
BAR 
MENU
12pm - 9pm

v  vegetarian  - vo  vegetarian optional 

vg  vegan  - vgo  vegan optional 

df  diary free  -  dfo  diary free optional 

nga  no gluten added  -  ngo  no gluten optional 

nf  nut free  -  nfo  nut free optional

+2% surcharge on all credit card and  
contactless debit payments.

We try our best, but our kitchen is not  
completely free of gluten. Please speak to  
your server if you have any concerns.

Beef Burger   dfo, ngo, nf 
Black garlic mayo, cheddar, red onion,  
pickles, brioche bun, fries	 33

Fried Chicken Burger   dfo, ngo, nf  
Buttermilk fried chicken, black garlic mayo, 
lettuce, cheddar, pickles, brioche bun, fries	 32

Fish & Chips   nf    
Beer-battered line caught fish, fries, tartare sauce,  
locally sourced organic salad	 34

Carrara 640 Wagyu Rump 300g   dfo, nga 
Bordelaise sauce, fries or a  
locally sourced organic salad	 58

Angus Eye Fillet / Sirloin - 200g   dfo, nga 
Creamy bone marrow peppercorn sauce, fries  
or locally sourced organic salad	 49

Seafood Chowder   nf 
Locally sourced line caught seafood,  
New Zealand green lip mussels, sourdough	 35

Pappardelle Pasta   nf 
Braised Wagyu beef ragout,  
Parmigiano Reggiano Vacche Rosse	 36

Brown Butter Spaghetti   v, nf  
Cherry tomatoes, Parmigiano Reggiano	 36

Grilled Lamb Chops   dfo, nga, nf  
Salsa verde, rocket, mint, toasted almonds,  
small goats cheese salad	 36

MAINS

Caesar Salad   ngo, nf 
Locally sourced organic lettuce, aged parmesan,  
anchovies, croutons, Caesar dressing, shaved egg yolk	 29 
→  add smoked chicken	 8

Beetroot & Cherry Tomato Salad  v, vgo, dfo, nga, nfo 
Mesclun, mint & honey vinaigrette,  
candied pecans, hung yoghurt	 28

SALADS

SMALLER & SHAREABLES
Fries   v, vgo, df, nga, nf 
Black garlic chardonnay mayonnaise 	 14

Marinated Olives   v, vg, df, nga, nf 
Burnt orange & fennel	 14

Shelly Bay Sourdough   v 
House-made herb cultured butter	 16

Oysters - Minimum order of 3 
Natural	  
Beer Battered	  
Grilled with BBQ sauce	 MP

Pork Rillettes   dfo, ngo 
Served with sourdough, pickled rhubarb,  
pistachio mayonnaise	 26

Smoked Hash Beef Croquettes   nf 
Braised Wagyu beef ragout, smoked hash potatoes,  
grana padano parmesan, aged cheddar,  
black garlic chardonnay mayonnaise	 27

Duck Liver Parfait   ngo, nfo 
Raisin & port gel, pickled grape,  
candied hazlenuts, brioche	 29

Buttermilk Fried Chicken   ngo, nf 
House-made firecracker BBQ sauce, sour cream	 20

Mussel Bowl   ngo, nf	  
New Zealand green lip mussels,  
white wine & ‘nduja pork spiced butter,  
toasted sourdough, fresh lemon	 32

Charcuterie Selection   ngo, nfo 
A selection of sliced cured meats, pickled organic  
vegetables, fallot dijon mustard, sourdough	 42

Cheese Selection 
Local & international cheeses, house made relish,  
quince purée, walnuts, sourdough	 38

Antipasto Board   Serves 4   ngo, nfo 
Local & international cheeses, cured meats,  
organic pickled vegetables, quince,  
fallot dijon mustard, walnuts, sourdough	  72



DESSERT
Served until 9pm

Basil & Strawberry   nga 
Almond sponge, peanut butter parfait, 
strawberry coulis, basil ice cream, opaline 
& cocoa nibs, strawberry textures	 18

Chocolate & Cranberry   nga, nfo 
Dark chocolate marquis, blonde salted caramel, 
cranberry sorbet, candied pecans	 21

Apple & Roquefort   nga, nfo 
Compressed caramelised apple flan, 
roquefort hazelnuts, rosemary ice cream	 21

Pears & Pistachio   nga, nfo 
Red wine poached pear, pistachio praline, cream cheese,  
frangipane, rum & fig ice cream	 21

Tiramisu  nga, nfo 
Foxgloves twist on a classic tiramasu	 18

v  vegetarian  - vo  vegetarian optional 

vg  vegan  - vgo  vegan optional 

df  diary free  -  dfo  diary free optional 

nga  no gluten added  -  ngo  no gluten optional 

nf  nut free  -  nfo  nut free optional

+2% surcharge on all credit card and  
contactless debit payments.

We try our best, but our kitchen is not  
completely free of gluten. Please speak to  
your server if you have any concerns.



COCKTAILS
Elderflower Spritz
Larios Gin, Elderflower Syrup, Prosecco and Soda.  
Built in a wine glass.	 18

The Gingerbread Milk Punch
A clarified almond milk punch with Beefeater gin, 
gingerbread, English breakfast tea and lemon.
Served over ice.	 20

The Sparkling Cocktail
Hennessy, prosecco, sugar cube and bitters. 
Delicate, dry, sweet.
Served straight up.	 18

CHAMPAGNE
Veuve Clicquot Brut	 25	 130
Veuve Clicquot Rosé	 24	 135
Dom Pérignon Brut	 -	 460

SPARKLING
Da Luca Prosecco	 14	 65
Mionetto Prestige Prosecco Rosé	 15	 70
Cloudy Bay Pelorus Brut	 17	 75
Cloudy Bay Pelorus Rosé	 18	 79

CHILLED
Four Bandits Sauvignon Blanc	 12	 55
Lake Chalice The Falcon Sauv Blanc	 14	 65
Cloudy Bay Sauvignon Blanc	 19	 90
Kim Crawford Pinot Gris	 13	 60
Allan Scott Pinot Gris	 15	 70
Jules Taylor Pinot Gris	 17	 80
Four Bandits Chardonnay	 12	 55
Kim Crawford Chardonnay	 13	 60
Trinity Hill Chardonnay	 16	 75
22 Bogle Family Vineyard Chardonnay	 18	 85
Nga Waka Chardonnay	 19	 90
Four Bandits Rosé	 12	 55  
Kim Crawford Rosé	 13	 60
La Chasse Rosé	 15	 70
Whispering Angel Rosé	 24	 125
Saving Grace Dry Riesling	 15	 70

RED
Kim Crawford Pinot Noir	 14	 65
Luna Pinot Noir	 16	 70
Invivo Pinot Noir	 18	 85
Kim Crawford Shiraz	 13	 60
Trinity Hill Syrah	 16	 75
Tar And Rose Shiraz	 20	 95
Tempranillo Real Compania	 14	 65
Graham Norton He Devil Malbec	 14	 65
Pask Gimblett Gravels CMM	 17	 80
Four Bandits Merlot	 12	 55

NON-ALCOHOLIC COCKTAILS
Lyre’s Amalfi Spritz
Lyre’s Italian Spritz, Lyre’s Classico and soda.
Built in a wine glass.	 14

Rhubarb Highball
Lyre’s Aperitif Dry, Lyre’s Italian Spritz, 
house made rhubarb cordial and soda. 
Built in a tall glass.	 14

Virgin Milk Punch
A clarified almond milk punch with gingerbread, 
English breakfast tea and lemon.
Served over ice.	 14

+2% surcharge on all credit card and contactless debit payments.

Please ask your server about our bottles and cans. 
Low and non-alcoholic options available on request.

Please ask your server about our shaken  
and stirred cocktail list. Made downstairs  
and delivered to your table.

BEER
Heineken 	 15
Heineken Silver 	 16
Export Ultra Low Carb Lager 	 12
Tuatara Interstellar IPA	 16
Tuatara Hazy Pale Ale 	 15
Tuatara Regenerate Pilsner 	 14.5
Moneith’s Crushed Apple Cider	 13.5
Murphy’s Irish Stout 	 14.5 
Parrotdog Birdseye Hazy IPA	 15

GET REWARDED WITH STARSOCIAL
Download the StarSocial Rewards app to get 
$1 back for every $10 spent on food & drink,   
plus access to exclusive offers across  
StarSocial’s 50+ bars, pubs & restaurants*. 

Visit starsocial.nz or scan to learn more. 
*StarSocial Rewards terms apply
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