Food

at Wharepuke

European and Thai inspired
CAFE / RESTAURANT « KERIKERI

DESSERT MENU

Award winning kaffir ime and lemongrass Panna cotta, Black Doris plums GF

Lemon posset, shortbread, fresh berries
Baileys and chocolate cheesecake

Belgian baked chocolate pot, cream & macadamia biscoftti
(please allow 15 minutes for cooking)

Kohu Road and home made ice creams / sorbets (per scoop)
Affogato, Vanilla Bean ice cream, Biscotti, Espresso

add shot of liqueur - Baileys, Kahlua, Cointreau
(plus more available 30ml)

Chocolate Affogato, dark chocolate ice cream, Biscotti, Espresso and a shot

of Rosie Rabbit orange liqueur (Artisian spirit from the Southern Alps Nz)

Wharepuke Cheese selection: Choose from a selection of local and imported

cheeses, served with bread, lavash, fruit paste, fresh fruit.

1 cheese 14
2 cheeses 18
3 cheeses 22

Ports available, please ask: Ruby, Tawny, 10 year old

THAI TAKE AWAY MENU

Available for pick up between 5pm and 6.45.
Please phone orders through early, 20 - 30 minutes required for cooking.
All dishes are medium spiced, extra chillies available upon request.

Entrees

Vegetable spring rolls with a sweet and sour dipping sauce (3 pc) P
Free range chicken satay, peanut dipping sauce (3pc) P

Tom yum with Tiger prawns or fresh fish GF

Tom yum with free range chicken GF

Tom Ka Gai, chicken, coconut and galangal soup GF

Jasmine rice

Steamed Market greens

Mains

Thai green free range chicken curry, coriander, and basil, Jasmine Rice GF
Thai green curry, Tofu and vegetable, coriander, basil, Jasmine Rice GF
Green fish and prawn curry, Jasmine rice S GF

Thai red peanut chicken curry, basil, crispy shallots, Jasmine rice GF

Thai Angus beef stir fry, spring vegetables, soy, chili sauce

Crispy free range pork belly, kumara mash, steamed broccoli, ginger, soy
Fresh Market Fish of the Day (please enquire)
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190 Kerikeri Road
WHAREPUKE
Subtropical Garden
(on left, just before
the stone store)
Kerikeri

Bay of Islands

09 4078936

Lunch

Fully Licensed

Morning &
Afternoon Tea'’s

Wharepuke
Subtropical Garden
Tranquil Paradise

Catering

Take aways

OPEN TUES - SAT
10AM - TOPM

SUNDAYS &
MONDAY CLOSED

Cuisine
LOCAL
FAVES

2014

Included in the
Cuisine
Good Food
Guide 2014

Best of the Rest List
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European and Thai inspired Bay of Islands
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ALL DAY MENU W
Wharepuke
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Entrees
Homemade vegetable spring rolls, sweet and sour dipping sauce V 14
Bread, local olive oil and dips V 16
Crispy local halloumi, roasted beetroot, and orange salad, micro herbs V GF 20
Soft shell taco, salsa, avocado, spiced chicken 20
Clevedon valley buffalo mozzarella, local tomato and micro herb salad, 22
basil and macadamia pesto V GF
Tom yum with prawns or fresh fish S GF 22
House smoked duck salad, crispy noodles, Asian slaw, soy, sesame, 24
chilli dressing
Warm salad of Hawke's Bay lamb with a cashew Nahm Jim dressing GF 24
Grilled Jumbo Australian Prawn, chilli sambal, micro herbs S GF 24

NEW ZEALAND

2011

Food to follow
Fresh pasta, basil pesto, sun-dried fomato, cream, parmesan VvV 32

Baked eggplant Gado Gado, peanut sauce, steamed greens, rice  GFVP 34 @AFE
Free range chicken red peanut curry, basil, steamed Jasmine rice  GF P 35 AWARDS
Spiced Hawke's bay lamb loin, eggplant cheesecake, Hummus, Tatziki GF 38 WINNER - NORTHLAND
Free range crispy pork belly, kumara mash, broccoli, soy ginger dressing 38 oﬁico'
Green Thai curry of fresh market fish and prawns, zucchini, eggplant, 38 —
coriander GFS

Market fish, changes daily, please enquire 40

Aged Angusfillet, rosemary roasted potatoes, market greens, Paris butter, Jus GF 42 .
As featured in

Please check our specials board for daily specials the Great
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Garlic bread
Pandora bread and local olive oil
Mixed salad, micro greens, sherry vinegar, local olive oil
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Steamed fresh market vegetables

P = Peanuts V = Vegetarian GF = Gluten Free $ = Shrimp

www.foodatwharepuke.co.nz




