
                                                                    

PL ANT  BASED  SET  MENU

GR A Z ING  BOARDS TO  SHARE

Falafels with coconut yoghurt, olives, onion jam, hummus, crudites, 
polenta sticks with vegan aioli, served with grilled bread 

MAINS
Roasted vegetable lasagne, charred asparagus, mesclun leaves, toasted ciabatta 

Beer battered nori-wrapped tofu & thick-cut chips with mesclun, vegan aioli & lemon 

Pea risotto with vegan chicken tenders, mint salsa verde, snow pea tendrils, olive oil

DESSERT
Carrot & walnut cake with vegan crème, new season strawberries & walnut brittle 

Boysenberry & chocolate pave with raspberry sauce & coconut yoghurt 



                                                                    

Please note not all drinks are vegan

TAP BEERS & CIDERS
Tuatara Hazy IPA                                                           13
Tuatara APA                                                                  13
Tuatara IPA                                                                   14
Export Gold                                                                  10
Heineken (500ml)                                                         14.5
Heineken Silver                                                             14.5
Duncan’s Pilsner                                                            11.5
Duncan' Juniper IPA                                                        13
Monteith Alcoholic Ginger Beer                                        12               
Rotating Craft x 2                                                           POA

BOTTLED BEERS & CIDERS
Sol                                                                         9.5
Heineken                                                                 9.5
Heineken Light 2.5%                                                   9
Heineken Zero 0.0%                                                   9
Export 33                                                                  9
Tiger                                                                        9                                                           
Cassels Milk Stout                                                    11
Panhead Supercharger APA                                        12
Panhead Quickchange XPA                                         12
Garage Project 'Tiny' 0% Hazy IPA                               11
Ginger Fusion                                                           12
Monteith’s Apple Cider                                              11
Elemental Cider Pear Drop Dry Cider                            14
Elemental Cider Dry As Cide                                       14

BEER

R EGUL AR  E V ENTS &  SPEC IA LS

MONDAY: Burger & house wine, beer or soft drink $28                TUESDAY: Sirloin steak & house wine, beer or soft drink $30
FRIDAY: Free lamb sandwiches at 6pm / Fish & chips, house wine, beer or soft drink for $29

EVERY DAY: Happy hour from 4pm - 6pm 

WINE

SPARKLING
Louis Perdrier Brut NV (France)                               10 / 48
Santa Margherita Prosecco DOCG (Italy)                  14 / 67
Pol Roger (France)                                                - / 129

SAUVIGNON BLANC
The Maker (Marlborough)                                    10 / 15 / 48
Craggy Range Te Muna (Martinborough)                13 / 19.5 / 62
Jules Taylor (Marlborough)                                  13 / 19.5 / 62
Cloudy Bay (Marlborough)                                   19 / 28 / 89

PINOT GRIS
The Maker (Marlborough)                                     10 / 15 / 48
Matahiwi (Wairarapa)                                          11 / 16.5 / 53
Rockburn (Central Otago)                                     13.5 / 20 / 68

CHARDONNAY
Brookfields Bergman (Hawkes Bay)                      11 / 16.5 / 53
Chard Farm Unoaked (Central Otago)                    12 / 18 / 58
Clearview White Caps (Hawkes Bay)                    13 / 19.5 / 63
Matawhero Irwin (Gisborne)                                20 / 29 / 95                 

WHITE VARIETALS
Neudorf Rosies Block Dry Riesling (Nelson)          15 / 22.5 / 73

ROSE
Listel (France)                                                     10 / 15/ 48
Akarua Rua Pinot Noir Rose (Central Otago)             12 / 18 / 59
Domaine Houchart (Provence, France)                     14 / 21 / 68

PINOT NOIR
Trout Valley Reserve (Nelson)                              11 / 16.5 / 53
Rua (Central Otago)                                            14 / 21 / 68
Amisfield (Central Otago)                                    19 / 28 / 92
Neudorf Home Block (Nelson)                              21 / 30 / 99
Gibston Valley School House (Central Otago)         26 / 38 / 124

SYRAH / SHIRAZ
Spade Oak Syrah (Gisborne)                                 11 / 16.5 / 53
Thorn-Clarke Shotfire (Barossa)                          15 / 22.5 / 73
Craggy Range (Hawkes Bay)                               17 / 25 / 79
Man O' War Dreadnought (Waiheke)                    29 / 43 / 140

CABERNET / MERLOT
Lake Chalice Merlot (Marlborough)                      10 / - / 49
Brookfields Cabernet Sauvignon (Hawkes Bay)      11 / - / 54
Te Mata Estate Cabernet Merlot (Hawkes Bay)      14 / 21 / 68
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