
GRILLED FOCACCIA  smokey garlic butter & parmesan

WOOD FIRED MUSHROOM PATE  shaved truffle walnuts, confit garlic & grilled focaccia

KOREAN FRIED CHICKEN  BBQ sauce, sesame & kimchi slaw

RED RUBBED PORK BELLY  BBQ & maple glaze GF

WOOD GRILLED BUTTERFLIED PRAWNS lemon & garlic butter, basil mayo GF

1/2 DOZEN WOOD FIRED OYSTERS  smokey bacon hock, ember onions & kilpatrick reduction 

 

FIRE STARTERS

WOOD GRILLED BURGERS 

BEEF BURGER 1/2 pounder beef pattie, bacon, pickles, lettuce, beetroot relish, cheese 
                                  & holy smoke BBQ sauce

  BRISKET BURGER slow smoked brisket, pickles, onion rings, American cheese & Holly Smoke BBQ sauce
 

SERVED WITH MAKIKIHI AGRIA FRIES

CHICKEN BURGER grilled chicken, hung maple pineapple, lettuce, bacon jam & Alabama white sauce
 

OR Natural with mignonette dressing GF 
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18

18.5

19.5

28

29

29

29

32

FIRE
LAMB CAP ON  cooked medium with asparagus, red wine jus & your choice of Makikihi fries or garlic mash 

45

21.5

30

Please see our friendly wait staff if you have any dietary 
requirements or for additional gluten free options
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ANGUS SCOTCH  300gm ember grilled, asparagus & your choice of Makikihi fries or garlic mash 

SUBJECT TO AVAILABLY 



79

35

SMOKED MEATS

PLATTER FOR TWO 

Cooked our way using Naturally Fallen Native NZ Woods

PLATTER FOR ONE

 

SWIFT PORK RIBS      

 

1/2 RACK 

WHOLE RACK (LIMITED PER DAY)

32

64

SIDES
MAKIKHI (NZ BEST) AGRIA FRIES tallow fried with smoky aioli GF

STRAIGHT CUT FRIES (AUS) canola fried with smoky aioli  GF

SMOKED CORN & POTATO CAKES burnt lemon mayo

MEATY MAC & CHEESE with smoked sausage & jalapeno

GARLIC POTATO MASH with brisket gravy GF

RED CABBAGE SLAW with currants & sour cream

POTATO SALAD with bacon fat mayo, pickles & red onion GF

SKILLET FRIED EGGS x2 eggs with smoked pepper, ember onion & chives GF

GRILLED CAULIFLOWER with harissa & yoghurt GF
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9

DESSERTS

15

15

15YOGHURT PANNA COTTA with berries & biscuit crumb 

VANILLA CREAM BRÛLÉE with vanilla ice cream GF

CHEESECAKE with vanilla ice cream - see staff for daily flavour

175
PLATTER FOR FOUR 

wagyu brisket, pork ribs, pulled boston butt, chicken, sausages, pickles, 
soft tortilla, garlic potato mash, grilled cauliflower, red cabbage slaw, 
Makikihi (nz best) agria fries & sauces

wagyu brisket, pork ribs, pulled boston butt, chicken, sausage,
pickles, red cabbage slaw , Makikihi (nz best) agria fries, soft tortilla & sauces

wagyu brisket, sausage, pork ribs, pickles, red cabbage slaw, soft tortilla 
Makikihi (nz best) agria fries & sauces

red rib rub, BBQ glaze, slaw & sauces
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79

35

SMOKED MEATS

PLATTER FOR TWO 

COOKED OUR WAY USING FIRE & SMOKE

PLATTER FOR ONE

 

SWIFT PORK RIBS      

 

1/2 RACK 

WHOLE RACK 

32

64

SIDES
MAKIKIHI (NZ BEST) AGRIA FRIES tallow fried with smoky aioli

MEATY MAC & CHEESE with smoked sausage & jalapeno

GARLIC POTATO MASH with brisket gravy

RED CABBAGE SLAW with currants & sour cream

TORTILLAS X4

ONION RINGS   

 

  

12

14

10

10

6

12

DESSERTS

15

15YOGHURT PANNA COTTA with berries & biscuit crumb 

CHEESECAKE with vanilla ice cream - see staff for daily flavour

175
PLATTER FOR FOUR today’s 5 meat selection, pickles, red cabbage slaw, 8 tortillas,  

Makikihi agria fries & sauces

today’s 4 meat selection, pickles, red cabbage slaw, 4 tortillas 
Makikihi agria fries & sauces

today’s 3 meat selection, pickles, red cabbage slaw, 2 tortilla 
Makikihi agria fries with Holly Smoke BBQ sauce

red rib rub, BBQ glaze, slaw & fries
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KIDS

15

15CHEESE BURGER  & fries 

MAC N CHEESE    

(LIMITED PER DAY)
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