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PLEASE GIVE US A LIKE AND FOLLOW

EASY�EATS
Available 11am – 9pm 

Beer Match

CHILLI CHEESE GARLIC BREAD V

Ciabatta loaf smothered in sweet chilli sauce and mozzarella $16
BEER BATTERED FRIES DF V

Seasoned and served with garlic aioli $16
SHOESTRING FRIES DF V GF VG

Seasoned and served with garlic aioli

Vegan aioli available on request
$13

COAST FRIED CHICKEN GF

Chicken marinated in sriracha buttermilk, coated in our 
famous seasoning, served with buttermilk ranch dip and 
gravy

$23.5

CHILLI GARLIC PRAWNS GF

Prawns marinated with garlic, sweet chilli sauce and 
coriander, served with jalapeno mayo and our own sweet 
chilli sauce

$25.5
PRAWN AND GINGER DUMPLINGS DF

Served with gluten free chilli soy dipping sauce, sesame 
seeds and spring onion

$23.0
MEXICAN STREET CORN TACOS DF V

Chargrilled corn, Mexican beans, jalapeno and feta. Served 
in a toasted tortilla with jalapeno mayo

GF ‘on request’

$21.0
CHICKEN TACOS
Marinated chicken, chargrilled corn, Mexican beans, jalapeno 
and feta. Served in a toasted tortilla with jalapeno mayo

DF ‘on request’

$23.0
BRAISED LAMB SHOULDER TACOS 
Moroccan braised Canterbury lamb shoulder served with 
slaw, jalapenos and mint yoghurt sauce $23.5

HOMEMADE�DESSERTS
Available 11am – 9pm

Beer Match

ICE CREAM NACHOS FOR TWO
Trio of chunky ice creams - vanilla bean, double chocolate and 
boysenberry. Served with waffle chips, chopped oreo, caramilk 
and milk chocolate, drizzled with caramel and chocolate sauce

$18
TROPICAL CREME BRULEE GF

Mango and passionfruit compote with toasted coconut 
flakes $14
CHOCOLATE FUDGE BROWNIE GF

Made with Whittaker’s milk chocolate warmed and served 
with vanilla bean ice cream, raspberry coulis, chantilly cream 
and chocolate sauce 

$14

KIDS ICE CREAM SUNDAE GF DF VG

A scoop of double chocolate and a scoop of vanilla bean ice 
cream with chopped white and milk chocolate and Hershey’s 
chocolate sauce

$8

SOMETHIN'�MORE
Available 11am – 8:30pm

Beer Match

SUPPORTING OUR COMMUNITY

Here at Monteith’s Brewery we take pride in 
supporting our community and source as 
many local products as we can for our dishes. 
Blanchfields bakery provide our freshly baked 
burger buns. Blackball Black Garlic provide us 
with their famous black garlic, which we also 
sell by the jar on our shelves. Our sausages and 
venison come from the team at Thomsons Hari 
Hari Butchery, our milk from Our Farms and our 
gurnard is caught in the Tasman Sea by West 
Fleet Seafoods. You can also purchase a range 
of cured meats to take home with you from 
Blackball Salami. We continually seek ingredients 
that are ethically and fairly produced.

ALSO CHECK 
OUT OUR 
MONTHLY 
SPECIALS

GOOD THINGS SOMETIMES TAKE TIME, PLEASE BE PATIENT IN BUSY TIMES. RELAX & HAVE A MONTEITH’S BEER

CANTERBURY BEEF FILLET GF

200G of seared Canterbury beef fillet on carrot and brown butter 
puree with garlic roasted potatoes, balsamic roasted mushrooms, 
baked greens and roast red capsicum. Served with Jack Daniel’s 
maple glaze

$42

AKAROA SALMON FILLET GF

Seared Akaroa salmon fillet on a bed of sauteed red bell pepper, 
red onion, corn, edamame with parsley and lemon juice served 
with creme fraiche, mustard and lemon sauce

$39

HERBERT STREET HAUL DF

Locally sourced gurnard in a Golden Lager beer batter. Served with 
coleslaw, beer battered fries, tartare sauce and lemon

Kids portion $17.5  
$31

MOROCCAN LAMB BURGER
Moroccan braised Canterbury Lamb shoulder with mesclun, 
bacon, cheddar, beetroot relish, and mint and garlic yoghurt. 
Served with shoestring fries and aioli

$31
KOREAN CHICKEN BURGER GF ‘on request’

Marinated chicken breast, with egg, gherkin, Asian slaw, tomato, 
kimchi mayo and sesame dressing inside a charcoal brioche bun. 
Served with shoestring fries and aioli

GF ‘on request’

$30

WARM THAI CHICKEN SALAD
Thai marinated chicken breast with mesclun, carrot, red onion, 
diced tomato, toasted cashews and seeds, with avocado and 
honey mayo

$27
FIORDLAND MINI WILD VENISON BURGERS
Trio of juniper spiced Denver leg medallions with mesclun, aioli, 
cheddar cheese and tomato chilli jam

Kids portion with shoestring fries $16.5
$23.5

CARROT BEET AND APPLE SALAD GF VG DF P

Shredded carrot, apple and beetroot salad with fresh mint, 
toasted seeds, cashews, lemon and olive oil dressing

Add Chicken $7.0

$22.5

Add a side of shoestring fries $4, beer battered fries $5 
or swap shoestring to beer battered fries $1

GF Made with Gluten Free ingredients in a shared kitchenDF Dairy Free V Vegetarian VG Vegan/Available Vegan PaleoP



HOUSE WINES: GLASS BOTTLE
Matahiwi Pinot Noir – Wairarapa $14 $56
Matahiwi Rose – Wairarapa $14 $52
Savee Sea Sauv�* – Marlborough $12 $46
ME Chardonnay�* – Wairarapa $13 $52
Waimea Pinot Gris – Nelson $13 $50
Sileni Merlot�* – Hawke’s Bay $14 $52
Henkell Trokken – 200ml – International – $16
Awatere River Sparkling Wine – Marlborough – $50
Villa Maria Sparkling Cuvee Brut – $48

* May be subject to change due to availability

COCKTAILS:
Espresso Martini - Belvedere Vodka, Kahlua, Baileys, 
Espresso shot, Simple syrup $20
Cosmopolitan - Belvedere Vodka, Cointreau, Lime, 
Cranberry $20
Local Lady - Vanilla Vodka, Cranberry, 
Pineapple, Lemon $20
Barber Breeze - Laughing Club Gin, Elderfl ower, 
Lemon, Soda, Rosemary $20
Jaffa Martini - Belvedere Vodka, Cointreau, 
Créme de Cacao White $20
Margarita - Espolón Tequila, Cointreau, 
Lime on the Rocks $20

HOT DRINKS: Co� ee available until 5pm, Tea available all day
(Alternative Milk +$1)

Flat White • Latte • Chai Latte • Mochaccino • Cappuccino $6
Americano • Long Black • Espresso $5
Hot Chocolate $4
Kids Flu� y $2
Tea: Green • English Breakfast • Earl Grey $4

COLD DRINKS:
Coca Cola • Coca Cola No Sugar • Lemonade 
Ginger Ale • Tonic Water • Soda Water • Ginger Beer $5/$7
Juice by the glass: Apple • Orange
Pineapple • Grapefruit • Cranberry • Tomato $6

SPIRITS: All priced with mixer. Doubles served unless requested
Jameson • Jack Daniels • Stolen Rum • Canadian Club
Bacardi • Smirnoff • Malibu • Baileys • Kahlua • Jim Beam
Greenstone Gin • Laughing Club Gin $14
Little Biddy $17

FOOD�&
DRINKS
MENU

SUMMER 23/24

GOOD THINGS SOMETIMES TAKE TIME, PLEASE BE PATIENT IN BUSY TIMES. 
RELAX & HAVE A MONTEITH’S BEER.

PLEASE NOTE THERE WILL BE A 15% SURCHARGE ON PUBLIC HOLIDAYS.

OUR�BEER�&�CIDER

 200ml $6.5 / 436ml $11 / 560ml $12.5

REMEMBER TO CHECK OUT OUR TAKEAWAY BEER & CIDER 
FROM OUR BOTTLE STORE

BEER ON TAP:

 200ml $7 / 436ml $11.5 / 560ml $13
Crushed Apple Cider

CIDER ON TAP:

 330ml $10
Orchard Thieves Peach and Passionfruit

Orchard Thieves Apple (Low Sugar)

Orchard Thieves Berry

OUR BOTTLED CIDER:

PLEASE GIVE US A LIKE AND FOLLOW

�        /monteithsbrewery��         monteithsbrewery1868

USERNAME�Guest
PASSWORD�MONTEITHS68WIFI

THEBREWERY.CO.NZ

 330ml $10

LOW ALCOHOL BEER:

Heineken 0% Export Citrus 2%

Golden Lager

Phoenix IPA

Hazy Pale Ale

Tight Lines Pale Ale

Brewers Special

West Coastin’ Hazy

Mid Ale - 2.5%

Wayfarer Pilsner

Original Ale

Black Ale

3 TASTERS - $16 6 TASTERS - $25
Select your own 

beers off tap
Preselected beers, with 

tasting notes & West Coast 
passport

 200ml Glasses
TASTING TRAYS:

 330ml $10

OUR BOTTLES & CANS:

Summer Ale

Sounds Hazy

RadlerWest Coast Hazy

Gold Dust Hazy


