
T H E F I N E R Y. C O . N Z
T H E F I N E R Y N Z

S M A L L  P L A T E S
S A LT  &  P E P P E R  C A L A M A R I  (gf, df)  1 9
Crispy seasoned calamari on wakame daikon salad  
with ponzu dressing, aioli and a twist of lemon 

B R A I S E D  L A M B   2 2
Seasoned pulled lamb with fried yoghurt bread,  
pickles, cucumber yoghurt and dusted with dukkah  
and extra virgin olive oil 

H O N E Y  P O R K  B E L LY  (df, gfo)  1 8 . 5
Sliced pork belly sauteed in a honey soy dressing  
with tempura fennel, pickled radish and wakame salad 

T E M P U R A  P R AW N S  (df, gfo)  1 9
Golden fried tempura prawns set on a root vege remoulade 
with salsa crudo, guacamole, pickled cabbage and aioli 

B R E A D S  &  D I P S   1 6 . 5
A selection of fresh breads and a trio of dips

M A I N S 

WA R M  R O A S T  P U M P K I N  
&  B U T T E R N U T  S A L A D  (df, gf, vege)  2 8 . 5
Roasted pumpkin, gourmet potatoes in a thyme and  
rosemary seasoning with vegan feta, greens and a  
romesco sauce

C R I S P Y  P O R K  B E L LY  (gf)  3 8
Oven roasted pork belly with a creamy garlic mash,  
pickled cabbage and a fennel scented sauce

C R I S P Y  S K I N  S A L M O N  (gf, dfo)  4 2
Pan-fried atlantic salmon with a warm potato salad, salsa  
crudo and a nut brown butter sauce

B B Q  S L O W - C O O K E D  B E E F  (gf)  4 0
Slow cooked bbq beef with fondant potato,  
caramalised onion and parsnip puree

F I S H  O F  T H E  D AY   
Please ask your host for today’s special

D U C K  R I S O T T O  (gf, vegeo)  4 2
Confit duck leg on a sweet pea and mushroom risotto  
with pecorino and parmesan and a chermoula scented jus 

W I L D  M U S H R O O M  G N O C C H I  (vege)  3 0
Pan-fried ricotta gnocchi with mushroom ragout and  
tarragon butter sauce

C H I L L I  S P A G H E T T I  (v, vegeo)  2 8
With garlic chilli cherry tomatoes, baby spinach, olive oil  
and pecorino and parmesan

add panfried prawns $8.5

S T E A K S  (250g) 
With house salad and thick-cut fries OR roasties  
and seasonal vegetables.  
Choose from;

• Eye Fillet 4 7
• Ribeye 4 5

Choose one sauce; 
• Smokey BBQ
• Jus 
• Mushroom  

P U B  C L A S S I C S 
R O A S T  O F  T H E  W E E K  (gf, df) 2 8
Slow roasted meat with seasonal roast vegetables, peas  
and a thyme and rosemary gravy 

F I S H  &  C H I P S  (gfo, dfo) Blue cod 3 9  Market fish 2 7
Tempura battered fish with homemade tartare,  
thick-cut fries and salad

C R I S P Y  C H I C K E N  B U R G E R  (gfo, dfo)  2 7
Fried chicken with lettuce, roast capsicum, pickled red  
onion, aoili and fries

B R I S K E T  B A G E L  (gfo, dfo)  2 7
Pulled beef bbq brisket with pickled vege, smokey cheese,  
tomato and house-made burger sauce with shoestring fries

C H I C K E N  P A R M Y   2 9 . 5
Fried panko crumbed chicken breast topped with  
a tomato napoli and mozzarella cheese with salad and fries

S I D E S
T H I C K - C U T  F R I E S   1 2
With aioli and tomato sauce 

S H O E S T R I N G  F R I E S   1 2
With aioli and tomato sauce 

G O U R M E T  G A R L I C  R O A S T  P O T A T O E S   8 . 5
With thyme and rosemary seasoning

S E A S O N A L  V E G E T A B L E S   8 . 5

A VA I L A B L E  F R O M  5 . 3 0 P M

D I N N E R  M E N U

v V E G A N    |   vo V E G A N  O P T I O N   |   df D A I R Y  F R E E    |   dfo D A I R Y  F R E E  O P T I O N    |   gf G L U T E N  F R E E  ( A D V I S E  I F  C O E L I A C )    |   gfo G L U T E N  F R E E  O P T I O N

vege V E G E T A R I A N    |   vegeo V E G E T A R I A N  O P T I O N


