
 

RESTAURANT RECOMMENDATIONS NEW ZEALAND 

 

Auckland 

Clooney  

Fine dinning 

The food, like the design is classic yet undeniably modern. Chef Harris’ cuisine melds the tradition of classical 

with a contemporary approach to ingredients and technique, used to stimulate the palate and the memory 

rather than confuse the mind. The flavors are clean, precise and modern; his dishes are continually in progress, 

reflecting seasonality, inspiration and evolution 
 

Opening Hours: Dinner – Tuesday –Sunday From 6:00pm I Lunch – Friday from 12Noon I 

http://www.clooney.co.nz/  
 

 

Bellota 

Casual Dinning 

Bellota is the Spanish word for acorn and it's the acorn that plays an essential part in the creation of one of the 

world's most prized delicacies - Jamón Ibérico de Bellota (literally Iberian ham of acorns). 

We want you to have as authentic a tapas experience as you'll find in Auckland - but to be honest we have 

included a few ingredients from other countries from the Mediterranean and NZ to provide you with an 

extensive menu. 

Opening Hours: Daily 4:30pm – Late I Ph. 09 363 6301 I https://www.skycityauckland.co.nz  

 

 

http://www.clooney.co.nz/
https://www.skycityauckland.co.nz/


 

The French Café 

The French Café is a partnership between husband and wife team Creghan Molloy Wright, Restaurant 

Manager, and Simon Wright, Executive Chef. Simon has trained in Europe’s top hotels and Michelin Star 

restaurants. His modern French food combines classical cuisine with a contemporary approach to ingredients 

and technique. The flavors are clean, precise and intense with an emphasis on fresh local product and 

seasonality. The restaurant offers a ‘chef’s tasting’ a six course tasting as well as an a la carte menu which is 

designed to be enjoyed in four courses. 
 

Opening Hours: Dinner Tuesday – Sunday I Lunch Friday additionally, in December restaurant is open for 

lunch of Tuesday. http://www.thefrenchcafe.co.nz/  

 
 

Peter Gordon – The Sugar Club 
 

Peter Gordon, often credited as the 'godfather' of fusion cuisine, is renowned for his unique culinary 

philosophy, influenced by his extensive travels around the world. By expertly blending elements of different 

culinary traditions and ingredients Peter has created a new world of flavor that not only surprises the palate 

but delights it. The Sugar Club on Level 53 of the Sky Tower, a restaurant with arguably the best views in 

Auckland 

 

Opening hours: Lunch Wednesday – Sunday 12pm – 2:30pm I Dinner Daily 5:30pm -9:30pm I Bar 5pm till Late 

https://www.skycityauckland.co.nz/restaurants/the-sugar-club/   

 

 

 

 
 

 

 

 

 

 

 

Blue Elephant Thai 

Auckland's latest taste sensation! Set in a warm cozy atmosphere with great service. Whether for a romantic 

dinner, a catch up with friends or family or for business entertainment, we can cater for your needs. With 

seating capacity maxing out at around 40 to 50 (depending on seating arrangements), it is advisable to make a 

telephone reservation. The restaurant also offers great wines, cocktails, beers and a nice selection of premium 

teas. We also have a nice outdoor area. 

http://www.thefrenchcafe.co.nz/
https://www.skycityauckland.co.nz/restaurants/the-sugar-club/


Opening hours: Daily from 5:30pm I http://www.blueelephant.co.nz/  I Ph. +64 9 358 3095  

The Foodstore 

Cuisine Kiwi & European 
 

Based at Auckland's Viaduct Harbour, is New Zealand's first unique live food entertainment experience. With 

the country's only true "open" and "interactive" kitchen you will get up close and personal with NZ's best chefs 

as they create their culinary magic. 

At THE FOODSTORE you will experience creative menus using fresh, natural and organic New Zealand produce 

from local farmers with a focus on sustainability and the humane treatment of animals, genuine hospitality and 

whether you just pop in for a drink, a casual bite or a leisurely dinner the experience will always be memorable 

and more than anything, entertaining! 

Opening hours: Daily 11:30am -10:30pm  

 

 

Queenstown 
 

The Bunker Restaurant & Bar  

Fine Dining – Cocktail Bar 

Our restaurant is small and intimate, ensuring a high level of quality and service; dim lighting and old school 

music create an almost private club atmosphere. 

The menu focuses on locally sourced produce with European and Kiwi flavors, expertly crafted by Head Chef - 

Vincent Good. We feel the term 'rustic fine dining' describes our cuisine and the overall experience, and can be 

described as uncomplicated, but perfectly matched flavors, passionately prepared using the best of local and 

domestic produce. 

Opening hours: 5:00pm – 4:00am I Ph. +64 3(0) 441 8030 I http://www.thebunker.co.nz/  

 
True South Dining Room 
Fine Dining 

The award-winning True South Dining Room at The Rees Hotel in Queenstown epitomizes sophisticated 
elegant dining. Take a journey to one of Queenstown’s hottest restaurants on Lake Wakatipu and see why 
Executive Chef and rising culinary star, Ben Batterbury, has cultivated such a following. 

Opening Hours: Daily 6:30am – 10pm I Ph. +64 3-450 1100 I http://www.therees.co.nz/wine-food/true-south/ 

http://www.blueelephant.co.nz/
http://www.thebunker.co.nz/
http://www.therees.co.nz/the-team/introducing-our-executive-chef
http://www.therees.co.nz/accolades
http://www.therees.co.nz/wine-food/true-south/


 

 
Botswana Butchery 

Fine Dining 

It offers a sumptuous menu full of flavor and is consistently rated as one of the resort town’s most popular 

restaurants, since opening in August 2008. The ambience is warm and welcoming all year-round, with its 

roaring log fires, luxurious dining environment and private dining suites to accommodate from two to 30 

people. 

Opening Hours: Daily 12pm – 11pm I Ph. +64 3 442 6994I http://www.botswanabutchery.co.nz/ 

 
 

 

Eichardt’s House Bar 

Casual Dining – Tapas 
 

Eichardt’s Bar is a Queenstown icon and a local’s favorite since 1867. It has a genuine atmosphere, history and 

ambience unlike anywhere else in the world, offering a welcoming environment for comfortable interaction 

between guests of the Hotel and some of Queenstown’s most colorful characters.  

With its comfortable sofas, cozy fireplace and gracious service, provides a welcoming and stylish environment 

for sampling mouth-watering creations and timeless cocktails. The only bar in Queenstown serving Champagne 

Bollinger by the glass. 

Opening Hours: 7:30am – Late I Ph. +64 3 441 0450 I   http://www.eichardtsbar.com/ 

 

http://www.botswanabutchery.co.nz/
http://www.eichardtsbar.com/


 
 

Fishbone  

Casual Dining – Seafood 

Enjoy fresh fish, the South Island way, at Fishbone, Queenstown's favorite seafood restaurant for over 21 years.  

Opening Hours:  Daily from 5pm I Ph. +64 3 442 6768 I http://www.fishbonequeenstown.co.nz/  

 
 

The Spice Room  

Authentic Indian 

The Spice Room is an exciting new Indian Restaurant and Lounge, with a fresh and healthy take on authentic 

Indian flavors. Warm up next to the big fire in the lounge with eclectic Indian snacks, salads and curries. Or 

relax and dine in with our affordable wine and cocktail list. 

Opening Hours: Daily 5pm – till Late I Ph. +64 3 443 1133 I http://spiceroom.co.nz/  
 

 
 

BARS 

Barmuda    Searle Lane, Central Queenstown 

Eichardt’s House Bar    Marine Parade, Central Queenstown 

Ballarat Trading Company  The Mall, Central Queenstown 

Bardeaux    Searle Lane, Central Queenstown 

The Bunker    Cow Lane, Central Queenstown    

http://www.fishbonequeenstown.co.nz/
http://spiceroom.co.nz/


TAKE – AWAY 

Ferg Burger/Ferg Baker   Shotover Street, Central Queenstown 

Hells Pizza     Searle Lane, Central Queenstown 

The Spice Room  (Indian)                   Shotover Street, Central Queenstown 

Winnies Pizza    The Mall, Central Queenstown 

Johnny Barr’s    Church Street, Central Queenstown 

 

Christchurch  
 

Pescatore  

Fine Dining (Award Winning) 

With its long-standing reputation, and panoramic views over Hagley Park, Pescatore continues to earn its 

position as one of New Zealand’s best contemporary dining experiences. 

Pescatore offers an exciting dining concept, enhanced by its stunning interior, which is sure to turn heads and 

rejuvenate guests’ longstanding love affair with this iconic Christchurch restaurant. 

Opening Hours: Tuesday – Saturday 6pm -10:30pm I Ph. +64 3 371 0250 I http://www.thegeorge.com/pescatore/ 

 

 
 

 

Cookin’ with Gas  

New Zealand Cuisine 

One of Christchurch’s most talked about restaurants, Cook’n’ with Gas is a multi-award winning bistro that 

serves top quality modern New Zealand cuisine in an informal setting in a historic villa. 

From the moment you walk into the 1860’s villa you’ll be greeted by friendly, knowledgeable staff, offered a 

drink from a list of over 200 national beers and wines. Look forward to sampling delicious local produce 

cooked with flair. Be prepared to relax with friends and enjoy the atmosphere which is “Cook ‘n‘ with Gas“. 

Opening Hours: Monday – Saturday 6:00pm I Ph. +64 3 377 9166 I http://www.cooknwithgas.co.nz/  

 
King of Snake  
Asian Dining  
A timeless paean to Southeast Asian sensuality. King of Snake titillates Christchurch’s Victoria Street precinct 

with Tony Astle’s elevation of the region’s tastes, textures and visuals in a casual, sexy atmosphere. 

Opening Hours: Monday – Friday 11:30am – Late Saturday – Sunday 4pm-Late I Ph. +64 3 365 7363 I 

http://www.kingofsnake.co.nz/  

http://www.thegeorge.com/pescatore/
http://www.cooknwithgas.co.nz/
http://www.kingofsnake.co.nz/


 
 

Freemans Dining Room 

Italian Casual Dining 

Food does not have to be fussy and Nick along with his team have a reputation for producing simple, delicious 

cuisine using only the freshest ingredients. The cuisine leans towards Italian with fresh pasta made daily on the 

premises, prosciutto, olive oil and parmesan imported from Italy and local fish delivered fresh each day.  We 

also pride ourselves on beautiful handmade pizzas! 
Opening Hours: Wednesday /Thursday 3pm- Late Friday 11:30- Late Saturday – Sunday 9am –Late I Ph. +64 3 328 7517 

http://www.freemansdiningroom.co.nz/  

 

Saggio di Vino 

European  

Saggio di vino combines traditional European fare with a hint of the modern which results in a refined but simple 
cuisine appreciated by wine enthusiasts. 
Saggio’s philosophy is predominated by passion –serving the best food, skillfully prepared using the highest 
quality ingredients locally sourced. 
Established in 1991 by Lisa Scholz and Yommi Pawelke at the corner of Bealey Avenue and Victoria Street the 
ground breaking dining concept was quickly attracting devoted locals. Today the neighborhood restaurant is 
considered an institution and a quintessential Christchurch dining experience. 
 

Opening Hours: Daily from 5pm I Ph. +64 3 379 4006 I http://www.saggiodivino.co.nz/  
 

 
 

CAFES – open day time only (some of above restaurants are also open day time) 
 

Vic’s Café & Bake                 Open every day to 5pm 

Blaxs Espresso Bar  Mon – Fri to 5pm, Sat & Sun to 5pm 

Antigua Boat Hire & Café                 Open every day to 5pm  

Robert Harris Café                              Open every day to 5pm  

Club Tower Café & Bar                      Mon – Fri 7am – 5pm with some days open till 7pm. Lunch till 2pm.  

The Coffee House  Open 7 days, all day and evenings. 

http://www.freemansdiningroom.co.nz/
http://www.saggiodivino.co.nz/


Rotorua  
Mokoia  

Fine Dining – Pacific Rim Cuisine  

Mokoia Restaurant is an award winning fine dining experience featuring creative Pacific Rim cuisine using fresh 
and flavorsome local ingredients. The restaurant specializes in healthy gourmet cuisine presented with flair, 
imagination and first class service as New Zealand’s only fine dining experience featuring our indigenous herbs 
and spices. You can also enjoy the fine wines of New Zealand whilst relaxing in our Manary Bar before or after 
your meal. Only a 10 minute drive from Rotorua center we will gladly pick you up from your accommodation 
provider in our complimentary shuttle. 
New Zealand "Beef and Lamb Excellence Award for 2010, 2011, 2012, 2013 & 2014" - The Mokoia Restaurant was 
awarded the New Zealand Beef and Lamb Excellence Award for its beef and lamb dishes. 
 

Opening Hours: Daily 7am – 10pm I Ph. +64 7 343 5100 I http://www.mokoiarestaurant.co.nz/ 

 

 
 
Aorangi Peak  

Café with great views 

Aorangi Peak Restaurant is located high up in Rotorua with excellent views of Rotorua and the surrounding 

mountains. There is a cafe menu from 10am - 3pm, serving muffins, soups and drinks etc. Dinner is served from 

5pm – 10pm and booking is essential.  

Ph. 07 347 0036 I http://aorangipeak.co.nz/  
 

 
 
Skyline Stratosfare restaurant & Bar 

Local cuisine locally sourced 

Feast on a delicious combination of our brasserie-style buffet, fresh seafood specialties, cook to order grill and 

mouth-watering desserts – all with the added bonus of Skyline’s unrivalled views across Lake Rotorua and 

surrounds. 

Opening Hours: Lunch daily from 11:30am -2pm Dinner daily from 5:30pm-Late I Ph. 07 347 0027 I 

http://www.skyline.co.nz/rotorua/ssr_restaurant/  

http://www.mokoiarestaurant.co.nz/
http://aorangipeak.co.nz/
http://www.skyline.co.nz/rotorua/ssr_restaurant/


Napier/Hawkes Bay  
 

MINT Restaurant  

Our contemporary cuisine concentrates on Hawkes Bay's excellent fresh produce and quality wines, and 
together with our friendly, attentive staff and stylish decor, will ensure your dining experience is one that you 

will remember.  
Opening Hours: Monday – Saturday from 6pm I Ph. 06 835 4050 I http://mintrestaurant.tripod.com/  

 
Pacifica  

Fine Dining 

Set in a weathered blue beach bungalow, Pacifica restaurant will surprise and delight any discerning foodie. 

Chef Jeremy Rameka's kiwi approach means you will enjoy Michelin quality food in a relaxed pacific-style 

atmosphere, the focus is on quality, excitement, freshness, passion, and flavor. His cuisine is a work in 

progress. It is based on emotion and bravery rather than convention. His dishes are dynamic and evolving. 

Subtle changes and steps of progression underlie his work. 

Opening Hours: Tuesday – Saturday from 6pm depending on season I Ph. 64 06 833 6335 I 

http://www.pacificarestaurant.co.nz/  

 

 
 

TE AWA  

Casual Dining 

We pride ourselves on creating a relaxed and memorable Hawkes Bay dining experience. Our menu provides a 

taste sensation of local produce with a Mediterranean/Middle Eastern leaning. The dishes are designed for 

sharing and can be enjoyed with the premium Te Awa Collection wines. Set amongst the lush vineyard 

backdrop, nestled in the heart of the Gimblett Gravels wine growing region, it is a must visit dining destination. 

Opening times: Daily 11:00am – 3pm for Lunch I +64 06 879 7602 

 

http://mintrestaurant.tripod.com/
http://www.pacificarestaurant.co.nz/


Blenheim  
Arbour  

Located in the thick of Renwick wine country, this elegant restaurant offers ‘a taste of Marlborough’ by 

focusing on local produce fashioned into contemporary yet crowd-pleasing dishes. Settle in for a three-, four- 

or multiple-course à la carte offering ($73/85/98), or an end-of-the-day nibble and glass or two from the 

mesmerizing wine list. 

Opening Hours: Tuesday – Saturday 3pm – Late, 6pm –Late Monday Jan-Mar I Ph. +64 3 572 7989 I 

www.arbour.co.nz  

 

Wairau River Restaurant  

Casual day dinning in a winery  

Modishly modified mud-brick bistro with wide veranda and beautiful gardens with plenty of shade. Order the 

mussel chowder, or the double-baked blue-cheese soufflé. Relaxing and thoroughly enjoyable. 

Opening Hours: Daily 10am – 5pm I Ph. +64 3 572 9800 I http://www.wairauriverwines.com/  

 

Gramados 

Casual dinning  

Injecting a little Latin American flair into the Blenheim dining scene, Gramado's is a fun place to tuck into 

unashamedly hearty meals such as lamb assado, feijoada (smoky pork and bean stew) and Brazilian-spiced fish. 

Kick things off with a caipirinha, of course. 

Opening Hours: Tuesday – Saturday 4pm – Late I Ph. +64 3 579 1192 I http://www.gramadosrestaurant.com/  
 

 
 

 

Café 

23 Grove Road                           23 Grove Road, Blenheim. Opens 7am-4pm                  Ph. +64 3 579 4251 

Rock Ferry                                   80 Hammerichs Rd, Blenheim. Opens 11:30am-3pm   Ph. +64 3 579 6431 

 

 

 

 

 

 

 

 

 

 

 

http://www.arbour.co.nz/
http://www.wairauriverwines.com/
http://www.gramadosrestaurant.com/


Nelson  

 

HOPGOOD’S 

Locally sourced cuisine 

Hopgood’s is all about simple food done well; we source many organic vegetables from local farmers and 

showcase the best wines the Nelson region has to offer. The menu at Hopgood’s is deliberately kept short and 

changes regularly, allowing the kitchen to make the most of the great produce Nelson has on the doorstep.  
Opening Hours: Monday –Saturday 5:30pm till late I Ph. 03 545 7191 I http://www.hopgoods.co.nz/  

 

Ford Restaurant and Bar 

Fine Dining  

Sunny pavement tables at the top of Trafalgar St make this a popular lunchtime spot, as does a menu of 

modern classics such as the excellent seafood chowder, steak sandwich, and house-smoked salmon niçoise. 

Pop in for coffee and a scone, or linger over dinner, for which prices leap up a tenner or so. 

Opening Hours: Daily 8am – late I Ph. +64 3 546 9400 I http://www.fordsnelson.co.nz/  
 

 
 

Franz Josef & Fox Glaciers  
 

Alice May Restaurant & Bar  

Our main focus is on consistency and quality of product. This includes the choices on the menu - which match 
the hearty-relaxed atmosphere, the attentive service, and the level of cleanliness in the restaurant and kitchen.  
 
The menu has a few old favorites, and the wood covered comments book at the bar proclaims the popularity 
of the chicken with brie and almonds, and venison dishes. The dining area is quiet enough that you can listen to 
your companions tell of their adventures while you enjoy your meal.  
Ph. 03 752 0740 I  
 
The Last Kitchen 
The last kitchen has a mouthwatering menu of small plates/nibbles, dinner and desserts. Offering an extensive 
wine list, specializing in local NZ wines and serve MACs beer on tap as well as a host of other great brews.  
Opening hours: Daily from 11:30am to late in the summer, 4pm to late in the winter. I Ph. +64 3 751 0058 
 

KingTiger Eastern Eating House and Bar 
We bid you welcome to KingTiger. Our philosophy is that even a simple meal can become a feast when taken 
with friendly company. We present to you a menu carefully chosen to include dishes from South & East Asia. 
We offer you the opportunity to sample the merits of both, to seek your own destiny, selecting either a known 
favorite or a new taste experience. 
Opening Hours: Daily till Late I Ph. 03 752 0060 I http://www.kingtiger.co.nz/  

 

http://www.hopgoods.co.nz/
http://www.fordsnelson.co.nz/
http://www.kingtiger.co.nz/


Wellington  
 
Ortega Fish Shack and Bar 

Fine Dining 

Ortega Fish Shack and Bar is another great location to enjoy sensational seafood in a quirkier setting. Set in a 

shack like venue, kitted with maritime lighting dangling from nets and marine themed artworks, Ortega 

certainly feels oceanic. The head chef prides himself on his culinary travels around the world, and unites the 

best ingredients, years of experience and creativity to produce ‘interpretations designed to bring your palate 

an experience it will remember.’ 

Opening Hours: Tuesday – Saturday 5:30pm – 11pm I Ph. 04 382 9559 I http://ortega.co.nz/  

 

 
 

Sweet Mother’s Kitchen 

Casual Dining 

Sweet lordy, the po’ boys here are good. A slender, soft white roll is filled with strands of juicy smoked pork 

with coleslaw, and while the meat might be slightly under-seasoned, it’s nothing that a generous hand with the 

tableside hot sauce can’t remedy. They also serve Jarritos – those Mexican sodas we’re so wild about – and 

have a whole menu just for pie. There’s whipped peanut butter pie with a chocolate crust, Key lime pie, pecan 

pie and chocolate pie, but we go for good old-fashioned apple pie, heated up with a couple of scoops of vanilla 

ice cream. They also serve beignets – those creole-style doughnuts covered in icing sugar. The room is decked 

out the way you’d expect of a restaurant styled after a New Orleans café – tat as far as the eye can see and big 

jugs of cocktails. 

Opening Hours: Daily from 8am – 10pm I Ph. 04 385 4444 I http://www.sweetmotherskitchen.co.nz/  

 

 

 

Whitebait 
Fine Dining  
Whitebait celebrates the best seasonal, local produce and New Zealand seafood – we focus on the freshest 
ingredients, cooked simply, using our Josper charcoal fired oven.  The only embellishments are provided 
naturally – with a relaxing interior and spectacular views across the Wellington Waterfront. 
Whitebait is the 2015 winner of Cuisine’s “Good Food” Best New Restaurant in New Zealand. 
Opening Hours: Lunch Tuesday – Friday 11:30am – 2:30pm, Dinner Tuesday – Saturday 5:30pm – late I Ph. 04 
385 8555 I http://www.white-bait.nz/  
 

 

 

 

 

http://ortega.co.nz/
http://www.sweetmotherskitchen.co.nz/
http://www.white-bait.nz/


Logan Brown 

Fine Dining 

Steve Logan and head chef Shaun Clouston are behind Logan Brown – fine-dining pride of Cuba Street, set in 

an old bank. The two haven’t done much to the bones of the property. The room is lit by an impressive 

candelabrum and the walls go unadorned apart from a single deer head and a painting of a lobster 

piggybacking a whiting. Service here is professional and friendly. There’s a joyful simplicity to the food with 

quality ingredients left to speak for themselves. A rack of local lamb with polenta chips, pan juices and two 

little spinach and ricotta gnudi is case in point, as is the sticky ginger cake with a raft of crisp, light honeycomb 

injected with chunks of candied ginger. Logan Brown is a must for any self-respecting New Zealand food fan. 

Opening Hours: Tuesday – Saturday 5:30pm – 9pm I Ph. 04 801 5114 I https://www.loganbrown.co.nz/  

 
 
 
Matterhorn 
Casual Dining 
Matterhorn has gone through a bit of a food revolution. New chef Dave Verheul has dotted the menu with 
wood sorrel, wild fennel and has his own kitchen garden on the roof. He also likes to forage. So while we’ve all 
been getting comfy and smug back in Australia, New Zealand is applying some stealth foodie manoeuvres. 
We’re not saying Matterhorn is the NZ equivalent to Attica or Quay, but there are things going on here that are 
worth noting. Suckling pig, say, with wine-soaked shallots and crackling. Or soft chocolate pudding with a 
fondant filling accompanied by freeze-dried pineapple and pineapple sorbet (its Verheul’s play on a pineapple 
lump). The cocktail bar might grab the limelight – Vieux Carrés! Boulevardiers! – But the restaurant with its dim 
lighting, open fire, personable service and Dr Loosen Riesling by the glass has us sitting up and paying 
attention. Well played, Matterhorn. 
Opening Hours: Daily 3pm – Midnight I Ph. 04 384 3359 I http://matterhorn.co.nz/  
 
 
Little Penang (Malaysian)                            - 40 Dixon Street, Wellington I   Ph. 04 382 9818  
Opening Hours: Monday – Saturday 11am -9:30pm 
 
Fisherman’s Plate (Vietnamese)              - 12 Bond Street, Wellington I   Ph. 04 473 8375 
Opening Hours: Monday – Saturday 11am – 9pm  
 
Capitol (Fine Dining)                                   - 10 Kent Terrace Wellington I Ph. 04 384 2855  
Opening Hours: Lunch daily 12noon -3pm, Dinner daily – 5:30-10pm I http://capitolrestaurant.co.nz/  
 
Dragon Fly (Asian Cuisine)                       - 70 Courtenay Place, Te Aro, Wellington I Ph. 04 803 3995 
 

Bar 
Havana Bar                                                    - 32A-34 Wigan Street, Te Aro, Wellington I Ph. 04 384 7039 
Opening Hours: daily 11:30am – 11pm  
Matterhorn 
 

https://www.loganbrown.co.nz/
http://matterhorn.co.nz/
http://capitolrestaurant.co.nz/

