
lunch menu

@portlander_SGI - suitable for gluten intolerant   DF - dairy free   V - vegetarian   *available 

  

the cheese burger  (SGI*)................................................ $28

21 day dry aged half pound beef burger, McClure’s 
pickles, bacon, cheese, American mustard, ketchup, 
aioli, Clareville bakery milk bun, with thick fries. 

make it a double $37 (SGI*)
Twice the beef, bacon and cheese. 

Cajun buttermilk chicken burger(SGI*)........................$22

Cajun buttermilk crispy chicken burger, slaw, aioli, 
Swiss cheese, rocket fuel sauce, Aro bake milk bun, 
Served with thick fries.

portlander caesar salad (SGI*, DF*)............................... $18

Cos lettuce, bacon, parmesan, anchovies, Portlander’s 
Caesar dressing, 62° slow poached egg, croutons. 
With grilled free range chicken breast $22 

Lamb meatballs (V*)...................................................$21

Lamb meatballs, pasta, tomato sauce, shaved 
parmesan, lotus root, ricotta ‘béchamel’. 

fish & chips (SGI*).............................................................$26

Battered fresh market fish fillet, thick fries, lemon 
and tartare.

open Chimmichanga  ......................................................... $20

Crisp chicken, slaw, cos lettuce, roasted corn, blue 
cheese whip and crispy tortilla.

Croque madame.......Kind of!......................... $18

Harrington’s chorizo, smoked cheese toasted 
baguette, sunny side fried egg, hollandaise, 
worcestershire sauce gel.

Pumpkin Soup  (SGI*, V)..........................................................$16
Pumpkin soup, goats cheese, baguette, Manuka honey 
butter, thyme. 

‘Whitebait fried egg’ (SGI*)................................ $28

Whitebait fried egg, bacon butty, Caesar dressing, 
salt and vinegar potato crisps.

the steak sandwich  ........................................................$21

Minute steak, jalapeno salsa, lettuce, tomato,   
caramelised onion jam, cheese. Charred sour dough.

sides $10 each

thick fries  (SGI, DF)

With ketchup

Broccoli and leek sauté, parsley butter (SGI*)

Classic slaw (SGI*, V)

With tea soaked raisins, toasted sesame seeds

Cheese board

Portlander Crème Brulee
Shortbread crumbs, crème fraiche, fruit crisps (SGI*)

Sticky date pudding (better than mum used to make)!

Candied walnuts topped with caramel sauce with 
fresh chream on the side (chefs tip - make sure to 
put it all on top)

2 for $22      3 for $30     4 for $38

Grinning Gecko Brie - Soft cheese|Whangarei, North Island

Kapiti Cheese ‘Kahurangi Blue’ - Creamy style Blue Vein cheese|Kapiti Coast, North Island

Barry’s Bay Aged Gouda - Firm Dutch style cheese|Akaroa, South Island

Kapiti Cheese ‘Tuteremoana’ aged cheddar - crumbly, sharp style cheddar | Kapiti Coast, North island

*all cheeses made from cows milk

Desserts $10 each

*after a steak? please ask your server for our selection

Beef Salad (DF)................................ $18

Beetroot kimchi, seared beef and crispy noodle salad, 
sesame dressing, daikon.

THE S.E.C.(SGI)................................................................... $34

Minute ribeye steak, fried Wairarapa free range egg 
and chips with café de welly butter. vegetable tarte tatin (V)................................ $18

Warm vegetable tarte tatin, chevre, Manuka honey, 
balsamic reduction, nuts.



beverages

@portlander_SGI - suitable for gluten intolerant   DF - dairy free   V - vegetarian   *available 

  

ON Tap

Heineken 350ml

non-alcoholic beverages

white Wine......................................125ml........ 250ml ........btl

$9

Heineken 500ml $13

Monteith’s Barber Lager $10

$11

$12

Bottled Beers 

Monteith’s Apple Cider

Monteith’s XPA Heineken 330ml

Heineken Light

Monteith’s

$10

$7.5

$10

$9

$17

Black, Pilsner, Radler, Original 330ml

Brewer’s Series Double IPA 500ml

Brewer’s Series Velvet Stout 500ml $17

Pinot Gris

Chardonnay

Sauvignon Blanc

Riesling

Straw Island, Nelson............................$8.5............. $16 .........$43

Bay of Stones..........................................$9..............$17..........$44

Starborough...........................................$11..............$20.........$57

Kahurangi Estate Pinot Rosè.................$10..............$18.........$51

Coney Ragtime, Marlborough................$10..............$19.........$55

REd Wine.........................................125ml........ 250ml ........btl

Pinot Noir

Rock Bay, Martinborough......................$11.............$19 ........$54

Shiraz

Yalumba Galway, Barossa Valley.............$9..............$17.........$49

Mitolo Nessus Shiraz, McLaren Vale ......$10............$19.........$54

Straw Island Merlot, Nelson...................$9..............$17.........$45

Duke of Cromwell, Central Otago......$11.5..............$22.........$63

Duck Hunter, Marlborough....................$11..............$21........$59

Merlot

Rock Bay Cabernet Merlot..................... $9.5............$17........$45

Angus The Bull, Victoria........................ $10.5..........$20........$57

Cabernet

Straw Island, Nelson............................$8.5............. $16 .........$43

Straw Island, Nelson............................$8.5............. $16 .........$43

Bay of Stones, South Australia.............$9............. $16 .5.........$44

Villa Maria Keltern, Hawkes Bay..........$13.5.......... $26.........$75

*full drinks menu available on request

*also a range of spirits available

Soft Drinks & Mixers..........................................................$5

Coca Cola, Coke No Sugar, Diet Coke, Sprite

Schweppes Tonic Water, Soda Water, Lemonade, 
Dry Ginger Ale, Ginger Beer

Fruit juices........................................................................$5

Simply Squeezed Apple, Cranberry, Grapefruit,
Orange, Pineapple, Tomato

Water...................................................... 500ml........... 1000ml

Acqua Panna still mineral water

San Pellegrino sparkling water

$5.5 $9.5

$5.5 $9.5

Nevis Bluff, Central Otago....................$14..............$27........$75


