BRUNCH
available till 3pm

the Sender (gfo) 26

Eggs any style, bacon, sausage,
hash browns, Portobello mushrooms, tomato,
baked beans with toasted sourdough.

Dessert!

the local (gf0)

House made hash cakes, poached eggs,
hollandaise sauce and wilted spinach.
Mushroom 21
Bacon 22
Salmon 24

first mate eggs on toast
(gfo) 12.5

Two eggs any way on toasted sourdough.
Check out our sides to add to your brekkie.

super smug dark
Chocolate tart 12
Served with orange sorbet.

Lemon posset (GFo) 10
English classic, macerated
raspberries and caramelised
white chocolate.

wonderful waffles 19

Bacon, Canadian maple syrup, blueberries and
whipped cinnamon mascarpone.

buddha bowl
(gfo, vg, dfo) 22

Tofu, avocado, brown basmati rice, cherry
tomatoes, whole cashews, pickled beets, mixed
seeds, spinach, toasted yeast dressing.

buzzy bee honey
nougat parfait
(gfo) 12
Fresh honeycomb,
brown sugar meringue.

Brunch, lunch & dinner menu

Smashed avo (GFo, dfo) 18
With cherry tomatoes and feta served
on sourdough.

muesli 16

Pecan and sunflower seed muesli, fresh
berries, banana and yoghurt.

bacon butty 14

Grilled bacon on sourdough with
house made HP sauce.

MAKE YOUR PLATE!
Bacon, sausage, halloumi, grilled chicken 6
Hash browns, hash cake, mushrooms 4
Cold Smoked Marlborough Sound Salmon 8
Baked beans, egg 2

food
food

dietary guide key
dF0 - dairy free option

GFO - gluten free option

VGO - vegan option

vg - vegan

although we do not add gluten containing products to our gluten free
options, gluten may be present in trace amounts present in both
production of goods and presence within the kitchen.
Please ask a member of staff for more information.

03-441 4074

1 onslow road,
lake hayes estate,
queenstown.

burgers

Snacks &

sharers
Wasabi mayo and lemon.

lake hayes chicken (gf0) 16
The Hayes’ signature crispy fried chicken
with a creamy ranch slaw and kewpie mayo.

Lamb koftas 16

Roasted garlic, cream cheese and chive on a
citrus tabbouleh salad served with a roti bread.

Fish Tacos (gf0) 14

Tempura fried Hoki, cucumber lime salsa
and chipotle mayo in a soft flour tortilla.

Panisse chips
(GF0, vgo, dfo) 14

Better than polenta chips! Served with
spicy harissa mayo and a sweet herb dip.

Char siu pork belly
spring rolls 15

bully burger 19

try a burger bowl!

Salt and pepper squid (gfo) 16

Or bowls!

Beef patty, streaky bacon, jalapeno
relish, smoked cheddar and aioli.

southern boss hog 19

Twice cooked pork belly with ranch style slaw,
chilli and green apple chutney.

Cajun Fried
chicken burger 19

Cajun fried chicken with honey
mustard slaw, cheese, pickles and
chipotle mayo.

beyond burger
(vgo) 20

Plant based veggie burger with tomato
chilli ginger chutney, kewpie mayo,
smoked cheddar and gherkins.
Make your BURGER!
Chips 5.5
Halloumi, bacon, double patty 6
Egg, hash brown 2
Gluten Free Bun 3

Served with sweet and sour dip with spring onions.

NACHOS any style
(GFo) 18

Cheesy nachos served with
guacamole, sour cream, and jalapenos.
Beef or veggie option. Delish!

salads
lemon marinaded chicken
breast salad (GFo) 21

Garlic pizza bread
(GFo) 12

Garlic butter croutons, parmesan cheese and a
rosemary shallot dressing.

CHIPS (GFO)
sm 5.5 LG 8.5

Protein overload salad
(GF) 23

Beer battered or shoestring.

cheese board fit for a pirate!

For 2 or 4 25 / 50
Three selected New Zealand cheeses, charcuterie, red
onion jam, pesto, pickles, sun dried tomatoes, crackers,
toasted bread, pears, grapes, and apples.

Grilled halloumi, bacon, fresh peas and salad
greens, topped with a fried egg.

Heirloom Tomato salad 24

House made ricotta, spicy bloody mary dressing,
fresh basil and pickled red onions.

PIZZas
Gulten free 3

tasty

small 10

margherita

large 20

Pepperoni

hawaiian

gourmet

small 15

large 26

don’t hurt my friends
Spinach, feta, red onion, roast
kumara, sliced almonds topped
with a balsamic drizzle.

meat lovers
Pepperoni, pork belly,
bacon and red onion

chicken party
Manuka smoked chicken breast,
streaky bacon, house made BBQ
sauce topped with roquette.

mains
famous bbq ribs
(GFO, dfo)
Half RACK 29 (serves 1)
full RACK 49 (serves 2)

Glazed BBQ pork ribs served with
southern style slaw and beer battered chips.

Classic steak, Eggs
and chips (GFo, dfo) 36
250g ribeye with eggs,
chips, and a choice of:
Peppercorn or Mushroom sauce.

True Blue cod
(GFO) 29

South Island Blue Cod served with
chips, mushy peas and tartare sauce.

seafood chowder
(GFo) 24

Mussel, clam and shrimp chowder served
with toasted focaccia.

Green lip mussels
(GFo) 28

Cider, bacon sauce served with
toasted focaccia.

