
MENU

BURGERS
Wagyu Beef, cheese, bacon,  
dill pickle, and Billy’s ‘mac’ sauce 
 WGO, DFO 19
Grilled Chicken Breast, cheese,  
tomato, and beetroot jam WGO, DFO 19
Veggie, chilli onion marmalade,  
tomato, blue cheese and ranch  
WGO, DFO, VEG, VGNO 19

ANTIPASTO PLATTER
Focaccia, crackers, cheese, hummus, 
EVOO, pickles, dried fruit and nuts, 
crudités and grapes VEG, VGNO 50

CHIPS
Hot chips with ketchup and aioli  
VEG, DFO, VGNO 14
Nacho chips with queso, guacamole,  
salsa and jalapeños VEG, VGNO, WGO 18

VEG = Vegetarian available 
WGO = Without added gluten option available 
DFO = Dairy free option available 
VGNO = Vegan option available

DRAUGHT BEER 420ML
McLeod’s Longboarder Lager 15
McLeod’s Bronzie Pale Ale 16

LOW ALCOHOL
McLeod’s Northern Lights Vienna Lager 
2.3% ABV 330ml can 12

APPLE CIDER 330ML
Rochdale Apple Cider 4.5% 12

WHITE
Jules Taylor Sauvignon Blanc 15 / 65
Matawhero Pinot Gris 14 / 65
Nga Waka Chardonnay 15 / 70

ROSE
Nga Waka Rosé 14 / 65

RED
Three Paddles Pinot Noir 15 / 70

SPARKLING
Deutz Marlborough Cuvée 200ml 17
Deutz Marlborough Cuvée 750ml 65
Makers Anonymous Prosecco bottle 55

DRINKS

FOOD

Please note: All of our food is produced in a kitchen which contains the following 
ingredients: cow’s milk/dairy, eggs, almonds/Brazil nuts/cashews/hazelnuts/macadamias/
pecans/pine nuts/pistachios/walnuts, peanuts/lupins, fish, shellfish/crustaceans/molluscs, 
wheat/gluten, soy, sesame, sulphites. Whilst we do our utmost to ensure these items are 
labelled, we cannot guarantee trace elements. Please let our staff know of any allergies or 
food exceptions you may have before ordering.


