
@portlander_NG - No added Gluten | DF - Dairy Free | V - Vegetarian | PB - Plant Based | * - If Available

in bread
all served with peri peri tatties

Welly cheese steak baguette...........................................$16.50 
sliced beef with Jalapeno relish, roasted capsicum and onions, club 
pepper sauce (can swap steak for sautéed mushrooms), cheese

‘The Cheese’.........................................................................$19 
150g, 21 day dry aged beef patty, cheese, McClure’s pickles, ketchup, 
american mustard, milk bun

‘The Royal burger’...............................................................$21
150g, 21 day dry aged beef patty, house made special sauce, 
lettuce, tomato, onion, Scotty’s smoked cheese, milk bun

Open focaccia melt.................................................................$16
avocado, grilled eggplant, vegan mozzarella, Portlander’s green tomato 

relish, olives, baby herbs

The toasted sandwich........................................................$14
Scotty’s smoked chicken, brie, cranberry sauce, white bread

Cajun fish Fajita...............................................................$18 
shredded lettuce, avocado, a good chunky tartare, Huff man’s hot sauce, 

burnt lemon

Grilled Tofu Tortilla..........................................................$18 
lettuce, roast capsicum and onions, garlic dressing, avocado, grains

salads |$14 each plates

Wholesome Grains, roast pumpkin, leaves, Dukkah, sherry  
ginger dressing, pears (PB, NG, DF)

Romaine lettuce, parmesan, bacon, croutons, caesar dressing, 
6 minute egg

New Potato salad, confi t garlic, herbs, garlic dressing (vegan),  
sun dried tomato, Kalamata olives (PB, NG, DF)

Add: Sliced Scotty’s smoked chicken $5 | Zany Zeus ricotta $3 | 
6 Minute free range egg $3.50 | Grilled marinated tofu $6 | 
Grilled marinated lamb fi llet $9

Panko cauliflower...............................................................$15 
cheese sauce, smoked paprika roasted almonds

Battered market fish.......................................................$25 
fries, pickled onion, tartare, lemon 

Boerewors sausage..........................................................$25 
wholegrain mustard, fries on the side

Orecchiette aglio e olio....................................................$18 
pumpkin, Cavolo nero, ‘Kapiti Olives’ olive oil, confi t garlic, 

crushed peas

the grill A LITTLE EXTRA

Shoestring fries with Portlander’s “damn good” sauce $5.50   

A guilt free butter fried free range egg  $3.50

A little green salad with seeds and vinaigrette $5

Toasted broccoli, dukkah $6

A bit of Scotty’s smoked bacon for your burger $4

Prime Angus Sirloin.................................................................$3 
250g, grass fed, Canterbury, South Island

Wakanui Ribeye...................................................................$43 
300g, 90 day grain fi nished, Canterbury, South Island 

55 day aged Eye Fillet..........................................................$40 
200g, pasture fed in the central South Island, hand graded for size 
and marbling for a naturally tender and fl avoursome steak

All served with buttered gourmet potatoes, port wine jus



beverages

@portlander_

ON Tap

non-alcoholic beverages

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

$9

$13

$12

$11

$13

Bottled Beers

Heineken 350ml

Heineken 500ml        

Monteith’s Pilsner           

Monteith’s Apple Cider 

Tuatara Hazy Pale Ale 

Tuarara IPA

Black Dog Chomp Pale Ale

Black Dog Dog Father APA
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 / Rose

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 

Pinot Noir

Shiraz
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

Vidal Reserve Merlot Cabernet............$11.5..........$21.........$59

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 Barrique, 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

Antipodes still mineral water 

Antipodes sparkling water

$5.5 $9.5

$5.5 $9.5

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

$13

$11

$12




