
CHICKEN TIKKA SKEWERS / 18
Yoghurt and spice marinated chicken served with

red onions and coriander chutney

AMRITSARI FISH / 19
Crispy darne of f ish served with coriander

chutney and red onions 

LAMB BARRAH /24
Tender spice rubbed lamb served with Red

onions and coriander chutney  

GRILLED MUSHROOMS / 19 
Gril l  cooked mushrooms with sl iced red onions

and chaat masala 

PANEER TIKKA / 18
Marinated clotted milk curds, gri l led vegetables 



WHEN PLACING YOUR ORDER PLEASE ADVISE THE SERVER ON ANY DIETARY REQUESTS

WE TAKE GREAT CARE IN CATERING TO YOUR DIETARY REQUIREMENTS AND ENSURE YOUR MEAL IS FREE OF ALLERGENS AS LISTED. HOWEVER, WE CAN NEVER
GUARANTEE THE ABSENCE OF TRACES IN YOUR FOOD.




SAGE
BY ZABR'ONE

BUTTER CHICKEN / 22.5
Slow cooked Tandoori chicken in creamy tomato

gravy served with r ice 

TABAKH MAAZ / 23.5
Kashmiri style tender bone on lambs f lap, marinated

onions with saffron aiol i  

BRAISED LAMB SHOULDER / 23.5 
Roasted potatoes, seasonal vegetables and gravy 

LAMB ROGANJOSH / 23 
Pressure cooked Kashmiri style lamb served with r ice 

Large plates

MUSHROOM AND BEAN CASSEROLE / 18 
Slow-cooked mushrooms and black beans and smoked

cheese

CLASSIC GREEK SALAD | Kalamata Olives
and feta / 15 Add Chicken / 5 Add Lamb / 8 

TANDOORI CHICKEN SALAD | Pickled
ginger, cr ispy noodles and in house peanut

dressing  / 16 

Salads
Battered skin-on chips | Kumara wedges  |

Potato wedges | Vegetable pi laf

Sides | 8

HUMMUS AND BREAD / 13
House made chickpea hummus and ol ives 

CHARGRILLED EGGPLANT / 15
Quinoa salad

LAMB CUTLETS / 19
Choice of chips or salad, mint and coriander

emulsion

CHILLI LIME PRAWNS / 19
Tossed in confit garl ic and butter, l ime and

Marie Rose sauce

Small Plates

CRISPY SQUID RINGS / 17 
Red salad, lettuce and saffron aiol i

FISH AND QUINOA / 16
Panfried market f ish, tomatoes and avacado

CRUMBED FISH N' CHIPS / 18
House salad and tartate sauce

FromFromFrom

Our Grill

Our Grill

Our Grill

BREAKFAST: 7:00am - 9:30am | DINNER: 5:00pm - 10:00pm 
for reservations and event enquires- 09-256-0046

DAL MAKHNI GRATIN / 17
Slow-cooked black lenti ls with r ice and smoked cheese 

CHOCOLATE FONDANT CAKE | Soft
centre chocolate cake with poached fruit

CLASSIC CREME BRULEE | Crusted burnt
cream and vani l la 

Deserts | 13

PENNE A LA FUNGI | Mushrooms, mornay
sauce, parmesan / 14 Add Chicken / 5   

VEGGIE PENNE RIGATE | | Mushrooms,
roasted seasonal vegetables, mornay sauce,

parmesan / 16

Pasta

CANNELLONI FLORENTINE | Spinach,
cheese, marinara sauce / 17

KIDS SELECTION | 12 
Fish n' chips | Penne in tomato sauce cheese |

Chicken fingers n' chips 

MAPLE PANNA COTTA
HOUSE ICE CREAM SUNDAE




|   A PHS BRAND 


