
FRIED CHICKEN ‘65’ | 26
sweet schezwan sauce, pickled onions, fried curry leaves, lemon (LD, LG)

CRISPY CHILLI CALAMARI | 22
citrus confit garlic aioli, lemon, coriander (LD, LGO)

SALMON CRUDO | 27
gochunjang, mirin, sesame, shiso, crispy shallot, pickled ginger, coriander
(LD, LG)

OLIVES | 14
(LD, LG, V, VG)

TANDOORI STYLE KING PRAWNS | 26
pineapple salsa, cucumber, grilled lime (LGO)

BURRATA | 25
cherry tomatoes, balsamic, basil, sourdough (LGO, V, VGO)

NATURAL OYSTERS (3) | 25
apple mignonette, shallot vinegar (LD, LG)
*please ask your server for todays availability*

FIVE SPICE PORK BELLY | 21
fennel puree, hoisin glaze, pickled daikon (LDO, LGO)

BASIL, SPINACH & PARMESAN ARANCINI | 21
smoked tomato mayo, microgreens (V)

RAW FISH SALAD | 24
market fish, coconut cream, red onion, red peppers, lime, spring onion,
chilli, cucumber, coriander, herb oil (LD, LG)

MEDITERRANEAN LAMB MEATBALLS | 25
spiced smashed peas, tzatziki, coriander (LDO, LG)

TRUFFLE FRIES | 17
parmesan, chives, truffle oil (LG, V, VGO)

SKIN ON FRIES | 15
paprika seasoning, smoked mayo (LD, LG, V, VG)

CHEF’S PICK

ORDER & PAY ON YOUR PHONE  
We'll bring it to you!

CHARCUTERIE BOARD serves two 45 | serves four 85
chef's selection of cured meats, artisan cheese, pickles, olives, 
house chutney, home baked focaccia, crackers (LGO)

BREAD & DIPS | 21
focaccia, sourdough, beetroot shamander, sweet potato hummus, 
salsa verde (LD, LG)

FOOD MENU

LG – Low Gluten  |  LD – Low Dairy  |  V – Vegetarian  |  VG – Vegan  |  LGO – Low Gluten Option  |  LDO – Low Dairy Option  |  VO - Vegetarian Option  |  VGO – Vegan Option 
Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens. 

Please note: all credit and debit card transactions incur a bank surcharge fee of 1.9%+GST. EFTPOS (must insert card & select cheque or savings) , Me&u mobile orders, and NZVC App transactions are surcharge free. 
15% public holiday surcharge applies.

SMALL PLATES

SHARING PLATES

GRILL

SIDES 1 for 12 | 2 for 16 | 3 for 21

DESSERTS

CRISPY POTATOES
beetroot & butterbean puree, dill, mint yogurt (LDO, LG, V, VGO)

CHARRED CABBAGE
tahini dressing, chilli crisp, pepitas, chives (LD, LG, V)

GARDEN SALAD
pear, cheddar, french dressing (LDO, LG, V, VGO)

SEASONAL GREENS
herb oil, toasted almonds, crispy shallots (LD, LG, V, VG)

TORTILLA
spanish style omelette, mushroom, potato, spring onion, olive oil,
microgreens (LD, LG, V)

MANGO CHEESECAKE | 16
mango sorbet, mint 
 
BLOOD ORANGE PANNA COTTA | 16
citrus glaze, crumble, segments (LG)
 
RASPBERRY & CHOCOLATE BROWNIE | 16
berry sorbet, strawberries (LD, LG, VG)

All served with cos salad, skin on fries, & pepper sauce
(LDO, LG) 

250G SOUTHERN STATION WAGYU RUMP | 40

250G PORTERHOUSE | 38

200G EYE FILLET | 42

LUMINA LAMB LOIN | 36
beetroot puree, peas, sumac, pickled onions, dukkah, microgreens (LG)

CHICKEN CAESAR SALAD** | 30
rosemary croutons, smoked bacon, parmesan, cos, egg, anchovy (LGO)

PANFRIED MARKET FISH | 34
Sri Lankan coconut curry, shaved fennel, courgette, spiced oil (LD, LG)

ST JOHNS BEEF BURGER** | 29
180g house beef pattie, brioche bun, swiss cheese, ketchup, american
mustard, caramelised onion, smoked bacon, pickles, cos, skin on fries
(LGO)

KOREAN FRIED CHICKEN BURGER** | 30
korean fried chicken, brioche bun, swiss cheese, citrus honey, lemon
coriander mayo, pickles, cos, skin on fries

PLANT BASED BURGER | 29
plant based pattie,  gluten free bun, pickles, ketchup, american mustard,
cos, skin on fries (LD, V, VG)

HALLOUMI BURGER** | 29
fried halloumi, brioche bun, romesco, mesclun, smashed peas, pickles,
cucumber, skin on fries (LGO, V)

MARKET BEER BATTERED FISH** | 33
tartare, curry sauce, cos & pea salad, skin on fries, lemon (LD)

MUSHROOM & TRUFFLE RISOTTO** | 32
roasted red peppers, feta, peas, broccolini, truffle oil (LDO, LG, V, VGO)
Add Chicken + 6

CAULIFLOWER STEAK | 28
romesco, herb oil, pepitas, microgreens (LD, LG, V, VG)

LARGE PLATES

CHEF’S PICK

CHEF’S PICK

CHEF’S PICK

EXPRESS LUNCH | WEEKDAYS 12PM - 3PM
35 with wine or beer | 30 with non-alcoholic drink

**Items included in the promotion



SIGNATURE COCKTAILS

CLASSIC COCKTAILS

MOCKTAILS

NON-ALCOHOLIC

BEER & CIDER

Please note: all credit and debit card transactions incur a bank surcharge fee of 1.9%+GST. EFTPOS (must insert card & select cheque or savings) , Me&u mobile orders, and NZVC App transactions are surcharge free
15% public holiday surcharge applies. We promote the responsible service of alcohol. Drink responsibly. 

Jam Roly Poly 22.5
Rum, Berry Liqueur, Vanilla, Lemon, Pineapple

Plank You Very Much 22.5
Rum, Mango Liquor, Orange, Pineapple, Lime, Coconut

Miku 22.5
Blue Curacao, Lemon, Elderflower

Jalapeno Heat Wave 22.5
Tequila, Lime, Blood Orange, Jalapeno

Jean Claude Pan Dan 22.5
Whiskey, Jägermeister, Apricot Brandy, Lemon, Pandan

Peach Please 22.5
Vodka, Peach Schnapps, Grenadine, Lemon, Soda

SPRITZ

Aperol Spritz 19.5
Aperol, Sparkling Wine, Soda 

Limoncello Spritz 19.5 
Limoncello, Sparkling Wine, Soda 

Hugo Spritz 19.5
Elderflower, Sparkling Wine, Soda

Montenegro Spritz 22.5
Amaro Montenegro, Gin, Lemon, Prosecco, Soda, Pandan

WHITE

BUBBLES

RED

Sauvignon Blanc 
Rebel | Marlborough
Petal & Stem | Marlborough 
Dog Point | Marlborough

Pinot Gris & Grigio
Rebel | Central Otago
Mandoleto | Delle Venezie, Italy

Chardonnay
Torea | Marlborough
Waipara Hills | Waipara 
Man O' War Estate | Waiheke Island

Petit Chablis
William Fevre | Chablis, France

Riesling
Mt Difficulty 'Roaring Meg' | Central Otago Rippon
'Jeunesse' Young Vine | Central Otago

Rosé 
Rebel | Hawkes Bay
SUD | Aude Valley, France
Stiletto Ranch by Duck Hunter | Gisborne

Sparkling Wine 
The Hare & Tortoise | King Valley, AUS
Cloudy Bay Pelorus NV | Marlborough

Champagne
Moet & Chandon Imperial | Epernay, France
Veuve Cliquot Yellow Label | Reims, France
Ruinart Rosé NV | Champagne, France
Dom Perignon Brut 2013 | Champagne, France

Pinot Noir
Rebel | Marlborough
Rose & Rose | Marlborough
Torea | Martinborough
Two Paddocks | Central Otago

Merlot/Malbec
Kopiko Bay | Hawkes Bay
El Payador | Mendoza, Argentina
Antinori Santa Cristina | Tuscany, Italy

Shiraz/Syrah
Little Giant | Barossa Valley, SA
Trinity Hill | Hawkes Bay

Tempranillo
El Valiente | Castilla-la-Mancha, Spain

Rose Fizz 12.5
Lime, Pepper, Lemonade, Rose

Purple Pace 12.5
Butterfly Pea, Grenadine, Cranberry, Lemon

Alcohol Free Wine
Edenvale Sauvignon Blanc | South Australia 

Soft Drinks
Coke, Coke Zero, Lemonade, Lift, Ginger Ale, Soda, Tonic 7.0
Lemon, Lime and Bitters 8.2
Bundaberg Ginger Beer 7.0
Voyage Sparkling Water | 500ml / 1L 8.2 / 13.0

Almighty Juice (organic) 7.0
Apple, Orange & Mango 
Juices 7.0
Orange, Cranberry, Apple, Pineapple, Tomato
Top Shelf Tonic East Imperial 5.6
Old World, Original, Grapefruit
Fever-Tree Tonic 5.6
Light Meditteranean
Red Bull 8.2
Original or Sugar Free

Coffee
Long Black | Short Black | Piccolo | Short Macchiato 5.6
Flat White | Cappuccino | Latte | Mocha 6.0 
Hot Chocolate | Americano | Chai Latte 6.0

Decaf, Takeaway, Large +0.9
Oat, Coconut, Soy, Almond, Extra Shot +1.5

Iced Chocolate | Iced Coffee 7.4

Pot of Tea 6.0
Green | Chamomile | English Breakfast | Earl Grey | Peppermint | Berrylicious

Emerson's Bookbinder Session Ale |3.7%
Emerson's Pilsner | 4.9%
Emerson's Hazed & Confused IPA | 5.8% 
Panhead Sandman Hazy Pale Ale | 5.2% 
Panhead Quickchange XPA | 4.6% 
Panhead Supercharger APA | 5.7% 
Macs Gold | 4.0% 

Corona Extra | 4.5% | 13.4
Speight's Summit Ultra | 4.2% | 11
Panhead APA | 5.7% | 14.8
Stella Artois | 4.6% | 11.4 
Steinlager Classic | 5% | 12.4 

Macs Ginger Giant 425ml | 5.0% 
Macs Cloudy Cider | 4.7% 
Speight's Summit Ultra | 4.2% 
Kirin Hyoketsu Lemon 425ml | 6.0% 
Kirin Ichiban | 5% 
Guinness 570ml | 4.2% 
Stella Artois 500ml | 4.6%

Steinlager Tokyo Dry | 5% | 12.4 
Steinlager Pure | 5% | 12.4 
Steinlager Light | 2.5% | 11
Steinlager Zero | 0.5% | 10.2
Macs Free Ride Pale Ale | 0.5% | 12
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BEVERAGE MENU

Classic Margarita 22.0
Reposado Tequila, Lime, Triple Sec

Tommy's Margarita 22.0
Reposado Tequila, Lime, Agave

Espresso Martini 22.0
Vodka, Coffee Liqueur, Cold Brew Coffee

Pornstar Martini 22.0
Vanilla Vodka, Passionfruit Liqueur, Lemon, Passionfruit, side of Sparkling Wine 

Amaretto Sour 22.0
Amaretto, Bourbon, Lemon, Whites 

Cosmopolitan 22.0 
Vodka, Triple Sec, Lime, Cranberry 

Negroni 22.0
London Dry Gin, Campari, Vermouth 

Mojito 22.0 
Bacardí Carta Blanca, Lime, Mint, Soda 

Pina Colada 22.0 
Bacardí Carta Blanca, Lime, Coconut, Pinapple 

French Martini 22.0
Vodka, Chambord, Pineapple, Lime 

Long Island Iced Tea 24.0
Vodka, Rum, Tequila, Gin, Triple Sec, Lemon, Cola


