
D R I N K S  M E N U
H O U S E  W I N E
Sauvignon Blanc  9 34
Chardonnay  9 34
Pinot Gris  9 34
Rose  9  34
Merlot  9 34
Pinot Noir  9 34

W H I T E  W I N E S
Jules Taylor Sauvignon Blanc – Marlborough 12 50
Hãhã Pinot Gris – Hawkes Bay 9 34
Rua Pinot Gris – Central Otago  50 

R O S E
Hãhã Rose – Hawkes Bay 9 34
The Ned Pinot Rose – Marlborough       13    52

R E D  W I N E S
Rua Pinot Noir – Central Otago 12 50
Silhouette Pinot Noir – Central Otago 12     50 
Mt Difficulty Pinot Noir – Central Otago  90
19 Crimes Shiraz – Australia  10   49
19 Crimes Cabernet Sauvignon  – Australia 10 49
Grant Burge Barossa Ink Shiraz – Australia   59

S P A R K L I N G
Prosecco 11 50 
Lindauer Brut 200ml  11
Henkell Trocken Rose 200ml  11
Hãhã Brut Cuvee  45
Moet & Chandon Champagne  150
Mumm Champagne  160 

C R A F T  B E E R / C I D E R
Wanaka Lake Cider 330ml 5%  11
Zeffer Alcoholic Ginger Beer 330ml 5%  9
Zeffer Hazy Passionfruit Cider 330ml 5%  9

Low Alc Beers
Speights Summit Ultra 330ml 0%  7
Heineken 330ml 0%  7 
Zeffer 0% Crisp Apple Cider 330ml  8
Macs Midvicious 330ml 2.5 %                      8

TA P  B E E R
Panhead Super Charger APA 5.7% 11

Panhead Sandman Hazy Pale Ale 5.2% 11    

Emersons Pilsner 5.2% 11  

Speights Gold Medal Ale 4% 8 14

Speights Summit Ultra Low Carb Lager 4.2% 8 14

Guinness 4.2% 12 

Stella Artois 5% 10 

Steinlager Classic 5% 9 

Little Creatures Pale Ale 5.2% 11  

Macs Rock Hopper Pilsner 5% 9 18

Macs Interstate APA 5% 9 18

Rhyme & Reason Joy Rider 5.2%  11 

Zeffer Red Apple Cider 5% 10 18

R T D ’ S
Long White – Various Flavours 4.8%  9
Pals – Various Flavours 5%  9
Smirnoff Sodas – Various Flavours 5.0 %  9
Coruba Rum & Cola 5.0%  9
Tanqueray Gin & Tonic 5.9%   12

S P I R I T S  &  C O C K TA I L S
Cocktail menu & full range of spirits and mixers  
available including hand crafted spirits from the local, 
award winning Cardrona Distillery 

N O N - A L C
Perrier Sparkling Water  5
Imperial Tonics -  
Royal Botanic/Grapefruit/Burma/Yuzu  4
Pepsi/Pepsi Max/7Up/Ginger Ale/Tonic  4
Orange, Pineapple, Apple, Tomato, Cranberry  4.5  
Ginger Beer  6

Remedy Kombucha 
Lemon Ginger / Raspberry Lemonade /
Cherry Plum  8

C O F F E E  &  T E A
Latte, Americano, Hot Choc, Flat White, Mocha 5 
Long Black, Espresso  4
Selection of Teas   4
Iced Mocha, Iced Latte, Iced Choc  6 
Soy/Coconut Milk/Syrup shot  1 

H A P P Y  HOUR  5.30  –  6.30P M  E V ERY D AY
A S K  A  MEMBER  OF  T HE  T E A M  F OR  DE TA IL S

M E N U



BIG PLATES
Chicken Parmigiana  |  29 
Marinated and breaded, served with a rich tomato sauce & tasty 
cheddar, served with salad & fries  

Lamb Shank   |  31 
Slowly braised New Zealand lamb, served on a creamy mash with 
roasted vegetables & rosemary jus

250g Prime Ribeye Steak  |  36 
Chargrilled to your liking, served with salad & your 
choice of side & sauce
Sides | Mashed Potato, Fries, Roasted Vegetables
Sauce | Mushroom, Garlic Butter, Peppercorn, Blue Cheese 
Extra Sauce $3

Baked Salmon  |  32  
Crispy skin Salmon fillet served with creamy mash, seasonal 
vegetables &  lemon butter sauce

IN A BOWL... 
Roast Pumpkin and Feta Salad  |  20  V  
Roasted pumpkin, feta, roasted capsicum, shredded beetroot, 
tossed in a green salad with a vinaigrette dressing & topped  
with toasted seeds.  
Add Chicken  |  5

Crispy Spiced Chicken Salad  |  22
Tender and crispy jerk chicken, served on salad greens,  
tomato’s, salsa, red onion, pumpkin seeds, jalapenos, feta & 
mango dressing

Seafood Chowder  |  Sm 15 Lg 24
Creamy medley of seafood served with crusty bread.

SMALL PLATES 
Garlic Flatbread   |  11
Baked flatbread served with garlic butter
Add cheese | 2

Crispy Chicken Wings  |  15
Free range “Secret Recipe” wings with choice of sauce
Sauce | Sticky & Spicy,  Blue Cheese, Buffalo, BBQ

Crispy Lemon Pepper Calamari  |  17  
Tender, crispy strips of calamari served with kimchi 
mayo

Chicken Tacos  |  15
Two soft shell tacos with crispy spiced chicken bites, 
slaw, salsa & aioli

Fish Tacos  |  15
Two soft shell tacos with crumbed fish fillet, 
salsa, slaw & chipotle mayo

Vege Tacos  |  15  V  
Two soft shell tacos with falafel, slaw, salsa, cherry 
tomato, chipotle & balsamic glaze

Cheese & Jalapeno Bites  |  13  V  
Jalapeños & 3 cheeses in a crunchy crust (homemade)

Buffalo Cauliflower  |  14  V  
Crispy coated fried cauliflower served with buffalo & 
blue cheese dipping sauce

Pork Belly Burnt Ends  |  15
Smoked pork belly bites served with smoky honey glaze 
& citrus slaw

DESSERTS
Chocolate Brownie   |  12
Served with ice cream & fruit coulis

Toasted Waffle  |  12
Served with ice cream (maple syrup or fruit coulis)

Ice Cream Sundae  |  12
Chocolate, Salted Caramel or Strawberry

Affogato  |  16
Vanilla ice cream, espresso shot plus shot of  
Frangelico on the side

Are you vegan? 
Lots of our dishes can be altered to cater to your needs. 
Please speak to one of the team for more information.

KIDS MENU

Mini Pizza:   |  13 

> Margherita 

> BBQ Chicken & 
Bacon

Meals include free soft drink

BURGERS
All served on a brioche bun.  
Vegan/Dairy free buns available on request. 
ADD Fries | 5    Gluten free bun  | 3

Classic Cheeseburger  | 13 
Homemade prime beef patty served with cheese, pickles, aioli, 
mustard & tomato sauce

Smashed Beef  | 18 
Homemade prime beef patty served with tasty cheese, pickles, red 
onion, lettuce, tomato, aioli, mustard & tomato relish  
Add Smoked Brisket  |  4

Brisket Cheeseburger   |  18 
14 hour ‘low n slow’ smoked ebony angus beef brisket with 
bacon, cheese, dill pickles, lettuce, mustard, aioli & signature 
BBQ sauce

Buttermilk Chicken | 18
Tender and crispy buttermilk chicken, served with bacon, pickles, 
chipotle & slaw

Mushroom & Halloumi  | 18  V  Grilled portobello mushrooms  
& halloumi served with lettuce, tomato, aioli & beetroot relish

ADD | 4 each 
Bacon / Mushrooms / Halloumi / Falafel

Additional Sauce | $1 per serving    
Ketchup (free) / Aioli / BBQ / Spicy BBQ / Sweet Chilli /  
Chipotle / Blue Cheese

“Build Your Own” Taco  |  7.50 each
Choice of Chicken, Fish or Vege.  
Soft shell taco / slaw / salsa / sauce

Kids Sundae  |  6 
Chocolate, Caramel or Strawberry

Beef Burger & Fries  |  13

Chicken Burger & Fries  |  13

Fish & Fries  |  13

Chicken Nuggets & Fries  |  13

SIDES
Beer Battered Fries  |  11  V

Add Cajun Spices | 12
Add Cheese & Gravy | 15

Loaded Waffle Fries   |  15  V  
Served with Cheese, Sour Cream & Sweet Chilli
Add Bacon | 4

Kumara Fries  |  13  V  
Served with aioli

Roasted Mixed Vegetables  |  10  
Fresh Garden Salad  |  9  
Creamy Mashed Potato  |  5  
Onion Rings W/ Chipotle Mayo  |  9   V  
Grilled Mushrooms  |  7  

PIZZA
All our pizzas are made fresh with a hand rolled thin crust 
base

Margherita  |  20  V

Cherry tomato, mozzarella, halloumi, oregano, tomato 
napoli

Bianca  |  21  V  
Garlic butter, feta, caramelised onion, mozzarella

Butter Chicken  |  21  
Creamy butter chicken, mozzarella, spring onions, tomato 
napoli

Chicken Deluxe  |  25
Marinated chicken, bacon, feta, mozzarella, tomato napoli

Pepperoni  |  22
Italian pepperoni sausage, mozzarella, red onion,  cream 
cheese, tomato napoli

ADD | 5 each
Mushrooms / Feta / Bacon / Capsicum / Jalapeños /  
Chicken / Pepperoni / Halloumi 
Gluten Free Base  |  3 

Fries can be swapped out for  
Veggies or Mash

Waiver – we cannot guarantee that any of 
our dishes have not come into contact with 
nuts or other allergens. Please advise staff 
of any allergies or dietary requirementsVegetarian

V


