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F O O D
A FEAST OF FRIENDS

 LU NCH
UNTIL  2.30PM

PASTA OF THE DAY $14

SALAD OF THE DAY $14

MINNIE WINNIE $12

Choose from any of the flavours. 
Our ‘minnie’ sized pizza comes with 

your choice of either wedges, fries or salad

SMALL GOURMET PIZZA $15

Choose from any of our gourmet 
flavours at a special lunchtime price

MEDIUM TRADITIONAL $15

Choose from any of our traditional flavours 
at a special lunchtime price

LUNCH MEAL DEAL $29

A medium-sized pizza of your choice with 
either wedges, fries or garden salad

#K IWIPI Z Z A
STAY IN THE LOOP! 

FIND US ON INSTAGRAM  
& FACEBOOK

WINNIEBAGOES.CO.NZ

S TA RTE R S 
BBQ PLUM STICKY RIBS	  $16.50
Oven baked ribs topped with winnies bbq plum sauce

MUSSELS	 $18.50
Green lip mussels in a lemon, sweet chilli, white wine 
and tomato broth. Served with fresh bread 
(Suitable for 2 people)

WINNIE’S CRISPY CHICKEN	 $15
Marinated buttermilk chicken coated in 
Winnie’s herbs and spices and served with aioli

CHICKEN NIBBLES	 $15
Orange and chipotle glazed chicken nibbles 
with aioli and chipotle dipping sauces

JALAPEÑO BITES	 $12
A perfect blend of jalapeños and cream cheese 
encased in a golden panko-crumbed shell

PORK AND KUMARA CROQUETTES	 $15 
Delicious pulled pork and kumara crumbed in 
parmesan and Winnie’s herbs, served with ginger, 
soy chilli dipping sauce

WINNIES PLATTER	 $35
Tender ribs, smoked salmon, chicken nibbles, pepperoni, 
brie, olives and gherkins, daily dip. Served with fresh 
Winnie’s loaf

CRISPY CHEESE STICKS	 $10
Soft and stringy cheese sticks cooked until golden brown

OLIVES 	 $8
Pan fried olives with sea salt

 
B R E A DS

GOURMET FLAT BREAD	 $12
With sundried tomatoes, basil pesto, feta, nuts, cashews, 
pumpkin seeds, sweet chilli sauce, olives and herbs

FRESH GARLIC BREAD	 $8.50

CHILLI PESTO GARLIC BREAD	            $9.50

BREAD FINGERS	 $10
Served with 3 Winnie’s dips

ITALIAN FLAT BREAD	 $8
With olives, herbs & parmesan

 
SIDE S

FRESH GREEN SALAD    	  $9

WEDGES   OR FRIES	 $8
With garlic aïoli and home-made tomato sauce 



GOURMET PIZZAS 
SMALL  $17.50  |  MEDIUM  $27  |  LARGE  $34  |  HALF & HALF ADD $3 (MEDIUM & LARGE ONLY)

  GLUTEN FREE

  GLUTEN FREE AVAILABLE

ALL OF OUR PIZZAS ARE TOPPED WITH MOZARELLA AND PARMESAN 

VEGAN CHEESE AVAILABLE

GLUTEN FREE BASES AVAILABLE IN MEDIUM SIZE ONLY

ALL INGREDIENTS ARE NOT LISTED

BE CAREFUL WE DON’T PIT OUR OLIVES

DO YOU HAVE A.D.D? (ALLERGY, DISLIKE OR DIETARY REQUIREMENT) 
PLEASE ADVISE STAFF

TRADITIONAL PIZZAS
MEDIUM  $20  |  LARGE  $23  |  HALF & HALF ADD $2 

MARGARITA   
Tomato base, basil, garlic and fresh tomato

SICILIAN 
Hot salami, sundried tomatoes, olives, garlic and red capsicum

THE 4 CHEESES 
Tomato base topped with brie, feta, blue cheese and garlic

FUNGHI PROSCIUTTO 
Mushroom, ham, olives, garlic

TRICOLORE 
Tomato base topped with cherry tomatoes, garlic and chilli. Oven 
cooked then topped with fresh rocket and shredded parmesan

THE RAFFAELE 
A garlic butter base, chilli flakes, chorizo and brie topped with 
rosemary and lemon zest

SALMON ALFRESCO 
Cold smoked salmon, fresh basil and thinly sliced potatoes

VEGGIE MAMA 
Caramelised onions with balsamic vinegar and feta, topped with 
shaved parmesan and rocket

PRAWNS AND CHORIZO 
Seared garlic prawns and chorizo

THE NEW YORKER  	
Bacon, sundried tomatoes and cream cheese finished with garlic 
and fresh oregano

 
C A L ZON E S OVEN-BAKED 

PIZZA POCKET

VEGETARIAN HARVEST	 $18
Capsicum, broccoli, tomato, feta, sundried tomato, mushrooms, 
pumpkin seeds, cashew nuts and basil pesto

SMOKED CHICKEN	 $18
Red onion, mushroom, mango, tomato, green capsicum,  
bacon and smoked chicken

SWEET SATAY CHICKEN
Peanut satay sauce, marinated chicken, 
sweet chilli sauce and pineapple pieces

CHICKEN, CRANBERRY & BRIE 
Lashings of smoked chicken on a cranberry 
base with brie and rosemary. 
A winnie’s favourite

CHICKEN CHILLI SHRIMP
Smoked chicken and shrimps on 
a basil pesto base, red capsicum, fennel 
and sweet chilli sauce

THAI HONEY CHICKEN
Seared chicken marinated in sweet chilli, 
honey, garlic and sesame seeds, with 
green beans, baby corn, red capsicum and  
red onion

MEXI LIME CHICKEN 
Chicken marinated in tequila and lime, with 
capsicums, red onion, garlic, coriander and 
mango puree

MOROCCAN LAMB
Oven-baked lamb marinated in 
a Moroccan coconut sauce, with red and 
green capsicums, red onion, garlic and 
coriander

MARINARA
A sweet chilli and pesto base with red 
onions, green and red capsicums, sliced fish 
fillet, shrimps, scallops, fresh garlic and 
fennel, topped with lemon wedges and  
garlic aïoli

SALMON CAPER 
Akaroa hot smoked salmon, capers, green 
capsicum, fennel, kalamata olives and 
cream cheese

GRAND CHICAGO 
A garlic and tomato base with shaved ham, 
pepperoni, mushrooms, green capsicum, 
garlic, thyme, red onion and fresh tomato

KIWI CRAVING
Roast lamb marinated in mint, wholegrain 
mustard and soy sauce with honey roasted 
kumara, rosemary, potato, red onion,  
green capsicum

SPICY LAMB
Seared lamb, marinated in fresh chillies, 
cajun spices and fresh lemon juice with 
jalapeños, fresh garlic, red onion and red 
capsicum. Served with a side of yoghurt. 
CAUTION… HOT!

TRIPPLE B 
Spiced braised beef brisket on 
a garlic butter base with balsamic 
mushrooms and red onions drizzled 
with winnies sundried tomato mayo

PRIDE OF THE SOUTH
Tender braised beef with mushrooms, 
red onions and Speights Infused gravy

BBQ PORK
Pulled Pork marinated in a smoked 
BBQ hickory sauce, red onions and 
red capsicum. Topped with fresh fennel 
and green capsicum

ITALIAN 
An Italian plum tomato base with 
pepperoni, mushrooms, anchovies, feta, 
sundried tomatoes, garlic, thyme, red onion 
and kalamata olives

HAWAIIAN 
Lashings of ham and pineapple done 
the winnie’s way

VEGETALI 
Basil pesto, mushroom, broccoli, green 
beans, sundried tomatoes, roast pumpkin, 
kumara, feta, thyme, garlic,  red onion 
and topped with garlic aïoli

BLUE BELLE 
Sundried tomatoes, broccoli, blue cheese 
and kalamata olives topped with a garlic 
aïoli and fennel

PULLED VENISON 
Pulled venison, cherry tomatoes, berry 
compote and caramelised onions topped 
with rocket and feta cheese

SOUVLAKI-CHICKEN OR LAMB
Peanut satay base, sundried tomatoes, 
onions topped with lettuce, tomato, garlic, 
red onion and yoghurt

HONEY BEEF
Honey BBQ beef, bacon, pepperoni and 
chorizo topped with a horseradish aïoli  
and garlic

MAFIA 
Cajun seared beef on balsamic roasted 
red onions, cherry tomatoes, rocket and 
shaved parmesan with horseradish aïoli

FLORENTINA 
Smoked chicken, cashew nuts, apricot 
preserve, cream cheese and rosemary

SA L A DS
GREEK 	  $12.50
Fresh mixed lettuce, cherry tomatoes, olives, feta,  
red onion and cucumber, served with a balsamic vinaigrette

BEEF CARPACCIO SALAD 	  $18.50
Thinly sliced prime beef fillet seared in Cajun spice, 
served on mesculin with red onions, feta, sundried tomatoes 
and toasted pine nuts. Drizzled with olive oil, lemon juice and 
balsamic Reduction

CHICKEN CAESAR 	 $19
(ANCHOVIES AND POACHED EGG OPTIONAL)	  

Crisp cos lettuce, shaved parmesan, crispy bacon and  
croutons, served with the famous winnie’s caesar dressing

CHARRED LAMB	 $18.50
Marinated Lamb served warm with feta, red capsicum, 
mushroom and cucumber on a bed of crisp lettuce and bread 
fingers, served with a balsamic vinaigrette

WARM CHICKEN NOODLE	 $17.50
Pan-fried chicken, vegetables and crispy noodles with  
chilliand coriander dressing. Served on a bed of lettuce

CRISPY CHICKEN	 $18.50
Winnie’s crispy battered chicken on a bed of mixed lettuce  
tossed with cherry tomatoes, red onion, cucumber and  
drizzled with garlic mayonnaise

 
PA S TA

CAJUN CHICKEN  	 $18
Chicken and cherry tomatoes sautéed in a rich creamy 
Cajun sauce with penne pasta

CARBONARA  	 $18
Bacon, mushroom and onions sautéed in a cream white 
wine sauce with fettuccine

SCALLOP AND BACON  	 $18
Scallops and bacon tossed in a chilli and lime sauce and 
served with spaghetti

VEGE  	 $18
Sundried tomatoes, olives, red onion, roast pumpkin and 
Rocket in a basil pesto sauce topped with feta and parmesan


