
SMALLs & SHAREABLES
Cheesy Garlic Pizza Bread CHOOSE rosemary + garlic OR 
caramelised onion 17.9 V | SWAP FOR NGA BASE +3.5 
 ADD  crumbled blue cheese +4.0

Cauli & Kick crispy cauliflower bites, fermented 
chilli + mango sauce, pickled radish 18.5 V

Mac n’ Cheese Bites chipotle mayo, crumbled 
feta, crispy jalapeños 19.9 V 

Baked Brie confit garlic, candied chilli, focaccia crostini 25.9 V

Prawn Scallion Wontons (5) jalapeño mayo, kaffir lime oil 21.9

Shiitake Gyoza Dumplings (5) coriander ponzu 21.9 

12-Spice Salt & Sichuan Pepper Squid sriracha aioli 22.9

Southern Fried Chicken hot honey ranch, spring onion 23.9  
 ADD  bao buns, lettuce, pickled red onion +8.5 | garlic mash, gravy +9.5

Lamb Vindaloo Croquettes cucumber relish, lemon yoghurt 22.9

Beef Tartare horseradish crème fraîche, chilli-honey cured  
egg yolk 26.9 | ADD  crostini +3.5

Harvest Stack maple roasted kūmara, beet relish, whipped goat 
cheese, crispy quinoa 20.9 V

Chicken Wings CHOOSE buffalo sauce OR gochujang sauce, house 
ranch, pickles 1/2 DOZ 15.9 | 1 DOZ 25.9

Skillet Nachos slow-cooked pulled beef brisket, chipotle peppers,  
corn chips, cheese, sour cream, jalapeños 29.9 VO

Merchant Platter 
prawn scallion wontons, southern fried chicken, jerk pork ribs, 
shiitake gyoza dumplings, prosciutto, salami, cheddar + blue 

cheese, crackers, focaccia  
SML 62.9 | LRG 89.9

 check out our Hand-Held section for our  
Slider Platter to share

Platters

Get Rewarded with Star Social 
Join Star Social, the loyalty programme that rewards you with 
$1 back for every $10 you spend, plus access to exclusive 
member deals and promotions at any of Star Group’s 50+ 
bars, pubs and restaurants across the North Island.

Sign up for free at starsocial.nz or download the  
Star Social rewards app.  *Star Social rewards terms apply.

12” base

NO GLUTEN ADDED 10” BASE +3.5
ADD EXTRA TOPPINGS +4.5

Margherita fresh mozzarella, cherry tomato, basil 26.9 V 
 ADD  prosciutto +6.0

The Works bacon, salami, chorizo, chicken, mushroom,  
BBQ sauce 29.9 

Philly Cheese Steak slow-roast brisket, caramelised onions, 
green peppers, formaggio cheese, aioli 29.9

Tandoori Chicken  jalapeños, onion, lemon yoghurt, 
coriander 29.9  

Truffle & Olive roasted mushrooms, caramelised onion, olives, 
truffle mayo, rocket, pepita 29.9 V 

HA  d-HELd
ALL BURGERS + SANDO SERVED WITH FRIES | SWAP TO NGA BUN +3.0 

Cheeseburger wagyu beef patty, lettuce, bacon jam, cheese, pickles, 
aioli, fries 30.9 VO

Fried Chicken Burger bacon, pickles, tomato, lettuce, ranch, fries 29.9

Vege Burger pumpkin + quinoa patty, rocket, halloumi, avo mash, 
ranch dressing, fries 29.9 V

Beef Short Rib Sandwich herb-crusted foccacia, rocket,  
cheddar cheese, caramelised onion, pickles, aioli, fries 34.9

ADD ONS  bacon +4.0 | fried egg +3.0 V | cheese +2.0 V

Pan-fried Snapper Sliders (2) pickled lemon mayonnaise, 
watercress 23.9

Slider Platter (10) designed to share – 10 slider slab 
slow-cooked pulled beef brisket, cheese fondue, pickled pink onion 59.9

Don’t forget to order your fries

Fries aioli V
Mac n’ Cheese V

Fresh Green Salad house vinaigrette V
Truffle Dusted Potato Skins aioli V

Roast Dukkah Pumpkin pesto V
Charred Broccoli pickled lemon dressing, pumpkin seeds V

Sides

MAI S
Fish ‘n Chips beer-battered OR grilled, tartare sauce, lemon 30.9  

Crispy Skinned Salmon Fillet spinach-fennel velouté, saffron 
cauli, kaffir lime oil 42.5

Butcher’s Cut today’s pick from the butcher - served your way:

•	 roast garlic herb butter, chips, slaw, jus POA 
•	 mushroom-topped Anna potato, pea + leek purée, Port jus,  

Café de Paris butter POA

Za’atar Lamb Rump maple glazed baby carrots, crispy kale,  
garlic mash, rosemary jus 39.9 

Lemon & Thyme Chicken Breast pumpkin risotto, shaved 
formaggio, rocket 32.9

Jerk Pork Ribs slaw, charred pineapple salsa, potato wedges 36.9

Brisket Pappardelle slow-cooked brisket ragu, parmesan snow 29.9

Cajun Roasted Cauliflower beet purée, salsa verde,  
fried lemon chickpeas, pickled red onion, micro herbs 28.9 V

 ADD ONS  two eggs +6.0 V | prawns +8.0 | creamy mushroom sauce +6.0 V

Classic Caesar Salad cos, focaccia crostini, bacon, boiled egg, 
parmesan 25.9

Kimchi Bowl house kimchi, bean sprouts, coriander, vermicelli, 
greens, cucumber, peanuts, chilli, Merchant dressing 23.9 V

Bang Bang Chicken Bowl Korean fried chicken, winter greens, 
mesclun, sesame peanut dressing, chilli jam, kaffir lime, jasmine rice 
29.9 | SWAP to Bang Bang Cauliflower V 

Kale & Pepita Bowl shredded kale, spiced kūmara, red onion, 
edamame, feta, pepitas, zesty coriander-avo dressing 23.9 V

 ADD ONS  chicken +8.0 | prawns +8.0 | halloumi +8.0 V

BOWLS

DEssERT
Ottoman Cheesecake rose topping, pistachio praline,  
freeze dried raspberries 16.9 V

Sticky Toffee Pudding caramel sauce, fig + honey ice cream, 
cookie soil 16.9 V

Ice Cream Nachos crispy waffle chips, butterscotch,  
chocolate + caramel ice cream, maraschino cherries, whipped cream, 
warm caramel sauce 21.9 V

Sorbet Trio 3 scoops of whatever we’re loving today - just ask! 14.9 V

V vegetarian | VO vegetarian optional | If you have any other dietary requirements, please ask for our Dietary 
Menu. We try our absolute best but our kitchen is not an allergen-free zone, so please chat to our staff if you have 
any questions. +2% surcharge on all credit card and contactless payments.

1 FOR 12.0 | 2 FOR 21.0 | 3 FOR 30.0



SMALLs & SHAREABLES
Cheesy Garlic Pizza Bread CHOOSE rosemary + garlic OR 
caramelised onion 17.9 V|VGO|NGO|DFO | SWAP FOR NGA BASE +3.5 
 ADD  crumbled blue cheese +4.0

Cauli & Kick crispy cauliflower bites, fermented 
chilli + mango sauce, pickled radish 18.5 V|VG|NGA|DF

Mac n’ Cheese Bites chipotle mayo, crumbled 
feta, crispy jalapeños 19.9 V 

Baked Brie confit garlic, candied chilli, focaccia crostini 25.9 V|NGO

Shiitake Gyoza Dumplings (5) coriander ponzu 21.9 VG

12-Spice Salt & Sichuan Pepper Squid sriracha aioli 22.9 NGO|DFO

Southern Fried Chicken hot honey ranch, spring onion 23.9 H 
 ADD  bao buns, lettuce, pickled red onion +8.5 V | garlic mash, gravy +9.5

Beef Tartare horseradish crème fraîche, chilli-honey cured  
egg yolk 26.9 NGA | ADD  crostini +3.5

Harvest Stack maple roasted kūmara, beet relish, whipped goat 
cheese, crispy quinoa 20.9 V|VGO|NGA

Skillet Nachos slow-cooked pulled beef brisket, chipotle peppers,  
corn chips, cheese, sour cream, jalapeños 29.9 VO|VGO|NGA|DFO|H

12” base

NO GLUTEN ADDED 10” BASE +3.5
ADD EXTRA TOPPINGS +4.5

Margherita fresh mozzarella, cherry tomato, basil 26.9 
V|NGO|NF  ADD  prosciutto +6.0

The Works bacon, salami, chorizo, chicken, mushroom,  
BBQ sauce 29.9 NGO|DFO

Philly Cheese Steak slow-roast brisket, caramelised onions, 
green peppers, formaggio cheese, aioli 29.9 NGO|H

Tandoori Chicken  jalapeños, onion, lemon yoghurt, 
coriander 29.9 NGO|H  

Truffle & Olive roasted mushrooms, caramelised onion, olives, 
truffle mayo, rocket, pepita 29.9 V|VGO|NGO|H

HA  d-HELd
ALL BURGERS + SANDO SERVED WITH FRIES | SWAP TO NGA BUN +3.0 

Cheeseburger wagyu beef patty, lettuce, bacon jam, cheese, pickles, 
aioli, fries 30.9 NGO

Vege Burger pumpkin + quinoa patty, rocket, halloumi, avo mash, 
ranch dressing, fries 29.9 V|VGO|NGO

Beef Short Rib Sandwich herb-crusted foccacia, rocket,  
cheddar cheese, caramelised onion, pickles, aioli, fries 34.9 H

ADD ONS  bacon +4.0 NGA | fried egg +3.0 V|NGA | cheese +2.0 V|NGA

Pan-fried Snapper Sliders (2) pickled lemon mayonnaise, 
watercress 23.9 DFO

Slider Platter (10) designed to share – 10 slider slab 
slow-cooked pulled beef brisket, cheese fondue, pickled pink onion 59.9 H

Don’t forget to order your fries
Fries aioli V|VGO|NGA|DFO|NF

Mac n’ Cheese V
Fresh Green Salad house vinaigrette V|VG|NGO|DF

Truffle Dusted Potato Skins aioli V|NGA

Roast Dukkah Pumpkin pesto V|VGO|NGA|DFO

Charred Broccoli pickled lemon dressing, pumpkin seeds 
V|VG|NGA|DF

Sides

MAI S
Grilled Fish ‘n Chips tartare sauce, lemon 30.9 NGA|DFO|NF

Crispy Skinned Salmon Fillet spinach-fennel velouté, saffron 
cauli, kaffir lime oil 42.5 NGA

Butcher’s Cut today’s pick from the butcher - served your way:

•	 roast garlic herb butter, chips, slaw, jus POA NGA|DFO|NF|H

•	 mushroom-topped Anna potato, pea + leek purée, Port jus,  
Café de Paris butter POA NGA|NF|H

Za’atar Lamb Rump maple glazed baby carrots, crispy kale,  
garlic mash, rosemary jus 39.9 NGO|H

Lemon & Thyme Chicken Breast pumpkin risotto, shaved 
formaggio, rocket 32.9 NGA|H

Jerk Pork Ribs slaw, charred pineapple salsa, potato wedges 36.9 NGA

Brisket Pappardelle slow-cooked brisket ragu, parmesan snow 29.9 H

Cajun Roasted Cauliflower beet purée, salsa verde, fried  
lemon chickpeas, pickled red onion, micro herbs 28.9 V|VG|NGA|DF

 ADD ONS  two eggs +6.0 V|NGA | prawns +8.0 NGA 
creamy mushroom sauce +6.0 V|NGA

Classic Caesar Salad cos, focaccia crostini, bacon, boiled egg, 
parmesan 25.9 NGO

Kimchi Bowl house kimchi, bean sprouts, coriander, vermicelli, 
greens, cucumber, peanuts, chilli, Merchant dressing 23.9 V|VG|NGO|DF

Bang Bang Chicken Bowl Korean fried chicken, winter greens, 
mesclun, sesame peanut dressing, chilli jam, kaffir lime, jasmine rice 
29.9 VO|DF | SWAP to Bang Bang Cauliflower V|VG|DF 

Kale & Pepita Bowl shredded kale, spiced kūmara, red onion, 
edamame, feta, pepitas, zesty coriander-avo dressing 23.9 V|VGA|DFO

 ADD ONS  chicken +8.0 H|NGA | prawns +8.0 NGA | halloumi +8.0 V|NGA

BOWLS

DEssERT
Ottoman Cheesecake rose topping, pistachio praline,  
freeze dried raspberries 16.9 V

Sticky Toffee Pudding caramel sauce, fig + honey ice cream, 
cookie soil 16.9 V

Ice Cream Nachos crispy waffle chips, butterscotch,  
chocolate + caramel ice cream, maraschino cherries, whipped cream, 
warm caramel sauce 21.9 V

Sorbet Trio 3 scoops of whatever we’re loving today - just ask! 14.9 
VG|NGA|DF

1 FOR 12.0 | 2 FOR 21.0 | 3 FOR 30.0

menuDietary

We try our absolute best but our kitchen is not an allergen-free zone, so please chat to our staff if you have any questions. 
+2% surcharge on all credit card and contactless payments.

V vegetarian | VO vegetarian optional | VG vegan | VGO vegan optional | NGA no gluten added |  
NGO no gluten optional | DF dairy free | DFO dairy free optional | NF nut free | NFO nut free optional | H halal 

Get Rewarded with Star Social 
Join Star Social, the loyalty programme that rewards you with 
$1 back for every $10 you spend, plus access to exclusive 
member deals and promotions at any of Star Group’s 50+ 
bars, pubs and restaurants across the North Island.

Sign up for free at starsocial.nz or download the  
Star Social rewards app.  *Star Social rewards terms apply.



V vegetarian | VO vegetarian optional | VG vegan | VGO vegan optional |  NGA no gluten added |  
NGO no gluten optional | DF dairy free | DFO dairy free optional || H halal

We try our absolute best but our kitchen is not an allergen-free zone, so please chat to our staff if you have any questions.  

ALL KIDS MEALS INCLUDE  
A REGULAR SOFT DRINKKids

Fried Chicken...........................................................
fries + tomato sauce 15.9 H

Fish ‘n Chips ........................................................
grilled OR battered + tartare sauce 15.9 NGO|DFO

Cheeseburger .....................................................
beef patty, cheese, fries 15.9 VO|NGO|DFO|H

Fries..............................................................................
tomato sauce 10.0 V|VG|NGA|DF

Loaded Fries...................................................................................... 
cheese + gravy 12.9 NGA

Steak & Chips ................................................................................... 
jus 16.5 NGA|DF|H

Kids Mac ‘n Cheese...........................................................................	
14.9 V

Pizza .................................................................................................. 
tomato sauce base, mozzarella | CHOOSE two toppings: ham, pepperoni, 
pineapple, chicken, mushroom, bacon 15.9 VO|VGO|DFO

KIds DEssERTs
Churros chocolate sauce 8.5 V
Ice Cream Sundae 8.5 V|NGA

Scoop of Sorbet 8.9 V



Wine
Champagne + Sparkling 		  	 FLUTE	 BTL

Veuve Clicquot Yellow Label Brut Cuvée FRANCE				   130.0 
Veuve Clicquot Rosé NV FRANCE				   145.0 

Moët & Chandon Impérial Brut FRANCE				   110.0 
Moët & Chandon Impérial Rosé FRANCE				   135.0 

Cloudy Bay Pelorus Brut MARLBOROUGH		  	 17.0	 75.0 
Cloudy Bay Pelorus Rosé MARLBOROUGH		  	 17.0	 75.0 

De Bortoli KV Prosecco VICTORIA, AUSTRALIA		  	 15.0	 65.0 
Lemsecco Lemon Spritz AUSTRALIA			   13.0	 58.0

Sauvignon Blanc	 	 REG	 LRG	 BTL

Northrow MARLBOROUGH	 	 11.5	 17.5	 51.0 

Kim Crawford MARLBOROUGH	 	 12.0	 18.0	 52.5 

Tohu MARLBOROUGH	 	 14.0	 20.0	 58.5 

Swiftsure by Man O’ War MARLBOROUGH	 	 14.5	 20.5	 60.0

Chardonnay

Northrow GISBORNE	 	 11.5	 17.5	 51.0 

Johnson Estate MARLBOROUGH	 	 13.0	 19.0	 55.5 

Matawhero Single Vineyard GISBORNE	 	 15.5	 22.0	 64.5 

Coopers Creek Single Vineyard Limeworks HAWKE’S BAY	 16.0	 23.0	 67.5

Pinot Gris

Northrow MARLBOROUGH		  11.5	 17.5	 51.0 

Kim Crawford HAWKE’S BAY		  12.0	 18.0	 52.5 

Babydoll MARLBOROUGH		  13.5	 19.5	 57.0 

Spy Valley MARLBOROUGH		  14.5	 20.5	 60.0

Rosé

Northrow HAWKE’S BAY	 	 11.5	 17.5	 51.0 

Toi Toi NEW ZEALAND	 	 13.5	 19.5	 57.0 

Tohu NELSON	 	 14.0	 20.0	 58.5 

Bijou FRANCE	 	 14.5	 20.5	 60.0 

Chapoutier FRANCE	 	 15.0	 21.0	 61.5

Pinot Noir

Northrow MARLBOROUGH	 	 11.5	 17.5	 51.0 

Kim Crawford NEW ZEALAND	 	 12.0	 18.0	 52.5 

Babydoll CENTRAL OTAGO	 	 15.5	 22.0	 64.5 

Madam Sass CENTRAL OTAGO	 	 16.5	 24.0	 70.5

Red Varietals

Brookfields Ohiti Estate Cabernet Sauvignon HAWKE’S BAY	15.0	 21.0	 61.5 

Tohu Merlot HAWKE’S BAY		  14.0	 20.0	 58.5 

Grant Burge Ink Shiraz BAROSSA VALLEY, AUSTRALIA	 	 14.5	 20.5	 60.0 

Pask Gimblett Gravels Syrah HAWKE’S BAY		  16.5	 24.0	 70.5

Beer + Cider 
Draught Beer + Cider	

HEINEKEN 
Heineken | Heineken Silver Low Carb

TIGER 
Tiger | Tiger Crystal Ultra Low Carb

EXPORT 
Export Gold | Export 33 | Export Ultra Low Carb

Monteith’s 
Golden Lager | Golden Light Lager 2.5% | Black Beer  
Ginger Beer | Crushed Apple Cider | Hazy Lemonade

TUATARA 
Regenerate Pilsner | Hazy Pale Ale | Adapt APA 
Interstellar IPA | Optical Hazy IPA

CRAFT GUEST TAPS SEASONAL

Bottled Beer

HEINEKEN 
Heineken | Heineken Silver Low Carb | Heineken 0.0%

Kingfisher

SOL

Export  
Export Gold 0.0% | Export Citrus Lemon 2.0%

Bottled Cider	

Orchard Thieves 
Apple | Berry | Peach + Passionfruit

Rekorderlig 500ML  
Forest Berries | Raspberry + Lime | Watermelon + Strawberry 
Strawberry + Lime

RTDs

ODD COMPANY RANGE 
Pineapple + Passionfruit| Mandarin + Yuzu | Raspberry + Lemon

Barrel No. 51 Bourbon + Dry Cola

Lyre’s 0% RTDs 
Classico | Amalfi Spritz  
Gin + Tonic | Pink London Spritz

Port	 90ml	 BTL

Dow’s Fine Tawny 	 10.0	 75.0 
Dow’s Ruby	 10.0	 75.0 
Dow’s 10 Year Tawny	 15.0



Cocktails
Tiramisu Espresso Martini............................................19.0
Baileys, Crème de Cacao, sugar syrup, espresso

Long Island Iced Tea.......................................................21.0
Finlandia vodka, City of London gin, El Jimador Reposado tequila, 
Flor de Caña 4 Extra Seco rum, triple sec, sugar syrup, lemon juice, 
lemonade, Coca-Cola

Sweet Peach.....................................................................19.0
City of London gin, peach schnapps, peach puree, cranberry juice

Pornstar Martini............................................................21.0
Absolut Vanilia vodka, Malibu, passionfruit purée, lime juice, prosecco

Rosebud............................................................................20.0
Absolut Vanilia vodka, cranberry juice, pineapple juice, passionfruit 
purée, lime juice, aquafaba

Mango Sensation.............................................................19.0
Absolut Mango vodka, De Kuyper Sour Apple, apple juice, 
mango purée, lime juice

Kiwi As.............................................................................19.0
Finlandia vodka, kiwifruit purée, apple juice, lime juice

Chilli Margarita..............................................................19.0
El Jimador Blanco tequila, triple sec, lime juice, agave nectar

Hot Drinks
Coffee.......................................................................................
Americano | Cappuccino REG OR LRG | Chai Latte REG OR LRG  
Double Espresso | Espresso | Flat White REG OR LRG | Latte REG OR LRG   
Long Black | Macchiato | Mochaccino REG OR LRG | Short Black | Piccolo   

DECAF AVAILABLE | TAKEAWAY AVAILABLE

ADD extra shot | vanilla, caramel OR hazelnut flavour shot 

MILK ALTS soy, coconut, oat OR almond

Hot Chocolate REG OR LRG

Iced..........................................................................................
Chocolate | Coffee | Mocha | Americano 

Kids.........................................................................................
Fluffy | Hot Chocolate

Pure Leaf Tea..........................................................................
English Breakfast | Earl Grey | Peppermint | Green | Chamomile 
Jasmine | Lemon

Refreshers
Voyage Water Sparkling OR Still 500ml | 1L

 | Coca-Cola Zero Sugar | Diet Coke | Sprite | L+P 

Schweppes Ginger Beer | Ginger Ale | Tonic | Soda
Raspberry Lemonade | Lemon, Lime + Bitters

Bundaberg Ginger Beer | Traditional Lemonade

Red Bull Energy Drink | Sugarfree | Coconut Edition Sugarfree

Iced Tea Fuze Peach Iced Tea | Fuze Lemon Iced Tea

Keri Juice Apple | Pineapple | Orange | Cranberry
Tomato | Spiced Tomato | Mango  

Most Organic Juices Apple + Feijoa | Apple + Peach

Thirst Smoothies Tropical | Berry | Mango | Feijoa + Apple

LYRE’S ZERO-ALCOHOL COCKTAILS  16.0 EA 
Pineapple Margarita 0%
Lyre’s Agave Blanco spirit, pineapple juice, orange juice, agave syrup, 
salted-spiced rim

Paloma 0%
Lyre’s Agave Blanco spirit, blood orange soda, agave syrup, lime

Strawberry Mojito 0%
Lyre’s London spirit, lime juice, strawberry, soda water, 
mint leaves

Pink Gin Gimlet 0%
Lyre’s London spirit, Lyre’s Pink London spirit, cucumber, mint, lime 
juice, aquafaba

Zero -Alcohol Alcohols
Beers 
Heineken 0.0%
Export Gold 0.0%

0% RTDs
Lyre’s 0% Range 
Classico | Amalfi Spritz | Gin + Tonic | Pink London Spritz

Baileys Hot Chocolate | Baileys Irish Cream

Irish Coffee | Jameson Irish Whiskey

HOT DRINKS 
WITH KICK

14.0ea

Aperol Spritz
Aperol, prosecco, soda, orange

Garden Party
Elderflower liqueur, prosecco, cucumber, soda water

Citrus Mistress
Absolut Grapefruit, Lemsecco Blood Orange, grapefruit juice, 
sugar syrup, soda water

Sour Apple
De Kuyper Sour Apple, cider, green apple syrup, soda water

Lemon Drop
Limoncello, Lemsecco Lemon, lemon juice, soda water

Bubbles + Berries
Absolut Raspberri, prosecco, strawberry purée, blueberry purée, 
lemonade, soda water

Spritzers
19.0 EA




