
burgers
Stacked Cheeseburger 
double smash patty, cheddar, maple glazed bacon,  
shredded iceberg, red onion, pickles, Latitude burger sauce, 
ketchup with fries  30

Impossible Burger   vg 
hemp & chipotle patty, vegan cheese, shredded iceberg,  
red onion, Latitude burger sauce, Jack Daniel's BBQ sauce, 
with fries  30

Buttermilk Fried Chicken Burger 
thyme, honey & truffle infused ricotta, pickles,  
aged cheddar & slaw  30

PLATTERS
Latitude 37 Platter 
garlic bread, chilli pepper calamari, fried chicken,  
market fish ceviche, chopped steak tartare, arancini balls,  
fish bites & prawns  75

Antipasto Platter 
a selection of cheeses, charcuterie, crackers, 
marinated vegetables, fruits, preserves & nuts  75

SIDES
Mashed Agria Potatoes    
nga  /  vg 
truffle & sea salt  12

Rocket Salad   nga  /  vgo 
aged balsamic dressing  
& parmesan   12

Tossed Greens   nga  /  vg 
lemon & sea salt  13

Truffle Fries   v  /  vgo 
aioli & parmesan  12

Grilled Market Fish   nga 
confit fennel, cauliflower crème & macadamia dukkah  40

Mussels 1 Doz NZ Green Lip    ngo 
garlic & white wine cream, toasted sourdough  32

Slow Roasted Lamb    nga 
roast carrot purée, summer mint & pea salsa, green herb  49

Falafel Bowl    vgo 
falafel, Mediterranean salad, tzatziki & roti  25 
grilled chicken +7  /  pan-fried salmon +12

Caesar Salad    gfo 
crisp cos lettuce, maple cured bacon, anchovies, creamy caeser 
dressing, toasted ciabatta crumb, soft boiled egg   28 
grilled chicken +7

Fish & Chips   df  /  ngo 
beer battered market fish, fries, garden salad & tartare  29 
snapper +5

Latitude's Seafood & Potato Chowder    ngo 
garlic ciabatta  32

200g Eye Fillet    ngo  /  df 
choice of truffle agria mash or truffle fries, charred greens,  
port wine jus & Café de Paris butter   49

450g Bone in Ribeye    ngo  /  df 
choice of truffle agria mash or truffle fries, charred greens,  
port wine jus & Café de Paris butter   65

LARGE PLATES

SOMETHING SWEET
Latitude's Eton Mess   vg  /  nga 
Raglan coconut yoghurt, strawberries,  
meringue & compote  18

Affogato   nga 
Kāpiti vanilla bean ice cream served with coffee & liqueur  17  
Frangelico  /  Bailey's  /  Kahlúa 

Nutella Parfait 
Oreo crumble & candied hazelnuts  18

Sticky Date Pudding 
salted caramel butterscotch,  
vanilla bean & crème anglaise  18

Native Cheese Platter   ngo 
selection of award winning New Zealand cheeses, fruits & 
preserves, served with a selection of breads & crackers  28

SMALL PLATES
Garlic Bread    v 
warm ciabatta, butter   12

Eggplant Caponata    v  /  vgo 
whipped ricotta, toasted ciabatta   20

Duck Pâté    ngo 
port wine cherries with pink peppercorn, basil,  
smoked pear, pistachio, crostini   22

Market Ceviche    nga  /  df 
pineapple salsa, coriander, coconut, lime,  
compressed cucumber, rice crisp   25

Nduja Tiger Prawns   ngo  /  df 
spicy nduja, cherry tomatoes, fresh lemon, roti  25

Chopped Steak Tartare   ngo  /  df 
cornichons, capers, cured egg yolk & truffle ponzu,  
toasted ciabatta  24

Chilli Pepper Calamari   df 
panko crumb, fresh lemon, chipotle mayo  20

Arancini Balls    v  
rotating chef’s creation, please ask your server for the special  18

Fish Sliders   df 
beer battered fillets, remoulade  19

Buttermilk Fried Chicken 
hot aromatic chilli honey, pickled cucumber, dill ranch  21

Mussels ½ Doz NZ Green Lip    ngo 
garlic & white wine cream, toasted garlic ciabatta  22

4pm–6pm everday

happy hour

While our chefs do everything they can to ensure items are gluten free, 
some traces of gluten may be present

v  vegetarian  |  vg  vegan  |  vgo  vegan optional  |  df  dairy free 
dfo  dairy free optional  |  nga  no gluten added  |  ngo  no gluten optional




