
	

L I T TLE  D ISH

Fresh market oystersFresh market oysters – POA – POA

Gin cured Akaroa salmon,Gin cured Akaroa salmon, verjus -  verjus - $$16 16 

‘Quick roast’ cauliflower‘Quick roast’ cauliflower, sage and almond - , sage and almond - $$12 12 

Spicy, sticky lamb ribs -Spicy, sticky lamb ribs -  $$13 13 

Hot smoked Wakanui brisketHot smoked Wakanui brisket, horseradish , horseradish $$15 15 

Mac n cheeseMac n cheese, sweet corn, parmesan - , sweet corn, parmesan - $$11 11 

Confit garlic mini loafConfit garlic mini loaf, soft butter - , soft butter - $$99

West coast Whitebait fritter sandwichWest coast Whitebait fritter sandwich -  - $$2020

SAL ADS  AND  SOUPS

Roasted beetrootRoasted beetroot, vinaigrette, Drunken Nanny’s  , vinaigrette, Drunken Nanny’s  

goats curd, hazelnuts, herbs  - goats curd, hazelnuts, herbs  - $ $ 1414

Mixed leaves salad,Mixed leaves salad, grains, picked cherry tomato,   grains, picked cherry tomato,  

nuts, seeds - nuts, seeds - $ $ 1313

Smoked fish and corn chowderSmoked fish and corn chowder, ½ garlic loaf - , ½ garlic loaf - $$ 14 14

Tomato and fennel soupTomato and fennel soup, ½ garlic loaf - , ½ garlic loaf - $$1111

B IG  D ISH

Braised lamb and vegetable pie,Braised lamb and vegetable pie, mash -  mash - $$3232

Green lip mussel brothGreen lip mussel broth, chorizo, linguini - , chorizo, linguini - $$3434

Foraged from the kitchenForaged from the kitchen | our plant based dish of the  | our plant based dish of the 

day – please ask our wait staff for today’s offering - day – please ask our wait staff for today’s offering - $$3232

The cheese burger and friesThe cheese burger and fries, , dry aged beef patty,dry aged beef patty, pickles,  pickles, 

bacon, cheese, mustard, ketchup, aioli, milk bun - bacon, cheese, mustard, ketchup, aioli, milk bun - $$25 25 

Celeriac risottoCeleriac risotto, Jerusalem artichoke crisps - , Jerusalem artichoke crisps - $$2525

SPEC I A L 

PORTL ANDE R  POT LUCK  - - $$60 per person60 per person

Trust the chef from start to finish; a bespoke Portlander Trust the chef from start to finish; a bespoke Portlander 

experience. Whole table only, max 6.experience. Whole table only, max 6.

THE  ME AT

STE AK

All served with smoked garlic puree & slaw All served with smoked garlic puree & slaw 

Wakanui grain finished:Wakanui grain finished:

RibeyeRibeye 300g -   300g -  $$3939

Eye filletEye fillet, 200g - , 200g - $$3939

Pasture fed:Pasture fed:

55-day aged55-day aged, handpicked Sirloin, 250g - , handpicked Sirloin, 250g - $$3737

Tri Tip RumpTri Tip Rump, 300g - , 300g - $$3535

ChateaubriandChateaubriand - carved Eye Fillet, 500g -  - carved Eye Fillet, 500g - $$75 |this will 75 |this will 

take a bit of time, please allow for a 30 minute waittake a bit of time, please allow for a 30 minute wait

P ORTL ANDER’S  S I G N ATURES
All served with two veg and sauces of your choice, All served with two veg and sauces of your choice, 

good to share (if you want) - these will take a bit  good to share (if you want) - these will take a bit  

of time, please allow for a 40 minute waitof time, please allow for a 40 minute wait

28-day dry aged Sirloin on the bone28-day dry aged Sirloin on the bone, pasture fed.  , pasture fed.  

Best cooked medium rare and carved. Please  Best cooked medium rare and carved. Please  

select from today’s sizes |  select from today’s sizes |  $$13 per 100g 13 per 100g (dry weight)(dry weight)

Long bone OP Ribeye, Long bone OP Ribeye, Hawkes Bay, pasture fed.  Hawkes Bay, pasture fed.  

Best cooked medium rare and carved. Please  Best cooked medium rare and carved. Please  

select from today’s sizes | select from today’s sizes | $$11 per 100g11 per 100g (dry weight) (dry weight)

S AUCES

Red wine jus | Mandy’s horseradish sauce |  Red wine jus | Mandy’s horseradish sauce |  

Peppercorn brandy butter | Whole grain mustardPeppercorn brandy butter | Whole grain mustard

MAI N  FARE
All served with slawAll served with slaw

Palliser Bay Lamb Rack and RumpPalliser Bay Lamb Rack and Rump, jus – , jus – $$3838

Bostock’s crispy Chicken breastBostock’s crispy Chicken breast, lime salt -  , lime salt -  $$3434

Pan fried Market Fish,Pan fried Market Fish, caper salsa -   caper salsa -  $$3636

Roasted NZ Pork BellyRoasted NZ Pork Belly, grain mustard - , grain mustard - $$35 35 

Wild caught Venison StriploinWild caught Venison Striploin, 200g, dark cocoa salt - , 200g, dark cocoa salt - $$3939

THE  VEG
Sautéed greens -Sautéed greens -  $$55

Some mash -Some mash -  $$55

Side of dressed salad leavesSide of dressed salad leaves -  - $$55

Beef fat steak fries,Beef fat steak fries, house-made ketchup -  house-made ketchup - $$66
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MADE YOU LOOK!
Dessert is always a good idea, ask our wait staff for the dessert menu Dessert is always a good idea, ask our wait staff for the dessert menu



BEVERAGES

RED WINE 	 				   				  

Pinot Noir					    Pinot Noir					     125ml	 250ml 	 BTL125ml	 250ml 	 BTL

Duke of Cromwell, Central Otago			  Duke of Cromwell, Central Otago			   $$11.5	11.5	 $$22	22	 $$6363

Squealing Pig, Central Otago			  Squealing Pig, Central Otago			   $$11	11	 $$21	21	 $$5959

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

Shiraz						     Shiraz						      125ml	 250ml 	 BTL125ml	 250ml 	 BTL

Taylors Jaraman Shiraz, Clare Valley & McLaren Vale	Taylors Jaraman Shiraz, Clare Valley & McLaren Vale	 $$12	12	 $$23	23	 $$6565

Vidal Reserve Syrah, Gimblett Gravels, Hawke’s Bay	Vidal Reserve Syrah, Gimblett Gravels, Hawke’s Bay	 $$13	13	 $$24	24	 $$6969

Merlot 						     Merlot 						      125ml	 250ml 	 BTL125ml	 250ml 	 BTL

Straw Island Merlot, Nelson				  Straw Island Merlot, Nelson				   $$9	9	 $$17	17	 $$4545

Thorn-Clarke Sandpiper Merlot, Barossa		 Thorn-Clarke Sandpiper Merlot, Barossa		  $$10.5	10.5	 $$19	19	 $$5454

Vidal Reserve Merlot Cabernet, Hawke’s Bay		 Vidal Reserve Merlot Cabernet, Hawke’s Bay		  $$11.5	11.5	 $$21	21	 $$5959

Cabernet					    Cabernet					     125ml	 250ml 	 BTL125ml	 250ml 	 BTL

Angus The Bull, Victoria				   Angus The Bull, Victoria				    $$10.5	10.5	 $$20	20	 $$5757

WHITE WINE
Chardonnay					    Chardonnay					     125ml	 250ml 	 BTL125ml	 250ml 	 BTL

Straw Island, Nelson				   Straw Island, Nelson				    $$8.5	8.5	 $$16 	16 	 $$4343

Kahurangi Mt Arthur, Nelson			  Kahurangi Mt Arthur, Nelson			   $$11.5	11.5	 $$22	22	 $$5858

Seresin, Marborough, NZ				   Seresin, Marborough, NZ				    $$12	12	 $$23	23	 $$6464

Sauvignon Blanc					   Sauvignon Blanc					    125ml	 250ml 	 BTL125ml	 250ml 	 BTL

Straw Island, Nelson				   Straw Island, Nelson				    $$8.5	8.5	 $$16	16	 $$4343

Squeling Pig, Marlborough				   Squeling Pig, Marlborough				    $$11	11	 $$21	21	 $$5757

Seresin, Marborough, NZ				   Seresin, Marborough, NZ				    $$12	12	 $$23	23	 $$6464

Pinot Gris 					    Pinot Gris 					     125ml	 250ml 	 BTL125ml	 250ml 	 BTL

Straw Island, Nelson				   Straw Island, Nelson				    $$8.5	8.5	 $$16	16	 $$4343

Starborough					    Starborough					     $$11	11	 $$20	20	 $$5757

Riesling 						    Riesling 						     125ml	 250ml 	 BTL125ml	 250ml 	 BTL

Paddy Borthwick, Riesling, Wairarapa, NZ		 Paddy Borthwick, Riesling, Wairarapa, NZ		  $$11.5	11.5	 $$22	22	 $$5858

ON TAPON TAP

Heineken, 350ml	Heineken, 350ml	 		            			            	 $$99

Heineken, 500ml	Heineken, 500ml	 	                              		                              	 $$1313

Monteith’s PilsnerMonteith’s Pilsner		                               			                               	 $$1111

Monteith’s Apple CiderMonteith’s Apple Cider		             			             	 $$1111

Tuatara Hazy Pale Ale		             	Tuatara Hazy Pale Ale		             	 $$1212

Tuatara IPA			              	Tuatara IPA			              	 $$1212

Black Dog Chomp, NZ Pale Ale	            	Black Dog Chomp, NZ Pale Ale	            	 $$1313

Black Dog Dog father		            	Black Dog Dog father		            	 $$1313

BOTTLED BEERSBOTTLED BEERS

Monteith’s Original	 	           		 Monteith’s Original	 	           		  $$1010

    Black, Pilsner, Radler, Original, 330ml      	    Black, Pilsner, Radler, Original, 330ml      	 $$1010

    Brewer’s Series Double IPA, 500ml	           	    Brewer’s Series Double IPA, 500ml	           	 $$1717

    Brewer’s Series Velvet Stout, 500ml            	    Brewer’s Series Velvet Stout, 500ml            	 $$1717

Heineken, 330ml			              	Heineken, 330ml			              	 $$1010

Heineken Light			              	Heineken Light			              	 $$7.57.5

Heineken Zero			              	Heineken Zero			              	 $$77

NON- ALCOH OL IC  BE VERAGES

Soft Drinks & Mixers - Soft Drinks & Mixers - $$5 each5 each

Coca Cola, Coke No Sugar, Diet Coke, Sprite, Coca Cola, Coke No Sugar, Diet Coke, Sprite, 

Schweppes Tonic Water, Soda Water, Lemonade,  Schweppes Tonic Water, Soda Water, Lemonade,  

Dry Ginger Ale, Ginger BeerDry Ginger Ale, Ginger Beer

Fruit Juices - Fruit Juices - $$5 each5 each

Orange, Tomato, AppleOrange, Tomato, Apple

Water				   Water				    500ml  	 1000ml500ml  	 1000ml

Antipodes  still mineral water	Antipodes  still mineral water	 $$5.5	5.5	 $$9.59.5

Antipodes  sparkling water		 Antipodes  sparkling water		  $$5.5	5.5	 $$9.59.5

BE E R SWINE

@portlander    _wlg
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