STARTERS

WOOD FIRED BRIE vecro

Brie coated with honey & rosemary, with a side of pizza crust

.©

FRIES cronro 13 ADD SHAVED GRANA PANDANO PARMESAN + 4
With tomato sauce ADD AIOLI + 2

POUTINE cro | 03 SQUIDGF 17
Mozzarella cheese, brown gravy, crispy Coated squid il
bacon & seasoned fries 0ated squid d green Ghifli sauce

POPCORN PRAWNS > 26  JAPANESE CHICKEN cr/or 22

Coated prawns marinated with garlic chilli Coated chicken, garlic, ginger, soy sauce &
paste & ginger lime dressing Japanese mayo

BURGERS

BEEF BURGER 29

Hand pressed beef patty, crispy bacon, onion relish, cheddar cheese, crumbed onion ring,

|ettuce, texas style bhq sauce, aioli, honey mustard & fries
BLUE CHEESE & MUSHROOM BURGER vcro 26 %

fried Portobello mushroom stuffed with cream cheese, crumbed onion ring, caramelised
onions, rocket, blue cheese aioli, pesto & fries

CRISPY FRIED CHICKEN BURGER 26

fried chicken breast, lettuce, cheddar cheese, meclure pickles, classic burger sauce & fries

Add Ons

DOUPLE UP  +7 ADD BACON +3

ASK OUR TEAM FOR
THE MEAT OF THE WEEK

Roasted rosemary garlic potatoes, seasonal
vegetahles, Yorkshire pudding & gravy

GF GLUTEN FREE FRIENDLY | GFO GLUTEN FREE FRIENDLY OPTION
\/G VEGAN OPTION | \/ VEGETARIAN | VO VEGETARIAN OPTION
OF DAIRY FREE | DFO DARIY FREE FRIENDLY OPTION

CLASSICS

FISH AND CHIPS crorr 30

Beer battered fresh fish, fries, side green salad, tartare sauce & lemon

CHICKEN SKEWERS co/or 28

16 Herbs marinated free range chicken skewers, flatbread, side green salad, cherry tomato
salsa & coconut yoghurt tzatziki

SEAFOOD CHOWDER 28

Market fresh fish, mussels, prawns, squid, carrots, celery, potatoes & cream
ADD SOURDOUGH BREAD + 4

EGGPLANT SCHNITZELS v 29

Crumbed eggplant, potato mash, onion relish, chimichuri sauce & greens

Smoken ‘

SMOKED BBQ RIBS cror0 32

6 Hours smoked ribs coated in BBQ Sauce, roasted potatoes, coleslaw & pickles
ADD 1/2 RACK +7

BRISKET o 33 m

dlow cooked brisket, fries, coleslaw { I P—————

t BB0 sauce i

BANGERS AND MASH & 27 —

Sausages, potato mash, port jus & nnian relish ‘
MARGHERHA GFO/V/DFO/VGO 24
Killer tomato sauce, mozzarella, basil, Grana Padano Parmesan & garlic ADD PROSCIUTTO +6
PEPPERONI cro/oro 28
Killer tomato sauce, pepperoni, roasted garlic, mozzarella, basil & Grana Padano Parmesan
BLU FORMAGGIO crorvco 28
Killer tomato sauce, mushrooms, blue cheese, mozzarella, caramelised onions, rocket & parmesan
THREE LITTLE PIGS crorro 32

Pancetta, pork chorizo, salami, mozzerella, killer tomatos, spicy Ndjua paste honey & confic
garlic, pecorino ADD BBQ SAUCE +2

GLUTTEN FREE BASE +3 VEGAN CHEESE +4

CHARCOAL GRILL

WITH ROASTED ROSEMARY POTATOES & GREENS
PAIRED WITH PORT JUS OR CHIMICHURRI

LAMB RUMP 39

Central Otago - 2200 GF/DF

SIRLOIN 38

Grass Fed Taranaki - 200g GF/DF

BAVETTE BOWL 29

Medium steak, beetroot roasted on the fire,
horse radish & creme fraiche GF

AGED SCOTCH 49

Canterbury Pure South, 60+
days wet, grass fed - 250g GF/DF

SIDE GREEN SALAD +8
ROASTED PORTOBELLO & RICOTTA CHEESE +14

Siddes

SALADS

CAESAR SALAD 0 26

Lettuce, juicy grilled chicken, crispy
bacon, Grana Pandano parmesan &
groutons ADD EXTRA CHICKEN +4

THAI BEEF SALAD v 29

deared RARE rump, asian salad, coriander,
mint, fried shallots, roasted peanuts,
chillies & fish sauce ADD EXTRA BEEF+4

DESSERTS

FRIED ICE CREAM WITH CREME ANGLAISE 17

Vianilla ice cream & chocolate dust

BERRY BURST SORBET vor/ce 14
CREME BRULEE 15

Custard Pudding with caramelised sugar

COOKIE SKILLET 20

Whittaker’s dark ghana chocolate chip cookie &
A CHOICE OF VANILLA OR CHOCOLATE ICE CREAM
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