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Pihanga Cafe & T-bar

Coffee	
Cappuccino	 5.00

Latte	 5.00

Espresso	 5.00

Flat White	 5.00

Long Black	 5.00

Mocca	 5.00

Chai Latte	 5.00

Vanilla or Caramel Latte	 5.80

English Breakfast or Earl Grey Tea	 3.00

Herbal Tea’s	 3.00
Chamomile, Peppermint, Apple, 
Blackcurrant, Lemon Twist

Hot Chocolate (Milk)	 5.00

Hot Chocolate (Hot Water)	 3.50

Devonshire Tea	 8.00
Your choice of espresso coffee or tea served 
with scone, jam and cream

Special Coffee	 11.00
Espresso coffee with your choice of liqueur 
topped with cream



 

Mains
Chef’s crusty garlic bread	 6.50
toasted with parmesan

Grilled pita	 9.50
with hummus and pesto dips
Beer match: Mac’s Hop Rocker

Soup of the Day 	 9.50
served with a fresh bread roll
Beer match: Beer of the Day

Creamy New Zealand seafood 	 12.50	
chowder	
with toasted chapatti
Beer match: Mac’s Gold

Pihanga Chicken Caesar Salad 	 20.00
cos lettuce, croutons, egg, parmesan, bacon 
with a classic Caesar dressing
Beer match: Mac’s Spring Tide

Braised lamb shanks	 24.50 
on agria mash with wilted greens and a 
carmelised onion jus
Beer match: Mac’s Sassy Red

Beer battered fish and chips	 19.00
with coleslaw & shoestring fries 
Beer match: Mac’s Gold

Seared chicken St Lucier	 22.50	
lemon chicken breast on medditeranian  
salad spiced in sumac, set in a flour  
tortilla basket
Beer match: Mac’s Hop Rocker

Moroccan Spiced Crispy Lamb pizza	 22.50
with roasted pine nuts, spinach &  
feta cheese
Beer match: Mac’s Spring Tide

Curry of the day 	 19.00	
served with chutney, poppadom &  
naan bread
Beer match: Mac’s Gold

Gourmet Kiwi Burger 	 19.00	
200g beef burger with layers of bacon, egg, 
beetroot relish & fries
Beer match: Mac’s Sassy Red

Sweet pumpkin & ginger nut 	 16.50	
crust cake	 	
pumpkin, spinach & seasonal vegetables 
with a yoghurt coriander drizzle
Beer match: Mac’s Hop Rocker

Stir fry with Crispy Egg Noodles 	 21.00	
with roasted cashew nuts. Your choice of 
beef, pork or tofu
Beer match: Mac’s Spring Tide

Calamari Cajun Salad	 20.00
tossed with cherry tomatoes, orange and 
baby greens, balsamic dressing
Beer match: Mac’s Gold

Char grilled sirloin 	 23.50
topped with Pihanga’s herb butter with 
shoestring fries
Beer match: Mac’s Sassy Red

Pork Fillet Schnitzel 	 24.50
served on a warm potato salad &  
summer greens
Beer match: Mac’s Great White

Penne Pasta Carbonara	 19.00
cooked in a creamy bacon &  
parmesan sauce

Spinach & Ricotta Ravioli 	 19.00
tossed in avocado lime oil, basil pesto, 
cherry tomatoes & parsley
Beer match: Mac’s Hop Rocker

Sides	 All 5.50
Irish mash	

Steamed vegetables 	

Fries with garlic mayo	  

Garden salad 	

Dessert	 All 10.50
Ice Cream Sundae 	
your choice of chocolate, strawberry,  
caramel sauce

Hot Apple crumble 
with vanilla ice-cream

Banana Split 
with vanilla ice-cream & strawberry sauce

Baked Blueberry cheesecake
with whipped cream


