
 

Please inform your host if you have any dietary 

requirements 

(V) Vegetarian (N) Nuts (G) Gluten (VV) Vegan (P) Pork  

 

Rustic Eating House 

Waiouru 

PH 06 387 6118 

Breakfast 
Full breakfast   $26 

Farm fresh eggs cooked to your liking, local crispy 

bacon, house made hash brown, local pork sausage, 

creamy mushrooms, house-made baked beans, roast 

tomato & fresh toasted ciabatta 

 

Half Breakfast   $20 

Farm fresh eggs cooked to your liking, local crispy 

bacon, house made hash brown, roast tomato & 

fresh toasted ciabatta 
 

Rustic’s Apple Pancakes $18 

Maple Bacon, crispy bacon, grilled banana, maple 

syrup 

Blue Berry Cake, berry compote, chantilly cream 

 

Smashed Avo    $18 

Fresh smashed avocado on ciabatta toast, olive 

tapenade, kale crisp, poached egg, whipped fetta 

 

Smoked Salmon Open Bagel  $18 

House smoked salmon on a toasted bagel, whipped 

fetta, capers, water cress & lemon 

 

Smoothie Bowl   $16 

Mango, pineapple & coconut smoothie with fresh 

berries, banana & sweet granola 

 

Toast & Spreads  $10 

Toasted ciabatta, house-made butter,  

   3 sweet & 1 savoury jam 

 

Add-ons or Make Your Own 

Bacon $6  Hash Brown $4 

Eggs $5                   Smoked Salmon $8 

Mushroom $5  Baked Beans $4 

Roast Tomato $4  Pork Sausages $4 

Ciabatta Toast $4 

Breakfast available until 12 (mid-day) 

Lunching  
Soup of the Day  $10 

Freshy made soup of the day, ciabatta bread & house 

made butter 

 

Garbage Fries (P)   $12 

Crispy fries covered with caramelise onions, bacon 

bits, aioli, tomato ketchup, and mustard 

 

Polenta chips     $9  

Crisp fried polenta chips with herb dipping sauce 

 

Fish & Chips   $22 

Beer battered fresh fish, beer battered chips, roast 

garlic aioli, sambal, fennel & almond salad. * 

 

Spicey Chicken Burger  $20 

Fried spicey chicken breast, Jalapeños, pickled 

cabbage slaw, tonkatsu sauce on a house milk bun. * 

 

Classic Beef Burger   $20 

Beef rump minced by our chef, milk bun, lettuce, 

tomato, caramelised onion, beetroot relish, aioli, 

cheese. * 

 

Lamb Burger    $20 

Moroccan style lamb paddy, feta cheese, milk bun, 

lettuce, tomato, caramelised onion, chimichurri, aioli. 

* 

 

Bun less Burger   $18 

Roast kumara & lentil paddy with brie cheese, 

tomato, caramelised onion, beetroot relish, crisp 

lettuce, aioli. * 

 

Chicken Parmigiana   $20 

Crumbed chicken breast topped with Napoli sauce, 

slice ham & cheese, salad & chips  

 
All items with (*) come with Beer battered Chips 

 



 

Please inform your host if you have any dietary 

requirements 

(V) Vegetarian (N) Nuts (G) Gluten (VV) Vegan (P) Pork  

 

Rustic Eating House 

Waiouru 

PH 06 387 6118 

 

Light Meals/Entrees  
Rustic Garlic Bread $10 

House-made garlic bread, confit garlic butter, olive oil, 

dukkha   

Lemon Pepper Squid   $14 

Grilled squid on a rocket salad, feta, red onion, cucumber, 

crouton & citrus emulsion  

Coconut & Lime Ceviche$16 

Fresh sliced white fish in a coconut & lime marinate, 

crunchy ciabatta, water cress & cucumber  

Smoked Salmon Salad   $16 

House smoked salmon on a wild rice salad, edamame 

beans, toasted nuts, chilli dressing  

Pasta of Green   $14 

Fresh pasta toasted in light cream & chimichurri, sundried 

tomatoes, pine nuts & parmesan cheese  

Garlic Prawns  $16 

Grilled garlic prawns, avocado, cucumber, fennel,        

lettuce & cocktail sauce 

Sauces 
Cream Mushroom    Red Wine Gravy     Pepper Corn 

Garlic Cream    Chimmicurri    House BBQ 

Something Sweet 
Rustic Garden                         $15 

Chocolate & pistachio semifreddo, fresh summer berries, 
Champagne jelly, pistachio sponge, meringue fascinator 

Citrus Panna cotta   $12 
Orange blossom & vanilla panna cotta, fresh citrus salad, 

burnt orange paint, basil, lemon sorbet  
Mango Meringue   $12 

Soft meringue rolled with fresh mango, coconut yoghurt, 
passionfruit compote, & lemon sorbet  
Rhubarb Crumble Sponge $10 

Poached rhubarb, fluffy sponge, crunchy crumble, 
pistachio dust, honey & fig ice cream  
Rustic’s Take on a S’more  $12 

A tower of sugar tuile shards layered with ice cream & 
chocolate topped with house made marshmallow 

Ice-cream Sunday  $9.5 
Kapiti Ice-Creams, with chocolate or caramel sauce, hokey 

pokey, & vanilla meringue 
 
 

Mains  
Confit Duck   $36 

Slow cooked duck leg, salt baked baby turnips, 

edamame beans, bok choy, carrot fondants, 

master stock broth   

Venison Loin    $38 

Roast venison loin served rare, horopito rub, 

grilled asparagus, beetroot fondants, parsnip 

puree, kale & jus   

Salmon Steak   $34 

Grilled salmon with crispy skin, buttery vanilla 

puree, orange quinoa, grilled asparagus, lemon 

beurre blanc sauce  

Chicken Breast    $32 

Free range chicken, sous vide then pan fried, 

orange infused quinoa salad, grilled zucchini & 

orange & saffron sauce   

Asparagus Risotto   $30 

Creamy risotto of asparagus & green pea, grilled 

asparagus, black onion, parmesan crisp, saffron 

reduction  

Sweet, Sour & Spicy  $30 

Grilled vegetables, bok choy, carrot fondants, 

toasted nuts, classic Chinese master stock broth, 

chilli relish 

Reef & Beef  $45 
280g Angus Pure rib fillet cooked to your liking, black 

charcole mash, grilled prawns & squid, edamame beans 

&  garlic sea foam 

Turf & Turf   $38 
280g Angus Pure rib fillet cooked to your liking, beer 

battered chips, fried egg and your choice of sauce 

Summer Steak $38 
280g Angus Pure rib fillet cooked to your liking, beer 

battered chips, house garden salad & your choice of 

sauce 

 

 

Bookings Essential 

PH 06 387 6118 


