COMBOS (3.30 pm - 5.30 pm ONLY)

Taco + Drink $15 Poutine + Drink $12 Platter + Aperol $50
Chicken or Vege Taco and | Fries, Cheese, Gravy and Platter and Two Aperol
House Wine or Beer House Wine or Beer Spritz

From 3.30 pm - till close

APERITIF

Aperol Spritz — Aperol, Prosecco, Soda, Orange 12
Caipirinha — Cachaca, Lime, Sugar 14
Tay St G & T - Lighthouse Gin, Phoenix Tonic, Lime 12
Virgin Mojito (Mocktail) — Lime, Mint, Soda 10
Tropical Crush (Mocktail) — Orange, Pineapple, Lemonade 8
SNACKS

Salted Seeds, Nuts and Herb 6
Fries, Roast Garlic Aioli 9
Garlic and Herb Bread 9
Salt n Pepper Calamari, Roast Garlic Aioli 12

SOFT SHELL CORN TACDS (2 Tacos per serve)

All Tacos served with Tay Street slaw of Shredded Cabbage, Black Beans, Jalapenos

Root Vegetable, Tahini Dressing GF OR; 12
Crispy Free-Range Chicken, Pineapple Salsa OR; 15
Beef, Tomato Salsa GF OR; 16
Prawn, Red Capsicum Salsa GF OR; 18
TAY STREET PLATTERS (for Z or more) 40

Clevedon Buffalo Marinated Fresh Cheese, Mainland Brie, Porcini Mushroom and Mild
Hungarian Salami, Rare Roast Beef, Smoked Fish, McClure’s Sweet and Spicy Pickles,
Pesto, Nuts and Seeds, Red Currant Chutney, Seed Crackers, Volare Bread



a pm - till close

MAINS

Nasi Goreng — Fried Rice, Egg, Onion, Carrot, Edamame, Sprouts, Shallots
ADD; Prawns 6
Beer Match — Brave Brewing German Style Pilsner

Tay Street Burger — Roast Pork Belly, Kimchi, Lettuce, Miso Mayo, Burger Bun
Fries
Beer Match — Behemoth Kind of a Big Deal IPA

Tay Street Bowl — Marinated Salmon Fillet, Spring Onions, Asian Green, Pickles
Soba Noodles, Black Sesame, Sweet Soy Dressing
Wine Match — Stone Paddock Hawkes Bay Rose 2017

Beer Battered Fish, Tay Street Slaw, Fries, Roast Garlic Aioli
Wine Match — Clearview Coastal Hawkes Bay Chardonnay 2017

Thai Green Curry - Free Range Chicken, Straw Mushrooms, Baby Corn (GF)
Coriander, Coconut Cream, Shallots, Steamed Rice
Wine Match — Lawson Dry Hills Marlborough Gewurztraminer2016

Pan Fried Market Fish, Fennel, Radish, Edamame, Grapefruit, Mixed Leaf Salad
Citrus Dressing
Wine Match — Millton Opou Gisborne Chardonnay 2017

Scotch Fillet, Wild Mushroom Rosemary Sauce, Broccolini, Baked Potato
Wine Match — Guigal Cotes du Rhone (SGM) France 2015

SIDES

Baked Potato, Sour Cream 4
Tay Street Slaw Bowl 8
Green Leaf Salad Bowl 8
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a pm - till close

DESSERTS ALL

Tiramisu — Lady Finger Biscuits, Mascarpone, Sherry, Espresso, Chocolate
Wine Match — Lakes Hayes Noble Dessert Wine

Summer Fruit Shortcake, Whipped Cream, Vanilla Bean Ice Cream, Coulis
Wine Match — Lakes Hayes Noble Dessert Wine

Chocolate Tart, Cream Anglaise, Vanilla Bean Ice Cream (GF)
Wine Match — Clearview Sea Red (Fortified)

Affogato - Double Espresso Shot, Vanilla Bean Ice Cream, Chocolate Dirt
Liqueur of your choice (Baileys, Kahlua, Frangelico, Cointreau, Sambuca)

OR; Cabinet Cake and Slice Selection served with Vanilla Bean Ice Cream (POA)

AFTER DINNER

Clearview Sea Red (Fortified) 10
Taylors 10-year-old Port 12
Single Malt Whiskey 12

Espresso Martini 14

12



BUBBLES

Taittinger Vintage 2009 160
Bollinger NV 140
Nautilus Methode NV 60
Lindauer Brut Reserve 200 ml 12
Cinzano Prosecco 9/39
AROMATICS

Wooing Tree C Otago Rose 11/17/52
Stone Paddock H Bay Rose 10/15/45
Peregrine C Otago Rose 59
Lawson’s Dry Hills Gewurz 10/15/45
Peregrine C Otago Riesling 10/15/45
Millton Gisborne Chenin Blanc 59
CHARDONNAY

Clearview Hawkes Bay 17 10/16/49
Millton Opou Gisborne 17 12/19/61
Odyssey llliad Reserve Gisborne 17 65
Black Barn Hawkes Bay 14 65
Mills Reef Elspeth Hawkes Bay 15 70

PINOT NOIR

Saddleback Central Otago 17
Ted by Mt Edward Central Otago 16

Bald Hills Single Vineyard Central Otago 14

Peregrine Central Otago 15

Craggy Range Te Muna Martinborough 16

DRY REDS

Coopers Creek SV Gravels and Metals Hawkes Bay Merlot Malbec14

Guigal Cotes du Rhone France 15

Jim Barry The Lodge Clare Valley Shiraz 15

Elephant Hill Hawkes Bay Syrah 15
Paritua Hawkes Bay The Red 14

FORTIFIED/DESSERT

Taylors 10-year-old Port 12
Clearview Hawkes Bay Sea Red 10

Lake Hayes Otago Noble 375ml 9/39

GLASS/CARAFE/BOTTLE

SALUVIGNON BLANC

Spy Valley Marlborough 17 10/15/45
Dog Point Marlborough 17  12/19/59
Peregrine Central Otago 17 55

PINOT GRIS

Saddleback Central Otago 17 11/17/52
Amisfield Central Otago 17 13/20/61

12/18/60
60
65
70
75

12/18/60
12/18/60
55
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Mills Reef Elspeth Hawkes Bay Cabernet Merlot 16 75



BEST OF NZ - CRAFT BEERS

Moa Original Lager 8
Moa Southern Alps White IPA 9
Brave Brewing German Style Pilsner 9
Behemoth Hopped Up Pilsner 9
Brave Brewing Extra Pale Ale (EPA) 9
Garage Hapi Daze Pale Ale 11
Behemoth A Big Deal IPA 11
LOCAL DROPS

The Island Papamoa Pale Ale 9
Crouchers Black IPA 10
Rocky Knob Snapperhead IPA7.1% 11
Cider - Apple & Elderflower 9

Good George Black Doris 9

HAVANA COFFEE ~ ail double shot

Flat White/Cappuccino 4.5
Long Black/Double Espresso 4
Macchiato — Short/Long 4
Latte 4.5
Café Mocha 5.5
Hot Chocolate 5.5
Chai Latte (Spicy or Sweet) 5.5
Iced Latte 5
Iced Chocolate 5.5
Iced Mocha 6
I

TEA - WEBSTER'S ORGANIC
English Breakfast/Earl Grey 4.5

A selection of Green, Herbal, Fruit
Tay Imported Japanese Green Tea 4.5

BLENDED SMOOTHIES

Blackberry, Banana, Honey, Green Tea 9
Banana, Pineapple, Coconut, Honey 9

INTERNATIONAL BEERS

Heineken Light 8

Asahi
Corona
Heineken

00 00 00

Peroni

SPIRITS - w Phoenix Mixers

House Spirits 10
Premium Spirits 11
Premium Gins 12
Single Malt Whiskey 12
Liqueurs 9

JUIGES

Apple
Orange
Feijoa
Cranberry
Pineapple
Tomato

wn
ORI RGBS

Spiced Tomato

Spirulina

Beetroot, Blackcurrant & Ginger
Carrot, Orange & Turmeric

OTHER

Coke/Diet Coke/Sprite/Ginger Beer 5
Lemon Lime & Bitters (LLB), Soda 5.5

Red Grapefruit 5
Antipodes Sparkling ~ 500ml/1L  8/12
Kombucha — Mango, Strawberry 6
Strawberry, Chocolate, Ice Cream 9
Snickers, Ice Cream 9



