SHAREABLES

Pumpkin Arancini
pumpkin, taleggio, black garlic mayo 21.0 v

Flatbread & Dips
housemade yoghurt flatbread, créme fraiche chive dip,
peach jalapefio relish 19.0 V/VGO/NGO/DFO

Lemongrass Chicken
battered fried chicken tossed in lemongrass glaze, sesame
seed, spring onion 22.0 NGA

Popcorn Cauliflower
crispy cauliflower tossed in buffalo sauce, ranch dip, pickles
23.0 V/VG/NGA/DFO

Fried Camembert
crumbed camembert, served with cranberry compote 24.0

Fries
garlic aioli 12.0 V/VGO/NGA/DF

Confit Duck Fat Potato
créme fraiche chive dip 16.0 NGA/DFO

Seasonal Side Salad
10.0 V/VGO/NGA/DF

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

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

ALL DAY

...................................... 11 A M - O N WA R D S

CLASSICS

250 Gram Sirloin Steak
confit baby potato, sautéed kale, red wine jus 42.0 NGA/DF

Fish and Chips
beer battered fish, remoulade, seasonal salad, charred
lemon 32.0 NGO/DF

Seafood Chowder
creamy velouté, poached fish, clams, green lipped mussels,
prawns, toasted sourdough 32.0

Soup of the Week
see specials menu or ask one of our staff

DETROIT DEEP DISH PIZZA

All pizzas include Detroit pizza sauce
Choose from SLICE | WHOLE

Smoking Hot
cheese blend, pizza sauce, salami, nduja, hot honey 18.0 /56.0

Medley Veg
cheese blend, pizza sauce, mushrooms, bell peppers and
onion 16.0/48.0v

Super Cheesy
cheese blend, pizza sauce, taleggio, parmesan,
balsamic glaze 16.0 /46.0 v

V vegetarian | VG vegan | VGO vegan optional |
NGA no glutenadded | NGO no gluten optional |
DF dairy free | DFO dairy free optional

no gluten added bun +2.0

Wagyu Beef Burgenr
sesame seed milk bun, black garlic mayo, chimichurni,
lettuce, tomato, smoked cheese, fries 30.0 NGO/DFO

Peach Chicken Burger
sesame seed milk bun, peach jalapefio relish, crispy
chicken, lettuce, smoked cheese, fries 28.0 NGO/DFO

Bean Burger
sesame seed milk bun, bean patty, vegan yoghurt dressing,
beetroot relish, lettuce, fries 28.0 VG

BOWLS

Caesar Salad

cos lettuce, anchovy dressing, bacon, egg, croutons,
parmesan cheese 24.0 VO/NGO/DFO

ADD fried chicken or halloumi +7.0

Roast Pumpkin

roast pumpkin, pickled radish, kale, baby spinach, vegan
feta, vinaigrette, candied walnuts 24.0 V/VG/NGA/DF

ADD fried chicken or halloumi +7.0

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




......................................................................... 7AM - 1AM
SERVED DAILY

Eggs on Toast
free range eggs on toasted sourdough
14.0 V/NGO/DFO

Eggs Benedict

poached eggs, spinach, hollandaise, served
on a hashbrown 25.0 V/NGA/DFO

ADD bacon +6.0 / salmon +9.0

Smashed Avocado

sourdough, sundried tomato, smashed
avocado, vegan feta, fennel, dukkah 25.0
V/VG/NGO/DF | ADD egg +3.0

Toasted Banana Bread

housemade banana bread, caramelised
banana, oat crumble, whipped coffee
mascarpone 23.0 v

Bacon Egg Butty
sesame seed milk bun, fried egg, plum
ketchup 18.0 NGO/DFO

V vegetarian | VG vegan | NGA no gluten added |
NGO no gluten optional | DF dairy free |
DFO dairy free optional

bacon 6.0
halloumi 6.0
salmon 9.0
hashbrown 6.0
sourdough 6.0
avocado 6.0
confit mushroom 6.0
no gluten added bread 6.0

SERVED DAILY

Huxley's hot buttered
cheese scone 6.5

muffins 6.0

banana bread 6.5

W

)

We try to keep our evolving menu local,
seasonal, and organic wherever possible,
making every bite count. We try our best,
but our kitchen is not completely free of
gluten. Please speak to your server if you
have any concerns.

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




BAR SNACKS
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Pumpkin Arancini
pumpkin, taleggio, black garlic mayo 21.0 v

Flatbread & Dips
housemade yoghurt flatbread, creme fraiche chive dip, peach jalapefio relish
19.0 V/VGO/NGO/DFO

Lemongrass Chicken
battered fried chicken tossed in lemongrass glaze, sesame seed,
spring onion 22.0 NGA

Popcorn Cauliflower
crispy cauliflower tossed in buffalo sauce, ranch dip, pickles 23.0 V/VG/NGA/DFO

Fried Camembert
crumbed camembenrt, served with cranberry compote 24.0

Fries
garlic aioli 12.0 V/VGO/NGA/DF

DETROIT DEEP DISH PIZZA

Smoking Hot
cheese blend, pizza sauce, salami, nduja, hot honey 18.0 /56.0

Medley Veg
cheese blend, pizza sauce, mushrooms, bell peppers and onion 16.0/48.0 v

Super Cheesy
cheese blend, pizza sauce, taleggio, parmesan, balsamic glaze 16.0/46.0 v

V vegetarian | VG vegan | VGO veganoptional | NGA no gluten added |
NGO no gluten optional | DF dairyfree | DFO dairy free optional

We try to keep our evolving menu local, seasonal, and organic wherever possible,
making every bite count. We try our best, but our kitchen is not completely free
of gluten. Please speak to your server if you have any concerns.

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



DRINK DEALS!

From 3pm-4pm
Happy Hour

$10 house wines & Huxley’s house lager

All Day!
2 for $27 taptails

All Day!
$10 house wines (150ml)

$100 Veuve Clicquot bottles
$10 Huxley’s house lager
Double Happy Hour! 3-4pm & 7-8pm




ONTAP

Heineken Lagenr 5%

Heineken Silver Low Carb 4%

Tiger Lager 5%

Huxley’s Lagenr 4%

Tuatara Hazy Pale Ale 5.5%

Tuatara Adapt APA 5.6%

Tuatara Interstellar IPA 6.1%
Monteith’s Wayfarer Pilsner 4.9%
Monteith’s West Coastin’ Hazy IPA 5.5%
Monteith’s Crushed Apple Cider 4.5%

Rotational Guest Tap
Please ask for todays selection

BOTTLES & CANS

Heineken Lager 5%

Heineken Silver Ultra Low Carb 4%
Heineken 0.0%

Tiger Crystal Ultra Low Carb 4.2%
Sol 4.2%

Monteith’s Golden Light 2.5%
Garage Project Tiny Hazy IPA <0.5%
Garage Project Fugazi IPA 2.2%

Orchard Thieves Cider Bernry 4%



CHAMPAGNE & SPARKLING

Veuve Clicquot Yellow Label Brut France
Veuve Clicquot NV Rosé France

Cloudy Bay Pelorus Brut Marlborough
Cloudy Bay Pelorus Rosé Marlborough

De Bortoli KV Prosecco Victoria, Australia

SAUVIGNON BLANC

Northrow Marlborough
Man O’ War Swiftsure Marlborough
Duck Hunter Marlborough

Edenvale - Alcohol Free South Australia

CHARDONNAY

Northrow Gisborne

Coopers Creek Single
Vineyard Limeworks Hawke’s Bay

Craggy Range
Kidnappers Vineyard Hawke’s Bay

PINOT GRIS

Northrow Gisborne
Paritua Stone Paddock Hawke’s Bay

Church Road Gwen Hawke’s Bay

150ml

1i2.0

14.0

i5.0

12.0

150ml

i2.0

i5.0

18.0

150ml

12.0

14.0

i7.0

Glass

25.0

i7.0

i3.0

250ml

19.0

23.0

24.0

19.0

250ml

19.0

24.0

29.0

250ml

19.0

23.0

27.0

Bottle

130.0

145.0

75.0

75.0

65.0

Bottle

57.0

65.0

65.0

55.0

Bottle

57.0

70.0

85.0

Bottle

57.0

65.0

70.0



AROMATICS

Lake Chalice The Falcon Riesling
Marlborough

Matawhero Church House Chenin Blanc
Gisborne

ROSE | ORANGE

Northrow Rosé Hawke’s Bay
Terroir Project Orange Marlborough
Listel Rosé France

Craggy Range Rosé Hawke’s Bay

PINOT NOIR

Northrow Marlborough
Johnson Estate Marlborough

Rua Central Otago

OTHER REDS

Babich Syrah Hawke’s Bay
Faustino Tempranillo Rioja, Spain
Mpr Mick Shiraz Clare Valley, Australia

Redmetal Vineyards
Merlot Cabernet Franc Hawke’s Bay

Brookfields Sun-Dried Malbec Hawke’s Bay

i50ml

14.0

i6.0

150ml

12.0

i4.0

i5.0

i8.0

150ml
12.0

i5.0

i8.0

150ml
14.0

15.0

i6.0

17.0

18.0

250ml

23.0

26.0

250ml

19.0

23.0

24.0

29.0

250ml
19.0

24.0

29.0

250ml
23.0

24.0

26.0

28.0

29.0

Bottle

65.0

75.0

Bottle

57.0

65.0

75.0

85.0

Bottle

57.0

75.0

85.0

Bottle

65.0

70.0

75.0

80.0

85.0



COCKTAILS & MORE

TAPTAILS an 160

EVERY
Margarita | Mango, Strawberry or Pineapple 2 FOR $27
El Jimador reposado Tequila, triple sec, lime juice TAPTAILS
Rotating Taptail WEDNESDAY

Ask us what’s pouring!

HUXLEY’S CLASSICS

@ Cranberry Moscow Mule 16.0
Finlandia Vodka, lime, cranberry, ginger beer

Raspberry Daiquiri 18.0
Flor de Cafia Extra Seco 4 rum, raspbernry, lime

Penicillin 20.0
Whyte and Mackay scotch, lemon, Huxley’s hot honey,
egg whites, bitters

Negroni Sour 21.0
City of London Gin, Campari, Red Vermouth, lemon,
simple syrup, egg whites

Salted Caramel Espresso Martini 21.0
Absolut Vanilla, Salted Caramel Kahlua, espresso,
salted caramel

Winter Spiced Wine 15.0
Northrow Pinot Noir, Apricot Brandy, orange juice,
brown sugar, spice mix

Hot Toddy 15.0
Wild Turkey Bourbon, honey brown sugar syrup, lemon

& e ¢ 4 6 ¢

Can’t find anything you like? We LOVE making classic cocktails.

SPRITZERS an1s.0 MOCKTAILS

Huxley’s Spritz Watermelon Spritz 12.0

St Germain, lime, Apple juice, watermelon, lime, soda
rosecco, soda

B Blueberry Refresher 12.0

Sloe Gin Blueberry lemonade

Sloe gin, Lillet, lemon, Rosebud Fizz 12.0

prosecco, soda Cranbernry, passionfruit, pineapple,

vanilla, lemon, soda

Lyres Mango Margarita 15.0
Lyres Blanco 0% Tequila, lime, mango,
simple syrup



NON-ALGOHOLIC

(et | Coca-ColaZeroSugar 7.0 Keri Juices 7.0
Apple /Pineapple /Orange /
Coca-Cola Raspberry 7.5 Cranberry / Tomato / Spiced Tomato
Soda & Lime 7.5
Little City Kombucha 9.0
Schweppes 7.0

Lemon & Ginger / Green Apple
Dry Lemonade / Ginger Beer / ger/ PP

Ginger Ale / Tonic Water /

Voyage Water
Lemon, Lime & Bitters vag

Sparkling or Still 500m|5.0|1L 9.0
Soda Watenr 5.0

Fever-Tree Tonic 7.0
Light Mediterranean / Elderflower

Red Bull 7.5
Energy Drink / Sugarfree /
Coconut Edition Sugarfree

HOT DRINKS

English Breakfast 5.0
COFFEE Reg  Lng Earl Grey 5.0
Peppermint 5.0
Espresso 4.7 Green 5.0
Long I:%Iack 50 ) Berrylicious 5.0
Americano 5.0 - i
Piccolo 50 Lemon, Honey & Ginger 5.5
Shonrt Macchiato 5.0 -
Long Macchiato 5.2 -
Flat White so eo  OPECIALITY
Cappuccino 57 8.2 Chai Latte 8.0
Latte 5.7 6.2 Hot Chocolate 8.2
Iced Latte 6.0 Mochaccino 8.2
Iced Black 5.8
lced Mocha 7.0
Iced Chocolate 7.0 [xTHAs
Decaf
BOTTOMLESS FILTER Extra shot +506
FROM COFFEE SUPREME Alt milks Coconut / oat/soy +0.8
Unlimited mugs 4.5 Syrups Caramel /vanilla +1.0
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