
All our meats are  
free range & slow roasted in  
our specialty Rotisserie Oven

		  300ML	 450ML	 1LTR 
LAGUNITAS IPA	 8.5	 12.4	 25.0		 
BLACK DOG PUG LIFE XPA	 7.2	 10.8	 20.0 
GUEST TAP - ASK YOUR SERVER

o n  t a p

beer

wine

b o t t l e d

		  REG	 LRG 	 ½ LTR 	 1 LTR

BIRDIE’S WHITE	 8.0	 13.5	 23.0	 42.0 
New Zealand

BIRDIE’S PINK	 8.0	 13.5	 23.0	 42.0 
New Zealand

After a cocktail or vino?  
Ask to see our full drinks list

TUATARA 
KAPAI AOTEAROA PALE ALE 
WEIZ GUY HEFEWEIZEN 
AMARILLO AMERICAN DARK ALE
MOT EUREKA PILSNER

EXPORT CITRUS 2.0% 
LEMON 
GRAPEFRUIT 
LIME & GINGER 
CITRUS 0.0%

REKORDERLIG CIDER RANGE

SHOP TIL  YOU DROP, 
THEN POP!

bottles of G.H.Mumm champagne 
while the shops are open

$60
»»»»»»»»»»»»»»

		  300ML	 500ML	 1LTR

TIGER	 8.2	 11.8	 20.0

MONTEITH’S 
THE BARBER LAGER	 5.9	 8.8	 15.0 
BATCH BREWED APA 	 7.2	 10.8	 20.0 
POINTERS PALE ALE	 5.9	 8.8	 15.0 
CRUSHED APPLE CIDER	 6.9	 10.3	 20.0

BREAD ROLLS goat’s curd, herb miso butter 9.9

ROASTED GARLIC & CHICKPEA PURÉE green 
olives, chilli, grilled flatbread 11.0

CHICKEN CROQUETTES parmesan mayo, pickles, 
roasted lemon purée 14.9

FRIED COURGETTE CHIPS sweet & sour 
tamarind sauce, labne, coriander 14.9

ROASTED PUMPKIN goat’s curd, sage, hazelnut, 
brown butter dressing entrée 14.9 | main 25.5                                                                 

SUGAR CURED SALMON truffle brioche,  
dill crème fraîche, lemon 17.5                              

ROASTED DUCK house pickled cherries, zhoug 
sauce, miso mayo, micro coriander 17.5

COCONUT CHICKEN red chilli, crispy shallots, 
green onions, coriander 15.5

starters

Rotisserie Tasting Board  
quarter chicken, beef rump & sweet onion purée, 
pork shoulder & kimchi, lamb shoulder, & lemon & 
oregano yoghurt, roasted duck & pickled cherries, 
pickles, gravy 62.5 FEEDS 2 – 3

Birdie’s Board  
quarter chicken & stuffing, pork shoulder & kimchi, 
lamb shoulder, lemon & oregano yoghurt, roasted 
duck & pickled cherries, beef rump & sweet onion 
purée, chicken croquettes, crumbed courgette, 
coconut chicken, pickles, flatbread 95.0 FEEDS 3 – 4

sharing mains

QUINOA & BEETROOT green apple, roasted 
cauliflower, toasted hazelnuts, goat’s curd    18.5 

BUTTER LETTUCE & AVO cherry tomato, 
jalapeño chilli 18.5

MELON & PARMESAN walnuts, rocket, fennel, 
seeds, lemon & yoghurt dressing  18.5

ROASTED PEACH & HALLOUMI mesclun,  
red peppers, celery, house dressing  18.5

ADD ROTISSERIE CHICKEN OR LAMB 7.4

salad bowls

ROTISSERIE CHICKEN soft roll, rocket, iceberg, 
tomato & basil salsa, parmesan mayo 15.5

ROTISSERIE LAMB SHOULDER seeded soft roll, 
green tomato & jalapeño relish, cucumber,  mint 16.9

ROTISSERIE PORK SHOULDER roti, kimchi, 
miso mayo, green onions, coriander 15.9

ROTISSERIE BEEF ciabatta, vine tomato,  
onion purée, horse radish, pickles 16.9

ADD FRIES 5.0

on bread

BIRDIE’S QUARTER PACK rotisserie chicken, 
fries, coleslaw, bread roll & gravy 19.5

300G BEEF RUMP sweet onions, duck fat potato, 
greens, jus 32.9

ROASTED PORK CHOP grilled peach salsa,  
braised fennel, butter lettuce, jus 28.5

FIVE SPICE DUCK ginger & date purée, shiitake 
dumplings, slender stems, sesame 33.9

SEARED SALMON zucchini spaghetti, avocado 
mousse, semi dried tomato, lemon butter sauce 30.5

HARISSA LAMB SHOULDER red cabbage, lemon 
& oregano yoghurt, Chinese broccoli 34.0

FREE RANGE ROTISSERIE CHICKEN  
chicken gravy, your choice of 2 sides  
half 38.0 | whole 55.0            

mains

SHOESTRING FRIES aioli

TRIPLE COOKED DUCK FAT POTATOES  
herb butter

HOUSE-MADE COLESLAW

CORN & JALAPEÑO SALSA

GREENS toasted almonds, harissa yoghurt

BRAISED FENNEL & PEACH SALAD

BREAD ROLLS butter 2.0 each

sides
9.0EA

sweets
STRAWBERRY PANNACOTTA basil gel, 
compressed watermelon, sponge, meringue 

MANGO & LIME FILO yoghurt, grilled peaches, 
pistachio, white chocolate

CARROT FUDGE saffron & vanilla cream, cardamom 
syrup, nuts

COCONUT PARFAIT passionfruit curd, chocolate 
soil, banana cake, passionfruit ice cream

BIRDIE’S SWEET TREAT changing daily 9.0  

12.5EA

HEINEKEN 
HEINEKEN LIGHT 2.5% 
HEINEKEN 0.0% 9.0 
TIGER CRYSTAL 9.8 
SOL

MONTEITH’S 
ORIGINAL ALE 
BEACON PILSNER 
BLACK BEER



SECOND TASTE Manuka honey, lemon juice, 
rosemary, soda, blueberries

BIRDIE’S BERRIES Mixed berries, cranberry juice, soda

BIRDIE’S ON TAP Ask your host for our current cocktail creation 14.0

THE RASCAL Scapegrace Gin, De Kuyper Blueberry liqueur,  
mixed berries, lime juice, egg white 16.0

CHAI-TINI Baileys Irish Cream, Broken Shed Vodka, Chai tea syrup, 
milk 16.0

THE EARLY BIRD Earl Grey infused Hayman’s Dry Gin, raspberries, 
lime juice 16.0

SUMMER PASSION Helmsman Spiced Rum, passionfruit pulp, lime, mint 16.0

BIRDS & BEES Woodford Reserve Bourbon, lime juice, Manuka 
honey liqueur, rosemary, honey syrup 15.0

ROSÉ SPRITZER Birdie’s Pink wine, lemon, strawberries, mint, soda 
water 14.0 | 500ml carafe 23.0  |  1 litre carafe 42.0

LOOSE LEAF TEA English Breakfast | Earl Grey |  
Three Mint | China Gunpowder |  
Apple & Summer Berries 

COFFEE Flat White | Cappuccino | Latte |  
Long Black | Short Black/Espresso | Macchiato | 
Mochaccino | Hot Chocolate

ICED FRAPPÉS Chocolate | Coffee | Mocha

soy milk | almond milk | decaf | extra shot ADD 0.5 
caramel | salted caramel | hazelnut | vanilla ADD 0.5

ANTIPODES WATER 
Sparkling 500ml OR 1 litre 
Still 500ml OR 1 litre

SOFT DRINK RANGE 

JUICE RANGE

MOST ORGANICS RANGE 
Sparkling Apple & Blackcurrant 
Apple, Orange & Mango

SCHWEPPES GINGER BEER

RED BULL / SUGARFREE

M O C K T A I L S 10.0 each

HEINEKEN 9.2 
HEINEKEN LIGHT 2.5% 9.0 
SOL 9.5

MONTEITH’S 9.0 
ORIGINAL ALE 
BEACON PILSNER 
BLACK BEER

TUATARA 10.2 
KAPAI AOTEAROA PALE ALE 
WEIZ GUY HEFEWEIZEN
AMARILLO AMERICAN DARK ALE
MOT EUREKA PILSNER 

EXPORT CITRUS  2.0% 8.5 
LEMON 
GRAPEFRUIT 
LIME & GINGER 
CITRUS 0.0%

REKORDERLIG CIDER RANGE 14.4

		  300ML	 500ML	 1LTR

TIGER	 8.2	 11.8	 20.0

		  300ML	 450ML	 1LTR

DB EXPORT HOP LAGER	 5.4	 8.2	 15.0 
LAGUNITAS IPA	 8.5	 12.4	 25.0		 
BLACK DOG PUG LIFE XPA	 7.2	 10.8	 20.0

MONTEITH’S 
THE BARBER LAGER	 5.9	 8.8	 15.0 
BATCH BREWED APA 	 7.2	 10.8	 20.0 
POINTERS PALE ALE	 5.9	 8.8	 15.0 
CRUSHED APPLE CIDER	 6.9	 10.3	 20.0

o n  t a p

BEER

B O T T L E D

C O C K T A I L S

PEANUT BANOFFEE Peanut butter, banana, salted 
caramel, almond milk

AUTUMN BERRIES Mixed berries, pear, banana, 
cinnamon, coconut water

PINA COLADA Pineapple, coconut water, banana, 
honey

BIRDIE’S GREENIE Kale, spinach, coconut water, 
fresh fruit

Have here OR take away
s m o o t h i e s 9.0 each

n o n - a l c o h o l i c



		  FLUTE	 BTL

G.H. Mumm Cordon Rouge Reims, France	 15.0	 80.0

		  200ML	 BTL

Deutz Cuvee Marlborough	 	 18.5	 54.0
Brancott Estate Brut Cuvee Marlborough	 12.5	 38.0
Brancott Estate Sparkling Sauvignon Blanc New Zealand		  38.0

SAUVIGNON BLANC 		  REG	 LRG	 BTL

Montana Festival Block Marlborough	 8.7	 14.5	 41.0
Thornbury Marlborough		  9.5	 17.5	 50.0
SOHO Black Collection Stella Marlborough	 10.5	 19.5	 56.0
Greywacke Marlborough				    65.0

PINOT GRIS 			 

Straw Island New Zealand		  8.0	 13.5	 37.0
Montana Festival Block Waipara		  8.7	 14.5	 41.0
Lake Chalice Marlborough		  9.5	 17.5	 50.0
Spy Valley Marlborough		  10.5	 19.5	 56.0
Man O’War Exiled Waiheke Island				    70.0

CHARDONNAY 			 

Straw Island New Zealand		  8.0	 13.5	 37.0
Square Mile East Coast		  8.7	 14.5	 41.0
Tohu Gisborne		  9.5	 17.5	 50.0
Te Mata Estate Vineyards Hawke’s Bay	 10.0	 18.5	 53.0
Mills Reef Elspeth Hawke’s Bay				    75.0

OTHER WHITES 			 

Villa Maria Gewürztraminer Gisborne	 8.5	 14.5	 41.0
Wairau River Riesling Marlborough 	 9.0	 17.0	 48.0
Camshorn Riesling Waipara		  10.5	 19.5	 56.0
Esk Valley Estate Verdelho Hawke’s Bay	 9.5	 17.5	 50.0

ROSÉ 		  REG	 LRG	 BTL

Aronui Nelson		  8.7	 14.5	 41.0
Villa Maria Cellar Selection Marlborough	 9.0	 17.0	 48.0
Chateau Routas Provence, France		  10.0	 18.5	 53.0
Man O’War Pinque Waiheke Island		 10.5	 19.5	 56.0
Jules Taylor Gisborne				    59.0

PINOT NOIR 		  REG	 LRG	 BTL

Square Mile Waipara 		  9.0	 17.0	 48.0
Lake Chalice Raptor Marlborough		  10.0	 19.5	 56.0
Rua by Akarua Central Otago		  12.0	 22.0	 64.0
Chard Farm River Run Central Otago	 15.0	 28.0	 80.0
Rockburn Central Otago				    95.0

MERLOT & CABERNET BLENDS	
Straw Island New Zealand		  8.0	 13.5	 37.0 
Montana Festival Block Hawke’s Bay	 8.7	 14.5	 41.0 
Merlot Cabernet		
Te Mata Estate Vineyards Hawke’s Bay	 9.5	 17.5	 50.0 
Merlot Cabernet		
Villa Maria Merlot Hawke’s Bay	 	 9.0	 17.0	 48.0 
Cabernet Sauvignon		
Jacob’s Creek Double Barrel Coonawarra 	 		  65.0 
Cabernet Sauvignon				  

SYRAH / SHIRAZ 			 

Pask Gimblett Road Syrah Hawke’s Bay	 10.0	 19.5	 56.0
Mills Reef Reserve Syrah Hawke’s Bay	 11.5	 22.0	 63.0
Kingston Estate Shiraz Limestone Coast	 9.0	 17.0	 48.0
Grant Burge Generation Shiraz	Barossa Valley	 10.5	 19.5	 56.0
Jacob’s Creek Double Barrel Shiraz Barossa Valley			   65.0

OTHER REDS 			 

Chateau Haut Maginet Bordeaux, France	 8.5	 14.5	 41.0
La Chasse Cotes du Rhone Rhone, France	 9.0	 17.0	 48.0
Delas Cotes du Rhone Saint-Esprit Rhone, France	 9.5	 17.5	 50.0
Te Awa Single Estate Tempranillo Hawke’s Bay			   63.0

		  REG	 LRG 	½ LTR	 1LTR	

White wine New Zealand	 8.0	 13.5	 23.0	 42.0 
Pink wine New Zealand	 8.0	 13.5	 23.0	 42.0

$60 bottles of G.H.Mumm champagne 
while the shops are open

r e d

p i n k

w h i t e

b i r d i e ’ s  b u b b l y

b i r d i e ’ s  o n  t a p Shop til   you drop, then POP!

VINO



b r e k k i e

BREAKFAST BUN bacon, fried egg, avocado, Emmental, 
chilli & tomato jam, miso mayo, brioche bun 15.9            

ROTISSERIE DUCK & CHORIZO BREKKIE PAN 
smashed duck fat potato, poached egg, sweet onions, 
hollandaise 18.9

CHICKEN CROQUETTE EGGS BENEDICT wilted 
kale, roasted lemon purée, hollandaise, parmesan 16.5

AVOCADO ON SOURDOUGH heirloom tomato, 
goat’s curd, pomegranate, za’atar 18.5  
ADD poached egg 1.0

CHICKEN & SOFT SCRAMBLED EGG wilted greens, 
pecorino, hazelnut gremolata 17.5

BRIOCHE FRENCH TOAST lemon cream, maple 
syrup, fruit, meringue, salted pecans 16.5

Grab our fresh baking from the deli – 
eat in OR take out



G GLUTEN FREE / D DAIRY FREE / D+ DAIRY FREE OPTIONS / V VEGETARIAN / V+ VEGAN OPTIONS

starters
ROASTED GARLIC & CHICKPEA PURÉE green 
olives, chilli, grilled gluten free bread 11.0 G/V/V+

ROASTED PUMPKIN goat’s curd, sage, hazelnut, 
brown butter dressing entrée 14.9 | main 25.5 G/V          

salad bowls
QUINOA & BEETROOT green apple, roasted 
cauliflower, toasted hazelnuts, goat’s curd 18.5 G/D+

MELON & PARMESAN walnuts, rocket, fennel, 
seeds, lemon yoghurt dressing 18.5 G/D+

ADD ROTISSERIE CHICKEN OR LAMB 7.4

on bread
ROTISSERIE CHICKEN gluten free bun, rocket, 
iceberg, tomato & basil salsa 15.5 G/D+

ROTISSERIE LAMB SHOULDER gluten free bun, 
cucumber & mint 16.9 G

ADD FRIES 5.0

mains
300G BEEF RUMP sweet onions, duck fat potato, 
greens, jus   32.9 G/D+  

ROASTED PORK CHOP grilled peach salsa,  
braised fennel, butter lettuce, jus  28.5 G/D+

SEARED SALMON zucchini spaghetti, avocado mousse, 
semi dried tomato, lemon butter sauce  30.5 G/D+

ROASTED CAULIFLOWER STEAK tahini,  
hot pepper vinaigrette, rice flake granola,  
green olives 22.5 G/D/V/V+

ROTISSERIE CHICKEN jus, your choice of 2 sides  
HALF 38.0  |  WHOLE 55.0 G

sides
9.0EA

TRIPLE COOKED DUCK FAT POTATOES  
herb & miso butter G/D+

CORN & JALAPEÑO SALSA G/D/V/V+

GREENS toasted almonds, harissa yoghurt G/V/D+

BRAISED FENNEL & PEACH SALAD G/D/V/V+

sweet
BIRDIE’S SWEET TREAT changing daily 9.0  G

All our meats are  
free range & slow roasted in  
our specialty Rotisserie Oven

d i e t a r y  m e n u



l i t t l e

mains 
ROTISSERIE CHICKEN DRUMSTICK  

roast potato, gravy 12.0

MINI CHICKEN ROLL  
fries, tomato sauce 10.5

KID’S CRUMBED CHICKEN CROQUETTES  
coleslaw, BBQ sauce 10.5 

BIRDIE’S ROASTED BEEF SLIDER  
fries 12.0

sweet
ICE CREAM SUNDAE  

cream, chocolate sauce 5.0
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