
Dinner

one account per table, 15% surcharge on food on public holidays

breads

Garlic mozzarella pizza bread	 8

Caramelised onion and garlic	 8 
pizza bread

Pesto and parmesan pizza bread	 8.5

Turkish bread and dips	 7.5 
	
	
entrees

Soup of the Day  	 14.5
w toasted turkish bread.	

Beef Carpaccio  (G)  	 16.5
w horseradish aioli, shaved parmesan, 	
and micro greens.

GBS Five Spice Dusted Squid 	 15.5
w snow pea feathers, tomato chilli jam 	
and harissa aioli.	

Pork and Duck Rillettes  	 15.5
w a garlic crostini, water cress and a 	
dijon mustard dressing.	

Buffalo Mozzarella  (G) 	 19.5
w sliced tomato, basil leaf, shaved parmesan 
and balsamic reduction and olive oil dressing.	

Spiced Lamb Fillet 	 17.5
w spiced eggplant relish, vine tomatoes, 
rocket leaf and lemon mustard dressing.

Spinach Potato Gnocchi  (V)  	 17.5
w oven dried tomatoes, olives, capers 	
and a rich tomato parmesan cheese sauce.	

mains

Twice cooked ½ Confit Duck  (G)  	35.5
w potato puree, green beans and 	
aromatic glaze.	

Crispy Pork Belly  (G) 	 31.5
w honey roasted kumara, spiced apple, 	
bok choy and apple cider jus.	

Rosemary marinated	 33.5
Lamb Rump
w cauliflower puree, vine tomatoes, glazed 
baby vegetables, fried sweet breads and 	
red wine jus.	

Fish of the Day  (G) 	 32.5
w saffron potatoes, grilled tiger prawns, 	
rocket leaf and beurre blanc sauce.	

Seared Sesame Tuna Nicoise  (G)  	33.5
w green beans, potato, capers, vine 
tomatoes, red onion, olives, boiled egg 	
and a chardonnay vinaigrette.

Red onion and Beetroot Tart  (V)  	 29.5
w grilled goats cheese topped with 	
rocket leaf and spinach puree, 	
vine tomato and glazed baby vegetables.

Corn fed Chicken  (G)   	 31.5
w a broad bean and minted potato 	
salad, crispy prosciutto and pan jus.

Angus Eye Fillet 180gm    	 35.5
w potato and shiitake mushroom gratin,
black pudding crumble, spinach puree 
and red wine jus.
	

sides	 7.5
Green beans with almond butter  
Baby carrots with parsley butter
Truffle Potato mash   
French Fries with aioli 
Green leaf salad with honey mustard vinaigrette
Baby cos salad with shaved parmesan and 
anchovy mayonnaise  
Rocket and pear salad with chardonnay 
vinaigrette 

V - Suitable for vegetarians
G - Gluten Free

*Gluten Free Pizza Bases available on request.



Dinner

*Gluten Free Pizza Bases available on request.

Margarita 	 22.5
w sliced tomato, pearl mozzarella, basil leaf.

Roast Pumpkin  	 24.5
w pine nuts, sun-dried tomato, artichokes and feta.

BBQ Chicken 	 24.5
w caramelised onion,  sliced mushrooms, red peppers and BBQ sauce.

GBS Works	 26.5
w champagne ham, pepperoni, chorizo, bacon, caramelised onion, 	
mushrooms and BBQ sauce.

Italian	 25.5
w pepperoni, red onion, mushroom, capers and anchovies.

Hawaiian	 23.5
w champagne ham, mozzarella cheese and fresh pineapple.

Greek	 25.5
w spiced lamb mince, red onion, roasted peppers and spinach, 	
topped w mint yoghurt.

Thai	 25.5
w coconut prawns, peanuts, coriander and a lemon grass and chilli sauce.

Spanish	 25.5
w chorizo sausage, red peppers, capers, artichokes.

pizza’s - handmade in a woodfired oven

one account per table, 15% surcharge on food on public holidays


