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ON HIGH

Located at Recreation Hotel, know as ‘THE REC’

Greymouth’s iconic hotel since 1886

EST. 1886

memmmmmn RECREATION HOTEL me—

@ High Street, Greymouth @ (03) 768 5154 restaurant@rechotel.co.nz



ENTREE

GARLIC BREAD 8 16

Cheesy garlic ciabacta. GFO

FLAT BREAD 16.5

Sweet chilli or basil pesto and cream cheese, finished with mozzarella. GFO

SEAFOOD CHOWDER 24

Creamy chowder with rich tomato base. Served with garlic ciabatta. GFO

CAMEMBERT 22

Baked with plum relish and rosemary. Served with sliced ciabacta. GFO

PORK BELLY BITES 21

Drizzled with a chilli rnaple sauce and sesame sceds. GF & DF

R.F.C REC FRIED CHIICKEN 17

Our own special seasoning, with a sweet sticky vinaigrette served with

garnish salad

SCALLOPS 28

With roasted carrot and cumin purée, grilled prosciutto ham and toasted

peanuts. GF

TATAKI TUNA 29

Scared with a sesame coating, served with kikkoman and gingcr dipping sauce,

and garnish salad. GF & DF

LI GHT MEATLS

REC CHICKEN SALAD 28

Served with camembert, bacon, greens and cherry tomatoes, finished

with nam jim drcssing. GFO & DFO
GREEN LIPPED MUSSELS 29

Cooked in housemade coconut and ginger broth, infused with a mild

thai yellow curry sauce, served with garlic ciabatta. GFO & DFO

MONGOLIAN BEEF SALAD 28
With crispy noodles, mung beans, capsicum, red onion and cashew

cuts, drizzled with thai dressing. GFO & DFO

WARM LAMB SALAD 33

Crispy salad greens, pine nuts, pumpkin, sliced radish, topped with

balsamic reduction and finished with feca and pomegranace. GF & DFO

EGGPLANT STACK 28

Served on chickpea curry and potato rosti, finished with mango and
chilli sauce. GFO & DFO

SWEET CHILLI PRAWNS 33

Flambéed in garlic butter and sweet chilli, topped with garlic and

corriander sauce, served with rice and salad. GFO & DFO

GF = gluten free GFO = gluten free option DF = dairy free DFO = dairy free option.

we can not guarantee our food will be completely free of gluten, dairy or other allergens, as these ingredients are prepared and cooked in the same kitchen



M ATNS

ROAST OF THE DAY 30

With oven baked and steamed vegetables, homemade gravy and
cheese sauce. GFO & DFO

PASTA OF THE DAY 32

Ask our wait scaff for today7s selection of fettuccine

FISH OF THE DAY PRICED ACCORDINGLY

Depending on the local catch and availability, ask our waic staff

fOI’ today’s creation. A popular favourite

BLUE COD 4o

Chatham Island cod tempura battered or panfried, served with salad
and fries. GFO & DFO

RIBEYE STEAK 47

300gm ribeye served with twice cooked herb potatoes and creamy
coleslaw, or salad and fries. Choice of pepper or mushroom sauce or

garlic butter. Add two free range eggs $6. GFO & DFO

WHITEBAIT 46.5

A West Coast delicacy. Using our own secret recipe, served with salad

and fries. Subject to availability. GFO, DFO & Freeflow

DUCK 44.5

NZ duck breast with potato gratin, panfried greens and topped with

chunky Cranberry relish. GF

PORK BELLY 47.5
Sweet sticky Asian stylc pork, glazcd in garlic, ginger and honey, served

with grilled brocollini, rice and porl{ crackle. GF

CANTERBURY VENISON 49

Potato gratin, scasonal vegetables, topped with blackberries and red wine

jus, topped with freeze dried berries. GF & DFO

LAMB RACK 57

Mustard and herb dusted Wlt]"l twice COOde herb potatoes, baby carrotcs

and greens, finished with garlic and mint jelly jus. GFO

SURF ‘N’ TURF 358

Add prawns and scallops to your ribeye. GFO & DFO

MEXICAN CHICKEN 36

Free range with mexican spices, served with charred corn from the

cob, creamy coleslaw and mexican burrito sauce. GF

MARLBOROUGH KING SALMON 42.5

NZ king salmon served with smashed kumara, panfried greens,

topped with lemon aioli vinaigrette. GF & DFO

SCALLOPS AND PRAWNS 39.5

Flambéed in garlic, poached in creamy thai yellow sauce, served

with rice and gardcn salad. GF & DF

GF = gluten free GFO = gluten free option DF = dairy free DFO = dairy free option.

we can not guarantee our food will be completely free of gluten, dairy or other allergens, as these ingredients are prepared and cooked in the same kitchen



LI TTTLE E A TS

16 cach includes complimentary 70z drink

I'M NOT HUNGRY

Chicken nuggets with fries and tomato sauce

CAN WE GO NOW?

Mini hotdogs with fries and tomato sauce

™M BORED
Roast of the day served with oven baked and steamed

Vegetables, homemade gravy and cheese sauce. GFO &
DFO

I DON'T LIKE VEGGIES

Sausages, mash potato and gravy

I WANT ICE CREAM 8
Vanilla ice cream with a Freddo Frog and popping

Candy, and your HQLVOUI” ChOiCG Of chocolate or

strawberry

Available for kids aged 10 years and under

Ask your wait staff for a free activity pack

DESSERTS

CHOCOLATE BROWNIE 16

Layered with mint infused whip, topped with chocolate

sauce, served with vanilla ice cream and biscuit crumb

BAILEY’S CREME BRULEE 16

Infused with Bailey’s liqueur, topped with Bailey’s chocolate and

served with vanilla ice cream. Contains alcohol

CHOCOLATE AND BERRY CHEESECAKE 16

Chocolate cake base, layered with creamy chocolate and

boysenberry jelly topping, served with vanilla ice cream. GF, DFO

ICE CREAM SUNDAE 13

Vanilla ice cream and cream with your flavour choice of

chocolate, caramel or scrawberry

LIQUEUR COFFEE 14
With Irish Whisky, Kahlua, Frangelico or Bailey’s, served

with a liqueur chocolate. Contains alcohol

AFFOGATO 16
Short black, vanilla ice cream, with your choice of Kahlua,
Frangelico or Bailey’s, served with a liqueur chocolate.

Concains alcohol

GF = gluten free GFO = gluten free option DF = dairy free DFO = dairy free option.

we can not guarantee our food will be completely free of gluten, dairy or other allergens, as these ingredients are prepared and cooked in the same kitchen



