MENU

OPEN € DAYS
BAR
RESTAURANT
ACCOMMODATION
FUNCTIONS

ENTREES

Garlic Bread (V) (GF on request) 16
Toasted ciabatta - garlic butter

Soup of the Day P.O.A
Your server will inform you of today’s flavour

Korean Fried Crispy Chicken 22
Crushed peanuts - lime - coriander - pickled onions
House-made Halloumi Bites 22
Salad - sweet chilli

Ceviche (GF/DF on request) (V) 24
Fresh fish of the day - marinated in lime & lemon -
capsicum - red onion - toasted ciabatta

Grilled Prawns (GF on request) 25
Chilli garlic & lime - toasted crostini’s

Fries (V) (‘GF) (DF) 12
Tomato sauce

Wedges (V) 18

Sour cream - sweet chilli
Add bacon & cheese 10

MAINS

Chargrilled Vegetable Salad (GF) (DF onrequest)

Seasonal vegetables - hummus - pickled red onions -
raspberry vinaigrette - dukkah

Add grilled chicken (GF) 10/ fried chicken 10
crumbed halloumi (V) 10

Mills Bay Mussels (DF) (GF onrequest)
Thai green curry sauce - toasted ciabatta

Creamy Seafood Chowder

Mussels - prawns - smoked fish - scallops -
toasted ciabatta

Mince & Aged Cheddar Pie

Buttered potatoes - seasonal roasted vege - jus

Beer Battered Fish & Chips (*GF/DF onrequest)
Beer battered fish of the day - salad - fries - tartare

Bangers & Mash
Beef sausages (2) - mashed potatoes - onion gravy

Indian Style Curry (GF onrequest)

Chicken thigh marinated in spices, in a rich tomato &
yoghurt gravy - house-made naan - basmati rice

Braised Lamb Shank (GF)

White bean, bacon & tomato cassoulet -
potato & parmesan gratin

Catch of the Day

Your server will inform you of today’s catch

300g Beef Rump

Cooked to your liking - fries - salad - onion rings -
whisky peppercorn sauce

24

25

28

30

30

32

34

36

P.O.A

38

BURGERS

Crumbed Halloumi (v) 30
Miso mayo - grilled mushrooms - balsamic onions - fries

Beer Battered Fish (*GF onrequest) 30

Slaw - lettuce - tomato - tartare - fries

Korean BBQ Crispy Chicken 32

Kimchi - burger cheese - crispy shallots -
lime aioli - pickles - fries

Smashed Beef 32

Bacon & jalapeno jam - swiss cheese - lettuce -
tomato - crispy onion rings - aioli - BBQ bourbon
sauce - fries

PIZZAS (GF base on request - $4.00)

Margherita (V) 27
Mozzarella - parmesan - pesto - tomato base
Hawaiian

28
Ham - pineapple - mozzarella - tomato base
Chicken & Bacon 32
Mozzarella - parmesan - aioli - cream cheese base
Meatlovers 34
Pepperoni - bacon - ham - salami - chilli flakes -
balsamic onions - BBQ sauce base
Seafood 34

Salmon - prawns - scallops - mozzarella -
parmesan - lemon, dill & cream cheese base

*ALL FRIED ITEMS ARE COOKED IN SHARED FRYERS & MAY CONTAIN TRACES OF GLUTEN PRODUCTS
All condiments are $2 extra
All sauces are $4 extra (pepper sauce, jus, peri peri butter)
Gluten Free Bread is $3 extra

KIDS

Bangers & Mash

Beef sausage (1) - mashed potatoes - onion gravy

Battered Fish & Chips (*GF onrequest) (DF)
Tomato sauce

Fried Chicken & Chips

Tomato sauce

Kids’ Cone

Vanilla ice cream - waffle cone - sprinkles

DESSERTS

Cheesecake of the day
Served with vanilla bean ice-cream

Crumble of the Day

Vanilla anglaise - vanilla ice cream

Sticky Toffee Pudding

House-made caramel sauce -
vanilla icecream

Berry Ice Cream Sundae (GF)
Vanilla ice cream - berry compote - cream

Chocolate Ice Cream Sundae (GF)

Vanilla ice cream - chocolate brownie pieces -
chocolate sauce - cream

Affogato
Vanilla ice cream - coffee - your choice of liqueur

15

15

15

16

16

16

16

16

19



TAP BEER

Steinlager Light - 2.5%

Mac’s Gold - 4%

Speight’s Gold - 4%

Speight’s Old Dark - 4%
Speight’s Ultra Low Carb - 4.2%
Emerson’s Orange Roughy - 4.2%
Emerson’s Pilsner - 4.9%
Panhead Quickchange - 4.6%
Panhead Sandman - 5.2%
Panhead Supercharger - 5.7%
Stella Artois - 5%

Kilkenny - 4.3%

Guinness - 4.2%

BOTTLED BEER

Speight’s Summit Free - 0%
Steinlager Free - 0%
Corona Cero - 0%
Guinness Alcohol Free - 0%
Mac’s Mid Vicious - 2.5%
Steinlager Classic - 5%
Steinlager Pure - 5%
Corona - 4.6%

OTHER - TAP

Mac’s Cloudy Apple Cider - 4.7%
Mac’s Alcoholic Ginger Giant - 5%
Gordons Pink Gin & Soda - 4%
Kirin Hyoketsu Lemon - 6%

CIDER - BOTTLE / CAN

Zeffer Apple Alcohol Free Cider - 0%
Orchard Thieves Berry Cider - 4%

Gordons Gin & Tonic - 7%
Jack Daniels - 4.8%

Jim Beam - 4.8%

Bombay Sapphire Gin & Tonic - 5.4%
Kirin Hyoketsu Can - 6%

V2

8
8.5
8.5
8.5
8.5
11
11
11
11
11
11
11
11

V2

9
9
10
10

PINT

10
12
12
12
13
15
15
15
15
15
14
15
15

7
7.5
8
13
8.5
10
10
10

PINT

13
13
15
15

9.5
9.5
11
11

WHITE WINE

SAUVIGNON BLANC

Kopiko Bay

Wither Hills
Brightwater Vineyards
The Ned

Roaring Meg

CHARDONNAY

Kopiko Bay
Brightwater Vineyards
The Ned

Roaring Meg

PINOT GRIS

Kopiko Bay
The Ned
Roaring Meg

ROSE

Kopiko Bay
Wither Hills
The Ned

RIESLING

Giesen Estate

kED WINE

PINOT NOIR

Kopiko Bay
Brightwater Vineyards
The Ned

Roaring Meg

SHIRAZ / SYRAH

Grant Burge
De Bortoli Woodfired
Wither Hills

MERLOT
Kopiko Bay

GLASS

10
11.5
12
12
13

10
12
12
14

10
12
13

10
11.5
12

10

GLASS

10
12
13.5
14

12
12
12.5

10

BOTTLE

44
51
52
54
60
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52
54
65
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54
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44

BOTTLE

44
52
60
65

54
54
57

44

BUBBLES

Lindauer Brut - 200ml 13
Lindauer Rose - 200ml 13
Lindauer Sauvignon Blanc - 200ml 13
Lindauer Pinot Gris - 200ml 13
Lindauer Prosecco - 200ml 15
Lindauer Prosecco - 750ml 55
De Bortoli Prosecco - 750ml 58
Daniel Le Brun Brut - 750ml 75

MOCKTAILS

PASSIONFRUIT DELIGHT

Pineappple Juice - Passionfruit Syrup- 10
Lime Juice - Soda Water

VIRGIN MANGO MOJITO 10
Mango Syrup - Lime Juice - Mint - Soda Water

COCKTAILS

TEQUILA SUNRISE 19
Tequila - Pomegranate Syrup - Orange Juice
RED BULL COCONUT MARGARITA 19
Tequila - Triple Sec - Lime Juice

BLUE LAGOON 19
Vodka - Blue Curacao - Lemonade

PIMMS PEACH 19

Pimms - Peach Liqueur - Lemonade

GIN FIZ2 19

Pink Gin - Passionfruit Syrup - Bitters -
Lemonade

ESPRESSO MARTINI 19
Coffee - Vodka - Kahlua
LONG ISLAND ICED TEA 21

Vodka - Tequila - Bacardi - Gin - Triple Sec -
Coke

COFFEE MEDIUM  LARGE
Espresso 4 -
Long Black 4 -
Americano - 5
Flat White 5 5.5
Latte 5 5.5
Cappuccino 5 5.5
Mochaccino 5 5.5
Hot Chocolate 5 5.5
Chai Latte 5 5.5
LA FORI  FOR Y
English Breakfast 5 8
Earl Grey 5 8
Green 5 8
Peppermint 5 8
Chamomile 5 8
|CED DRINKS - OVER ICE

Coffee - Mocha - Chocolate 6.5
+ Add whipped cream .50c
MILKSHAKES

Strawberry - Banana - Chocolate - Vanilla o

Takeaway + .50c
Flavoured shots - extra coffee shot - decaf - runny cream -
oat milk - almond milk - soy milk +1

FIZZY - TAP Z PINT
Coca Cola - Coke Zero Sugar- 5 6
LLB - Sprite No Sugar 5 6
Ginger Ale - Tonic - Soda 5 6
JUICE 1z PINT
Orange - Apple - Cranberry - 5.5 6.5
Tomato - Pineapple 5.5 6.5
L&P 5
Mac’s Ginger Beer 5.5
Mac’s Feijoa, Pear & Elderflower 3.5
Most Apple, Orange & Mango Juice 6.5
Most Sparkling Apple & Blackcurrant Juice 6.5
Ginger Lemon Kombucha 6.5
Sparkling Water 6.5


https://www.superliquor.co.nz/bombay-sapphire-gin-tonic-54-bottles-4x275ml?srsltid=AfmBOoqj_HbhDhFa8kXO8xZAiQ53j_dl0--T7MRXIp9JpVMFKmoeWq7g
https://www.superliquor.co.nz/bombay-sapphire-gin-tonic-54-bottles-4x275ml?srsltid=AfmBOoqj_HbhDhFa8kXO8xZAiQ53j_dl0--T7MRXIp9JpVMFKmoeWq7g
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