes abound, with 
stone fruit and lemon cake, white pepper spice finishes with the lingering creamy aftertaste.
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 RED WINES
150ml glass served as standard

Merlot                                                                                                                                             glass        bottle                                                  
The Maker [gisborne] 2015  $7     $30

a complex, aromatic wine with black doris plum notes and subtle hints of oak 
and tannins. ripe berry flavours of this merlot are complemented by the fragrant 
and approachable nature of viognier

Pask ‘Gravels’  [hawkes bay] 2013  $8     $40
dark plumy notes and woody herbs such as thyme mingle with savoury, gamey 
aromas. slight pepper spice with floral and dark berry notes. fine oak supports 
the fruit with soft spice characters

Pinot Noir 
Growers Mark [marlborough] 2015 $8    $7     $30

a burst of ripe fruit, black doris plums, blackcurrant and raspberry jam flavours 
abound. the wine finishes with a sweet fruit note, with balanced tannins and oak

3 Paddles  [martinborough] 2014  $10    $50
typical regional characters of red berries and cherries mixed with spicy and 
earthy notes. soft-textured with supple tannins and carries flavours of red fruits 
and spice through the palate to a soft, persistent finish

Rimu Grove ‘Bronte’ [nelson] 2011  $10    $50
sweet ripe red fruit aromas of blackberries and ripe cherries, showing hints of earth and spice 
notes. generous sweet ripe fruit flavours with juicy acidity and fine-grained tannins that 
linger on the palate

Akarua [central otago] 2015      $65
intense black fruit flavours, complexity, and fine tannins that bannockburn pinots 
are renowned for



EAT PLAY MEET

 RED WINES
150ml glass served as standard

Syrah /Shiraz                                                                                                                   glass     bottle                                                  
Oomoo  [mclaren vale] 2013   $7    $30

displaying the renowned Mclaren Vale characters of lifted black cherry and plum combined 
on the palate with spicy oak notes and a generous mouth feel.

Lake Chalice [hawkes bay] 2014   $8    $40
rich with ripe boysenberry and plum notes underpinned by subtle tannins lingering to a 
warm ripe finish.

Chapel Hill  [mclaren vale] 2014   $12   $60
hand crafted wine with purity and balance, showcaseing Mclaren Vale’s brooding savoury 
side, which when enhanced with the regions plush dark fruits transports this wine to a 
delicious etheral level.

Cabernet Sauvignon 
Houghton [margaret river] 2014 $8     $7     $30

the bouquet displays primary fruit aromas of plum, blueberry and black cherry, combining 
with bay leaf, thyme and a subtle herbaceous note very characteristic of Margaret River cab.

Malbec 
Brookfields ‘Sun Dried’ [hawkes bay] 2015 $8     $10  $50

an intense magenta hue is a hallmark of the Tuki Tuki valley, violets, leather plum and spice 
are integrated with oak, thus generating a savoury mid palate.

Tempranillo 
Mr Mick [clare valley] 2011 $8     $8    $40

subtle french oak, smooth tannins, distinctive varietal characters of strawberries and red 
cherries, a hint of spice and a long lingering finish.

Chianti 
Cecchi Raffia Basket [DOCG] 2013 $8     $8    $40

red ruby tending to garnet with ageing, a fine nose, with an intense and persistent taste.  the 
structure is large and with a great balance, having an intense summer bouquet of red fruits 
with a hint of violets.
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 BUBBLES
130ml glass served as standard

Champagne                                                                                                                  glass        bottle                                                      
Piper Heidsieck brut [reims] NV    $99

notes of citrus fruits, granny smith apple and subtle hints of warm toastiness follow spring 
blossoms such as hawthorn. Lively and fresh palate, with more mature notes of pineapple, 
nutmeg, white pepper and oriental zest.

Piper Heidsieck rosé [reims] NV    $130
the nose contains lots of fresh red fruit, especially Morello cherries. notions of mandarin and 
grapefruit combine with hints of cinnamon and figs. the plate is exuberant and warm with 
aromas of red plums, clementines and blood orange - and just a touch of pistachio.

Methodés 
Prosecco [DOC Treviso] NV  $7      $30

light straw in colour with bright yellow highlights, well balanced acidity, with notes of golden 
apples with a hint of white peach. a fresh and lively bubble with a clean dry finish.

The Maker brut [marlborough] NV  $7      $30
citrus fruits with notes of mineral and honey. just off dry, the wine is soft-textured and finishes 
crisp and fresh.

Akarua brut  [central otago] NV  $10    $50
a fresh aperitif style with floral, savoury and bread dough aromas, the palate has a creamy 
middle and a long crisp brut finish.

Akarua rosé  [central otago] NV  $10    $50
vibrant pink in colour, with lively strawberry notes combined with a creamy 
intensity on the palate, produces a wine of beautiful balance and length
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 SPIRITS & APERITIF & LIQUORS
30ml double spirits/liquors and 60 ml apreitif served unless requested 

House Pour    $7
Brandy [St Remy] 
Bourbon [Early Times]
Whisky [Jack Daniels]
Gin [Colonial London]
Vodka [Finlandia]

Tequila - Gold [El Jimador]
Tequila - White [El Jimador]
Rum - Gold [Mt Gay] 
Rum - White [Mt Gay]
Rum - Dark [Coruba]

Premiums    $9
Mt Gay Black Barrel 
Rouge Society Gin
Woodfood Reserve

Jack Daniels [Single Barrel]
Crown Royal [Whiskey]
Bushmills [Irish Whiskey]

Single Malts    $10
Jura 10yr
from the Isle of Jura, deep amber 
gold in colourhe aroma is light, rich 
and aromatic.  
 
 
 

 
 
 
 
 
 
 
 

The Laddie 10yr
from the Bruichladdich 
distillery on the Hebridean 
Island of Islay, 

Sherry $8        $8
Real Toreso CREAM [Jerez] 
Real Toreso FINO [Jerez]
Pykes MEDIUM [Jerez] 

Ports    $8
Barros Ruby [Duro]
Barros Tawny [Duro] 

Aged Ports    $12
Barros 10yr [Duro]

Cognac    $12
Rémy Martin VSOP [Champagne]

Liqueurs                                                                                                            $8 
      Baileys (Irish Cream)                                                   Sambucca 
        Cointreau                                                                       Limoncello 
        Drambuie                                                                       Glayva 
        Kahlua                                                                             Tia Maria 
         
         
                                 genuine NZ honey goodness and premium Kentucky 
                                 bourbon.  Inspired by friendship and family fun in  
                                 front of summer campfires, best served neat and cold. 


