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Established in December 2002 by A. Arnold (Ziff) a retired fireman with the vision of pouring a
few pints to the locals while serving hearty wholesome food.

TO START

SOUP @
Changing regularly

+ ciabatta. 14.5
2 Cheese rolls instead +3.5

TO SHARE

IKG MUSSELS

W/ leek, garlic, thyme & white wine + toast. 2

D
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FOVEAUX CHOWDER
Fresh local seafood w/ white
wine, fresh dill + ciabatta.
2 Cheese rolls instead

+
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WHITESTONE CHEESE PLATE

@

W/selection of cheeses, garlic butter, pesto, apple, cashews, crackers

+ ciabatta.

24

VIENNA LOAF

W/ garlic butter
Basil pesto
Beetroot relish

+ +
[N 8]

ZIFF’S ANTIPASTO PLATTER

Q

Salmon, crispy fried chicken, mussels, salami, chorizo, olives, stuffed
peppers, pickled vege, sundried tomatoes, brie & blue cheese, pesto,
garlic butter, onion & capsicum jam, crackers & toast. 55

SMOKED SALMON
MOUSSE POT

W/ ciabatta & pickled
vegetables.
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CRISPY CALAMARI
On greens w/ lemon honey
dressing. 21

250G FILLET MIGNON &
W/ duck fat potatoes, tumeric
cauliflower w/ carrot puree &
whiskey sauce. 40

PASTA

CHICKEN MUSHROOM PENNE
W/ garlic, white wine & cream
+ parmesan.

350G RIBEYE STEAK @
On potato cake w/ sautéed
mushrooms, beer battered onion
rings & blue vein butter

+ red wine jus. 42

CHICKEN MIGNON QD

W/ white wine & garlic on

creamy mash w/ green beans

+ olives. 34
+ Extra breast 39

Naughty but oh so good. 26
Garden Salad 7.5
Roasted Vegetables 8
Mushrooms 6.5
Duck Fat Potatoes w/ Aioli 8
Cheese Roll (I) 2.5
Fries + Aioli + Ketchup 7
Garlic Mash 6.5
Beer Battered Onion Rings
+ Aioli 8.5
Wedges w/ sour cream

+ chilli 9.5

Tumeric Cauliflower w/
Parmesan 8

SURF & TURF D
350g rib eye w/ potato cake,
garlic prawns & green beans
topped w/ citrus

hollandaise. 43

PORK BELLY A
Ao
W/ warm potato, kumara,
parsnip, spinach & feta salad w/
apple chutney + red wine jus. 39

SOUTHLAND STAG VENISON
Dukkah crusted medallions
served medium rare w/ blueberry
jus & red cabbage on rosti. 39.5

ZIFF’S MEAT FEAST BOARD ‘5?
Unleash the cave man inside you!
BBQ pork ribs, chicken mignon,
180g rib eye + sausage w/ duck
fat potatoes & extra sauce. 43

PAN ROASTED SALMON @
FILLET

On a bed of warm potato,
kumara, parsnip, spinach & feta
salad w/ honey citrus glaze. 38.5

FOVEAUX BLUE COD \3

Speights beer batter or dusted in

flour & pan fried w/ chips, salad

+ sauces. 39.5
Smaller serve 28.5

SOUTHLAND LAMB RUMP @
Tumeric & saffron rub on
beetroot rosti w/ parmerson
cauliflower, minted pea puree

+ red wine jus. 39




HEARTY SOUTHERN MEALS

TRIO OF SLIDERS

Either beer battered blue cod w/ tartare or pulled pork w/ apple

SWEET THINGS

CHEF’S PICK CHEESECAKE
W/ berry compote & cream.

14.5

chutney, slaw + fries 23.5
CHICKEN BURGER \%
W/ bacon, lettuce, brie, cranberry, aioli + fries.

Don’t Chooken out! 24
SOUTHLAND LAMB LIVER \Q}
W/ bacon & onions on garlic mash w/ jus. 23.5

ZIFF’'S BANGERS & MASH
W/ peas & jus. 24

WALNUT & HONEY POACHED
PEAR
In puff pastry w/ salted caramel

ice cream. 14.5

JOHN’S PEA PIE PUD

Q

ICE CREAM SUNDAE
Pick your flavour - Chocolate
fudge, toffee caramel or mixed

berry. 1 4

SALTED CARAMEL
& CHOCOLATE TART
W/ hokey pokey ice cream

+ homemade caramel popcorn.

W/ mash, peas & jus. This ain’t for the faint hearted. 24
ZIFF’'S INDIVIDUAL PIZZA D
See our paper board for today’s flavour. 24
SALADS

ZIFF’'S FAMOUS CRISPY CHICKEN @
W/ bacon, brie, avocado &

cashews on greens w/ aioli & beetroot relish. 24.5
SHREDDED DUCK & RED CABBAGE \3
W/ slaw, pickled cucumber, corriander, chilli & cashews. 26
SEAFOOD MEDLEY \3
W/ smoked salmon, prawns, calamari, mini cucumbers on greens

w/ aioli + romesco. 27

14.5
TRIPLE CHOCOLATE @
WALNUT BROWNIE
W/ ice cream & cream
+ hot fudge. 14.5
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re AVAILABLE ON REQUEST

EARL GREY & MILK
CHOCOLATE PANNACOTTA
W/ hokey pokey ice cream.

14.5




