{STARTERS}

HAND CRAFTED FLAT BREAD G* (on request)
Straight from the oven! Sundried Tomato Hummus, Garlic Butter or
Three Cheese Spread (mozzarella, parmesan and Windsor Blue).
$9.00

FRESHLY BAKED HOUSE BREADS
An assortment of European-style breads and dips.
$10.50 for2  $15.00 for 4

An assortment of gluten free breads and dips.
$15.00 for2  $22.50 for 4

SOUP OF THE DAY G* (no bread)
Served with fresh bread ~ please check with your wait staff for today’s flavour.

$11.00

SEAFOOD CHOWDER
A French classic with a Elevate twist of assorted seafood in a creamy roux sauce.
$15.00

LEMON PEPPER CALAMARI c*
Served on a chiffonade of lettuce with lemon and tartare sauce.
$13.50

G* Denotes gluten free items




{LIGHT MEALS}

ELEVATE CAESAR G* (on request)
Baby cos, crispy croutons, bacon, parmesan, anchovies and a poached egg
tossed in a creamy caesar dressing and served in a crispy basket.
$19.00 with chicken $23.00

WARM ROAST VEGE SALAD G*
A selection of roast pumpkin, kumara, parsnip and potato added to gourmet lettuce,
tomato and red onion, tossed with a wholegrain mustard balsamic dressing
and topped with portabello mushrooms and roast capsicum.

$19.00 with chicken 523.00 with 150g sirloin $24.50

LAMB AND BERRY SALAD G*
Succulent lamb backstrap, layered on a bed of gourmet lettuce, stuffed olives,
feta, green beans & tomatoes, drizzled with a Fresh Berry dressing.
$25.50

VEGETARIAN TORTILLA STACK
Flour tortillas layered with Caramelized onions, refried beans,
mushroom, broccoli, courgette and tomato, bound in Dijon mustard mornay.
Served with a sweet tomato chutney.
$19.50

SOUS CHEFS SANDWICH G* (on request)
Fresh toasted Vienna filled with Chicken, Bacon, Ranch dressing, Lettuce
tomato and avocado.
$21.50

BEEF BURGER
A prime beef pattie, bacon, beetroot, cheese, lettuce and barbeque sauce served with house fries.
$19.50

DEVON STEAK SANDWICH G* (on request)
150g Sirloin served with gourmet lettuce, tomato, red onion, beetroot,
fried egg and garlic aioli, all inside toasted Vienna.
$22.00

COELIACS DELIGHT c*
A hot plate of Portabello risotto nestled up with roast pepper and Windsor Blue
stuffed capsicums.
$24.50

G* Denotes gluten free items



{MAINS}

300gm RIB-EYE G*
Marinated in Jack Danels resting on lyonnaise potatoes
topped with whitestone blue cheese,
cherry tomatoes & Elevates own steak jus.
$35.50

GRILLED TUNA STEAK
250g Tuna steak set on a bed of gourmet salad and ciabatta, accompanied with
battered kumara chips and salsa verde.
$33.50

PERFECT STEAK
300g Prime beef ribeye, cooked to perfection and topped with cracked pepper and mushroom pate.
Served with tempura tiger prawns and lyonnaise potatoes.
$33.50

VEGETARIAN FILO
Filo parcels filled with roasted pumpkin, feta, baby spinach, sundried tomatoes,
and mushrooms. Served with a toasted cashew and blue cheese aoli.
$28.00

SATAY CHICKEN
Satay chicken breast layered on a bed of crispy noodles and crisp greens,
topped with almonds and a grilled banana.
$28.50

HERB CRUSTED LAMB RACK G* (on request)
Tender lamb racks nestled on Portabello risotto, roast vegetables
and drizzled with red wine jus.
$34.50

ELEVATE STUFFED CHICKEN BREAST G*
Stuffed with sundried tomatoes and feta then wrapped in streaky bacon served on
lyonnaise potato with roast vegetables and topped with a peach & mango salsa.
$28.50

MONTEITH’S GOLDEN BATTERED BLUE COD
Two fillets of blue cod served with chunky style chips,
house salad, lemon wedges and tartare sauce.
$26.50

FISH OF THE DAY c*

Fresh fish from the market prepared by our chefs daily. Please ask your wait staff for todays offering.
P.0.A.

PASTA OF THE DAY

QOur chefs create traditional dishes from ingredients sourced locally and internationally.
P.0.A.

G* Denotes gluten free items



{KIDS’ MENU}

(Children 12 years and under)

FISH AND CHIPS
Freshly battered fish and chips with salad.
$9.00

HAM & CHEESE PIZZA G*
Traditional, simple and delicious.
$9.00

CHEERIOS AND CHIPS
The traditional favourite fare for kiwi kids, served with tomato sauce.
$9.00

{SIDES}

MEDLEY OF SEASONAL ROASTED VEGETABLES c*
$4.00

SIDE SALAD c*
$4.00

SIDE OF FRIES WITH TOMATO SAUCE
$4.00

SIDE OF SAUCE

Ramekin of aioli, tomato or sweet chilli sauce.
$1.00

G* Denotes gluten free items



{FROM THE PI1ZZA OVEN

MEAT LOVERS ¢*
With beef, bacon, salami, ham, pepperoni, and BBQ sauce.
Medium $17.00 Large $23.00

SEAFOOD MARINARA
Mussel, squid, shrimp, capers, smoked salmon, finished with thousand island dressing.

Medium $18.00 Large $24.00

CAJUN CHICKEN
Cajun spiced chicken with cherry tomatoes, bacon and rocket.

Medium $17.00 Large $23.00

VEGETARIAN PIZZA c*
Loaded with roast vege, mushroom, red pepper and feta.

Medium $16.00 Large $22.00

TAKEAWAY PIZZA
Please add $2.00 per pizza.

G* Gluten free pizza available on request. Please ask wait staff for information.
Gluten free pizzas available in medium and large. Please add $3.00.



{DESSERTS}

All desserts are $12.00

VANILLA BEAN BRULEE c*
Passionfruit and coconut flavoured brulee served with cracked sugar and coconut drop.

CHEESECAKE SUPREME
Please check with our waitstaff to find out today’s delicious flavour.

HAZELNUT & CARAMEL TORTE
Served with house made caramel sauce and Hokey Pokey ice cream.

RICH CHOCOLATE MOUSSE
Served with French Vanilla ice cream.

WARM CHOCOLATE MUD CAKE
Served with French Vanilla ice cream.

CHEESEBOARD
A selection of Whitestone’s finest cheeses : Airedale, Livingstone Gold,
Totara Tasty Cheddar and Windsor Blue, accompanied by a selection
of crackers and fruit. Serves 2-4 peaple.
$35.50

G* Denotes gluten free items



