
Bread
Artisan loaf served warm with garlic or herb butter $5

Bowl of traffic olives $5

Hummus with warm ciabatta bread $9.50

Starters
Soup of the day with warm bread $10.50

Creamy Mushroom, rocket and roast garlic 
filled vol-au-vent with salad greens

$12

Homemade farmstyle chicken liver pate with 
warm bread and salad greens

$14.50

Salt ‘n Pepper Calamari with salad greens and blue 
cheese mayonnaise

$14.50

Skewers of garlic prawns, figs and chorizo 
sausage with salad greens 

$15.50

Traffic platter for two - A selection of dips, bread, 
hot and cold continental cured meats, and 
cheeses

$24

Mains
Grilled polenta cake with seasonal vegetables 
and sundried tomato salsa

$19.50

Free range Breast of Chicken stuffed with 
gruyere cheese  served on roast pumpkin and 
watercress

$29.50

Marinaded Lamb Rump served with garlic mash, 
roasted Portobello mushroom and a sweet pea 
puree

$28

Pork Belly Served three ways – Slow roasted with 
potato mash and apple sauce, mini pork belly 
burger and vol au vent ragout of pork belly

  $27

Glazed salmon fillet served on a seafood potato 
cake with wilted spinach and pesto dressing

$26

Steak of the day – check with your wait staff for details *

Sides
Chunky Fries $5
Side salad with Traffic Dressing $5
Steamed seasonal green vegetables $5

Dessert
Rich caramel plate including tartlet and 
homemade ice-cream $12

To compliment we recommend: Church Road Noble Semillon

Bailey’s & White Chocolate Cheesecake with 
sorbet $12

Bailey’s Liqueur

Sorbet and Icecream platter – a selection 
of our chef’s finest

$12

Seifried Ice Riesling

Rich chocolate paté with caramelised macadamia 
nuts served with sweet brioche toast

$12

Church Rd Noble Semillon

Dessert Platter for two – For those that can 
not decide, a delectable selection of all our 
desserts

$25

Lindauer Special Reserve

Cheese Platter – Superb European Cheese with 
bread and crackers (single or double portions)

$15
$22

Te Kairanga East Coast Rose

Affagato -  Creamy vanilla ice cream served with a 
double shot of good espresso coffee and a measure 
of your  favorite liquor

$12

Sambuca  – Tia Maria –  Bailey’s – Bailey’s mint or caramel  
- Kahlua  - Frangelico - Drambuie – Cointreau - Amaretto

After Dinner ....
traffic special coffees $10

Traffic Stopper - Sambuca and coffee

Road Works - Irish Whisky and coffee

Give Way - Brandy, Baileys, Crème de Cacao and coffee

Zebra Crossing - Baileys, Kahlua, Cointreau and coffee

Diesel - Galliano, Cointreau and coffee

Carbon tax - Brandy, Amaretto, Hot Chocolate and coffee

SPIRITS – All served as doubles with choice of split $8

PREMIUM Spirits $9

Including: Jack Daniels, Southern Comfort
Bombay Sapphire Gin
Absolut & 42 Below Vodka
Dows Fine Tawny Port
Liquers

SUPERIOR Spirits $12

Including:  Rémy Martin VSOP cognac
Glenmorangie & The Glenlivet Single Malt Scotch Whisky
Dows Vintage Port

Autumn Dinner Menu – 6pm till late


