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BEERS

 Glass Pint Super Jug
TAP BEER 
Heineken 10.5  13
Heineken Light  9  11
Tiger  10.5  13   40
Export 33  9  11   35
Lagunitas  11 13.5   44
Monteith’s
Original Ale  9  11   35
APA 10.5  13   40
Crushed Apple Cider  10.5  13   40

Guest Tap  POA

BOTTLED BEER
Heineken    9
Sol    9
Tiger Crystal   9
Monteith’s    9 
Pilsner, Black, Radler   
Tuatara   10 
APA and Pilsner   

BOTTLED LIGHT BEER
Heineken Light   8
Heineken 0%   8 
Amstel Light    8

CIDER & RTDs
Rekorderlig Strawberry and Lime Cider   10
Odd Company    9

SOFT DRINKS
 
Coke, Coke No Sugar, Sprite, Sprite No Sugar,  
L&P, Lemon Lime & Bitters, Ginger Ale, Tonic,  
Diet Tonic, Soda    5

Juice    5 .5 
Orange, Feijoa, Cranberry, Apple, Pineapple, Tomato 

Bundaberg, Bundaberg Light, Redbull   6 

Voyager Sparkling Water 500ml   6

 
Virgin Mojito    8.5

The Drinks Menu

COCKTAILS    16

Espresso Martini Kahlua, Vodka, Espresso

The Quencher  
Lime, Cucumber, Soda

Cheeky Peach Gin, Lime, Apple and Peach

Mojito  Rum, Lime, Mint

Watermelon Daiquiri Watermelon, Rum,  
Apple, Lime

Iced Choc, Iced Co�ee, Virgin Cheeky Peach,

Kombucha 9



WINES

          Glass   Bottle
 
SPARKLING 
Henkell Dry Sec - Germany 200ml   11.5
Henkell Rosé - Germany 200ml    11.5
Mionétto Prosecco - Italy   10  47

Deutz Prestige - Marlborough    70
Piper Heidsieck - France   90

PINOT GRIS
Dusky Sounds - Marlborough   9  42
Brancott Flight 9% - Marlborough  10  47
Lake Chalice - Marlborough   11  52

REISLING
Dusky Sounds Riesling - Marlborough 9  42

ROSÉ
The Maker - Gisborne  10 47 
Lake Chalice   - Marlborough  11  52
Rockburn Stolen Kiss - Central Otago 13.5  65 

CHARDONNAY
Dusky Sounds - Marlborough   9  42
Lake Chalice - Marlborough   11  52
Matawhero - Gisborne   12.5  58
Church Road McDonald - Hawkes Bay 14.5 70

  Glass   Bottle

SAUVIGNON BLANC
Dusky Sounds - Marlborough   9  42
Brancott Flight 9% - Marlborough  10  47
Lake Chalice - Marlborough   11  52
Jules Taylor - Marlborough   13  62

     75

BORDEAUX
Dusky Sounds Merlot - Marlborough 9 42
Lake Chalice Merlot - Marlborough 

 
11  52

SHIRAZ/SYRAH
Lake Chalice Syrah - Hawkes Bay  11 52
Wirra Wirra Shiraz - Australia   13  62

PINOT NOIR
The Maker - Hawkes Bay  10 47
Lake Chalice - Marlborough   11  52
Gibbston Valley Gold River - Central Otago 13.5  65
Akarua - Central Otago   17 80
Rockburn - Central Otago    95

The Wine List

Grant Burge Cameron Vale 
Cab/sav  - Australia    

12.5  58

Geo� Merrill ‘bush vine’ 
2013 - Australia 

 13.5  65

Amis�eld - Central Otago
Mionétto Prosecco rose - Italy 10 47



LUNCH           Dairy Free §  Gluten Free † on request

The Lookout Eggs Benedict    20.5

 

Kumara rosti, baby spinach, poached eggs, 
hollandaise and your choice of either crispy 
pork belly or streaky bacon or mushrooms

Monteith’s Gourmet Pie   17.5

 

Baked golden pastry �lled with Monteith’s 
Original braised beef and smoked cheese served 
on garlic potato mash, peas and red wine jus

Steak Open Sandwich §†    18

 

   add fries  4

 

Grilled steak, salad greens on toasted sourdough 
topped with beer battered onion rings and bearnaise

Chicken Wrap    16.5

 

   add fries  4

 

Cajun chicken, bacon, aioli, brie, salad greens 
encased in a tortilla wrap

Seafood Tagliatelle †   28 

Green lipped mussels, prawn cutlets, scallops in a 
creamy caper & dill sauce with tagliatelle pasta

Mushroom Tagliatelle †   21 
         add chicken  28 
Sauteed mushrooms in a creamy basil pesto sauce 
with tagliatelle pasta, baby spinach and topped 
with shaved parmesan

Fish and Chips   25 

Beer battered fresh �sh with fries, garden 
salad and caper & dill mayo

Steak, Chips and Eggs §†
   

32  

Ribeye §†   45
 

400g rib eye scotch on the bone with garlic 
roast potatoes, wilted spinach, cajun battered 
prawns and your choice of sauce

The Lunch Menu11-4pm

SALAD

Caesar Classic    19 
 add chicken  26 
Crispy cos lettuce, parmesan, bacon and garlic
croutons with our own Caesar dressing topped 
with a poached egg

Roast Vege Salad §†    21 
 add chicken  28 
Medley of seasonal roast vegetables, goat 
cheese, salad greens with a herb vinaigrette

Lamb Pita Flatbread † 22
Grilled harissa lamb rump and pan fried halloumi 
on a toasted pita bread topped with a garden salad 
and a mint & cumin yoghurt

300g scotch �llet with golden fries and 
fried eggs

BURGERS 
Pork Belly Burger §†     22 
Crispy pork belly, caramelised onion, 
kumara crisps, ranch slaw, smoked cheese 
in a sesame burger bun served with fries

Beef Burger      22 
House made beef burger patty, pulled 
beef, streaky bacon, onion rings, 
swiss cheese, smokey bbq mayo 
in a sesame burger bun served with fries

Chicken Burger §†     22 
Crispy chicken, streaky bacon, brie, salad 
greens, mango & lime salsa in a sesame 
burger bun served with fries

§†

STEAKS

§†

§

$20 MONDAY STEAK SPECIAL
500g beef rump served with chips, eggs and 
red wine jus

Available every Monday only



The Dinner Menu 5-Late

ENTRÉES        Dairy Free § Gluten Free † on request

Garlic Dinner Rolls   11 
Warm herb and garlic dinner rolls with garlic butter

Smoked Beef Tenderloin   18 
House smoked beef tenderloin with parsnip 
puree and a petit roquette salad

Dumplings   17.5 
Steamed pork dumplings with garlic & 
chilli soy sauce

Prawn Cocktail  18 
Garlic prawns in a house made thousand island 
sauce with cos lettuce

Beetroot Bruschetta 
   

16.5 
Caramelised beetroot, goat cheese, fresh 
roquette on toasted sour dough

SALAD  
Caesar Classic   19

 

 add chicken  26
 

Crispy cos lettuce, parmesan, bacon and garlic 
croutons with our own Caesar dressing topped with a 
poached egg

Roast Vege Salad §† 21
 

 add chicken  28
 

Medley of seasonal roast vegetables, goat 
cheese, salad greens with a herb vinaigrette

Lamb Salad §†    29 
Harissa marinated lamb rump, pan fried halloumi, 
salad greens and a mint & cumin yoghurt

PASTA 
Seafood Tagliatelle †   28

 Green lipped mussels, prawn cutlets, scallops in a 
creamy caper & dill sauce with tagliatelle pasta

Mushroom Tagliatelle †   21  
  add chicken  28
 Sautéed mushrooms in a creamy basil pesto 

sauce with tagliatelle pasta, baby spinach and 
topped with shaved parmesan

MAINS         

Fish and Chips †   31 

Chicken †   33 
Roast chicken supreme on a kumara rosti with 
prosciutto wrapped beans and topped with 
creamy peppercorn sauce

Lamb Shank †   34 
Braised lamb shank on potato mash with steamed 
greens and 362 Grillhouse Lamb Jam jus

Pork †   35 
Pork cutlet on kumara and pulled pork mash topped 
with black doris plum jam and broccoli slaw

STEAK
Scotch  39 
300g scotch �llet served with a garlic and 
herb potato mash cake and topped with 
coated cauli�ower bites and your choice of sauce

Eye Fillet  40 
200g eye �llet on a potato gratin with 
steamed greens and your choice of sauce

Ribeye §† 46 
400g rib eye scotch on the bone with garlic 
roast potatoes, wilted spinach, cajun battered 
prawns and your choice of sauce
Sauces 5
Creamy Mushroom 
Red Wine Jus 
Garlic Butter  
Gravy        Creamy Blue Cheese 

Creamy Peppercorn 
Bearnaise 
Mint Jus

SIDES  $8
Garlic Potato Mash
Kumara & Pulled Pork Mash 

Roast Vegetables
Kumara Rosti

Garden Salad
Steamed Greens
Caesar Salad
Slaw

§†

Beer battered fresh �sh served with golden fries, 
garden salad and caper & dill mayo



The KidsThe Desserts +

DESSERTS     Dairy Free § Gluten Free † on request

Brownie   16 
Warm chocolate brownie served with black cherry 
chocolate sauce, whipped cream and blackforrest 
ice cream

Rhubarb & Apple Pie   16
 

Warm house made rhubarb & apple pie served 
with vanilla bean anglaise and gingernut ice cream

Cheesecake    16 
Kahlua and Baileys cheesecake served with 
white chocolate sauce, vanilla bean whipped 
cream and strawberry crisp pearls

Sticky Date Pudding   16 
House made sticky date pudding served with 
caramel sauce, vanilla bean ice cream, whipped 
cream and cashew & caramel popcorn

Dark Ghana Chocolate Tart †   16 
Whittaker’s Dark Ghana Chocolate Tart served 
with Co�ee Ice cream and praline

WHISKY & BOURBON

Laphroaig 10yr   14

Glenmorangie   13.5

1792 Ridgemont   14

Glenlivet 15yr   16

Chivas 18yr   16.5

   14

Lagavulin 16yr   19

Jamesons Distillers   16

Makers Mark Bourbon   11

Woodford Reserve Bourbon   11

PORT

Sanderman 10yr   13

Sanderman 20yr   15

KIDS            13

 
Fish and Chips 

Cheeseburger 
Beef patty, cheese and tomato sauce in a bun with fries

Pizza 
Ham and cheese

Steak  
150g sirloin with garlic mash and jus

Chicken Strips 
Crispy chicken, fries, and tomato sauce

COFFEE

Short Black   3.5

Long Black   4

Flat White   4.5

Latte   5

Cappuccino   5

Chai Latte   5

Hot Chocolate   5

Mocha   5.5

   13.5 
Double espresso served with your choice of  
liqueur topped with whipped cream

KIDS DESSERT  7
Vanilla ice cream, jelly, with your choice of chocolate 
or caramel sauce and sprinkles

 

Crumbed hoki bites, fries and tomato sauce



The Snacks Menu

SNACKS         Dairy Free §  Gluten Free † on request

Fries   10 
Golden supacrunch fries served with tomato sauce 
and aioli

Loaded Fries   16.5 
Seasoned sidewinder fries topped with melted 
cheese, bacon, gravy, sweet chilli and sour cream 

Polenta Chips †   15 
Rosemary polenta chips with 362 Grillhouse tru�e
Parmesan mayo & tomato relish 

 

Cobb Loaf   17
 

Sticky Chicken Strips   17
 

Served with ranch slaw, chilli sesame cider 
sauce topped with crispy noodles

Bao Buns 17
 

Crispy chicken, slaw and cajun mayo  

Spring Rolls   17
 

BBQ pulled pork spring rolls with black doris  
plum jam

Pork Belly Skewers †   18.5
 

Pork belly in a sweet soy and cider sauce  
with ranch slaw and roti

Prawn Skewers †   18.5
 

Cajun battered prawns with crispy prosciutto  
and roquette salad

Mussels    18
 

A dozen green lipped mussels in a Thai Green 
curry sauce topped with toasted ciabatta

Calamari    16
 

Lemon pepper crispy calamari with lemon aioli

 

 

PLATTERS    65
The Lookout 
Polenta chips, sticky pork belly, crispy chicken, 
pork spring rolls, selection dips and deli meats, 
garlic pizza bread and tortilla crisps

The Base 
Steamed mussels, prawn cocktail, battered �sh 
bites, calamari, battered prawns, seared scallops, 
sidewinder fries and garlic pizza bread

 

All Day

PIZZA w/ gluten free base, add 3
  or dairy free, add 3

Carnivore Lovers   25
 Pepperoni, pulled beef, chorizo, ham, swiss 

cheese and bearnaise

Smokey Pork   25
 Smoked pork belly, bacon, caramelised 

onion, smoked cheese, American mustard 
mayo, kumara crisps

Hot Bird   25
 Grilled chicken, chorizo, caramelised 

onion, cream cheese, cajun mayo

Prawn Star   25
 Garlic prawns, prosciutto, capers, dill, 

cream cheese, roquette and thousand 
island dressing

Vego   25
 Baby spinach, mushrooms, caramelised onion, 

roast peppers, blue cheese, aioli

BURGERS 
Pork Belly Burger §†     22 
Crispy pork belly, caramelised onion, 
kumara crisps, ranch slaw, smoked cheese 
in a sesame burger bun served with fries

Beef Burger      22 
House made beef burger patty, pulled 
beef, streaky bacon, onion rings, 
swiss cheese, smokey bbq mayo 
in a sesame burger bun served with fries

Chicken Burger §†     22 
Crispy chicken, streaky bacon, brie, salad 
greens, mango & lime salsa in a sesame 
burger bun served with fries

Baked cob loaf �lled with French onion, three 
cheese and baby spinach �lling

§† 

§† 

$10 WEEKEND DEALS
Skewers:                                Mussels:
Pork Belly                               Thai Green Curry
Crispy Chicken                     Creamy Caper & Dill
Battered Prawns                   Tomato & Herb
Roast Vegetables

Available all weekend between 11am-6pm

Cauli�ower Bites    16 

 

Seasoned cauli�ower bites with Jalapeño 
sauce and aioli


