
BASALT GARLIC BREAD peanuts, toasted 
sunflower & pumpkin seeds 7.9

BRUSCHETTA ratatouille salsa, feta, basil 10.9

SEARED SCALLOPS cauliflower purée, crispy 
pancetta, micro cress 18.5

GREEN LIPPED MUSSELS crispy chorizo, Thai 
tomato soup, coriander SMALL 18.9 | LARGE 25.5

SALT & PEPPER SQUID mung beans, peanuts, 
crispy noodles, lime & chilli dressing SMALL 14.9 | 
LARGE 21.5

BAKED BRIE wild strawberries & balsamic 
compote, crispy flat bread 19.5

MAC N' CHEESE chargrilled greens, truffle oil 13.5

LAMB RUMP roasted eggplant, chilli oil,  
fried garlic & chickpea purée 30.9

PAN SEARED SALMON asparagus, broccolini, 
bok choy, almonds & fried capers 32.9

BLACKSTAR EYE FILLET roasted kumara, 
ratatouille salsa, spring onions, red wine jus 38.9

SLOW COOKED PORK BELLY scallops, cauliflower 
puree, apple crisps, micro cress, red wine jus 31.9

200G BLACKSTAR SIRLOIN with mash OR 
shoestring fries, red wine jus 28.9

BASALT BURGER dorito crumbed chicken OR 
beef pattie | lettuce, tomato, crispy bacon,  
fried egg, chunky chipotle relish, cheese, aioli, 
onion rings, shoestring fries 21.9

MONTEITH’S BEER BATTERED SNAPPER 
shoestring fries, garden salad, tartare sauce 24.9

PORK RIBS Moroccan glaze, kumara fries,  
apple slaw 27.9

Mains

S I D E S
SHOESTRING FRIES 6.9

KUMARA FRIES 7.9

BEER BATTERED FRIES 6.9

SAUTEED GREENS 7.9

CAESAR SALAD 6.9

TRUFFLE MASH 6.9

GARDEN SALAD 6.9

S M A L L S

Welcome to
BASALT

SALTED CARAMEL BRULEE macadamia & 
candied hazelnut ice cream, brandy snaps

70% DARK CHOCOLATE GANACHE  
chocolate crumbs, freeze dried mandarin,  
blood orange sorbet

SEASONAL BERRY TART elderflower custard, 
forest berry ice cream

DECONSTRUCTED ROSÉ CHEESECAKE 
honeydew & blackberry, watermelon sorbet

TRIO OF MINI BLOCKS ask for today’s selection

D E S S E R T
12.9ea

SMA L L
POPCORN PRAWNS curry leaves, spicy mayo 16.9

CHICKEN KARAAGE maple chilli BBQ sauce, 
kewpie mayo, spring onion 14.9

FRIED SOFT SHELL CRAB red peppers, ginger, 
coconut mayo 13.5

PORK BELLY BITES kaffir lime, peanuts 15.5

SHIITAKE GYOZA black bean, peanut & maple 
dipping sauce 9.5

GINGER PRAWN DUMPLINGS ponzu, fried 
ginger & shallot 10.9

SZECHUAN SPICED FRIED TOFU ginger caramel, 
lime, chilli 14.5

L A R G E
SALMON POKE BOWL soba noodle, seaweed, 
avocado, fried shallot, spicy mayo, shoyu 22.5

BBQ TUMERIC CHICKEN jeaw tamarind 
dressing, herb salad, coconut rice 26.9

SLOW COOKED BEEF CHEEKS MADRAS  
charred greens, peanuts, spring onions  
SMALL 16.5 | LARGE 28.9

POWER SALAD leafy greens, all spice kumara, 
toasted pumpkin & sunflower seeds, roasted  
red peppers, crumbled feta, balsamic glaze & 
EVOO 19.9

SMOKED CHICKEN SALAD mesclun, avocado, 
toasted almonds, crispy noodles, red onion, 
mango dressing 19.9

CLASSIC CAESAR cos, crispy bacon, croutons, 
parmesan, anchovies & Caesar dressing 19.5

THAI BEEF SALAD sundried tomato, papaya, red 
onion, peanuts, mint, coriander, red chillies 19.5

S A L A D S



BASALT
all dayDINING

OMELETTE OF THE DAY garden salad, toasted 
ciabatta 14.5

EGGS BENEDICT soft poached eggs, Manuka 
smoked bacon, hash browns, baby spinach,  
house-made hollandaise 16.5

BIG BREAKFAST two eggs any style, crispy Manuka 
smoked bacon, hash browns, baked tomato, pork & 
fennel sausage, creamy mushrooms, tomato relish, 
toasted ciabatta 24.9

CHORIZO HASH crushed potato, chorizo,  
sweet tomato & chipotle relish, two poached eggs, 
rocket 16.5

CORN FRITTER garden salad, maple syrup bacon, 
creamy avocado, tomato relish 14.5

MONTEITH’S BEER BATTERED FISH & CHIPS 
shoestring fries, garden salad, tartare 14.5

CHICKEN & BACON FETTUCCINE spinach, creamy 
pesto sauce 14.5

HOUSE-MADE BURGER Dorito crumbed chicken OR  
beef patty, lettuce, tomato, crispy bacon, fried 
egg, cheese, aioli, onion rings, shoestring fries 21.9

DORITO CRUMBED CHICKEN WAFFLE maple syrup, 
pancetta, whipped cream 17.5

PORTOBELLO SANDWICH spinach, kumara, 
whipped feta, basil pesto 14.9

SOFT SHELL TACOS 14.9ea
	 CHOOSE FROM:
	 TEMPURA PRAWNS aioli slaw, kewpie mayo, 	
	 pickled ginger, micro cress
	 CHICKEN TENDERS aioli slaw, ratatouille salsa, 	
	 avocado, spring onions
	 ROASTED CHICKPEAS Harissa cream, 		
	 guacamole & coriander

BLACKSTAR SIRLOIN 200G mash OR shoestring fries, 
red wine jus 28.9

BASALT GARLIC BREAD peanuts, toasted 
sunflower & pumpkin seeds 7.9

BRUSCHETTA ratatouille salsa, feta, basil 10.9

SEARED SCALLOPS cauliflower puree, crispy 
pancetta, micro cress 18.5

GREEN LIPPED MUSSELS crispy chorizo, thaï 
tomato soup, coriander SMALL 18.9 | LARGE 25.5

SALT & PEPPER SQUID mung beans, peanuts, crispy 
noodles, lime & chilli dressing SMALL 14.9 | LARGE 21.5

BAKED BRIE wild strawberries & balsamic compote, 
crispy flat bread 19.5

MAC N' CHEESE chargrilled greens, truffle oil 13.5

S M A L L S

POPCORN PRAWNS curry leaves, spicy mayo 16.9

CHICKEN KARAAGE maple chilli BBQ sauce, kewpie 
mayo, spring onion 14.9

FRIED SOFT SHELL CRAB red peppers, ginger, 
coconut mayo 13.5

PORK BELLY BITES kaffir lime, peanuts 15.5

SHIITAKE GYOZA black bean, peanut & maple 
dipping sauce 9.5

GINGER PRAWN DUMPLINGS ponzu, fried ginger & 
shallot 10.9

SZECHUAN SPICED FRIED TOFU ginger caramel, 
lime, chilli 14.5

POWER SALAD leafy greens, all spice kumara, 
toasted pumpkin & sunflower seeds, roasted red 
peppers, crumbled feta, balsamic glaze & EVOO 19.9

SMOKED CHICKEN SALAD mesclun, avocado, 
toasted almonds, crispy noodles, red onion, mango 
dressing 19.9

CLASSIC CAESAR cos, crispy bacon, croutons, 
parmesan, anchovies & Caesar dressing 19.5

THAI BEEF SALAD sundried tomatoes, papaya, red 
onions, peanuts, mint, coriander & red chillies 19.5

S A L A D S

Mains



menu

(11 YEARS & UNDER)

BRU NCH
EGG BENEDICT hash browns, poached free range egg,  
bacon, hollandaise 11.5

SWEET WAFFLE plain yoghurt, berries, maple syrup 11.5

KIWI KID’S BREAKFAST free range egg any style,  
hash browns, bacon, toast 11.5

MA I N S
FISH & CHIPS battered OR grilled, crispy chips,  
garden salad 11.5

GRILLED CHICKEN FILLET cauliflower & green beans 11.9

BEEF BURGER cheese, tomato, lettuce, crispy fries 11.5

CHICKEN BURGER Dorito crumbed, bacon, tomato, lettuce, 
crispy fries 11.5

KIDS CHICKEN TACOS cos lettuce, lemon mayo 11.5

CHICKEN & BACON FETTUCCINE creamy cheese sauce 11.9

BEEF SKEWERS garden salad OR sautéed greens, mash 15.9

D E S S E R T
ICE CREAM CLOWN chocolate OR vanilla ice cream, 
marshmallows, chocolate fish 3.0 

ICE CREAM SUNDAE chocolate flake, chopped nuts,  
whipped cream, chocolate sauce 6.0

Available all day Saturday  
and Sunday until 4pm

Meals with the Kids’ Choice icon have 
been developed to meet strict recipe 
guidelines set by the Heart Foundation.

PEBBLESBasalt



Dow’s Fine Tawny Port | Dow’s 10YO Port 

Brookfield’s Late Harvest Viognier

Basalt has a selection of coffees, teas & liqueurs available

SANGRIA	 10.0
Red OR white elderflower, mixed fruit, lemonade	

PIMMS COOLER	 10.0
Pimms liqueur, mixed fruit , lemonade

SCREWED MARY	 10.0
Vladivar vodka, orange juice, spiced tomato juice

THE RED SKIN	  12.0
Sailor Jerry Spiced rum, raspberry, berries, lemonade

PEACH  BELLINI	 12.0
Vigna Nuova Prosecco, peach liqueur, fresh peach

FRUJU	 15.0
Absolute Peach vodka, pomegranate syrup, apple juice,  
lime juice, Red Bull

LYCHEE BOMB	 15.0
Lychee liqueur, raspberry vodka, berry syrup, peach Monin,  
lime, soda   

CLASSIC COSMOPOLITAN	 15.0
Broken Shed vodka, Cointreau, lime, cranberry, orange

PASSIONFRUIT DAIQUIRI	 15.0
Santiago de Cuba Blanca rum, peach liqueur, passionfruit pulp,  
lime, apple juice  

KIWI KISS  	 18.0
Gin, Midori, apple sours, soda, kiwifruit

SINGAPORE SLING 	 18.0
Sloe gin, Cointreau Blood Orange, cranberry juice  

CITRON CRUSHED MARGARITA	 18.0
Patron Citronge, Cointreau, lime

ESPRESSO MARTINI	 18.0
Broken Shed vodka, butterscotch schnapps, Kahlua, espresso coffee

Non  Alc oh ol ic

ELDERFLOWER COOLER  5.5 
Elderflower, tonic, lemonade & fresh lime

MINT & CUCUMBER COLLINS  5.5  
Fresh cucumber, dry ginger ale & mint

STRAWBERRY MINT FIZZ  5.0 
Strawberry, mint, lime & soda

PEACH AND PASSION FIZZ  5.0 
Peach, passionfruit & soda

POMEGRANTE SOUR  5.0 
Pomegranate, orange & soda

VIRGIN PINA COLADA  6.0

THIRST SMOOTHIES  6.0 
Tropical | Berry | Mango | Feijoa & Apple  

ICED TEA  5.7 
Peach | Raspberry

refres h ments

Lemonade  |  Coke  |  Coke Zero  |  Ginger Ale  |  L&P |  
Ginger Beer  |  Tonic  |  Soda Water 

Orange  |  Apple  |  Pineapple  |  Feijoa Juice  |  Grapefruit   |   
Cranberry  |  Tomato  | Spiced Tomato Juice  |  Spirulina

Red Bull | Sugar Free | Editions

Antipodes Sparkling & Still Mineral Water 500ml

after  d inner

b as alt .co .n z

COCKTAILS



tap BEER  
+ CIDER

Heineken

Tuatara

Export 33

Tiger

MONTEITH’S

Golden Lager

Original Ale 

Beacon Pilsner 

Radler

Pointers Pale Ale

The Barber Lager

Batch-Brewed XPA

Crushed Apple Cider 

MONTEITH’S  
BATCH BREWED SERIES 

Barrel Aged Porter

Highway IPA

Double Hopped IPA 

Imperial Pilsner 

American Pale Ale

Velvet Stout

PITCHERS

Monteith’s beer &  
cider range

Monteith’s Classic  
Beer Towers

LOWER 
ALCOHOL  

BEER + CIDER
Heineken Light 2.5%

Heineken 0%

Amstel Light 2.5%

Monteith’s Lightly Crushed 
Apple Cider 2.8%

EXPORT CITRUS 2.0%

Lemon

Grapefruit

Lime & Ginger

BOTTLeD 
BEER
Heineken

Tiger Crystal

Sol

Desperados

Monteith’s Summer Ale 

Monteith’s Black

BOTTLED 
CIDER

Monteith’s Crushed Pear 

Rekorderlig Range

Crabbie’s Alcoholic  
Ginger Beer

C h a m p a g n e 			   BTL	 1.5L

G.H. Mumm Cordon Rouge	 Reims		  99.0 	  188.0

S p a r k l i n g 		  FLUTE	 200ML	 BTL

Deutz Marlborough Cuvee 	 Marlborough		  18.5	 68.0
Brancott Estate Brut Cuvee	 Marlborough		  12.0	 38.0
Brancott Estate Sparkling 	 Marlborough		  12.5	  
Sauvignon Blanc	
Veuve Du Vernay Rosé	 Bordeaux		  12.5	
Vigna Nuova Prosecco	 Italy	 8.0		  40.0
Prosecco Spritz	 East Australia	 10.0		  48.0

			 

R o s é 		  REG	 LRG	 BTL

Straw Island 	 New Zealand	 8.5	 13.5	 38.0
Babydoll	 Marlborough	 9.5	 15.5	 45.0
Tohu	 Nelson	 11.0	 17.0	 49.5
Soho Westwood	 Waiheke Island	 11.5	 18.0	 54.0
Madam Sass 	 Central Otago	 14.5	 19.0	 62.0

S a u v i g n o n  B l a n c 	

Straw Island	 New Zealand	 8.5	 13.5	 38.0
Montana Festival Block 	 Marlborough	 9.0	 14.0	 39.9
Babydoll 	 Marlborough	 9.5	 14.5	 45.0
Left Field 	 Nelson	 10.0	 16.5	 47.5
Tohu	 Marlborough	 11.0	 17.0	 49.0

C h a r d o n n a y 	

Straw Island	 New Zealand	 8.5	 13.5	 38.0
Montana Festival Block 	 Gisborne	 9.0	 14.0	 39.9
Mills Reef Estate	 Hawke’s Bay 	 10.0	 15.5	 47.0
Hunters	 Marlborough	 11.0	 17.5	 54.0
Babich Black Label 	 Hawke’s Bay			   56.0

A r o m a t i c s 			 

Straw Island Pinot Gris	 New Zealand	 8.5	 13.5	 38.0
Montana Festival Block Pinot Gris	 Waipara	 9.0	 14.0	 39.9
Babydoll Pinot Gris	 Marlborough	 9.5	 14.5	 45.0
Aronui Pinot Gris	 Nelson	 10.0	 16.0	 48.0
Man o’ War Estate Pinot Gris	 Nelson	 11.0	 19.0	 55.0
Kung Fu Girl Riesling	 Washington	 11.0	 19.0	 55.0
Stoney Ridge Riesling	 Marlborough	 10.5	 18.0	 53.0 

m e r l o t 		  REG	 LRG	 BTL	
					   
Straw Island 	 New Zealand	 8.5	 13.5	 38.0

Montana Festival Block 	 Hawke’s Bay	 9.5	 15.0	 44.5

Delegat Crownthorpe Terraces	 Hawke’s Bay	 10.0	 16.5	 47.5

S h i r a z  /  S y r a h 	

Barossa Valley Estate  GSM	 Barossa	 11.0	 18.0	 53.0

Tohu Syrah	 Hawke’s Bay	 11.5	 18.5	 59.5

Brookfields Back Block Syrah 	 Hawke’s Bay 	 10.5	 17.5	 52.0

Jacob’s Creek Double Barrel Shiraz	 Barossa	 12.5	 20.0	 59.0

L o w  A l c o h o l i c 			 

Brancott Flight Sauvignon Blanc	 Marloborough	 9.5	 16.0	 49.0

Brancott Flight Pinot Gris	 Marloborough	 9.5	 16.0	 49.0

Black Tower Rosé	 Marloborough	 9.0	 15.0	 46.0

P i n o t  N o i r 			 

Montana Festival Block 	 Waipara	 9.5	 15.0	 44.0

Babydoll	 Marlborough	 10.5	 16.5	 47.0

Rua 	 Central Otago	 13.5	 21.5	 63.0

Rabbit Ranch	 Central Otago	 14.0	 22.0	 65.0

d e s s e r t 			   GLS	 BTL

Brookfields Late Harvest Viognier	 Hawke’s Bay		  13.0	 49.0

BEER + CIDER




