
​BRUNCH MENU​
​Available 10am – 12noon​

​Breakfast Burger - $23​
​Crispy bacon, hash brown, beef patty, cheese, egg, onion relish & aioli,​

​topped with beer battered onion rings​

​Bacon & Eggs - GFO $23​
​Crispy bacon & two poached eggs on ciabatta​

​Waffles - $26​
​With warm fruit compote, vanilla mascarpone cream & maple syrup​

​Postie Breakie - GFO $28​
​Bacon, sausages, mushrooms, tomato, hash browns,​

​two fried eggs & ciabatta​

​Eggs Bene - GF​
​Crispy potato rosti, spinach, two poached eggs, hollandaise with your​

​choice of:​
​- Creamy mushroom - $24​

​- Crispy bacon - $26​
​- Hot smoked salmon - $26​



​ALL DAY SNACKS​

​Bowl of Fries - GFO,V - $11​
​Steak cut fries, tomato sauce & garlic aioli​

​Postie Nachos - $25​
​Beef mince, chilli beans, sour cream & sweet chilli sauce​

​Loaded Wedges - $25​
​With bacon, melted cheese, sour cream & sweet chilli sauce​

​Criss-cross Chips - $14​
​With sour cream & sweet chilli sauce​

​Loaded Fries - GFO - $25​
​Fries with BBQ pulled pork, melted cheese, garlic aioli & jalapeno's​

​Half size - $18​

​Fisherman's Basket - $27​
​Prawn twisters, crumbed scallops, squid, fish bites, crumbed prawns &​

​fries​



​SMALL PLATES & STARTERS​

​Breads & Spreads - V $18​
​Warm bread loaf with three tasty spreads​

​Calamari - GFO,DF $21​
​Crispy seasoned calamari with chipotle & lime mayo​

​Seafood Chowder - $22​
​Packed full of seafood in a creamy base served with toasted ciabatta​

​Sticky Pork Belly - DF $26​
​Sweet soy & apple sticky pork belly with slaw​

​Cauliflower Manchurian - GFO,DF,V $24​
​Deep fried cauliflower tossed in a sweet tangy sauce​

​Creamy Mussels - GFO $25​
​14 mussels in a creamy garlic & white wine sauce served with toasted​

​ciabatta​



​MAINS​

​Bao Buns (2) - DF $28​
​Served with criss cross chips​

​Korean crispy chicken​
​Cauliflower manchurian (V)​

​BBQ pulled pork​

​Seafood Chowder - $28​
​Packed full of seafood in a creamy base served with toasted ciabatta​

​Postie Bowl - GF,DF $28​
​Rice, edamame beans, salad, beetroot, kewpie mayo & your choice of:​

​Crispy teriyaki chicken​
​Cauliflower manchurian (V)​

​Chilli chicken​

​Tatsuta Chicken Salad - GF,DF $30​
​Mixed leaf salad, crispy fried onions & our famous cajun mayo​

​Beef Salad - DF $30​
​Mixed leaf salad, sweet soy sauce & crispy noodles​

​add prawns for $10​

​Pasta - V $30​
​Creamy pumpkin, spinach & sundried tomato fettuccine finished with​

​parmesan cheese​



​Pie of the Week - $26​
​Sangas pie served with salad & fries​

​Bento Box - $34​
​Pork dumplings, crumbed prawns, teriyaki beef, chilli chicken & rice​

​Postie Burgers - GFO,DFO $28​
​with lettuce, tomato, pickles, cheese, beer battered onion rings & fries​

​BBQ beef & bacon​
​Cajun chicken​

​Corn patty with fried halloumi & mango relish - V​

​Butter Chicken - GFO $35​
​Mild butter chicken curry served with rice & roti​

​Market Fish - DF,GFO​
​Battered or panfried, served with salad & fries, or crunchy spuds &​

​seasonal greens, tartare sauce & lemon​
​Half meal - $37​
​Full meal - $43​

​Pork Ribs - $49.5​
​Juicy ribs in our tangy BBQ sauce, with crunchy spuds & salad​

​+ 300gm ribeye steak (ideal for two to share) - $75​



​Otago Lamb - GF,DFO $51.5​
​Chargrilled lamb rump, potato gratin, pumpkin puree, greens & jus​

​Steak, Eggs & Chips - GFO,DFO $52​
​300gm ribeye, two fried eggs, fries & onion rings with your choice of​

​mushroom sauce or garlic butter​
​Surf it up with garlic prawns for $10​

​Ribeye 300gm - GF,DFO $52​
​Served with potato gratin, seasonal greens & your choice of mushroom​

​sauce or garlic butter​
​Surf it up with garlic prawns for $10​

​Add Ons​
​Fries - $6.5​

​Two fried eggs - $6​
​Toasted ciabatta - $5​
​Seasonal greens - $10​

​Green salad - $10​
​Beer battered onion rings - $10​

​Mushroom sauce, jus - $5​
​Cajun mayo, garlic butter - $3​

​Aioli, tartare - $2​



​SOMETHING SWEET​

​Sticky Date Pudding - $17​
​Butterscotch sauce, cream & ice cream​

​Skillet Cookie - $17​
​Hot chocolate chip cookie served with ice cream & salted caramel sauce​

​Loaded Brownie - GF $17​
​Warm chocolate brownie layered with chocolate mascarpone cream,​

​chocolate sauce served with cream & ice cream​

​Fruit Crumble - GF $17​
​Served with cream and ice cream​

​Check with the wait staff for today's flavour​

​Ice Cream Sundae - GFO,DFO  $15​
​Chocolate, berry, caramel or passionfruit​

​with cream, wafers & sprinkles​
​*dairy free ice cream available on request​

​Port​
​Tannacrieff-Bannockburn Tawny - $20​

​Hunters Collection - $14​
​Brown Brothers Tawny - $12​



​KIDS MEALS -​​under 13 years of age​

​Kids Burger - GFO $14​
​Beef or chicken with lettuce, cheese, sauce & fries​

​Beef Nachos - $14​
​Beef mince, chilli beans, cheese & sour cream​

​Ribeye Steak - GFO $26​
​Served with salad & fries​

​choose from mushroom sauce, gravy or tomato sauce​

​Mixed Basket - GFO $14​
​2 nuggets, 2 mini hot dogs, 2 fish bites & fries​

​Kids Pasta - $15​
​Fettuccine with meatballs, tomato pasta sauce & cheese​

​KIDS DESSERTS - $8​

​Kids Ice Cream Sundae - GFO,DFO​
​Chocolate, caramel or berry​

​Chocolate Brownie - GF​
​Served with ice cream​



​ON TAP​
​Speights Gold Medal Ale​ ​9​
​Speights Summit Ultra​ ​9​
​B.Effect Rebel for Kicks Hazy IPA​ ​13​
​Monteiths Hazy Lemonade​ ​13​
​Monteiths Apple Cider​ ​13​
​Speights Jugs 1L​ ​16​
​Hazy Jugs 1L​ ​23​
​Batched Premium Cocktails​ ​18​

​BEER​
​Corona​ ​8.5​
​Heineken​ ​8.5​
​Steinlager Classic​ ​8.5​
​Steinlager Pure​ ​8.5​
​DB Draught​ ​8.5​
​Export 33​ ​8.5​
​Speights 745ml​ ​11​
​Speights Summit Ultra 745ml​ ​11​

​CRAFT BEER​
​Emerson’s Pilsner​ ​10​
​Emerson's Bookbinder​ ​13​
​Emerson's London Porter​ ​13​
​B.Effect Alpine Ale​ ​10​
​B.Effect Cerveza Mexican Lager GF​ ​10​
​Crimson Badger Alcoholic Ginger Beer​​10​

​CIDER​
​Somersby Apple or Blackberry​ ​9.5​

​RTDS​
​Jim Beam​ ​9.5​
​Vodka RTD​ ​9.5​
​Gordons Pink Gin & Soda​ ​9.5​
​Bombay Gin & Tonic​ ​9.5​

​LOW ALCOHOL​
​Steinlager Light 2.5%​ ​8​
​Steinlager Zero 0%​ ​8​
​Export Citrus 2.5%​ ​8​
​B.Effect Wanaka Light 2.5%​ ​9​

​NON ALCOHOLIC​
​Benjer Juice​ ​6​
​Orange, Apple, Feijoa & Apple,​
​Apple & Raspberry, Nectarine,​
​Apple & Boysenberry, Apricot​

​Bundaberg​ ​6​
​Ginger Beer, Diet Ginger​
​Beer, Traditional Lemonade,​
​Lemon Lime & Bitters​

​B.Effect Kombucha​ ​7.5​
​Jasmine, Natural​

​Cans​​- L&P, Coke, Coke Zero, Sprite​ ​6​
​Sprite Zero​
​Antipodes Sparkling Water 500ml​ ​8​

​POST MIX​
​Coke, Coke Zero, Lemonade, Raspberry,​
​Tonic, Ginger Ale​
​Handle​ ​6​
​12oz​ ​5​
​7oz​ ​3.5​

​ICED DRINKS​ ​9.5​
​Chocolate, Mocha, Coffee, Matcha​
​Serious smoothies- Vitality or Reboot​



​WINE MENU​

​WHITE​
​Glass​ ​Bottle​

​Chardonnay​
​Chard Farm - Gibbston​ ​14.5​ ​68​

​Sauvignon Blanc​
​Amisfield - Lake Hayes​ ​14​ ​65​

​Misha's - The Starlet​ ​14.5​ ​68​
​Cromwell​

​Riesling​
​Three Miners - Clyde​ ​14.5​ ​68​

​Pinot Gris​
​Three Miners  - Clyde​ ​14​ ​65​

​Gewurztraminer​
​Three Miners – Clyde​ ​15​ ​70​

​Sparkling Wines​
​Brown Brothers Prosecco 200ml​ ​15​

​Maori Point Gold Digger​ ​24​
​Sparkling Pinot Gris 440ml​

​Quartz Reef Sparkling Brut 750ml​ ​77​

​Amisfield Sparkling Brut750ml​ ​92​

​ROSE​
​Glass​ ​Bottle​

​Wooing Tree - Cromwell​ ​14.5​ ​68​

​Dunstan Road - Alexandra​ ​14.5​ ​68​

​Wooing Tree Blondie​ ​14.5​ ​68​

​RED​
​Glass​ ​Bottle​

​Pinot Noir​
​Three Miners - Clyde​ ​15​ ​70​

​Pedal Power Pinot​ ​15​ ​70​
​Dunstan Road​

​Wooing Tree - Beetle Juice​ ​15.5​ ​75​
​Cromwell​

​Shiraz​
​Barossa Valley Estate​ ​15​ ​70​

​Merlot​
​Thyme Hill - Alexandra​ ​15​ ​70​


