
 

 
 
   

 
Mount Richmond Hotel’s PoolSide Restaurant & Bar 

Serving breakfast daily from 6:30am weekdays & 7:00am weekends - Dinner from 6:00pm 
 

All menu items are available delivered to your room for an additional $3 - Usual hours apply 
 
Have specific dietary requirements, allergies or special requests to the chef? Please let our friendly wait 

staff know and we will do our best to accommodate you. 
 
 
 



BREAKFAST MENU
Bottomless tea or filter coffee included with all Breakfasts. All eggs served are free range & organic. Gluten

Free toast available.

$19.00Continental Breakfast
Self-serve from the breakfast buffet. Your choice of fresh juices, cereals, fresh fruit, yoghurt, pastries, toast &
preserves

$15.00Eggs on Toast
Eggs any style with a side of tomato on toast
See additional sides below

$19.00Richmond Eggs Benedict
A choice of bacon, salmon, or mushroom. On an English Muffin with sautéed spinach, 2 poached eggs topped and
fresh hollandaise sauce.

$19.00French Toast
Topped with crispy bacon, caramelized bananas, and maple syrup.

$19.00American Style Pancakes
Served with maple syrup, creme fraiche & mixed berry compote

$19.50Three Egg Omelette
Served with your choice of any four of the following fillings: Ham. Bacon. Mushroom. Cheese. Spring Onion.
Tomato. Capsicum. Spinach. Mixed fresh herbs.
Additional fillings $1.50 each

$28.50Mount Richmond Big Breakfast
Pan-fried farmhouse bacon, sausages, grilled tomatoes, sautéed spinach with mushrooms, hash browns and two
eggs any style.
Includes any selections from the Continental Breakfast buffet

$4.00Extras
Bacon. Sausage. Salmon. Tomato. Spinach. Eggs. Hash Browns. Mushrooms. Hollandaise Sauce.



DINNER MENU
Order any 2 courses for just $29, or any 3 courses for just $35 per person! Available from 6pm.

Please dial 0 for room service or to reserve a table.

Starters
$9.00Garlic Bread

Toasted Ciabatta smothered with garlic butter

$12.50Bread & Dips
Ciabatta bread with a selection of balsamic vinegar & olive oil, humus & basil pesto

$14.00Garlic & Chilli Prawns
Prawns sautéed in a garlic and chili butter sauce & served with rice.

$12.50Soup of the Day
Please ask your friendly wait staff

$12.50Balsamic Mushrooms
Mushrooms in a balsamic vinager dressing with dipping bread

Mains
$22.00Beef Burger

Grilled beef pattie with bacon, lettuce and tomato in a toasted cheesy bun. Served with fries
Add a second pattie for just $6.00

$22.00Chicken Burger
Grilled chicken breast with bacon, lettuce and tomato in a toasted cheesy bun. Served with fries
Double your chicken for just $6.00!

$24.00Vegetable Lasagne
Layers of tender vegetables with a light tomato sauce and topped with cheese. With salad garnish

$24.50Chicken Parmigana
Crumbed chicken schnitzel topped with bacon, garlic & herb tomato sauce and melted cheese

$24.50Garlic & Chili Prawns
Prawns sautéed in a garlic and chilli butter sauce, served with rice



$26.00Aoraki Salmon
Seared & oven baked N.Z. South Island Salmon fillet served with steamed vegetables, new potatoes
and a lemon & dill sauce
Double your salmon for just $10.00!

Please see specials boardPasta of the Day
Please see specials board

Please see specials boardCatch of the Day
Please see specials board

$24.00Lamb Shank
Slow cooked Lamb Shank, braised with red wine, vegetables, tomato & garlic. Served with seasonal
vegetables & pumpkin potato mash
Add a second Shank for just $10.00

$25.50Roast Pork
With roast potatoes, kumera, pumpkin and steamed vegetables, pan juice gravy and apple sauce

$27.00Scotch Fillet
Cooked to your liking. Served with mashed potato, steamed vegetables and your choice of black
pepper, garlic or mushroom sauce.

$6 eachSides
Fries, roast potatoes, roast kumara, green salad with mustard dressing, steamed vegetables.

Deserts
$11.00Apple Pie

Warm apple pie served with custard or vanilla ice cream

$11.00Sticky Date Pudding
Sponge pudding with a warm creamy caramel sauce & fresh cream

$11.00Cheesecake
Please see specials board for today's flavour

$11.00Ice Cream Sundae
Ice cream with fresh fruit & choice of chocolate, strawberry or caramel sauce

$11.00Affogato
Vanilla ice cream with chopped hazelnuts and chocolate buttons with an espresso shot to pour over



WINE LIST

White Wine
Gls $7.00 Btl $28.00Satellite Sauvignon Blanc

Vibrant lemon, grapefruit, gooseberry & lime bouquet. Smooth & refreshingly dry.
Marlborough, NZ

Gls $8.00 Btl $33.00Crowded House Sauvignon Blanc
Bright aromas of guava, citrus fruits, black currant & sweet crushed herbs. Palate is softly acidic carrying the fruit flavours to a
long, pure finish.
Marlborough, NZ

Gls $8.00 Btl $33.00Big Bunch Pinot Gris
Aromas of fresh green apple and pear with hints of baking spice, a fresh clean palate with bright fruit followed by a balanced
acidity and harmonious finish.
Hawke's Bay, NZ

Gls $8.00 Btl $33.00TW estate Chardonnay
Bursts with rock melon, mango and pineapple perfume. Flavours of golden peach and mango show on the palate, which is rich
and mouth filling, finishing with just a hint of cream
Gisborne, NZ

Gls $9.00 Btl $38.00Big Bunch Chardonnay
Bright aromas of ripe white peach, flint and brioche with flavours of stonefruit, buterscotch and subtle toasty oak. A balanced
acidity with rich texture and complex flavours create a long, sustained finish.
Hawke's Bay, NZ

Rose
Gls $8.00 Btl $33.00TW Rose

Aromas of ripe raspberry and subtle wildflowers introduce a palate brimming with flavours of raspberry and spice. A wonderfully
complex and refreshing wine, this Rosé has balanced sweet fruit character and acid,
Gisborne, NZ

Red Wine
Gls $9.00 Btl $38.00Spy Valley Merlot Malbec

Bouquet of sweet red fruits with a light toasty oak influence. Soft and approachable, the palate is easy-going, lifted by bright
red fruit and floral/spicy notes
Marlborough, NZ

Gls $9.00 Btl $38.00Crowded House Pinot Noir
Medium bodied with an alluring amalgam of raspberry, cherry and strawberry fruits with hints of spice and savoury tones.
Marlborough, NZ

Gls $9.00 Btl $38.00Zeppelin Big Bertha Shiraz
Medium to full bodied with dark plum fruit and a seductive, rich fruit core combines with supple tannins and background oak.
Barossa Valley, Australia

Bubbles
Btl $42.00NV Mojo Fizz (Brut Cuvee)

Appealing and vibrant palate driven by green apples, wild strawberries all well supported by a zingy lemon and lime tartness. A
subtle layer of creamy meringue is found underneath, which morphs into a sherbetty tang.
Adelaide Hills, Australia

200ml $9.50Lindauer Brut Cuvee
Chardonnay & Pinot Noir grapes make for a complex, well balanced, classic dry sparkling wine.
Gisborne & Hawke's Bay, NZ



DRINKS MENU

Beers & Cider

$7.50Heineken

$7.50Steinlager Pure

$7.50Corona

$6.50Tui

$6.50Lion Red

$7.00Amstel Light

$7.50Monteiths Apple Cider

Ready to Drink

$7.50Woodstock Bourbon & Cola

$8.50Gordon's Gin & Tonic

$8.50Smirnoff Vodka Ice

Spirits
Full range of standard and premium spirits. All served as doubles unless requested as single.

$8.00Standard

$9.00Premium

Non-Alchoholic

$4.00Fruit Juice
Orange, Pineapple, Apple & Tomato

$4.00Coke, Coke Zero, Lemonade

$5.50Ginger Beer

$4.00Still Mineral Water

$5.50Red Bull

$8.00San Pellegrino Sparkling Water

Hot Beverages

$12.50Affogato with liqueur

$4.50Cappuccino

$4.50Latte

$4.50Flat White

$4.00Espresso

$4.00Long Black

$4.50Mocha

$4.50Hot Chocolate

$4.00Tea
Earl Grey, English Breakfast, Herbal
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