
	

							

- MAINS - 
 

400 gram FLINTSTONE $45.0 (GF) 
Ribeye on the bone, served with onion rings, green 

peppercorn sauce, chunky fries and slaw 
 

200 gram FILLET MIGNON $37.50 (GF) 
With a choice of 2 sides and 1 sauce 

 
200 gram RIBEYE $36.0 (GF) 

with a choice of 2 sides and 1 sauce 

 
SIDES: Slaw, Vegetables, Fries, Parmesan Potato Cake 

SAUCE: Béarnaise, Peppercorn, Garlic Butter,  

Gravy, Mushroom Sauce 

 

 
SHEARERS LAMB SHANKS (GF) 

Tender and delicious braised rosemary and garlic lamb shanks 

on creamy mash with seasonal vegetables,  

gravy and mint glaze 

ONE SHANK $30.0  |  TWO SHANKS $35.0 

 
BACK COUNTRY PORK RIBS 

Pork Ribs marinated with a special Ale House blend of herbs 

and spices then smothered in finger licking sauce. Served with 

house slaw. 

SMALL $19.0  |  LARGE $25.0 

ADD A SIDE OF FRIES $8.9 

 
GRANDMA’S LAMBS FRY $26.0 (GF) 

Seared lambs liver, chargrilled bacon on creamy mash, 

softened onions and marsala cream sauce 

 
 ‘BLUE & GOLD’ FISH AND CHIPS 

Blue Cod fish fillets lightly fried in Speight’s Gold beer batter, 

Asian style slaw, fries, tartare sauce and lemon 

SMALL $23.5  |  LARGE $31.0 

 
PORK BELLY $34.0 (GF) 

with mash, braised red cabbage, greens and crackling 

 
MOZZARELLA CHICKEN $34.0 (GF) 

Bacon wrapped chicken, stuffed with buffalo mozzarella 

cheese served with roast vegetables and  

creamy mushroom sauce 

 

OVEN BAKED SALMON $35.0 
Please check with your waitstaff for todays dish 

	

We apply a 1.5% surcharge to payments made using a 

Visa or Mastercard which is in line with our cost of 

acceptance. Thank You 

 

 

 

 

 

- STARTERS / SMALL PLATES - 
	

	

ALE HOUSE LOAF $13.0 
with regular & garlic butter 

 
 

GARLIC FOCACCIA BREAD $13.0 
Focaccia bread smothered with garlic butter, parmesan 

cheese and toasted, served with basil pesto 

 
 

BUTTERMILK FRIED CHICKEN $13.5 
Boneless chicken thighs marinated in buttermilk and herbs    

 
 

CHAR SUI PORK BELLY BITES $13.5 
Pork belly marinated in char sui Asian bbq sauce,  

slow cooked to meltingly tender and served with  

braised red cabbage 

 

 
OCEANS BOUNTY SEAFOOD CHOWDER $18.0 

Thick and creamy with Marlborough mussels,  

fresh fish, salmon and a splash of white wine,  

served with garlic foccacia 

 
 

SALT AND PEPPER PRAWNS $19.0 (GF) 
Lightly dusted, pan seared with an asian slaw  

and side of peri peri sauce 

 

 

BEEF BRISKET CROQUETTES $13.5 
Slow cooked brisket with our secret herbs and spices, 

mustard, onion and coated in panko crumbs 

served with delicious Japanese Mayo 

 

 

	

- DRINKS - 

GUEST DRINKS SELECTION 

Available in addition to the drinks list. 

 
Panhead ‘Tumbling Dice’  $9.5 330ml can 

New release NZ IPA from the Wellington craft brewery.   

A heady full bodied beer that apparently has aromas like 

pine needles on the ground after the rain! 

 

 Emersons ‘Piranha Club’ $9.5 330ml can 

An IPA with NZ, Australia and US Hops. 

Dry and fruity in style.  

 

Emersons ‘Hop Along’ $9.5 330ml can 

A single malt, single hop  (SMASH) IPA. 

Clean and crisp, this is a fundraiser for the Kapapo, all 

proceeds going to preserving this NZ treasure.  

 

Mionetto Sparkling Prosecco 

A delicious glass of Bubbles to start your dinner with.  

Fresh lively bubbles with a clean dry finish. 

200ml bottle $12.00 

 

 Starborough Chardonnay 

From the Jones Family in the Awatere Valley, 

a delicious creamy, buttery wine with flavours of  

stonefruits and lemon 

$13.5 glass $60.0 bottle 

 

 Jules Taylor ‘The Jules’ Rose  

A delicious Marlborough Rose with spring strawberry and 

raspberry flavours and floral notes,  

made in a drier style.  

$11.0 glass $49.0 bottle 

 

Caythorpe Sauvignon Blanc 

One of our favourite Marlborough Sauvignon Blanc’s! 

Sourced from the family Vineyard just a few minutes up 

the road, a traditional Marlborough Sauvignon with 

vibrant fruit flavours and crisp acid. 

$10.0 glass $40.0 bottle 

	



	

	

	

	

 

 

 

- SALADS - 
	

CLASSIC CAESAR SALAD $22.0 
with cos lettuce, crispy bacon, croutons, 

 soft egg & parmesan 

 

add anchovies $4.0 

add chicken $4.0 

 

available gluten free $3.0 

 
 

WARM ROAST VEGETABLE SALAD $24.0 
Pumpkin, quinoa and feta pattie, served on a bed on roast 

vegetables, rocket, feta and a tomato and olive relish.  

 

 

 

 

 

- PIZZAS $22.0 - 
	

MEATLOVERS 
with BBQ sauce 

 
VEGETARIAN  

 
PEPPERONI, MOZZARELLA  

& HOMEMADE PESTO  
 

SMOKED CHICKEN, ROASTED CAPSICUM & 
ONION  

 
 

Available on gluten free bases $3.0 

 

- BURGERS & SANDWICHES - 
	

SOUTHERN LAKES BURGER $25.9 
Homemade	Angus	beef	pattie,	iceberg	lettuce,	egg,		

grilled	bacon,	cheese,	garlic	aioli	and	beetroot	relish	in		
a	toasted	burger	bun	with	a	side	of		fries	

available	gluten	free	$3.00 

 
  

BUTTERMILK FRIED CHICKEN BURGER $25.9 
Boneless chicken thigh, marinated in buttermilk and herbs and 

spices and fried, served with bacon, slaw and pickles  

in a toasted burger bun and a side of fries 

 

 

FISH BURGER $25.9 
Battered Blue Cod with slaw and caper mayo 

in a toasted burger bun and a side of fries 

 

 
STEAK SANDWICH $24.0 

Medium	rare	with	rocket,	onion	marmalade,		
Swiss	Cheese,	tomato	relish	and	a	side	of	fries.	

available gluten free $3.00 

 

 

 

- DESSERTS - 
 

BANOFFEE PIE SUNDAE $14.0 
Salted	caramel,	cashew	nut	ice	cream	topped	with	caramel	sauce,	

banana	slices,	whipped	cream	and	biscuit	crumbs 

 
 

CHOCOLATE BROWNIE $14.0 
Served	warm	with	vanilla	bean	Icecream	and	crushed	nuts 

	

	

KAFFIR LIME CRÈME BRULEE  $14.0 
Served	with	vanilla	bean	icecream 

 

 

BAILEYS CHEESECAKE $14.0 
Housemade	Baileys	cheesecake	on	an	Oreo	Biscuit	base		

and	served	with	whipped	cream	
	
	

POACHED PEARS & MERINGUE $14.0 
Pears	poached	In	red	wine,	served	with	crushed	meringue,	berry	

compote,	cream,		Vanilla	icecream	and	pistachio	praline	
 

	

 

 

- LIGHT MEALS - 
	

SEAFOOD CHOWDER $22.0 
Thick and creamy with Marlborough mussels,  

fresh fish, salmon and a splash of white wine,  

served with Garlic Focaccia Bread 

 
SALT AND PEPPER PRAWNS $25.0 (GF) 

Lightly dusted, pan seared with an Asian slaw  

and side of peri peri sauce 

 
 
 
 

- SIDES - 
	

POLENTA CHIPS $8.9  
and a side of Béarnaise  

 
ICEBERG LETTUCE WEDGE $6.0 

with condensed milk dressing 

 
CREAMY MASH POTATOES $6.0 

 
HOUSEMADE SLAW $6.0 

 
SEASONAL VEGETABLES $6.0 

 
GRILLED PORTABELLO MUSHROOM $6.0 

 
ONION RINGS $4.0 

 
FRIES $8.9 

Makikihi or Shoestring Fries with tomato sauce 

 

 

 

	

 

 
We apply a 1.5% surcharge to payments made using a 

Visa or Mastercard which is in line with our cost of 

acceptance.  

Thank You 

 


