Non- Alcoholic
Coffee

All coffees are double shot
Black Coffee 5.5
Macchiato 5.5

White Coffee
regular 6.7
large 7.2

Chai Latte
regular 6.7
large 7.2

Fluffy 2.5

Alcoholic

Draught Beer 420ml

Hot chocolate
regular 6.7
large 7.2

kids 5.5

Extras
Extra Shot, Syrup, Soy, Oat,
Almond, Cream, Decaf 1.7

Iced Drinks
Mocha, Latte, Americano
Chocolate 7.7

Tea

English Breakfast, Earl Grey,
Green, Peppermint, Fruit,
Chamomile, Hot Toddy 5.5

Rosé

Cold Drinks
Still Mineral Water 5.7

Sparkling Water 6.2
Sparkling Water 750ml 10
Keri Juice/Most Juice 6.3

CalciYum chocolate
or strawberry &

Coke, Coke Zero, Fanta,
Sprite, Sprite Zero or L&P 5.7

Lemon Lime and Bitters 9
lced tea 7

Sparkling

MclLeod's Longboarder Lager 15

Tuitui Special Release 16

Low Alcohol

McLeod's Northern Lights Vienna
Lager 2.3% abv 330ml can 12

Apple Cider 330ml

Rochdale apple cider 4.5% 12

White

Jules Taylor Sauvignon Blanc
glass 15 / bottle 65

Matawhero Pinot Gris
glass 14 / bottle 65

Nga Waka Chardonnay
glass 15 / bottle 70

Brancott Estate Letter Series
'‘O" Chardonnay bottle 65

Nga Waka Rosé

glass 14 / bottle 65
Church Road GWEN Rosé
bottle 65

Red

Lake Chalice Pinot Noir
glass 15 / bottle 70

Church Road McDonald Series
Syrah bottle 70

Church Road McDonald Series
Cabernet Sauvignon bottle 65

The Last Shepherd Pinot Noir
bottle 65

Jacob's Creek Special Reserve
Shiraz bottle 65

Deutz Marlborough Cuvée
200ml 16

Deutz Marlborough Cuvée
750ml 65

Makers Anonymous Prosecco
bottle 55

G.HMUMM Grand Cordon
bottle 120

Classic Cocktails

Aperol Spritz, Bloody Mary,
Espresso Martini, Margarita
and Moscow Mule 19

Please note: All of our food is produced in a kitchen which contains the following ingredients: cow’s milk/dairy, eggs, almonds/

Brazil nuts/cashews/hazelnuts/macadamias/pecans/pine nuts/pistachios/walnuts, peanuts/lupins, fish, shellfish/
crustaceans/molluscs, wheat/gluten, soy, sesame, sulphites. Whilst we do our utmost to ensure these items are labelled, we
cannot guarantee trace elements. Please let our staff know of any allergies or food exceptions you may have before ordering.
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Menu

Peppered beef cheesesteak sandwich
on sourdough baguette with pickled onion jam,
garlic and herb fries 29 (WGO +3)

Soup of the day
with hot buttered toast 16 (WGO, VEG, DF)
(WG bread +3)

Hot chips
with tomato sauce 13 (VGN, WGO) (aioli +1)

Grilled chipotle chicken skewers
with sour onion and scallion salsa, chipotle sour
cream, sesame, and roti bread 29 (DFO, WGO +3)

Slow cooked lamb shank
with creamy chive mash, sautéed greens, and
redcurrant gravy 36

Spiced and roasted cauliflower wedge
with hummus, herbs, whipped tahini, pomegranate,
dukkah, and Turkish butter (VEG, WG, DFO, VGO) 27

McLeods beer battered fish and chips
with coleslaw, tartare 36 (DF, WGO)

Kaimoana chowder
White fish, mussels, squid, shrimp, vegetables,
served with garlic bread 28

Pizza

Chicken, bacon, brie, mozzarella and cranberry 30
(WGO +5)

Steak, whipped blue cheese, caramelised onion jom,
rocket 30 (WGO +5)

Wild mushrooms, pine nuts, parmesan, chive,
truffle oil 30 (WGO +5)

Tip Top scoop ice cream

Single scoop 6
Double scoop 7

Kids

Grilled cheese toastie with French fries
(VEG) 14 (WGO +2.5)

Cheeseburger and chips 14

Chicken nuggets and chips 14

Pizza slice: ham and pineapple 9
or cheese and tomato sauce 8 (VEG)

Little hot chips and tomato sauce 8
(WG, VGN, WGO)

Spaghetti with beef bolognese 16

Museum Member discount: Museum members receive 10% discount off the total bill. Present your membership card during payment.

Subject to availability: VEG = vegetarian, VGO = vegetarian option available, VGN = vegan, VGNO = vegan option available,
WG = without gluten, DF = dairy free, WGO = without gluten option available

Please note: All of our food is produced in a kitchen which contains the following ingredients: cow’s milk/dairy, eggs, almonds/
Brazil nuts/cashews/hazelnuts/macadamias/pecans/pine nuts/pistachios/walnuts, peanuts/lupins, fish, shellfish/
crustaceans/molluscs, wheat/gluten, soy, sesame, sulphites. Whilst we do our utmost to ensure these items are labelled, we
cannot guarantee trace elements. Please let our staff know of any allergies or food exceptions you may have before ordering.
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Twilight Tuesday Happy Hour Menu

All food and beverages $10 each. Available Tuesdays, 5PM - 8PM

Kids menu and deli cabinet items also available

Hamburger
Wagyu beef pattie, cheese, tomato, lettuce,
pickle sauce

Caesar Salad
Cos, Caesar dressing, croutons, Parmesan

Fish & Chips
Tartare sauce

Falafel Wrap
Hummus, coconut tzatziki, pickles (VGN)

Kaimoana Chowder Cup
Garlic bread

Hot Chips
Ketchup & aioli

MclLeod's Longboarder Lager 420ml

Sauvignon Blanc, Rosé, Pinot Gris, Chardonnay,
Pinot Noir

Prosecco

Aperol Spritz

This offer cannot be combined with any other discount. Dine-in only.

Subject to availability: VEG = vegetarian, VGO = vegetarian option available, VGN = vegan, VGNO = vegan option available,

WG = without gluten, DF = dairy free, WGO = without gluten option available

Please note: All of our food is produced in a kitchen which contains the following ingredients: cow’s milk/dairy, eggs, almonds/
Brazil nuts/cashews/hazelnuts/macadamias/pecans/pine nuts/pistachios/walnuts, peanuts/lupins, fish, shellfish/
crustaceans/molluscs, wheat/gluten, soy, sesame, sulphites. Whilst we do our utmost to ensure these items are labelled, we
cannot guarantee trace elements. Please let our staff know of any allergies or food exceptions you may have before ordering.
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