
HOUSE LOAF, butternut hummus, 
EVOO, almond dukkah 11.9

JALAPEÑO HUSH PUPPIES, hot adobo 
chilli dipping sauce, sour cream 12.5

CHICKEN CORN & CAPSICUM 
FRITTERS, dorito crumbed, jalapeño 
salsa, ranch dressing 13.9

BEEF BRISKET SLIDERS, mini bagels, 
cheddar, pickles, pepper sauce 14.9

SPICY CHICKEN WINGS, blue cheese 
dressing, carrot, celery 500g 19.9 | 1kg 36.9
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SALT N' PINK PEPPER SQUID, chilli jam mayo, 
pickled carrot & daikon radish 16.0

PAN-FRIED PORK & CHIVE DUMPLING, jeaw 
tamarind dressing 1/2 dozen 12.5 | dozen 20.5

CRISPY PORK BELLY BITES, ginger caramel, 
chilli, peanut, kaffir lime 14.9

COCONUT CHICKEN, green chilli, crispy 
shallots, coriander, spring onion 15.5

POPCORN PRAWNS, curry leaves, spicy mayo 16.9

SEARED BEEF, ponzu sauce, crispy garlic flakes, 
green onions 16.5

SLOW COOKED BEEF CHEEK MADRAS, charred 
greens, peanuts, spring onions, naan bread 28.9

V E G E T A R I A N / V E G A N  &  G L U T E N  F R E E 
M E N U  A V A I L A B L E  O N  R E Q U E S T

O R I E N T- I N S P I R E D  B I T E S  T O  P E R F E C T LY 
COMPLEMENT TIGER & TIGER CRYSTAL

FREE RANGE ROAST CHICKEN, 
plain OR Jamaican jerk basted 
OR peri peri basted, thyme 
jus, polenta chips whole 39.9 | 
half 25.5 | quarter 15.5

SLOW ROAST LAMB 
SHOULDER, sumac & mint 
yoghurt, almond dukkah, 
green beans, harissa jus 27.5

CAJUN SEASONED MARKET FISH, chorizo & cherry 
tomato succotash, dill crème fraiche, charred lime 30.9

GRILLED 180G BLACK STAR EYE FILLET, pumpkin mash, 
charred broccoli, truffled mushroom butter, jus 34.9

STEAK, EGG N' CHIPS, 250g grilled Awhi farms New York 
strip steak, fries, fried egg, onion rings, jus 29.9

CRISPY PORK BELLY, pumpkin mash, charred broccoli, 
mustard jus 28.9

BREADED PORK PARMIGIANA, Italian tomato sauce, 
mozzarella, fries, tossed leaf salad 26.5

FETTUCCINI CARBONARA, mushroom, bacon, chicken, 
parmesan & white wine cream sauce 23.5

BBQ ST LOUIS RIBS, jalapeño hush puppies, hot adobo 
chilli sauce 500g 26.5 | 700g 34.9

WRASSLER FISH N' CHIPS, beer battered OR panko 
crumbed, coleslaw, tartare sauce, lemon 22.5

CHUNKY FRIES 9.0 

ONION RINGS 6.0 
CRISPY DUCK FAT AGRIA 
POTATO 6.0

CREAMY RANCH SLAW 6.0

SAUTÉED GREEN BEANS 
cumin salt 9.0

TOSSED SALAD, mixed 
sprouts, pumpkin seeds, 
balsamic dressing 6.0

MAC N' CHEESE 6.0

P U B  A L L - S T A R S



MARGHERITA, cherry tomato, parmesan, fresh basil 20.5

MEAT OVERLOAD, salami, pepperoni, bacon, chorizo, 
BBQ sauce 23.9

SHREDDED PORK, corn kernel, pineapple, red pepper, 
jalapeño, tortilla crisps, chipotle aioli 21.9

TANDOORI CHICKEN, onion, sliced pepper, peanuts, 
baby spinach, cumin & mint yoghurt 22.9

PULLED LAMB, olives, feta, beetroot, mushroom, rocket, 
rosemary aioli 22.9

CHEF’S PIZZA, please ask your waiter for today’s special 22.9

CHERRY CLAFOUTIS, toasted almond, amaretto shot, reduced cream

NEW YORK BAKED CHEESECAKE, blueberries, pistachio crumb, mango coulis

STRAWBERRIES & CREAM POT, meringue, crumbled shortbread cookie, poached rhubarb

DARK CHOCOLATE ESPRESSO CAKE, white chocolate ganache, raspberry sauce,  
vanilla bean ice cream, hazelnut praline

11.9 each

THE CLASSIC, Angus beef patty, fried egg, mozzarella, 
lettuce, tomato, beetroot relish, brioche bun

CHOPPED BEEF BRISKET, Emmental cheese, pickles, 
beetroot kraut, beer mustard, bap bun

SOUTHERN FRIED CHICKEN, crumbed chicken thigh, 
chipotle BBQ sauce, ranch slaw, bap bun

VEGGIE, vegan patty, capsicum chutney, mozzarella, 
battered onion rings, lettuce, tomato, aioli, brioche bun

SLOW ROAST LAMB & QUINOA, smoked beetroot, 
butter beans, edamame, baby spinach, honey puffed 
wheat, red wine vinaigrette 25.5

THAI BEEF, mixed leaves, cucumber, sprouts, carrots, 
peanuts, crispy fried noodles, Thai chilli dressing 25.5

CHICKEN COBB, crumbed chicken thigh, iceberg 
lettuce, watercress, cherry tomato, egg, blue cheese, 
sweet corn, garlic & avocado dressing 25.5

BLACK RICE & CARROT, mixed leaves, beans, green 
mango, coconut chips, crispy shallots, ginger lime 
dressing 19.5 WITH popcorn prawns 25.5

SERVED WITH 
FRIES OR TOSSED 
SALAD 21.5 each

MOROCCAN GROUND LAMB GARLIC FLAT BREAD, 
sumac & mint yoghurt, butternut hummus,  
pine nuts, dates 21.5

salt n' pink pepper squid, chicken, 
corn & capsicum fritters, jalapeño 
hush puppies, pork & chive 
dumplings 46.9

salt n' pink pepper squid,  
chicken corn & capsicum fritters, 
pork belly bites, beef brisket 
sliders, jalapeño hush puppies, 
spicy chicken nibbles, pork & chive 
dumplings, polenta chips 89.9

quarter roast chicken, polenta 
chips, thyme gravy, 500g BBQ St 
Louis ribs, hush puppies, adobo chilli 
sauce, 300g beef brisket, beetroot 
kraut, beer mustard, 300g harissa 
lamb shoulder, almond dukkah, 
Moroccan yoghurt, any two sides 89.9

A L L  P I Z Z A S  AVA I L A B L E  O N  A  H A N D - P U L L E D 
P I Z Z A  B A S E  36.0 Serves 2-4



WRESTLER SHARING BOARD  
for the table

MARBLED CHOCOLATE FRUIT & NUT BARK

MINI CINNAMON DONUTS 
Hershey’s chocolate sauce, whipped cream

DULCE DE LECHE & BAILEYS CRÈME TARTLETS

STRAWBERRIES & CREAM POT 
meringue, crumbled shortbread cookie, poached rhubarb

ROAST CHICKEN 
polenta chips, thyme jus

BBQ ST LOUIS RIBS 
jalapeño hush puppies, adobo chilli mopping sauce

12-HOUR SOUTHERN SPICED BEEF BRISKET 
 beer mustard, bread & butter pickles

SLOW ROAST HARISSA LAMB 
Moroccan yoghurt, dukkah

UNLIMITED FRIES & TOSSED GREEN LEAF SALAD  
for the table - included with mains

F O R  4  O R  M O R E  P E O P L E

E N T R É E

M A I N S

D E S S E R T

7.0pp

29.5pp

7.0pp



WRASSLER FISH N ‘CHIPS, 
tempura battered OR panko 
crumbed, coleslaw, tartare 
sauce, lemon

FREE RANGE ROAST CHICKEN 
QUARTER, plain OR Jamaican 
jerk basted OR peri peri basted, 
thyme jus, polenta chips

THE CLASSIC BURGER, 180g 
Angus beef patty, mozzarella, 
fried egg, beetroot relish, 
tomato, lettuce, brioche bun

CHOPPED BEEF BRISKET 
BURGER, Emmental cheese, 
pickles, beetroot kraut, beer 
mustard, bap bun

SOUTHERN FRIED CHICKEN 
BURGER, crumbed chicken thigh, 
chipotle BBQ sauce, ranch slaw, 
bap bun

VEGGIE BURGER, vegan patty, 
capsicum chutney, mozzarella, 
battered onion rings, lettuce, 
tomato, aioli, brioche bun

MOROCCAN GROUND LAMB 
GARLIC FLAT BREAD, sumac 
& mint yoghurt, butternut 
hummus, pine nuts, dates

FETTUCCINI CARBONARA, 
mushroom, bacon, chicken, 
parmesan & white wine  
cream sauce

THAI BEEF SALAD, mixed leaves, 
cucumber, sprouts, carrots, 
peanuts, crispy fried noodles, 
Thai chilli dressing

CHICKEN COBB SALAD, crumbed 
chicken thigh, iceberg lettuce, 
watercress, cherry tomato, egg, 
blue cheese, sweet corn & garlic 
avocado dressing

MARGHERITA, cherry tomato, parmesan, fresh basil

MEAT OVERLOAD, salami, pepperoni, bacon, chorizo, BBQ sauce

SHREDDED PORK, corn kernel, pineapple, red pepper, jalapeño, 
tortilla crisps, chipotle aioli

TANDOORI CHICKEN, onion, sliced pepper, peanuts, baby spinach, 
cumin & mint yoghurt

PULLED LAMB, olives, feta, beetroot, mushroom, rocket, rosemary aioli 

CHEF’S PIZZA, please ask your waiter for today’s special

ALL P IZ Z A S  AVAIL ABLE  ON A GLUTEN FR E E  BA SE  A D D 3.5

ALL EXPRESS MENU ITEMS 
15.0 EACH

ALL BURGERS AVAILABLE ON 
GLUTEN-FREE BUN ADD 3.5

A V A I L A B L E  M O N  –  T H U R S ,  1 2  –  3 P M
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THE CLASSIC BURGER, 180g 
Angus beef patty, mozzarella, 
fried egg, beetroot relish, 
tomato, lettuce, brioche bun

SOUTHERN FRIED CHICKEN 
BURGER, crumbed chicken thigh, 
chipotle BBQ sauce, ranch slaw, 
bap bun

CHOPPED BEEF BRISKET 
BURGER, Emmental cheese, 
pickles, beetroot kraut, beer 
mustard, bap bun

VEGGIE BURGER, vegan patty, 
capsicum chutney, mozzarella, 
battered onion rings, lettuce, 
tomato, aioli, brioche bun

MOROCCAN GROUND LAMB 
GARLIC FLAT BREAD, sumac 
& mint yoghurt, butternut 
hummus, pine nuts, dates

FREE RANGE ROAST CHICKEN 
HALF, plain OR Jamaican jerk 
basted OR peri peri basted, 
thyme jus, polenta chips

CRISPY PORK BELLY, pumpkin mash, 
charred broccoli, mustard jus

CAJUN SEASONED MARKET 
FISH, chorizo & cherry tomato 
succotash, dill crème fraiche, 
charred lime

GRILLED 180G BLACK STAR EYE 
FILLET, pumpkin mash, charred 
broccoli, truffled mushroom 
butter, jus

STEAK EGG N’ CHIPS, 250g grilled 
Awhi farms New York strip steak, 
fries, fried egg, onion rings, jus

FETTUCCINI CARBONARA, 
mushroom, bacon, chicken, 
parmesan & white wine  
cream sauce

PAN-FRIED PORK PARMIGIANA, 
Italian tomato sauce, mozzarella, 
fries, tossed leaf salad

WRASSLER FISH N’ CHIPS, 
tempura battered OR panko 
crumbed, coleslaw, tartare 
sauce, lemon cheek

THAI BEEF SALAD, mixed leaves, 
cucumber, sprouts, carrots, 
peanuts, crispy fried noodles, 
Thai chilli dressing

CHICKEN COBB SALAD, crumbed 
chicken thigh, iceberg lettuce, 
watercress, cherry tomato, egg, 
blue cheese, sweet corn, garlic &  
avocado dressing

ALL MONDAY MENU ITEMS 
15.0 EACH

ALL BURGERS AVAILABLE ON 
GLUTEN-FREE BUN ADD 3.5



FISH N’ CHIPS battered, crumbed OR grilled, fries & ketchup

CHEESEBURGER brioche bun, lettuce, tomato, aioli, oven-roasted 
potato OR fries

FREE-RANGE ROAST CHICKEN grilled corn cob, maple carrots, jus

BBQ ST LOUIS RIBS coleslaw, oven-roasted potato OR fries

PULLED PORK STEAM BUN mixed sprouts, stir-fried vegetables 

KID’S PIZZA all flavours from the main menu available in kid’s size

C O L O U R  B Y  N U M B E R S

1 – Pink
2 – Dark blue

3 – Light blue
4 – Dark green

5 – Light green
6 – Yellow

7 – Orange
8 – Grey

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

12.5 each

7.0 each
KIDS SUNDAE vanilla bean ice cream, raspberry & mango sauce, 
shortbread cookie crumb, chocolate buttons, wafer

HOUSE-MADE FRUIT & NUT CHOCOLATE BAR

MINI DONUTS whipped cream & Hershey’s chocolate sauce

BIG NOSE JACK vanilla bean ice cream scoop, waffle cone, 
marshmallow,raspberry sauce, 100’s & 1000’s

CHOCOLATE BROWNIE WEDGE Hershey’s chocolate sauce, whipped 
cream, glazed cherry



 Bacardi, ruby red grapefruit juice, 
grenadine, egg white 17.0

 City of London Gin, De Kuyper crème de 
cacao, macadamia syrup, kaffir lime leaves 17.0

 Kraken Rum, Cointreau, lemon, sugar 
syrup, egg white 18.0

 Vladavir Vodka, limoncello, sugar syrup, 
strawberries, raspberries 17.0

 Santiago de Cuba Carta Blanca Rum, sugar syrup, 
mint, lime ELDERFLOWER | RASPBERRY | STRAWBERRY | PEACH 17.0 | 
CLASSIC 16.0

 Absolut Vanilia, Jack Daniels Tennessee Fire, 
apple juice 18.0

 El Jimador Reposada Tequila,  
De Kuyper triple sec, sugar syrup, lime, jalapeño 18.0

 Chambord, Baileys, De Kuyper crème de 
cacao white, coconut cream, dairy free ice cream 18.0

 Scapegrace Gin, peach nectar, sugar syrup, 
soda, egg white 18.0

 Absolut Citron, St. Germain elderflower 
liqueur, limoncello, lemon 18.0

		  	 ½ BTL	 BTL													

G.H. Mumm Cordon Rouge Reims			   49.5	 99.0

Veuve Cliquot Reims			   	 110.0

								   

		  	 200ML	 BTL							

Deutz Marlborough Cuvee Marlborough			   19.5	 69.5

Veuve Du Vernay Brut Rosé Bordeaux			   14.0

Brancott Estate Brut Cuvee Marlborough			   14.0	 46.0

Brancott Estate Sparkling Sauvignon Blanc Marlborough 		  46.0

La Gioiosa Prosecco NV Treviso				    35.0										

															   

								   

Straw Island New Zealand		  8.7	 14.0	 38.0

Square Mile Marlborough		  9.0	 15.0	 42.0

Thornbury Marlborough		  9.5	 16.5	 46.0

Villa Maria Reserve Wairau Valley Marlborough		 10.5	 18.0	 52.0

Man O’ War Estate Waiheke		  11.5	 20.5	 58.0

Tohu Marlborough		  10.0	 17.5	 50.0

Stoneleigh Rapaura Marlborough/Rapaura		  12.5	 23.0	 66.0

Peter Yealands Lighter Alcohol Marlborough	 	 9.5	 16.5	 46.0

															   

								   

Straw Island New Zealand 		  8.7 	 14.0 	 38.0

Montana Festival Block Gisborne 		  9.0	  15.0 	 42.0

Kumeu Village Kumeu 		  10.0	  17.5	  50.0

Te Awa Single Estate Hawkes Bay 		  11.0 	 19.0 	 55.0

Sebastiani California 		  12.0 	 22.0 	 62.0

		  REG	 LRG	 BTL						

Straw Island Pinot Gris New Zealand		  8.7	 14.0	 38.0

Montana Festival Block Pinot Gris Waipara	 	 9.0	 15.0	 42.0

Babydoll Pinot Gris Marlborough		  9.5	 16.5	 46.0

Mud House Pinot Gris Marlborough		  10.0	 17.5	 50.0

Man O’ War Estate Estate Pinot Gris	Waiheke	 11.5	 20.5	 58.0

Tohu Pinot Gris Nelson 	 	 10.5	 18.0	 52.0

Peter Yealands Riesling Marlborough		  9.0	 15.0	 42.0

cocktails

special 
coffees

 apple juice, mint, lime, sugar syrup

 raspberries,  
strawberries, cranberry juice, sugar syrup

 orange juice, pineapple juice, lemon juice, 
grenadine & ginger ale

Amaretto, Baileys, Frangelico, Galliano, 
Jameson, Kahlua, Triple Sec, Tequila 13.2

counterfeit cocktails
GLASS 9.0 / 1L CARAFE 20.0

cocktails

special 
coffees

counterfeit cocktails

		  REG	 LRG	 BTL					

Straw Island New Zealand		  8.7	 14.0	 38.0

Good Company Marlborough		  9.0	 15.0	 42.0

Left Field Hawkes Bay		  9.5	 16.5	 46.0

Stoneleigh Latitude Marlborough/Rapaura		  11.5	 20.5	  58.0

Aronui Nelson	 	 10.0	 17.5	 50.0

Madam Sass Central Otago	 	 13.0	 24.0	 68.0

Stoneleigh Lighter Marlborough/Rapaura		   9.5	 16.5	 48.0 

								   

The Grayling Marlborough		  9.0	 15.0	 42.0

Stoneleigh Wild Valley Marlborough/Rapaura		  11.0	 19.0	 54.0

Babydoll Marlborough		  9.5	 16.5	 46.0

Thornbury Central Otago		  12.5	 23.0	 66.0

Montana Reserve Hawke’s Bay		  10.5	 18.0	 52.0

Rua Central Otago		  13.0	 24.0	 68.0

															   

								   

Wine Men of Gotham Shiraz South Australia		  9.0	 15.0	 42.0

Mt Pleasant Home Paddock Shiraz South Australia	 10.5	 18.0	 52.0

Brookfields Back Block Syrah Hawke’s Bay 		  10.5	 18.0	 52.0

Tohu Syrah Hawke’s Bay		  11.5	 20.5	 58.0

Babich Syrah Hawke’s Bay		  9.5	 16.5	 48.0

																   

								   

Straw Island Merlot New Zealand		  8.7	 14.0	 38.0

Montana Festival Block Hawke’s Bay		  9.0	 15.0	 43.0 
Merlot Cabernet 

Tempus Two Silver Series Merlot Hunter Valley	 	 10.0	 17.5	 50.0

Crossroad Milestone Merlot Hawke’s Bay		  11.0	 19.0	 54.0

St Hallett Gamekeepers Reserve Barossa		  11.0	 19.0	 54.0 
Cabernet Sauvignon 

Red Knot GSM McLaren Vale		  9.5	 16.5	 46.0

w
ine

w
ine



 
Heineken 

Tiger

MONTEITH’S 
Golden Lager 
Original Ale 
Radler Bier 

Beacon Pilsner 
Batch Brewed Highway IPA 

Batch Brewed APA 
Pointers Pale Ale  

Export Gold 
Export 33

CRAFT  
Lagunitas Guest Tap 
Tuatara Guest Tap 

Black Dog Experimental Brews 
Rotating Guest Tap

 
Heineken 

Tiger Crystal 
Sol 

Desperados 
Monteith’s Black Beer 

Monteith’s Brewer’s Series Range

LOWER ALCOHOL 
Heineken Light 2.5% 

Heineken 0.0%  
Export Citrus 0.0%   

Export Citrus Lemon | Grapefruit | Lime & Ginger 2.0%   
Monteith’s Lightly Crushed Apple Cider 2.8%

TAP 
Monteith’s Crushed Apple Cider

BOTTLED 
Rekorderlig Range 

Monteith’s Crushed Pear Cider 
Crabbie’s Ginger Beer

 
Heineken 0.0% 

Export Citrus 0.0%  

 
GLASS 4.2 | PINT 6.5 

Coke, Diet Coke, L&P, Sprite
SCHWEPPES  

Ginger Ale, Ginger Beer, Sparkling Lemonade
Red Bull 6.7 

Red Bull Sugar Free 6.7

 
GLASS 5.0 | PINT 7.0 

Apple, Pineapple, Orange,  
Cranberry, Tomato, Grapefruit

MOST ORGANIC JUICE 
  Apple & Feijoa,  Apple & Peach 6.0

MOST SPARKLING JUICE
    Apple, Blackcurrant 6.0

 
500ML 6.0 | 1L 11.0 

Antipodes Still /Sparkling

 
WITH WHIPPED CREAM & SPRINKLES 

Mocha, Chocolate, Coffee 8.0

 
Flat White, Long Black, Short Black,  

Cappuccino, Mochaccino, Americano 4.2 
Latte, Hot Chocolate 4.7 

Macchiato 3.7 
ADD SOY 1.0 | EXTRA SHOT 0.5

 
English Breakfast, Earl Grey, Peppermint, Green 4.2

be
er alcoholicno

n
no

nalcoholic
be

er
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