
Smalls Mains

M O R E T O N S  F O O D

FISH & CHIPS tartare 33.0 DF

BUTCHER’S CUT STEAK triple cooked potato,  
café de Paris butter, port wine jus 49.9 NGA

SMASHED BEEF BURGER wagyu beef patty,  
BBQ beef brisket, smoked cheddar, house pickles, 
lettuce, American mustard, aioli, fries 34.9 

KOREAN FRIED CHICKEN BURGER Asian slaw, 
sweet & spicy pickles, sriracha mayo & fries 30.9 

MARKET FISH grilled courgettes, cucumber curls, 
lobster & prawn cream, wakame butter MP NGA

STEAMED MUSSELS kaffir lime & smoked fish boil 
up, parsley, artisan bread HALF KILO 29.9 KILO 46.9

CHICKEN SCHNITZEL three-seed crumb, apple & 
rocket slaw, pickled lemon dressing, parmesan mayo  
34.5 ADD fries +7.0 

BROKEN TIGER PRAWN LINGUINE XO butter, 
picked herbs, rocket, parmesan snow 38.9

TWICE-COOKED PORK BELLY cashew skordalia, 
grilled spring onion, apple & pickled cauliflower,  
cider mustard 36.5 NGA

TUNA POKE BOWL quinoa, edamame beans, 
cucumber, watercress, tomato, miso mayo 34.0

RAINBOW BOWL avocado, pickled cabbage,  
charred corn, carrot, green leaves, toasted nuts, 
coriander lime dressing 24.5 V/NGO 
ADD grilled chicken OR halloumi +9.0

CAESAR SALAD baby gems, crispy bacon, anchovies, 
soft boiled egg, croutons, aged parmesan 24.5 
ADD grilled chicken OR halloumi +9.0

ARTISAN BREAD 8.5 | ADD 
+	 Beetroot & Cashew Skordalia  
	 crumbled goat’s cheese 16.9 V/NGA 
+	 Chicken & Duck Liver Parfait  
	 cherries, fig chutney 22.5 
+	 House-Smoked Fish Rillette  
	 Mandy’s horseradish cream, seaweed,  
	 baby caper pickle 23.5 NGA 
+	 Burrata  
	 black garlic, heirloom tomato, basil oil 26.9 V/NGA 

FRIED CHICKEN WINGS 25.0 
CHOOSE buffalo sauce OR gochujang BBQ sauce

BEEF TATAKI truffle ponzu, wasabi mayo, wakame, 
potato crisps 26.5 NGA

MARKET FRESH OYSTERS yuzu & chive mignonette  
(½ dzn OR 1 dzn) MP ask staff for today’s price NGA/DF

PROSECCO POACHED PRAWNS avocado,  
almond picada, fresh herbs 26.5 NGO

SALT & PEPPER SQUID Vietnamese mint, coriander, 
Nahm Jim 23.5

CHARRED CORN RIBS jalapeño crema,  
crumbled feta 22.9 V

MARKET FISH CRUDO soy maple glaze,  
miso mayo & finger lime caviar 25.5

PORK BELLY BITES mustard BBQ sauce, pickled 
squash & shaved fennel, freeze dried kimchi 25.0

LAMB WONTONS white pepper broth, sesame, 
shiso, mint, chives 25.9

SOFT SHELL CRAB togarashi salt, nori,  
XO lime crème 28.0

WILD ROCKET house dressing, parmesan 12.0 V/NGA

CRISPY ONION RINGS ranch 14.0 V 

FRIES aioli 12.0 V | ADD parmesan & truffle +4.0

CHARRED SUMMER GREENS café de Paris butter 
13.0  V/NGA
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Treats

WANT $1 BACK FOREVERY $10 
YOU SPEND?

Brunch
-  3PM  -

E V E R Y  W E E K E N D

M O R E T O N S . C O . N Z

MORETONS GRAZING PLATTER 
beetroot & cashew skordalia, crumbled goat’s cheese / 
house-smoked fish rillette, Mandy’s horseradish cream, 
seaweed & baby caper pickle / charred corn ribs, jalapeño 
crema, crumbled feta / salt & pepper squid, Vietnamese 
mint, coriander, Nahm Jim / pork belly bites, mustard BBQ 
sauce, pickled squash & shaved fennel / artisan bread 110.0

DARK CHOCOLATE FONDANT Black Doris plum  
& crème fraîche ice cream, rose syrup 16.0 V

SUMMER BERRY TRIFLE white chocolate mascarpone 
creme, orange madeira, strawberry gelato 16.0 V

ICED BISCOFF PARFAIT chocolate peanut butter 
granola, Skrewball caramel 16.0 V

Download the Star Social rewards app to get 
$1 back for every $10 spent on food & drink, 

plus access to exclusive offers across Star 
Group’s 50+ bars, pubs & restaurants*.  

*Star Social Rewards terms apply. 

Scan to sign up for free or visit starsocial.nz
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V - VEGETARIAN  |  VG - VEGAN  |  NGA - NO GLUTEN ADDED  |   
DF - DAIRY-FREE  |  DFO - DAIRY FREE OPTIONAL

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



M A I N S
KIDS’ FRIED CHICKEN TENDERS fries, tomato sauce 15.0

FISH FINGERS & CHIPS tartare sauce 16.0

CHEESEBURGER beef patty, cheese, fries 17.0

PIZZA bacon, pineapple 15.0

TRIPLE CHEESE MACARONI BITES mozzarella, tomato ragu 15.0 V

FRIED CHICKEN WAFFLE chicken nibbles, maple syrup 16.0

T R E A T S
DARK CHOCOLATE BROWNIE vanilla bean ice cream 12.0 V

ICE CREAM SUNDAE 9.0 V

S’MORES WAFFLE toasted marshmallow, chocolate crackle 11.5 V

V - VEGETARIAN  |  DFO - DAIRY FREE OPTIONAL  |  NGA - NO GLUTEN ADDED

Kids Menu

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



M O R E T O N S  B E V E R A G E S

Draught
Heineken

Heineken Silver Low Carb

Tiger

Tiger Crystal Ultra Low Carb

Export Gold

Export 33 

Guest Tap

Tuatara 

Hazy Pale Ale 

Adapt APA 

Interstellar IPA

Monteith’s  

Wayfarer Pilsner 

West Coastin’ Hazy IPA 

Black Beer 

Crushed Apple Cider 

Hazy Lemonade

RTDs
Tui Vodka, & Lemon 6%

Bottle
Heineken

Heineken Silver Low Carb

Heineken 0.0%

Tiger

Tiger Crystal Ultra Low Carb

Export Gold 0.0%

Sol

Monteith’s Golden Light  
Lager 2.5%

Monteith’s Black Beer

Export Citrus Lemon 2.0% 

Orchard Thieves Cider 500ml

VOYAGE WATER 
Sparkling OR Still 500ml 7.0 / 1l 11.5 

KERI JUICE 6.0 
apple / pineapple / orange / 
cranberry / tomato /  
spiced tomato

SMOOTHIES 10.0 
mixed berry / tropical /  
mango / banana & honey 

ICED 9.0 
coffee / mocha / chocolate 

MANGO MARGARITA El Jimador blanco Tequila, triple sec, 
mango, lime juice

STRAWBERRY MARGARITA El Jimador blanco Tequila,  
triple sec, strawberry purée, lime juice

SLOE GIN FIZZ Hayman’s sloe gin, sugar syrup, soda water, lime juice

SPICED PEAR MOJITO Absolut Pear vodka, cinnamon syrup, 
apple juice, lime, mint

PASSIONFRUIT MOJITO Flor de Caña Extra Seco 4 rum, 
passionfruit, lime, mint, soda, sugar

VANILLA MOJITO Absolut Vanilia vodka, ginger beer, lime, mint

CRANBERRY MOJITO Flor de Caña Extra Seco 4 rum,  
cranberry juice, lime, mint, soda, sugar

CAFÉ BONITA Galliano amaretto, El Jimador Tequila,  
butterscotch liqueur, espresso, sugar

BLOODY MARY Finlandia vodka, shiraz, tomato juice, lemon juice, 
Worcestershire, Culley’s hot sauce

BIG RED Whyte & Mackay whiskey, Galliano amaretto,  
Angostura bitters

TINGE OF GINGE City of London Dry gin, ginger liqueur,  
triple sec, cinnamon, orange

BLUE MARGARITA El Jimador Tequila, Blue Curaçao,  
lime juice, sugar

PIÑA MEZCLADO Flor de Caña Extra Seco 4 rum,  
pineapple juice, coconut

FROSÉ ROSÉ Finlandia vodka, rose, grenadine, raw sugar

KIWIANA CRUSH Absolut vodka, vanilla, L&P, apple juice

ST HELIER’S SLING City of London Dry gin, Pimm’s,  
pineapple juice

REFRESHMENTS

Pitchers available for selected draught beers
BEER & CIDER

SOFT DRINKS
 / Coca-Cola Zero 

Sugar / Sprite / L&P 6.0

Schweppes  
Ginger Ale 7.0  
Ginger Beer 7.0

Red Bull  
Energy Drink / Sugarfree /  
Coconut Edition Sugarfree 7.0

COFFEE + TEA

Beverage

ZERO-ALCOHOL COCKTAILS

COCKTAILS 20.0

COSMOPOLITAN 0% Lyre’s pink London spirit, Lyre’s orange 
sec, cranberry juice, strawberry syrup, lime juice, lemon twist 18.0

PINEAPPLE MARGARITA 0% Lyre’s agave blanco spirit, 
pineapple juice, orange juice, agave syrup, salted-spiced rim 16.0

MAI TAI 0% Lyre’s dark cane spirit, Lyre’s white cane spirit,  
Lyre’s orange sec, almond syrup, sugar syrup 18.0



Champagne		  F LU T E  	 B T L

Moët & Chandon Impérial   France		  22.0	 110.0

Moët & Chandon Impérial Rosé   France			   135.0

Sparkling 		  F LU T E  	 B T L

Cloudy Bay Pelorus Rosé Brut   Marlborough	 17.0	 75.0

Cloudy Bay Pelorus Brut Cuvée   Marlborough	 17.0	 75.0

Lemsecco Lemon Spritz   Australia		  14.0	 58.5

Da Luca Prosecco   Veneto, Italy		  12.0	 52.0

Rosé	 R E G 	 L R G 	 B T L

Northrow   Hawke’s Bay	 11.0	 16.5	 48.0

Sacred Hill   Hawke’s Bay	 12.0	 18.0	 52.5

Babydoll   Marlborough	 13.5	 19.5	 57.0

Chapoutier   France	 14.0	 20.0	 58.5

Côté Mas   Languedoc, France	 14.5	 20.5	 60.0

Sauvignon Blanc
Northrow   Marlborough	 11.0	 16.5	 48.0

Sacred Hill   Marlborough	 12.0	 18.0	 52.5

Petal & Stem   Marlborough	 13.5	 19.5	 57.0

Babydoll   Marlborough	 13.5	 19.5	 57.0

Stoneleigh Wild Valley   Marlborough	 15.0	 21.0	 61.5

Pinot Gris
Northrow   Gisborne	 11.0	 16.5	 48.0

Sacred Hill   East Coast	 12.0	 18.0	 52.5

Babydoll   Marlborough	 13.5	 19.5	 57.0

Toi Toi   Marlborough	 13.5	 19.5	 57.0

Chardonnay	 R E G	 L R G	 B T L

Northrow   Gisborne	 11.0	 16.5	 48.0

Sacred Hill   Hawke’s Bay	 12.0	 18.0	 52.5

Invivo   Gisborne	 13.5	 19.5	 57.0

Fat Bastard   California, USA	 15.5	 22.0	 64.5

Matawhero Single Vineyard   Gisborne	 15.5	 22.0	 64.5

Pinot Noir
Northrow   Marlborough	 11.0	 16.5	 48.0

Sacred Hill   Central Otago	 13.5	 19.5	 57.0

Madam Sass   Central Otago	 16.5	 24.0	 70.5

Toi Toi   Central Otago	 17.0	 25.0	 73.5

Rabbit Ranch   Central Otago	 18.0	 27.0	 79.5

Other Reds
Toi Toi Merlot   Hawke’s Bay	 13.5	 19.5	 57.0

Grant Burge Ink Cabernet	 14.5	 20.5	 60.0 
Sauvignon Barossa Valley, Australia

Grant Burge Ink Shiraz	 14.5	 20.5	 60.0 
Barossa Valley, Australia

Barossa Valley Estate GSM	 15.0	 21.0	 61.5 
Barossa Valley, Australia

Campo Viejo Tempranillo	 16.0	 23.0	 67.5 
Rioja, Spain

Pask Gimblett Gravels Syrah	 16.5	 24.0	 70.5 
Hawke’s Bay

Church Road McDonald Series			   91.5 
Merlot   Hawke’s Bay

Wine
M O R E T O N S  B E V E R A G E S




