
DUMPLINGS 
5 FOR 12.0 | 10 FOR 20.0

All of our dumplings are sauced, garnished 
and plated to complement each flavour.  
We do not mix and match.

LUCKY PORK & CHIVE   
Roy Choi sauce, crispy shallots,  
sesame chilli crisp, curry leaves
Pairs with Tuatara Hazy Pale Ale 

CHEEKY TERIYAKI CHICKEN   
Peanut satay, soy pickled cucumber,  
sesame chilli crisp, curry leaves
Pairs with Tuatara Hazy IPA 

SHROOM BOOM  
Truffle Kewpie, master sauce, shiitake, 
sesame chilli crisp, curry leaves v
Pairs with Tuatara Interstellar IPA

PAUA & CHICKEN 
Hoisin mayo, bonito flakes, pickled 
fennel, sesame chilli crisp, curry leaves 
Pairs with Tuatara Hazy IPA

CHEESEBURGER   
‘Tap Room’ burger sauce, pickled cucumber, 
sesame chilli crisp, curry leaves
Pairs with Tuatara Hazy Pale Ale

DRAGON PRAWN   
Burnt butter ponzu, coriander,  
sesame chilli crisp, curry leaves 
Pairs with Tuatara Hoppy Pilsner

FRIED PORK & MUSHROOM DIM SIM  
Master sauce, Kewpie, crackling dust, 
sesame chilli crisp, curry leaves  
Pairs with Tuatara Interstellar IPA

WANT $1 BACK FOR EVERY $10 YOU SPEND?
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

LOADED FRIES
TOKYO STREET FRIES  
Karaage spice, Japanese mayo, bonito 
flakes, nori dust 13.0 nga 

BURNT END BRISKET FRIES 
Soy brisket burnt ends, hoisin mayonnaise, 
pickles, chilli crisp 22.0 nga

KIMCHI VOLCANO FRIES 
Gochujang mayo, kimchi,  
spring onion, sesame 15.0 v | nga 
ADD fried chicken OR brisket burnt ends +8.0 

v vegetarian | nga no gluten added |  
ngo no gluten optional

We try our absolute best but our kitchen 
is not a gluten-free zone, so please chat 
to our team if you have any questions.  
+ 2.5% surcharge on credit card payments.

FRIED CHICKEN
OG CRUNCH 
Buttermilk brined thigh, hot honey  
drizzle, house pickles 21.0 nga

SEOUL HEAT 
Double fried tenders, gochujang glaze, 
pickled chilli 21.0 nga

KILLER KEG NACHOS
Crispy wonton chips, daikon, sweet 'n sour 
pineapple, coriander, crispy shallots, 
pickled cucumber, chilli, truffle Kewpie, 
gochujang mayo, Kewpie mayo, hoisin mayo 
35.0 ngo ADD fried chicken OR soy brisket 
burnt ends +8.0

ROUNDHOUSE SALAD
Smashed cucumber, peanuts, crispy curry 
leaves, mint, slaw, coriander, sweet chilli 
dressing, mandarin 18.0 v | nga  
ADD fried chicken +8.0



2 TAPS,  
ALWAYS 
ROTATING 

Ask your 
server  
what’s 
pouring

		  HALF 	  NZ PINT	 JUG	

FROM THE FRIDGE
HEINEKEN | HEINEKEN SILVER 11.0

SOL 11.0

MONTEITH'S HAZY LEMONADE | ALCOHOLIC GINGER BEER 11.0

ORCHARD THIEVES APPLE CIDER |  BERRY CIDER 12.0

ODD COMPANY RTD RANGE 12.0

 
LOW / NON ALC
HEINEKEN 0.0% 10.0 

MONTEITH’S GOLDEN LIGHT 2.5% | CITRUS LAGER 2.5% 10.0

REFRESHMENTS
 |  Coca-Cola Zero Sugar |  Sprite 6.5

SCHWEPPES Ginger Ale | Ginger Beer |  Lemon, Lime & Bitters 6.5

RED BULL Energy Drink |  Sugarfree |  Coconut Edition Sugarfree 8.0

KERI JUICE Orange | Apple | Cranberry |  Pineapple | Spiced Tomato 6.5

TAPTAILSBEER
TUATARA ON TAP

CAN'T DECIDE?
MAKE IT A FLIGHT! 

CHOOSE ANY 4 TAP BEERS FOR 25.0
200ML TASTERS

HOPTAILS

WINE
	  
CHAMPAGNE & SPARKLING 	 FLUTE 	 BTL

PARADISE PROSECCO  	 11.0 	 50.0 

CLOUDY BAY PELORUS BRUT 	 17.0 	 75.0

CLOUDY BAY PELORUS ROSE 	 - 	 75.0

MOËT & CHANDON IMPERIAL BRUT	 - 	110.0

WHITE 	 GLS 	 BTL

NORTHROW SAUVIGNON BLANC  	 11.0 	 50.0

BABYDOLL SAUVIGNON BLANC 	 13.0 	 60.0

NORTHROW CHARDONNAY  	 11.0 	 50.0

NORTHROW PINOT GRIS  	 11.0 	 50.0 

NORTHROW ROSE  	 11.0 	 50.0 
BABYDOLL ROSE 	 13.0 	 60.0 

REDS
NORTHROW PINOT NOIR  	 11.0 	 50.0

BABYDOLL PINOT NOIR 	 13.0 	 60.0

REGENERATE PILSNER 5.0%   |  lime, grapefruit and gooseberry hops	  

HAZY PALE ALE 5.5%   |  juicy tropical and citrus flavours	  	

HAZY IPA 5.7%   |  white peach stone fruit with a smooth, silky feel 

INTERSTELLAR IPA 6.1%   |  stone fruit with subtle biscuit notes 		

		  9.0 	 12.0 	 27.0

4 TAPS, ALWAYS ROTATING |  Ask your server what's pouring  	

OUR NEWEST EXPERIMENTAL BEERS BREWED NEXT DOOR 

GALACTIC CHERRY COLA Interstellar IPA, Amaretto, 
cherry, cola 17.0 

LONGNECK MANGO MARG Hazy Pale Ale,  
Reposado Tequila, cointreau, mango, lime 18.0

BEERICANO Pilsner, Campari, sweet vermouth 17.0

YUZU LEMONADE Make it a shandy by adding  
Tuatara Pilsner 15.0 




