
garlic bread   6

freshly baked mini baguette dripping with the perfect blend 
of garlic, butter and parsley

soup of the moment   8   agf

served with toasted ciabatta bread

salt & pepper squid   12	

with a fresh green salad and homemade aioli

portobello mushroom and blue cheese bruschetta   10

ciabatta bread brushed with olive oil and topped with  
roasted portobello mushrooms, crumbled blue cheese  
and  drizzled with a balsamic reduction

nz green lipped mussels   10    agf

steamed in a slightly spicy Thai green curry broth and  
served with toasted ciabatta bread

a warm up . . .

a 15% surcharge is applicable on all public holidays

gf	 gluten free
agf	 available gluten free (please advise)

	 fresh green salad	 5

	 fresh steamed veges	 5

	 sauteed mushrooms	 4

	 grilled onions	 2

	 free range eggs	 2

	 extra gravy	 1.50

	 peppercorn, mushroom or garlic sauce	 3



traditional kiwi roast of the day   17   agf

seasonal roast veggies, mashed potato, and steamed vegetables with rich gravy

beef schnitzel   19

served with gratin potatoes, fresh green salad and your choice of  
mushroom, peppercorn, or garlic sauce 

chicken parmigiana   19

kiwi style.  crispy crumbed chicken breast, topped with Italian tomato sauce 
and grilled cheese served with fries and salad

brown pub beef burger   16

a homemade beef patty topped with cheese, bacon, grilled onion, lettuce,  
tomato and bbq sauce.   served with fries. 

famous brown pub hoki   17   agf

in a crispy beer batter with fries, a fresh green  salad and tartare sauce  

rump steak   19   gf

200g aged rump steak cooked to your liking 
served with fries and a fresh green salad                                                               

linguini   18

tossed with chorizo sausage, tender squid, rocket, olive oil  
and fresh herbs. topped with parmesan cheese.

   9       seasoned wedges
with sour cream and sweet chilli sauce

      12      beef & chilli bean nachos
topped with grilled cheese and sour cream

   gf 17      greek salad
fresh greens mixed with crispy fried feta, oven roasted red onions, 

kalamata olives, tomato, cucumber and pepperoncini tossed 
in tangy balsamic vinaigrette

 19      venison, mushroom and pepper pie
slow cooked tender venison, mushrooms and peppers in a flaky 

pastry served with a new potato and capsicum salad

16       seafood basket
all your favourites. beer battered hoki, crabstick,                                                                                             

mussel, squid ring, and scallop in a basket of fries

country pub favourites . . .

a 15% surcharge is applicable on 
all public holidays

gf   gluten free
agf   available gluten free (please advise)

fresh green salad   5

fresh steamed veges   5

sauteed mushrooms   4

grilled onions   2

free range eggs   2

extra gravy   1.50

peppercorn, mushroom or garlic sauce   3

for the lighter appetite . . .

	 fresh green salad	 5

	 fresh steamed veges	 5

	 sauteed mushrooms	 4

	 grilled onions	 2

	 free range eggs	 2

	 extra gravy	 1.50

	 peppercorn, mushroom or garlic sauce	 3



22   pan fried bluenose fillets
served on creamy garlic, lemon and caper risotto topped 

 with fresh mesclun

  29      gf   t-bone steak
350g of the best of both worlds. cooked to your liking and 

smothered with grilled onions and mushrooms.  
served with seasonal roasted vegetables

24      gf   slow roasted pork belly
crispy crackling, perfectly seasoned tender pork, served with 

creamy mashed potatoes and seasonal green veggies                                     

25       oven baked chicken breast
stuffed with cranberry and brie and wrapped with 

bacon just because we can. Served with 
 lyonnaise potato and seasonal green veggies                                          

gf   gluten free
agf   available gluten free (please advise)

fresh green salad   5

fresh steamed veges   5

sauteed mushrooms   4

grilled onions   2

free range eggs   2

extra gravy   1.50

peppercorn, mushroom or garlic sauce   3

for the more discerning . . .
ice cream sundae   6

vanilla ice cream served with your choice of chocolate, raspberry, strawberry, 
or butterscotch topping, whipped cream, sprinkles and a wafer

berry tart      9
your own personal pastry case filled with fresh berries and cream. drizzled 
with coulis and topped with vanilla ice cream. summer . . . 

chocolate chip ice cream sandwiches      9

soft and chewy chocolate chip biscuits served slightly warmed with vanilla 
ice cream in the middle. almost exactly like a dream come true.

tiramisu      9

the classic Italian trifle with kahlua and espresso soaked lady fingers layered 
with mascarpone cheese, cream and ice cream. yep, yum.

homemade cheesecake      9

always fabulous.  see your waitperson for today’s flavour

to top it all off . . .

a 15% surcharge is applicable on 
all public holidays

	 add an extra scoop of ice cream	 1

	 extra whipped cream	 .50 

	 extra spoon	 free



wine beer & spirits
house
imprint sauvignon blanc (aus) 	 5.5 	 25

passionfruit, pear and spring flowers

imprint cabernet shiraz (aus) 	 5.5 	 25
rich red berry fruits and dark chocolate

bubbles
lindauer brut (nz) 	 10	 36

dry, crisp, and flavourful

lindauer fraise (nz) 	 10 	 36
infused with natural strawberry

te hana (marlborough,nz) 	 12 	 40
‘to shine’ and that it does

daniel le brun nv (marlborough,nz) 		  70
just sounds fancy doesn’t it

aromatics
two tracks pinot gris (marlborough, nz) 	 8 	 39

medium to dry in style

te whare ra reisling (marlborough,nz) 		  48
‘the house in the sun’

chardonnay
two tracks (marlborough,nz) 	 8 	 39

citrus and stone fruit aromatics

oyster bay (marlborough,nz) 		  47
elegant and assertive

cabernet sauvignon
hesketh the thirsty dog (coonawarra, aus) 8.5 	 42

generous. complex. thought  
provoking. balanced.

angus the bull (south eastern, aus) 		  46
integrated savoury oak with  
a powerful finish

shiraz
preece (victoria, aus) 	 7.5 	 36

tone and texture - key to a great shiraz

knappstein (clare valley, aus) 		  48
dark plum and berry aromas with  
hints of coffee and chocolate

hesketh the protagonist (barossa valley, aus) 	54
ripe. full. voluptuous. structured. moreish.

st hallet faith (barossa valley, aus) 		  63
a tribute to one of the world’s  
premier shiraz regions

port
croft fine tawny (portugal) 	 6

ripe jammy flavours with a  
nutty character

croft fine ruby (portugal) 	 6
full of luscious ripe fruity flavours

croft 10 year tawny (portugal) 	 10
it’s older, surely it’s wiser

sauvignon blanc
two tracks (marlborough, nz) 	 8 	 39

great flavour balance and  
bright acid structure

the ned (marlborough, nz) 	 9 	 43
‘the summit of marlborough’

oyster bay (marlborough, nz) 		  48
elegant and assertive

mt difficulty (marlborough, nz) 		  54
delevoped to reflect the attitude  
of central otago

pinot noir
kopiko bay (marlborough, nz) 		  32

‘meander or wander’ for leisurely enjoyment

two tracks (marlborough, nz) 	 11.5 	 55
soft and elegant

mt difficulty roaring meg (central otago, nz) 	58
fine red berry and hints of  
dry herb flavours

merlot
preece (Victoria, aus) 	 7.5 	 36

blueberry, rhubarb, coffee,  
and spice. wow.

tatachilla mclaren vale (south australia, aus) 	67
revels in the intensity of perfectly  
ripe merlot fruit

from the tap
available in a 330 ml glass, a handle, or a jug

canterbury draught	 lion brown
speight’s gold medal	 speight’s summit 
speight’s old dark	 mac’s gold
isaac’s apple cider

domestic and imported bottled 
steinlager classic	 steinlager pure
steinlager light	 mac’s light
mac’s sassy red	 mac’s great white
mac’s black	 mac’s spring tide
corona	 stella artois

ready to drink 
archers apple	 archers peach
archers fruitini	 gordon’s g&t
coruba & cola	 parklane range
smirnoff red	 smrinoff black
vault vodka range	 full range of
	 bourbon & cola

spirits 
available in a short or tall glass 
doubles will be served unless specified

smirnoff vodka	 gordon’s gin
grant’s whiskey	 mckenna bourbon
coruba rum	 bacardi
de valcourt brandy	 jose cuervo tequila

a full range of premium pours are available



non alcoholic after dinner
soft drinks  3.5    4    7.5

available in a 280 ml glass, a handle, or a jug

coke	 lemon & paeroa

sprite 	 ginger ale

diet coke	 lemon, lime & bitter

tonic water 	 soda water

juice  3.5    4    7.5

available in a 280 ml glass, a handle, or a jug

orange 	 pineapple 

cranberry 	 tomato

cordials  3.5    4    7.5

add to your favourite soft drink or juice

raspberry 	 lemon

squash 	 lime

sasparilla

soft bottled  4.5

mac’s ginger beer	 mac’s green apple

mac’s blackcurrant	 mac’s lemon crush

fabulous on their own or mixed with your 

favourite spirit

espresso coffee  4

long black 	 cappucinno

latte 	 flat white 

short black 	 hot chocolate 

macchiato 	 mocha

tea  3

green jasmine 	 new zealand 	breakfast

liquer coffees 
add any one of the following to your choice 
of black or white espresso coffee

jameson’s irish whiskey 	 baileys

amaretto 	 brandy

cointreau 	 frangelico

kahlua 	 tia maria

on ice 
one or more of the following served on ice

glenfiddich 	 jameson’s

amaretto 	 baileys

frangelico	 kahlua

tia maria	 brandy

glayva	 drambuie

ouzo


