
WE WORK CLOSELY WITH SUPPLIERS AND 
PRODUCERS TO ENSURE THAT ALL OF OUR BEEF  

IS HORMONE FREE AND HALAL.

ALL OF OUR SEAFOOD IS SOURCED USING THE  
‘BEST FISH GUIDE’ TO ENSURE SUSTAINABLE 

CHOICES FOR OUR OCEANS.

To Start

AROBAKE’S STONE-BAKED SMOKED  
GARLIC CIABATTA BREAD | $15

FRESH, NATURAL OYSTERS  
WITH LEMON | 3 $21 / 6 $42

Portlander Signature

Served with charred onion silk and Portlander’s salt

PURE SOUTH EYE FILLET 200G | $52
Red wine jus

PURE SOUTH 55 DAY AGED BEEF RIBEYE | $66
 Red wine jus

PAN-GRILLED MARKET FISH OF THE DAY | $36
Please ask wait staff

DRY AGED SIRLOIN ON THE BONE 500–1000G | $21 PER 100G

TOMAHAWK RIBEYE - LONG BONE 700–1200G | $21 PER 100G

Sides

RIPPED LETTUCE SALAD | $11
Cucumber, toasted mix seeds, vinaigrette

BLANCHED BROCCOLI | $11
Bok choy, parsley pistou

SAUTÉED MUSHROOM | $14
Thyme garlic and lemon dressing

BALLE FARMS AGRIA FRIES | $13
Home made tomato Kasundi

MR CHIPS CRINKLE CUT FRIES | $11
Tomato ketchup

GARLIC MASHED AGRIA POTATO | $11
Garlic butter

BROWN BUTTER FRIED EGG | $4.5 EACH
Why not with steaks?

Small

CURED MT COOK SALMON | $23
Horseradish cream, preserved lemon dressing, rice wafer

SMOKED KAHAWAI CHOWDER | $22
Green lipped mussels, shredded corn crisp

WAIRIRI BUFFALO MOZZARELLA | $26
Prosciutto, rocket, toasted walnuts

LYONNAISE SALAD | $20
Iceberg lettuce, poached egg, bacon, crouton,  
toasted seeds, vinaigrette

Large

PORTLANDER BURGER | $32
Swiss cheese, bacon, lettuce, gherkins, tomato Kasundi,  
aioli, crinkle fries

BEEF SIRLOIN STEAK BURGER | $35
Roasted red onion, Swiss cheese, Dijon mustard, aioli, agria fries

LINGUINI VONGOLE | $40
Southern surf clams, bacon lardons, black garlic puree

PORCHETTA | $48
Rolled pork belly, Bosc pear, Dijon mustard

GNOCCHI AL CAPONATA | $36
Tomato caponata, cauliflower, crispy calvo nero

Local | Artisanal | Rustic

IF YOU HAVE A FOOD ALLERGY OR SPECIAL DIETARY NEEDS, PLEASE NOTIFY A MEMBER OF OUR TEAM  AND WE WILL DO OUR BEST TO ACCOMMODATE


