
Starters

Herb & Garlic Foccaccia drizzled with balsamic glaze ($9 for two people
or $18 for four people)

Seafood Platter: seared scallops with coriander, thai style fish cakes, garlic
prawns and Kilpatrick mussels - GF ($15.50 for two people or $31 for four
people)

Tasting Plate: 3 bowls of your choice served with homemade crostini
Marinated artichoke, Marinated eggplant, Chorizo, Feta in basil infused
oil or home marinated Kalamata olives - GF ($13 for two people or $26
for four people)

Mains

Four cheese polenta with marinated eggplant, wood fired peppers and
courgette salad and balsamic reduction – V, GF

Salt and pepper calamari in a wonton basket with roast capsicum, kumara,
sundried tomato, a spinach salad and black olive aioli

Crab cake on lemon-herbed gourmet potatoes, served with salad greens
and a spicy tomato, onion chutney and aioli – GF, DF

Chicken salad: Dijon marinated chicken with bacon, red pepper, cherry
tomatoes, pine nut & cucumber and a honey mustard dressing - GF, DF

$16.00

$17.00

$18.00

$19.00



$9.00

$12.00

$12.00

$12.00
($21 for two)

Duck Salad: slow roasted duck on a beetroot, brie, coriander, lemon grass,
mixed green & roasted hazelnut blend - GF

Home-cured salmon on multigrain toast with a tomato, red onion and
coriander salad and smoked paprika aioli - GFA

Open steak sandwich with tomato, salad greens, field mushrooms & a fried
egg, finished with onion jam & beurre blanc - GFA

Scallops and prawns in a creamy garlic and white wine sauce on a potato
rosti with sautéed greens - GF

Pan fried blue cod on a pumpkin and kumara pave with pea and watercress
blend and a chilli, lime and coriander salsa - GF, DF

Desserts

Brown sugar meringue with whipped cream and a stonefruit compote - GF

Berry mousse encased in chocolate with berry compote - GF

Vanilla bean creme brulee with amaretti biscuits - GF

Whitestone brie with homemade croutes, crackers, chutney and
seasonal fruit - GFA

$20.00

$20.00

$21.00

$22.50

$25.00

V = Vegetarian, DF = Dairy Free, GF = Gluten Free, GFA = Gluten Free (bread) available - please add $2

We accept Visa, Mastercard and Eftpos



Name Starter Main Dessert

Date of reservation:

Time of reservation:

Name of reservation:

Time for food to arrive at the table:

Fax: 3588 577 or
e-mail: info@hintons.net.nz

Available in the evenings for
private functions

Pre-order form
(please phone to confirm your order has been received)


