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the vision of Bevan and

Monique Smith. They’ve taken a good
look at their location and community
then created a local eatery (cafe by
day, restaurant by night) that delivers
hearty, flavourful food in friendly
surrounds. It sounds so simple, but
it’s the attention to detail evident in
such things as their own vege garden,
a menu full of local producers, house-
made preserves and ice-creams, and
a page of NZ craft beers on offer that
makes Riverstone really stand out.

Friendly neighbourhood
local. It’s a large, high-ceilinged space
with simple furniture, the centrepiece
a warming fire with squishy sofas
in front. Come for lunch or dinner
with friends, or bring the family
- everyone will feel welcome.

We can’t stop
thinking about the seriously amazing
blackcurrant ice-cream served
with a heart-stopping chocolate tart
(which is also memorable, but oh,
the ice-cream). And the good news is,
Riverstone sells tubs of the stuff, so
you can relive the magic at home.

1431 SH1, RD5H, OAMARU, PH: 03-431 3505,
RIVERSTONEKITCHEN.CO.NZ

ALL DAY MENU THURS-MON,

DINNER THURS-SUN $$$




