
Breakfast menu available until 11.30am 

3 egg omelette     $13.50 

Tell us your choice of three fillings. Served with toast. 

Bacon & eggs on toast     $13.50 

2 fried eggs & 2 rashers of streaky bacon served on toast. 

Eggs Benedict     $15.50 

Our version of this classic, with your choice of bacon or( salmon$18.50 )served  on 
two crispy hash browns,  2 poached eggs, chorizo slivers, baby spinach.  Topped with  pesto 
and aioli mayo 

Full English breakfast     $18.00 

2 hash browns, 2 lots of bacon, 2 eggs, tomato, sausage, mushrooms, all served on toast. 

 

 

Starters 

Garlic bread       $7.50 

2 sliced baguettes with lashings of garlic butter. 

Sharing.        $14.50 

Copper house bread      $8.50 

2 garlic sliced baguettes a hint of sweet chili topped with melted cheddar cheese  

Sharing.        $16.50 

Lambs fry mushroom & bacon     $11 

 Field mushroom, onions & manuka bacon with cracked pepper house gravy. 

Shrimp cocktail   (GF)    $11 

THE CLASSIC KIWI STARTER TO GET UNDER WAY, shrimps nestled with lettuce, 
thousand Island dressing & dusted with citrus spice. 

Crumbed camembert      $11 

5 creamy wedges deep fried until golden.  Served with spiced plum dipping sauce. 

Scallops with bacon  (GF)    $12 
 
Nz  in shell scallops, with light citrus cream topped with grilled bacon shards. 

 

 

 



Main meals 

Roast of the day   (GF option)  $13.50 (Large $ 17.50) 

Simple & just what ya need, meat and 3 vege with lashings of gravy.  Our friendly staff will 
advise the animal on offer! 

Battered Fish of the day (GF option)   $13.50 (2pieces $19.50) 

One piece, Canola fried until golden. Served with house salad & fries. 

Baked style potato (GF)   $13.50 

Roast quartered potato topped with grilled onion, streaky bacon and melted cheddar.  All 
beneath coleslaw, sweet chili sauce and sour cream. (Vege option swap the bacon for chili 
beans) 

Copper Hot Roast Meat Sand which    $13.50 

Today’s roasted animal on offer with rich gravy, cheese, coleslaw, lettuce.  Between 
toasted uncut bread.  Served with fries. 

Tandori chicken & mango salad (gf)  $13.50 (with fries $17.50) 

Grilled chicken with warm Indian spices served on top of salad greens & slices of sweet 
mango. Crispy onion garnish. 

Pasta         $15 

Served with garlic baguette. Check out the blackboard, or ask our friendly staff. 

vege stack     (gf)   $17.50 

Kumara  rosti  stacked with wilted baby spinach, onion, field mushroom and pesto tomato.  
Dressed with balsamic dressing,  polenta fries and aioli dipping sauce.  

Cajun chicken & bacon open sandwich   $18 

Char grilled chicken, lightly coated with warm spices, served on a toasted garlic baguette 
with grilled onions, bacon, chedder cheese, tomato & lettuce. Finished with house made 
aioli dressing. served with fries. 

“Hale the third”  burger      $18.33 

200gram in house made pattie, manuka smoked bacon, chedder cheese, sliced beetroot & 
lettuce. sauced up with our own copper tomato &  pickle “the third” mayo.  Served with 
fries. 

Schnitzel style chicken      $19.90 

 Crumbed with our own seasonings flash fried and flash baked, to be topped with  spiced 
plum, apricot, house gravy  OR  creamy mushroom sauce.  Served with house salad and fries.   

Rump & Bacon rissole   (gf)   $21 

Pure rump  beef house ground with red wine cracked pepper and garlic.  Wrapped in  Manuka 
bacon. Served with potato rosti,  blistered tomato, onion and chorizo sausage.  Topped 
with a mushroom jus and fried egg. 

 



 

Chef special       P.O.A 

Check out the chef special blackboard or ask our friendly wait staff. 

Rump & mash   (GF)    $23 
 
Rump Medallions cooked to your liking.  Served upon creamy potato mash. Surrounded with 
grilled onions, peas, carrots & pumpkin roasties. Topped with a  red wine mushroom jus. 
 

Sticky BBQ Pork belly bites     $23 

House made marinated Bbq sauce slow braised, served with potato wedges, sour cream and 
coleslaw. 

Chicken mignon fillets.      $23.50 

Two baked breast fillets wrapped in manuka smoked bacon topped with chedder cheese, 
finished with mushroom cream sauce. served with your choice of creamy potato mash or 
fries  accompanied by house salad. 

Copper smoked salmon       (GF)                              $ 24 

Sea run salmon delicately house smoked resting on potato rosti accompanied with salad 
greens, capers & creamy house mayo. 

Tandoori lamb rump            (GF)     $26.50 

Nz lamb marinated in authentic Indian spices Cooked medium rare, stacked on  kumera rosti, 
with  sweet chilli mango, tomato & toasted cashew  salad. Crispy onion garnish. 

Kiwi classic Blue cod                                                        $28 

NZ’s favourite fish, freshly battered to order served to you with lemon and tartare sauce 
salad and fries. 

Seafood and eat it  (GF option)   $29.50 

NZ In shell scallops, House Smoked salmon, marinated mussels, battered blue cod 
thousand island shrimp. Served to you  with  lemon wedges tartare & fries. 

 Rib eye  steak                              ( GF)                  $31.50 

250grm cooked to your liking.  Smothered with your choice of creamy mushroom sauce, 
garlic butter or cracked pepper beef jus. Served with your choice of two sides. 

 

Extras/Side orders  

Side sauce orders   $1  Fried egg    $2 

Salad side     $5  Coleslaw    $5 

Fries side    $4  Grilled mushrooms   $3 

Roast Vegetables side  $5  Potato mash & gravy   $5 

Fries bowl    $7 



 

Children meals all   $9.50 

 

(For children 8 years & under) 

4 Chicken nuggets and fries 

Four mini battered hotdogs and fries   [GF] 

Battered fish and chips 

Mini roast of the day 

 

 

 

 

 

Desserts 

 

Kids ice cream sundae                   $5 

Ice cream sundae                       ( GF)   $7.50 

Choice of choc, caramel, or raspberry With sprinkles & wafers. 

Cheesecake                                              $11 

Please ask our friendly staff for today’s flavour.  With ice cream & cream. 

Berry fruit crunch  parfait ( GF)          $9 

Layers of mixed berries with broken crunch meringue, ice cream and whipped cream. 

Mississippi mud cake                           $9 

You don’t need it, but you want it!  Warm Rich dark chocolate cake with rich chocolate OF 
MELTING, ICE CREAM & CREAM. 

Pecan butterscotch self sauce pudding         $11 

Crushed pecans folded through a caramel pudding covered in a luscious butterscotch 
sauce.  Served with whipped cream and ice cream. 

 

 

 


