CAFE&BAR

| ntree 5»5/0/6 Ora/crs

SOUP of the Day $9
Cheps fresh homemade soup, served Piping hot with warm crusty bread.

I:or to&ag’s soup, P!easc see the blackboard ]75 the bar or ask a staff

member.

PBeer Battered [Tries (V) $8
QOurthick chunkg fries are coated with a beer batter & served with

homemade aioli.

5!:)1'(:3 chlgcs $15

A bowl of sPicg wedges topped with bacon, mozzarella & sour cream.

5!:)1'(:3 chlgcs (v) $12

A bowl of our sPicg wedges served with sweet chilli sauce & sour cream.

Rustic Gar]ic Brcacl toPPccl with Mozzarc”a W) $6
Ciabatta bread coated with chive and garlic buttcr, tOPPCd with melted

mozza re”a CI’TCCSC.
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53/3 ds

Frcsh Gardcn 53]3& (v) $9

A mix of crisp fresh greens, sProutecl beans & toPPecl with parmesan

Cl”lCCSC.

Warm BCCF Salad $15

Diced rump served with roasted red onions & mixed peppers ona bed of
mesculin leavcs, with toasted ciabatta and a coriander, ginger and lime

&ressing.

Warm Chicken Salad $15

Clﬁicken Tendcrloins served with chcrrg tomatoes, fresh crisP greens,
toasted ciabatta and a honeg soy dressing.

Mediterranean Sa]ad (v) $12
A mix of olives, fresh tomatoes, SPiHaC!’I, basil, sliced red onion and

South ]slancl feta. (servecl coch

K/’afs Menu

For children, we have a choice of fish or chicken bites, served with babg carrots

an& HOUF ChOiCC O{: mash or tl"IC cver Popular{:rics. $12
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Main /\//ea/s

Lamb RumP $28
Al 50g, Piece of rump lamb, with tomato and basil salacl, served with

kumara mash. <5wect Potato)

Matched with C!’IUFC!’I Road Merlot Cabemet Wine

Pork Sirloins $28
A 250g Por‘( sirloin toPPe(J with a homemade beer and manuka l’uoneg

sauce. SCr\/e& with green beans, sauté green aPPles and kumara mash.

Matched with Monteiths (eltic Red Peer

Roast (Chicken $26
Slow roasted chicken breast served on a bed of Persian rice with babg
carrots and green beans. Persian rice is flavoured with almonds, apricot,
raisins and Pistachios.

Matched with \/\/ol)C Blass Eag]chawk Cabcrnet
Sauvignori

Venison $28

Denvervenison served with sauté mushrooms, kumara mash, onion comfit

and a side garnish.
Matchecl with Koura Bag Blue Duck Finot Noir
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Main /\//ea/s

South |sland Plue Cod and [Fries $26 | wo

Pieces of crumbed blue cod seasoned with sea salt and cracked black
pepper, deep fried until golden.
Served with beer battered Fries, a salad gamislﬂJ lcmon, tartar sauce and

home made CO]@S!aW.

Matched with Wither Hills Sauvignon B]anc

Milford Steak Sandwich $26

A ZOOg Piece of rump steak s cooked to your Premcerence and served with
roasted tomatoes, onion comfit and fresh salad greens on ciabatta bread
with beer battered fries & aioli.

Matched with T atachilla Preakneack (Creek Shiraz

Steak, E_ggs and ChiPs $26

T he Kiwi (lassic!

A ZOOg Piece of Prime New Zealand rump steak cooked to your
reference.

P

Sewecl with fries, two fried eggs, salad gamish & aioli.
Matched with B]ack Dog Finot Noir

SPinach and Kicotta Cannc”oni ) $21

Spinach) ricotta and mozzarella carme”oni, served with a homemade |talian

tomato sauce and cream with ciabatta toPPed with basil Pes‘co.

Matched with Matua \/a”69 Chardonnag
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Our [izza’s

All our Pizza‘s are $17 and are toPPeé with mozzarella cheese.

JF you would fike your /o/lzza as take away,

/'usi' /ci' us .énow W/?@ﬁ you order

/eus (v)

SOUH’I island feta, olives, diced red onion, sliced mushrooms, red,

yenow & green capsicum, fresh tomato and babg capers (v)

Thc Hot Onc
SPicccl chickcn, o]ives,jalapenos, sPiC9 Pcpperoni and fresh coriander.

T]’]C Sout}‘uemcr One for the meat lovers

Fepperoni, bacon, Bee}c) sautée onions and }Darbeque sauce.

Sea{:ood Catch
A seafood mcc”eg toPPecl with parmesan.

TriPlc Cheese (v)

Mozzare”a) parmesan & south island feta (v)

(lassic Hawaiian
The classic ham & PineaPPle,

Bacon & Mushroom

Another Popular choicc, bacon & mushroom topped with mozzarella
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Our Fizza’s...

Cr'catc Your Own Anﬂ four top/o/ngs From the [o//owmg :

[Ham, Fcpperoni, Pacon, 5Piced Chicken, Beemc, Fineapp]e, [eta
Mozzarc”a, 51iced Mushrooms, Diced Onion, Fresh T omato

Farmesan, Sea{:ooé Mix, Mixed CaPsicum, Baby CaPers, Olives

/D asta

Our /Dasta dishes are all served with a slice of ciabatta.

Fasta Bolognaisc $22
Fas’ca topec{ with our homemade Ita!ian tomato & beef sauce.

Matched with Stoneleigh Finot Noir

\/cgctablc Pasta (v) $19
A medleg of fresh vegetables and south island feta served in a creamy

chardormaﬂ sauce.

Matched with Matua \/a”cg Cl’\ardormag

Tomato Fasta(v) $17
Fasta tOPPed with our homemade ]ta]ian tomato sauce and parmesan

CI"ICCSC.

Matched with Banrock Station Shiraz

Sea{tood Mccﬂcg $24
Seancoocl mec”cg Pasta toPPed with homemade clﬁarc]ormag sauce.

Matched with White Dog Sauvignon Blanc
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Dcsscrt

KaPiti [ce Crcam $10
Two scoops oFgourmet New Zealand ice cream served with whiPPecl

cream. (_hoose from...
\/ani”a Bean, Triplc Choc,
White Choc & Raspberrg or Hokeg Foi(eg

(Chocolate Chip & (Caramel 5|icc $11

Warmcd chocolate chiP caramel slice served with your choice of ice cream.

Fruit T art & WhiPPcd (Cream $11

Scasonal homemade fruit tart served with whippcd cream.
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(offee

Our espresso coffec is made with a singlc shot
of fair trade Arabic Jungle beans.
lmcgou would Prelcer trim or soy mi”<,

Please mention while orclering..

Flat White $3%.50
| atte $3.50
Long Black $3.00
CaPPuccino $%.50
I ruit Tea $%.50
Mochacino $3%.50
Hot Choco]atc $3.50
5hort black $3.00
Earl Greg $3%.00

English Breai({:ast $3%.00
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Peer Selection

We have a choice of Monteith's Original Ale, Ce]tic Red, (Golden
Lager, Expor’c Go]cl, TuiorDB on tap.

Monteith's ExPort (Gold

120z $4.00 2oz $3.80
Pint $5.00 Pint $4.50
Jug $9.00 Jug $8.00
T ower $26.00 T ower $2%.00
Db i

120z $%.80 2oz $%.80
Pint $4.50 Pint $4.50
Jug $8.00 Jug $8.00
T ower $2%.00 T ower $2%.00
Boutiquc Beers

]nvcrcargi" Brcwcry

Award winning ale from the world’s most Southem microbrewerg

Alpinc §§Oml
Biman §§Oml Stanley Green §§Oml
Fitch Black §§Oml \/\/asp $§§Oml

..all $6.00 each
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fSotﬂcfScer

Buclvar ) §Oml

Carlton Crown

Coopcrs Fale Alc 675m1
(_orona 3%0ml

Db 33oml

Guirmess §§Om1
Hahn | ight 330ml

Heineken %% Om|

Macs Gold §50ml

Monteith’s Radler §§Oml
Monteith’s Summer Ale 5350%
Sol 330m

Speigl’lts Golc} Mcc{al anrt 74"5ml
5Peig}'1ts Go]c] Mcdal %%0m|
Speights Old Dark §§Om]
Stella Atois 330ml
5teinlager §§Om]

T ui %%0ml

Cider
Brightstone %% Om|

Bulmers ) §Om!
Strongbow §§Oml

$6.00
$5.00
$6.00
$6.00
$4.50
$5.00
$4.50
$5.00
$5.00
$5.00
$5.00
$6.00
$7.50
$4.50
$4.50
$6.00
$5.00
$3%.80

$5.00
$6.00
$5.50
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White

Ricsling

Stoneleigh Riesling
/\/c w an/and 2005 $22.90 bottle

E_Iegant and well balancecl, giving aromas of lime] white Peach and spice with

intense stonefruit, lime and melon characteristics.

Sauvignon B]anc

Montana Sauvignon Blanc

New /ealand 2006 $6.00 g/ass or $18.90 bottle
An exhilarating blend of gooseberry and capsicum flavours over ripe, tropical fruit
with crisp acidity.

Stonclcigh Sauvignon Blanc

New /caland 2006 $22.90 bottle

A full bodied wine &isp]aging a bouquet of Passion{:ruit and stone fruit with

backgrounc} mineral notes.

Wither Hills Sauvignon Blanc
New ealand 2006 $26.90 bottle

777/5 wine captures the herbaceous lime characters of the region,

c//slo/aﬂ/nga vibrant, herbal aroma with n/be goosefyerfg overtones.

White Dog 5auvignon Blanc
/\/c w Z ealand 200 5 $8.00 a g/ass or$27.00 bottle
Our Jocal 5auv{gn0/7 from the /:/ora//ana/ Wineries.
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Chardonnaq

Matua \/a“cy Charclonnay
New /caland 200+ $6.00 g/ass or $16.90 bottle

A fresh fruit chardormag with riPe aPPIe and balanced troPical fruit character.

Cl—mrch Road Charclonnag
/Vc w,/ caland 200 5 $28.90 bottle

A full bodied, Fragrant, tropical and stone fruit aroma with a subtle oak and subtle

!agers OF savoury COI’ﬂPI@XI]t\lj.

Brcaksca Charclonnag

Nc w an/anc/ 2005 $8.00 a g/ass or$27.00 bottle
Our local C]’!arciormay from the ]:iorc”and wineries.
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Wine [ ist
Red

Merlot

Cl‘]urch Koad Mcrlot Cabcmct
Nc w an/ana/ 2005 $7.50 g/ass or $28.90 bottle

Full bodied, rich berrg fruit aromas with sPicy french oak and savoury complexities.

Fcn{:olds Rawson’s Retreat Merlot

Australian 2005 $6.00 g/ass or $20.00 bottle

Full flavoured with a vibrant Plumm9 fruit and a Iong rich finish.
Will reward earlg drinking and accomPaning pasta.

Ta’cachiua Breakneck Creek Merdot
Australian 2003 $6.00 g/ass or $18.90 bottle

A velvet3 texture and casy c}rimking stg]e with blueberrg and stewed P]um as well as
a hint of oak.

(Cabernet Sauvignon

Wol{: Blass I:_aglchawk Cabcmct Sauvignon
Australia 2005 $6.00 g[ass or $18.90 bottle

A soft rich wine with generous fruit flavours and a hink of oak.
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Wine [ ist

Shiraz

Banrock Station Shiraz
Australian 2004 $6.00 g/ass or $ 1490 bott/e

A soft, medium bodied wine with Plum and strawberrg flavours against a
backgrouncl of subtle oak.

Ta’cacl'li"a Breakneck Creek Shiraz

Australian 2004 $6.00 g/ass or $18.90 bottle
A medium bodied wine with dark Plummg fruit and subtle oak, giving a velvet9

texture and a soft rounded finish.

Pinot Noir

Stonelcigh Finot Noir
New Zealand 2006 $7.00 g/ass or $25.90 bottle
A soft and subtle boutique of red berrg fruit coupled with savoury sPices.

K oura Bay Blue Duck Finot Noir
New an/anc/ 2004 $70.00 g/ass or $45.00 bottle
A medium bodied wine with dark Plummg fruit and subtle oak, giving a velvet9

texture and a soft rounded finish.

Black Dog Pinot Noir
New Jealand 2005 $9.00 g/ass or $36.00 bottle
QOurlocal favourite Finot from the [Tiordland Wineries.



