
DRINKS
M E N U

W I N E
S P A R K L I N G

de bortoli prosecco

paradise prosecco

piper heidsieck champagne

5 5

5 5

9 9

S A U V I G N O N  B L A N C

C H A R D O N N A Y

brookfields, hawkes bay

the bluff, central otago

louis latour, de france

R O S E

lake chalice, marlborough 

cote mas, de france

rockburn, central otago

B E E R  +  R T D S
T A P

speights summit ultra 4.2%

captains low carb lager 5.3%

puhoi beer pilsner 4.6%

mcleods northern light 2.3%

epic hazy pale ale 5.3%

epic thunder apa 5.8%

mcleods longboarder lager 5.0%

mcleods pioneer porter 5.6%

9

1 1

1 1

1 2

1 3

1 3

1 3

1 3

H O U S E  S P I R I T S

1 0

1 0

glass bottle

R E D S

horizon pinot noir

grant burge shiraz

katnook cabernet sauvignon

cote mas syrah

P I N O T  G R I S

torea, gisborne

lake chalice, marlborough

loveblock, marlborough

torea, gisborne 

nga waka, martinborough

rimapere, marlborough

B O T T L E S  +  C A N S

michelob

lion red

speights 

corona

steinlager

asahi

stella artois

zeffer cider

guinness

9

9

9

9

9

1 0

1 0

1 0

1 2

L O W  +  N O N - A L C

urbanaut hazy pale ale 2.5%

sawmill nimble pale ale 2.5%

sawmill bare pale ale 0%

sawmill bare hazy 0%

corona 0%

heineken 0%

A L L  9

R T D S

hyoketsu - ask our team about

today’s flavours

hard rated - lemon, lemon lime

zeffer - hazy lemonade, hazy

gingerbeer

scapegrace - yuzu gin, boysenberry

gin

S O F T  D R I N K S
sprite + sprite zero

coke + coke zero

raspberry

lemon, lime + bitters

gingerbeer

karma organic - cola, lemonade, raspberry,

gingerbeer

A L L  1 8

orange          

apple

cranberry

pineapple

tomato

nemiroff vodka

haymans gin

el jimador tequila

evan williams bourbon

mount gay rum

C O C K T A I L S
cosmopolitan

aperol spritz

espresso martini

margarita - classic, coconut,

passionfruit

A L L  1 0

5 9

5 9

5 9

6 9

1 2

1 2

1 2

1 4

A L L  1 0

J U I C E S

4 9

5 9

6 9

1 0

1 2

1 4

5 9

6 9

7 9

1 2

1 4

1 6

4 9

5 9

6 9

1 0

1 2

1 4

4 9

5 9

6 9

1 0

1 2

1 4

A L L  6

A L L  6

all spirits are served with your choice of our
standard mixers. Upgrade to our premium Fever-Tree
mixers for +$3.

indian tonic • mediterranean tonic • ginger ale •
cola • blood orange soda • lime + yuzu soda

A N T I P O D E S
S P A R K L I N G  W A T E R
500ml

1000ml

7

1 2



KIDS
M E N U

F I S H  +  C H I P S

F R I E D  C H I C K E N  +  C H I P S 1 6

1 6

S P A G H E T T I  B O L O G N E S E

P U L L E D  B E E F , M A S H  +  V E G 1 6

1 6

P I Z Z A  
C H E E S E
H A M  +  C H E E S E
P E P P E R O N I

1 6

K I D S  D R I N K S
A P P L E
O R A N G E
C R A N B E R R Y
P I N E A P P L E
L E M O N A D E
R A S P B E R R Y

4

K I D S  I C E C R E A M  S U N D A E
C H O C O L A T E
C A R A M E L
S T R A W B E R R Y

1 0
GF

GF

GF



KIDS
M E N U

F I S H  +  C H I P S

F R I E D  C H I C K E N  +  C H I P S 1 6

1 6

A P P L E
O R A N G E
C R A N B E R R Y
P I N E A P P L E
L E M O N A D E
R A S P B E R R Y

4

K I D S  I C E C R E A M  S U N D A E
C H O C O L A T E
C A R A M E L
S T R A W B E R R Y

1 0

E G G S  Y O U R  W A Y

served with toasted ciabatta

W A F F L E S

banana, ice-cream + choc sauce

1 6

1 1 K I D S  D R I N K S

F L U F F Y
H O T  C H O C O L A T E

2
5 . 5 0

GF

GF



DINNER
M E N U

S M A L L  P L A T E S

S E A F O O D  C H O W D E R

served with toasted ciabatta

H O N E Y  G A R L I C  C H I C K E N

korean fried chicken tossed in

honey, garlic + soy sauce

spicy or mild

2 2

S A L T  +  P E P P E R  C A L A M A R I 1 8

B A O  +  B U R G E R S

B E E F  B U R G E R

beef patty, bacon, cheese,

lettuce, burger sauce, relish  +

chips

3 2

F I S H  +  C H I P S

battered fish, chips, slaw +

gribiche sauce

3 2

T W I C E  C O O K E D  P O R K  B E L L Y

hoisin glaze, potato pave,

pea puree + house pickles

3 5

S I R L O I N  S T E A K  +  C H I P S

served with chips, slaw +

mushroom sauce

4 2

H A N D - T O S S E D  P I Z Z A

M E A T  L O V E R S

2 6

P E P P E R O N I

mild pepperoni

3 2

H A W A I I A N

ham + pineapple

3 0

S I D E S

H O T  C H I P S 1 2

H O U S E  S L A W 9

2 2

L A M B  T W O  W A Y S

roasted lamb, lamb croquette,

miso butternut puree + yakiniku

tare glaze

4 5

M A R G H E R I T A

tomato + basil

V E G G I E

capsicum, mushroom, red onion,

tomato + corn

2 8

2 8

W I N T E R  S A L A D

roast pumpkin, cauliflower,

broccolini, capsicum hummus, goats

cheese 

2 0

all pizzas are hand-tossed, topped with
house-made marinara and mozzarella

C H I C K E N  +  C R A N B E R R Y

chicken, cranberry + brie

3 0

add on grilled chicken 10   market fish 10

C H I C K E N  B U R G E R

crispy chicken, lettuce, tomato,

chipotle mayo  + chips

3 0

F I S H  B U R G E R

battered fish, lettuce, tomato,

gribiche sauce + chips

3 0

L A M B  +  P U M P K I N

lamb, pumpkin, caramelised onion,

goats cheese + balsamic glaze 

3 2

S M O K E D  S A L M O N  D I P

L A M B  C R O Q U E T T E S 1 8

1 6

P I Z Z A  B R E A D 1 8

M A I N S

S L O W  C O O K E D  B E E F  C H E E K

served with mash, broccolini +

jus

3 8

C R I S P Y  C H I C K E N  B A O 2 0

P O R K  B E L L Y  B A O 2 0

S A T A Y  C H I C K E N

served with roast potatoes,

seasonal veg + satay sauce

3 8

V

GF

GF

GF V

V

V

DF

GF DF

GF

GF DF

GF

GF DF

GF DF

GF DF V

garlic or caramelised onion

T E M P U R A  C A U L I F L O W E R

served sriracha mayo

1 6

P O R K  B E L L Y  B I T E S 2 0

tossed in chamoy sauce + green apple

M A R K E T  F I S H

please ask your server for todays

market fish

3 8

M E X I C A N

beef, onion, capsicum, jalapeno, corn

chips + sour cream

3 2

GF = Gluten Free
DF = Dairy Free
V  = Vegetarian



BRUNCH
M E N U

L U N C H

S E A F O O D  C H O W D E R

served with toasted ciabatta

H O N E Y  G A R L I C  C H I C K E N

korean fried chicken tossed

in honey garlic soy sauce

spicy or mild

2 2

S A L T  +  P E P P E R  C A L A M A R I

served with house made aioli

1 8

F I S H  +  C H I P S

battered fish, slaw, chips +

gribiche

3 2

S I D E S  +  A D D  O N S

2 8

2 2

B R E A K F A S T

E G G S  Y O U R  W A Y

served with toasted ciabatta

E G G S  B E N E D I C T

poached eggs served on rosti’s +

hollandaise

choose from beef cheek, bacon,

salmon or mushrooms

3 2

1 5

B I G  B R E A K F A S T

eggs your way, bacon, sausage,

mushrooms, tomato, rosti +

toasted ciabatta

5
7
8

1 0
1 2

R O S T I
S A U S A G E
B A C O N
S M O K E D  S A L M O N
C H I P S

2 8M I N C E  O N  T O A S T  

served on toasted ciabatta +

poached or fried eggs

O P E N  -  2 . 3 0 P M

1 2 P M  -  2 . 3 0 P M

B E E F  B U R G E R

beef patty, bacon, cheese,

lettuce, burger sauce, relish  +

chips

3 2

C H I C K E N  B U R G E R

crispy chicken, lettuce, tomato,

chipotle mayo  + chips

3 0

F I S H  B U R G E R

battered fish, lettuce, tomato,

gribiche + chips

3 0

C R I S P Y  C H I C K E N  B A O  B U N S 2 0

P O R K  B E L L Y  B A O  B U N S 2 0

W I N T E R  S A L A D

roast pumpkin, cauliflower,

broccolini, capsicum hummus,

goats cheese 

2 0

add on grilled chicken 10   market fish 10

B R E A K F A S T  B A G E L

salmon, cream cheese, spinach,

capers + pickled onions

S A L M O N  B A G E L 1 8

1 8

W A F F L E S 2 4

served with bacon, banana +

maple syrup

M E X I C A N  E G G S 2 8

potato rosti, spinach, bacon,

house salsa, goats cheese +

poached or fried eggs

L A M B  C R O Q U E T T E S 1 8

S M O K E D  S A L M O N  D I P 1 6

bacon, egg, cheese, spinach,

relish + hollandaise

GF

DF

DF

GF

GF = Gluten Free
DF = Dairy Free
V  = Vegetarian

GF

GF DF V

GF

GF

G R A N O L A 1 8

house-made granola served with

coconut yoghurt, coconut panna

cotta, seasonal fruit + raspberry

coulis

DF V

T E M P U R A  C A U L I F L O W E R

served with sriracha mayo

1 6

M A R K E T  F I S H

please ask your server for todays

market fish

3 8

S I R L O I N  S T E A K  +  C H I P S

served with chips, slaw + mushroom

sauce

4 2

P O R K  B E L L Y  B I T E S

tossed in chamoy sauce + green

apple

2 0

GF V

GF DF

GF


	DRINKS
	MENU
	WINE
	SPARKLING
	de bortoli prosecco paradise prosecco piper heidsieck champagne

	10 10
	55 55 99
	SAUVIGNON BLANC
	torea, gisborne  nga waka, martinborough rimapere, marlborough

	10 12 14
	49 59 69
	PINOT GRIS
	torea, gisborne lake chalice, marlborough loveblock, marlborough

	10 12 14
	49 59 69
	CHARDONNAY
	brookfields, hawkes bay the bluff, central otago louis latour, de france

	12 14 16
	59 69 79
	ROSE
	lake chalice, marlborough  cote mas, de france rockburn, central otago

	10 12 14
	49 59 69
	REDS
	horizon pinot noir grant burge shiraz katnook cabernet sauvignon cote mas syrah

	59 59 59 69
	12 12 12 14

	HOUSE SPIRITS
	ALL 10
	nemiroff vodka haymans gin el jimador tequila evan williams bourbon mount gay rum


	JUICES
	ALL 6
	orange           apple cranberry pineapple tomato


	ANTIPODES SPARKLING WATER
	500ml 1000ml
	7 12

	BEER + RTDS
	TAP
	speights summit ultra 4.2% captains low carb lager 5.3% puhoi beer pilsner 4.6% mcleods northern light 2.3% epic hazy pale ale 5.3% epic thunder apa 5.8% mcleods longboarder lager 5.0% mcleods pioneer porter 5.6%

	9 11 11 12 13 13 13 13
	BOTTLES + CANS
	michelob lion red speights  corona steinlager asahi stella artois zeffer cider guinness

	9 9 9 9 9 10 10 10 12
	ALL 10
	RTDS
	hyoketsu - ask our team about today’s flavours hard rated - lemon, lemon lime zeffer - hazy lemonade, hazy gingerbeer scapegrace - yuzu gin, boysenberry gin

	LOW + NON-ALC
	ALL 9
	urbanaut hazy pale ale 2.5% sawmill nimble pale ale 2.5% sawmill bare pale ale 0% sawmill bare hazy 0% corona 0% heineken 0%


	COCKTAILS
	ALL 18
	cosmopolitan aperol spritz espresso martini margarita - classic, coconut, passionfruit


	SOFT DRINKS
	ALL 6
	sprite + sprite zero coke + coke zero raspberry lemon, lime + bitters gingerbeer
	karma organic - cola, lemonade, raspberry, gingerbeer




	KIDS
	MENU
	FISH + CHIPS
	GF

	SPAGHETTI BOLOGNESE
	FRIED CHICKEN + CHIPS
	GF

	PULLED BEEF,MASH + VEG
	GF

	KIDS DRINKS APPLE ORANGE CRANBERRY PINEAPPLE LEMONADE RASPBERRY
	KIDS ICECREAM SUNDAE CHOCOLATE CARAMEL STRAWBERRY


	KIDS
	MENU
	EGGS YOUR WAY
	served with toasted ciabatta

	WAFFLES
	banana, ice-cream + choc sauce

	FISH + CHIPS
	GF

	FRIED CHICKEN + CHIPS
	GF

	KIDS DRINKS
	KIDS ICECREAM SUNDAE CHOCOLATE CARAMEL STRAWBERRY


	DINNER
	MENU
	SMALL PLATES
	BAO + BURGERS
	SMOKED SALMON DIP
	CRISPY CHICKEN BAO
	TEMPURA CAULIFLOWER
	served sriracha mayo

	PORK BELLY BAO
	DF

	BEEF BURGER
	LAMB CROQUETTES
	beef patty, bacon, cheese, lettuce, burger sauce, relish  + chips

	PIZZA BREAD
	garlic or caramelised onion

	SALT + PEPPER CALAMARI
	GF

	PORK BELLY BITES
	tossed in chamoy sauce + green apple

	SEAFOOD CHOWDER
	served with toasted ciabatta

	HONEY GARLIC CHICKEN
	GF

	CHICKEN BURGER
	crispy chicken, lettuce, tomato, chipotle mayo  + chips

	FISH BURGER
	battered fish, lettuce, tomato, gribiche sauce + chips
	korean fried chicken tossed in honey, garlic + soy sauce spicy or mild


	MAINS
	FISH + CHIPS
	GF DF

	WINTER SALAD
	GF V
	roast pumpkin, cauliflower, broccolini, capsicum hummus, goats cheese
	battered fish, chips, slaw + gribiche sauce


	TWICE COOKED PORK BELLY
	GF DF
	hoisin glaze, potato pave, pea puree + house pickles



	HAND-TOSSED PIZZA
	MARKET FISH
	please ask your server for todays market fish

	SLOW COOKED BEEF CHEEK
	GF

	MARGHERITA
	tomato + basil
	served with mash, broccolini + jus

	VEGGIE
	GF DF

	SATAY CHICKEN
	capsicum, mushroom, red onion, tomato + corn
	served with roast potatoes, seasonal veg + satay sauce

	HAWAIIAN
	SIRLOIN STEAK + CHIPS
	GF
	ham + pineapple


	CHICKEN + CRANBERRY
	served with chips, slaw + mushroom sauce
	chicken, cranberry + brie

	LAMB TWO WAYS
	GF DF

	PEPPERONI
	mild pepperoni

	MEXICAN
	beef, onion, capsicum, jalapeno, corn chips + sour cream

	MEAT LOVERS
	LAMB + PUMPKIN
	roasted lamb, lamb croquette, miso butternut puree + yakiniku tare glaze


	SIDES
	GF DF V
	lamb, pumpkin, caramelised onion, goats cheese + balsamic glaze




	BRUNCH
	MENU
	BREAKFAST
	EGGS YOUR WAY
	served with toasted ciabatta

	MEXICAN EGGS
	GF
	potato rosti, spinach, bacon, house salsa, goats cheese + poached or fried eggs


	EGGS BENEDICT
	GF

	GRANOLA
	DF V
	house-made granola served with coconut yoghurt, coconut panna cotta, seasonal fruit + raspberry coulis


	BREAKFAST BAGEL
	bacon, egg, cheese, spinach, relish + hollandaise

	SALMON BAGEL
	salmon, cream cheese, spinach, capers + pickled onions

	WAFFLES
	served with bacon, banana + maple syrup


	LUNCH
	TEMPURA CAULIFLOWER
	GF V
	served with sriracha mayo


	SMOKED SALMON DIP
	LAMB CROQUETTES
	DF

	SALT + PEPPER CALAMARI
	GF
	served with house made aioli

	GF DF V

	WINTER SALAD
	roast pumpkin, cauliflower, broccolini, capsicum hummus, goats cheese

	PORK BELLY BITES
	GF DF
	tossed in chamoy sauce + green apple


	SEAFOOD CHOWDER
	served with toasted ciabatta

	HONEY GARLIC CHICKEN
	GF
	korean fried chicken tossed in honey garlic soy sauce spicy or mild
	poached eggs served on rosti’s + hollandaise choose from beef cheek, bacon, salmon or mushrooms


	MINCE ON TOAST
	DF
	served on toasted ciabatta + poached or fried eggs


	BIG BREAKFAST
	eggs your way, bacon, sausage, mushrooms, tomato, rosti + toasted ciabatta


	SIDES + ADD ONS
	CRISPY CHICKEN BAO BUNS
	PORK BELLY BAO BUNS
	BEEF BURGER
	beef patty, bacon, cheese, lettuce, burger sauce, relish  + chips

	CHICKEN BURGER
	crispy chicken, lettuce, tomato, chipotle mayo  + chips

	FISH BURGER
	battered fish, lettuce, tomato, gribiche + chips
	GF

	FISH + CHIPS
	battered fish, slaw, chips + gribiche

	MARKET FISH
	please ask your server for todays market fish

	SIRLOIN STEAK + CHIPS
	GF
	served with chips, slaw + mushroom sauce






