
BAR MENU

Skinny fries | aioli

Fry bread | chilli cream 

Kimchi & onion flatbread | parmesan 

Haukai fried chicken | sweet sesame glaze |
spring onion 

Horopito poppadoms | onion salsa |
manuka yoghurt 

House-made bread | olive & rosemary butter 

He paraoa parai  |  he k ir imi  t i r ikakā

He paraoa tāmi me te  kāpet i  piropiro |  he t īh i  pamerana

He maramara taewa kōangiangi  nei  i  parait ia |  he aiōr i

He popetome horopito |  he k īnaki  r ik i  |  he miraka
kōtētē manuka

He paraoa i  pokepokea ki  konei  |  he pata ōr iwa me te
rōhimeri

He heihei  parai  nā Haukai  |  he kohinu hāmoe t ino reka
nei  |  he r ik i  koanga
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Available 7 days from 11am until late

Haukai
signature dish

Haukai
healthy choice

Please talk to our friendly team
about any special dietary
requirements



Roebuck Farm salad greens | balsamic
dressing 

Salt n' pepper squid | cucumber salad | lime
mayo

Tempura fried fish burger | chilli | gherkins |
coriander | mustard cress | fries

Crispy chicken burger | camembert | honey |
mustard cress | fries

Haukai tamarind goat curry | curry leaf rice |
roti
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He heihei  hanawit i  |  he kamemera |  he mīere |  he
wātakir ihi  māterene |  he taewa parai

He wheke i  ruia k i  te  pepa me te tote |  he kūkama
huamata |  he wairanu rēmana

He otamata nā te  pāmu o Roebuck |  he k īnaki  winika
whero

He kare nanakoti  he tamarīni  nā Haukai  ake |  he ota
kare me te  raihi  |  he rot i

He ika hanawit i  i  paraihia k i  te  temepura |  he kakā |  he
kūkerene |  he kōr iana |  he wātakir ihi  māterene |  he
taewa parai


