
L U N C H  M E N U  (Only available from 12 noon - 4pm)

T O  S T A R T / S H A R E 

B O AT H O U S E  B U C K E T S  
Prawns with garlic and herb butter and chilli jam   $15

Beer battered fish with Waiheke Herb Spread aioli   $14
Spiced calamari with wasabi aioli   $13

Take one, or take all 3 for $39

S E A F O O D  P L AT T E R     $59
A selection of seafood from our favourite dishes  

including local Te Matuku Bay oysters, prawns with  
garlic and herb butter, beer battered fish, seared tuna  
with ponzu dipper, spiced calamari with wasabi aioli  
and Boathouse fish and prawn cakes with chilli jam 

 

S A L A D S

C A E S A R  S A L A D   $16 
Cos lettuce, crispy bacon, shaved parmesan and croutons  

with House caesar dressing
Add roast chicken  $6     Add salmon  $7     

Add scallops and prawns  $8
AGF

S P I C E D  C A L A M A R I  
&  C H O R I ZO  S A L A D   $16

Crispy calamari and chorizo salad with mixed salad greens,  
tomato, cucumber, red onion and House dressing 

Add scallops and prawns  $8
DF

WA R M  R O A S T E D 
V E G E TA B L E  S A L A D   $16

Served with rocket, toasted sunflower and pumpkin seeds,  
tamari almonds and House dressing

Add halloumi  $4     Add chorizo  $5 

Add roast chicken  $6     Add salmon $7
GF/DF/V/VV

B O A T H O U S E  F A V O U R I T E S

S U R F  A N D  T U R F   $35
200g Scotch fillet with scallops and prawns, 

garlic and herb butter, steak cut chips and side salad
GF/ADF 

S E A R E D  T U N A   $ 2 6 
OR PA N  F R I E D  M A R K E T  F I S H   $ 2 4 

Both served on our Boathouse wild rice salad*  
with baby spinach and ponzu dipper. *contains peanuts 

GF/DF    

GREENLIPPED MUSSELS  $22
1 dozen steamed mussels with toasted focaccia 

Choose from either: Thai green coconut or  
white wine with chilli, garlic & herb butter

AGF/ADF

B U R G E R S 

B O AT H O U S E  F I S H  B U R G E R  

Beer battered fish   $22 
or pan-fried market fish  $24 

Both served with locally baked Franco’s bun with lettuce, tomato, 
red onion, Waiheke Herb Spread aioli and steak cut chips   

DF/AGF  

B E E F,  B A C O N  &  C H E E S E  B U R G E R   $24
House made beef patty with lettuce, tomato, red onion, pickles, 

beetroot relish, aioli, steak cut chips and beer battered onion rings

ADF/AGF

V  vegetarian     VV  vegan     DF  dairy free     GF  gluten free      A  available on request

P L E A S E  P L A C E  Y O U R  O R D E R  A T  T H E  C O U N T E R

While all care is taken to cater for dietary requirements, our kitchen 
produces food containing most of the common allergens and 
we cannot guarantee that your food is free from trace elements. 
Please speak with one of our staff if you suffer from a severe allergy. 
Consuming raw or undercooked meats, poultry, seafood, shellfish 

or eggs may increase your risk of foodborne illness.



A L L  D A Y  M E N U  (Only available from 11am - 4pm)

T O  S T A R T / S H A R E
 

C H E E SY  G A R L I C  P I Z Z A  B R E A D   $10

Our own house made garlic pizza bread topped with mozzarella
AGF/ADF/V/AVV

F L AT  B R E A D,  O L I V E S  A N D  D I P S   $12
Boathouse flat bread with marinated olives and a duo of dips 

AGF

W I L D  D AYS  PÂT É   $14

Chicken liver and locally made Wild Days Rum pâté with  
Boathouse flat bread

AGF

T H A I  S T Y L E  F I S H  C A K E S  ( 4 )   $16

Boathouse fish and prawn cakes with chilli dipper  
DF

B O AT H O U S E  W I N G S   1  D o z / 2  D o z   $14/$22

Chicken drums and wings coated in our lightly spiced secret recipe 
sauce with spring onions and sesame seeds  

DF

B R U S C H E T TA  ( 2 )   $13

Toasted ciabatta, sliced tomatoes, halloumi and chunky basil pesto 
V/AGF/AVV

P I Z Z A

Our pizza bases are 28cm, made fresh daily on site.
All pizzas are available gluten free on request.

F R O M  T H E  S E A   $26

Prawns, market fish, spring onions and capers on a  
Waiheke Herb Spread and mozzarella base 

T H E  FA R M H O U S E   $23

Chicken, bacon, red onion and baby spinach with  
crème fraîche and mozzarella    Add chorizo   $ 4

T H E  A R T I S A N   $22

Poached pears, blue cheese and mozzarella, topped with fresh 
rocket, honey roasted walnuts and balsamic glaze

Add prosciutto  $ 4

M E L A N Z A N A*   $22

Eggplant, halloumi and peppadews on a tomato & herb  
base with mozzarella and basil pesto 

Add chicken  $4  or chorizo  $4
*Make your Melanzana vegan with Angel Foods  

Cheddar and Waiheke Herb Spread  $2

M A I N S

K AT S U  C H I C K E N  F L AT B R E A D   $18

Crumbed chicken and mixed leaf salad on our Boathouse flat bread 
with Katsu sauce and wasabi aioli 

DF

S T  LO U I S  P O R K  R I B S   $26

Slow cooked BBQ pork ribs with steak cut chips and side salad 
GF/DF

F I S H  A N D  C H I P S   $25

Beer battered market fish with steak cut chips, side salad  
and Waiheke Herb Spread aioli 

GF/DF

V E G E  S TA C K   $19

Roasted eggplant, capsicum and Portobello mushrooms  
with halloumi, basil pesto, chilli jam and side salad 

GF/ADF/AVV

P R AW N  TA C O S   $18

3 soft shell tacos with pan-fried prawns, mixed greens,  
cucumber salsa, wasabi aioli and black sesame seeds 

DF

W I L D  R I C E  S A L A D   $16

A mix of brown, black and red rice with honey roasted peanuts, 
sunflower and sesame seeds, coriander and spring onions with 

chilli, ginger and soy dressing

GF/DF/AVV      Add chorizo  $ 4
 

V  vegetarian     VV  vegan     DF  dairy free     GF  gluten free      A  available on request

P L E A S E  P L A C E  Y O U R  O R D E R  A T  T H E  C O U N T E R

K I D S  M E A L S 

D I P P I N G  P L AT T E R   $13

Crumbed chicken, House flat bread, cucumber, baby carrots and hummus

F I S H ,  C H I P S  A N D  S A L A D   $13
B B Q  P O R K  R I B S ,  C H I P S  A N D  S A L A D   $13

H A M  A N D  P I N E A P P L E  P I Z Z A   $13
C H I C K E N  W I N G S ,  C H I P S  A N D  S A L A D   $13

K I D S  C O M B O   $15
Choose any kids main and a glass of fruit juice or soft drink

S I D E S

Steak cut chips  $6/$9     Mixed leaf salad  $6     Wild rice salad  $8 


