
Wilson’s Restaurant 

B R E A K F A S T   

and 

L U N C H  M E N U  

Lunch Menu 
Available everyday from 11:30AM—2:00PM 

SOUP 

Soup of the Day        $13.90 

Chef’s special served with garlic bread 

Creamy Seafood Chowder      $19.90  

Mussel, squid, prawn, fish, basil oil & micro herbs served with a crispy garlic 

bread 

 STARTERS 

Garlic Bread  $8.90   with cheese: $14.90 

Four pieces of crispy garlic buttered French baguette—cheese option: 

topped with melted cheese  

Tomato Bruschetta       $14.90  

Local tomato salsa bound in a house made tomato sauce on four pieces of 

French bread, melted gouda cheese, basil pesto and drizzled with balsamic 

reduction 

 Ika Mata          $17.90  

A traditional Cook Islands dish of cured local tuna, cucumber, onion, toma-

toes, coriander, capsicum, lemon, coconut cream. Served with island fries. 

 Tuna Poke         $17.90  

Freshly caught tuna marinated in Japanese soy, sesame oil, garlic, corian-

der, ginger, chilly topped with sesame seed and served with island fries. 

Beef Nachos        $18.90 

Tomato infused beef mince, corn chips, grated cheese, sour cream and 

homemade salsa 

SALADS 

Local Garden Salad       $17.90 

Romaine lettuce, cucumber, tomatoes, olives, goat cheese, crispy onion 

rings drizzled with a tzatziki dressing 

Soba Noodle Salad       $17.90 

Asian style salad with julienne capsicum, carrots, cabbage, sprouts and driz-

zled with a sesame lime & ginger dressing—add chicken $6 prawn $8  

Caesar Salad        $17.90 

Romaine lettuce, crispy bacon, croutons, parmesan, fried garlic, poached 

egg served with a Caesar dressing—add chicken $6 prawn $8 

Traditional Greek Salad       $17.90 

Cucumber, tomatoes, olives, Spanish onion, oregano, goat cheese on a 

bed of lettuce and drizzled with a citrus olive oil—add seared tuna $8 

Lunch Menu 
Available everyday from 11:30AM—2:00PM 

SANDWICHES/BURGERS 

Castaway Burgers (All burgers are served with fries)  $19.90 

FISH: Deep ocean catch, salad & homemade secret sauce 
 

CHICKEN: Grilled chicken breast, bacon, cheese, salad & mushroom sauce. 
 

STEAK: Grilled rib eye steak with cheese, salad & homemade BBQ sauce. 

 

Crumbed Chicken Breast on Rye     $23.90 

Lettuce, tomato, Spanish onion, mayo, BBQ sauce, melted cheese and served 

with French fries 

Wilson’s Fish & Chips        $25.90 

 Tempura battered parrot fish with salad, tartare sauce, lemon & fries 

Angus Rib Eye Steak on Ciabatta     $29.90 

Lettuce, tomato, mustard mayo, caramelized onion, melted cheese, sweet  

chutney with French fries 

 

PASTA         $29.90 

 
Carbonara with sauteed bacon and mushroom 
 

Penne Sicilienne with tender chicken simmered in alfredo sauce 

 
FROM THE GRILL (Includes salad, fries, & a choice of hollandaise or chili mayo) 

 

Paprika BBQ Chicken Wings      $29.90 
 

Cajun Parrot Fish         $29.90 
 

Szechuan Salt $ Pepper Squid     $29.90 
 

Angus Rib Eye Steak       $39.90 
 

Fish of the Day        $39.90 

 
VEGETARIAN DELIGHT 

 
Traditional Corn Fritters       $9.90 
 

A traditional sweet & savory snack served with a side of sour cream 

 
Island Style Sweet Corn Risotto     $23.90 
 

Jasmine rice, onion, tomato, carrots, sweet corn, white wine & parmesan 

 
Seasonal Vegetarian Lasagna     $25.90 
 

Seasonal veggies. Mozzarella cheese, bechamel, bolognaise sauce 

 

 

BREAKFAST:      8:00AM-11:30AM 

LUNCH:       11:30AM-2:00PM 

JAPANESE, YAKITORI & SNACK MENU: 6:00PM-8:30PM 

DINNER MENU:      6:00PM-8:30PM 



Available everyday from 8:00AM—11:30AM 

Bowl of Fries        $7.90 

Castaway Toasty        $7.90 

2 slices of toasted bread with your choice of 2 fillings. Cheese,  

Pineapple, Ham, Onion, Corn, Tomato  Bacon, Egg, Mushroom    

extra filling each         $3.00 

Spaghetti or Baked Beans on Toast     $9.90 

Your choice of either spaghetti or baked beans on 2 x toast 

Wilson’s Eggs on Toast       $12.90 

2 x eggs, on 2 x toast (poached, scrambled, fried, sunny side up) 

Old Fashioned Beef Mince       $12.90 

Served atop fresh  toasted bread accompanied by a soft poached egg 

Chef’s Omelet - GF (made with egg white only)  $17.90 

Ham, mushrooms, onions, sundried tomatoes, 3 eggs with cheese, and ½ 

grilled tomatoes and 2 x toast 

Paul’s Pancake Stack       $17.90 

3 x medium size pancakes serve with maple syrup and cream  

Tom’s French Toast       $17.90 

3 x French toast served with bacon and mushrooms 

Crusoe’s Eggs Benedict       $17.90 

2 x toasted bread roll with 2 x poached eggs, ham sautéed Bok choi and 

hollandaise sauce 

Steak and Chips         $22.90 

Porter House steak served with fries and 1fried egg 

Castaway Big Breakfast      $26.90 

Hash brown 2 pieces, ½ grilled tomatoes, mushrooms, sausages 2 pieces, 

bacon 2 pieces, baked beans, and 2 x brown toast with 2 eggs (poach, 

scramble, fried, sunny side up) 

Extras          $3.00ea 

Bacon , Mushrooms, Baked Bean, Spaghetti,  Hash Brown x , Sausage x 1, 

Egg x 1 

Continental Breakfast   (only available till 10:00am)  $13.90 

Juice          $3.50 

Filter Coffee        $2.90 

Breakfast Menu 
Available everyday from 8:00AM—11:30AM 

Grilled Polenta - GF/V        $15.90 

Served with a tropical salsa, tomato samble, cracked parmesan wafer, al-

falfa pesto and balsamic oil. 

Savory Puff Pocket        $15.90 

A puff pastry filled with bacon, onions, tomatoes, cheese and a protein full 

raw egg yolk before being baked to perfection. 

Baked Egg Frittata - GF       $16.90 

With a combination of chorizo sausages, bacon, goat cheese, capsicum, 

onions, spring onions, coriander, old fashioned chili basil pesto spring olive oil 

and tomato chutney. 

Bon-Bon Donut         $16.90 

A cheese filled local beef bon-bon perched atop a lightly crumbed kumara 

doughnut, accompanied by eggplant crisps, a tomato onion peppering 

salsa and green chutney. 

Hawaiian Buffalo          $16.90 

A Semolina base, topped with a salsa verde, buffalo patty and soft 

poached egg atop caramelized pineapple 

Vanilla Waffles         $16.90 

Accompanied with lemon fragrant chantley cream topped with wild mari-

nated mixed berries and maple syrup, (scoop of ice cream optional)  

Om Rice Japanese Omelet - GF/V      $22.90 

Eggs omelet style, filled with shrimp fried rice 

BBQ Bacon Wrapped Tiger Prawn      $22.90 

Alongside roasted mushrooms, garlic chilli oil, a potato croquette, protein 

full raw egg yolk and a tomato orange salsa with balsamic springs. 

Salmon Quesadilla        $22.90 

Toasted tortilla filled with lettuce, tomato, cucumber, onion, salmon and 

cheese, accompanied with kumara sticks and hollandaise sauce. 

Breakfast Catch         $22.90 

Pan fried salmon with bacon and egg of your choice accompanied with 

kumara sticks and hollandaise sauce. 

Salmon Avocado Float         $22.90 

Avocado base on toast topped with  scrambled eggs and  Salmon and 

drizzled with hollandaise sauce.   

Gourmet Breakfast Tea and Coffee 

       GLASS  BOTTLE 

Soda       $4.90   $6.90 

Coke, Diet Coke, Sprite, Gingerale, Soda Water, Tonic Water 

Juice      $4.90 

Pineapple, Tropical, Cranberry, Orange, Tomato 

Smoothies      $7.50 

Berry, Feijoa & Apple, Mango, Tropical, Vanilla, Pina Colada 

Mocktails      $6.90 

Virgin Pinacolada, Dancing Girl, Lemon, Lime & Bitters, Ginger Grime 

Iced Chocolate/Coffee/Mocha $7.50 

Non Alcoholic Drinks 

Pot of Tea     HALF   FULL 

Pot of Tea     $5.00  $8.00 

Plunger Coffee    $5.00  $8.00 

       REGULAR  LARGE 

Flat White     $5.00  $6.00 

Latte      $5.00  $6.00 

Cappuccino     $5.00  $6.00 

Mochaccino     $5.00  $6.00 

Hot Chocolate    $5.00  $6.00 

Espresso      $4.00 

Long Black     $4.00 

Short Black     $4.00 

       EXTRAS: 

Soy Milk      $1.00 

Almond Milk     $1.00 

Flavoured Syrup    $1.00 

Hazelnut, Caramel, Vanilla 


