
 

S N A C K S 
 

Cheesy Garlic + Pilsner Ciabatta v 12 

Kumara Crisps, Whipped Feta Dip v gf 9 

Truffled Beef Brisket, Cheese + Potato Croquettes 16  

Fried Calamari with Chilli, Lime + Coconut, Kewpie Mayo gf df 18 

Lager-battered Dill Pickles, Blue Cheese Ranch + Hot Sauce v 14 

Jalapeño Poppers, Charred Cucumber, Smoked Tomato Sauce v 15 

Thick-cut Chips with Tomato Sauce + Aioli 8.5  / 12  add Gravy df 4 

Jerk Chicken + BBQ Brisket Bao Buns with Peanut Slaw df 24 

Hot Wings with Buttermilk Ranch 20 

P I Z Z A 
23 each  |  served on a 12” base  |  +2  gluten free  |  +2  dairy free  |  +3  half n’ half 

 

Pollo Free Range Chicken, Streaky Bacon, Grilled Asparagus, Hollandaise 

Patata Truffled Potato with Rosemary, Halloumi, Sour Cream + Chives v 

Carne Prosciutto, Streaky Bacon, Pepperoni, Smoked Tomato Sauce 

Zucca Pumpkin, Baby Spinach, Preserved Lemon, Feta, Sage, Pine Nuts v 

Margharita Napoli Sauce, Fresh Mozzarella, Basil Leaves, Parmesan v 

________________________________________________________________________________________ 
 

B U R G E R   O F   T H E   M O N T H   

Manuka-smoked Lamb Shoulder with Fennel, Preserved Lemon + Cider Rub,                                                                       

Ratatouille Relish, Salsa Verde, Whipped Feta + Baby Spinach, served with Thick-Cut Chips gfo dfo 27 
 

Beer Match Heyday Daisy English Brown Ale 4.6% ABV 425mL 12 
________________________________________________________________________________________ 

 

M A I N S 

Pan-fried Market Fish with Baby Potatoes, Pesto Cherry Tomatoes + Green Beans gf df 31 

Chargrilled Angus Sirloin Steak, Broccolini, Garlic-creamed Sweetcorn + Truffled Brisket Croquette 36 

Applewood-smoked Duck Ham, Ancient Grains, Peas, Spring Onions, Hazelnuts, Mango Dressing gf df 34 

Halloumi + Roasted Cauliflower Salad with Chilli, Coriander, Cranberries, Coconut + Almonds v gf df 27 

Double Cheeseburger, McClure’s Pickles, Beetroot Ketchup + Dijon Mayo, with Chips gfo dfo 26   

 Lager-battered Fish + Thick-cut Chips served with Tartare Sauce + Lemon df 28  

S I D E S 

Grilled Asparagus gf df 12 add Hollandaise 3   Super Slaw with Peanuts gf df 10                                                                                                                         

Baby Potatoes, Salsa Verde gf df 12   Baby Gem, Bacon, Buttermilk Ranch gf 11     

D E S S E R T S 

Porter Tiramisú, Preserved Peach, Charcoal Sorbet, Mango + IPA gel 17  

Dark Ghana Chocolate Terrine with Black Doris Plum Ice Cream + Sesame Brittle 16 

Raspberry + White Chocolate Baked Cheesecake with Vanilla Ice Cream 16 

 

Please let us know your dietary requirements but be aware we cannot guarantee our food is allergen-free 

 df = dairy free    gf = gluten free    gfo/dfo = gluten/dairy free option available   


