BRUNCH
available till 3pm
the sender (gfo) 25

Our big boy with eggs any style, bacon,
sausage, hash browns, Portobello mushrooms,
wilted spinach, house made baked beans
with toasted sourdough.

first mate eggs on toast
(gfo) 12.5

Two eggs any way on toasted sourdough.

the local (gf) 21

Homemade hash cakes, poached eggs and
hollandaise sauce with wilted spinach and
a choice of Portobello mushrooms,
bacon or smoked salmon.

buddha bowl
(gf, vg) 22

Seasoned quinoa, broccoli, roasted pumpkin,
carrot, pickled onion, dressed greens, beetroot
hummus and a roasted sesame dressing.
Add grilled chicken +5
5
Add smoked salmon +8
8

Dessert!
oreo cheesecake 12
sticky toffee
pudding 12

Salted caramel toffee sauce
and vanilla ice cream.

Apple Crumble (GF) 12
Rum infused custard.

trio of ice cream
and sorbet 12

the b.e.b. 17.5

Brunch, lunch & dinner menu

Streaky bacon, fried egg, house made tomato
relish, BBQ sauce, slapped into a jalapeño and
cheese bagel. Make it deluxe?!
Add hash browns and halloumi for +5
5

Selling like hotcakes 17

Fluffy buttermilk pancakes stacked up with
grilled banana, bacon, berry compote, raspberry
crumble and maple syrup.

Extras 4 EACH

Bacon, two hash browns, homemade
hash cake, sausages, halloumi, mushrooms,
baked beans or smoked salmon (+8)
GF - gluten free
VGO - vegan option

GFO - gluten free option
vg - vegan

v - vegetarian

food
food

03-441 4074
1 onslow road,
lake hayes estate,
queenstown.

Snacks &

burgers

sharers

add chips + 5.5
gluten free + 3

bully burger 18

Salt and pepper squid (gf) 16

Beef patty, streaky bacon, jalapeno relish,
smoked cheddar, lettuce, tomato
and aioli on a brioche bun.

lake hayes chicken (gf) 16

The Hayes’ signature crispy fried chicken
with a creamy ranch slaw and kewpie mayo.

crispy Falafel fillers
(VGO, GF) 11
Beetroot hummus, minted yoghurt
and salad on crispy roti bread.

Fish Tacos (gf) 14

Tempura fried Hoki, lettuce, tomato salsa and
chipotle mayo in a soft flour tortilla.

Captain’s Chowder (GF) 17
A hearty, creamy soup with a medley
of seafood, smoked fish and green lip
mussels served with grilled focaccia.

Prawns and snags (GF) 17

Confit garlic and chilli marinated prawn cutlets,
cheese Krensky’s and corn puree.

try a burger bowl!

Wasabi mayo and lemon.

southern boss hog 18

Twice cooked pork belly with ranch style slaw,
chilli and green apple chutney on a brioche bun.

Geezer Rob’s fried
chicken burger 18

Crunchy Cajun fried chicken, carrot, apple and
honey mustard slaw, jack cheese, pickles,
and chipotle mayo on a brioche bun

award winning
LamBurger 18

Lamb, rosemary and beetroot patty with
bacon, egg, cheese, kiwifruit chutney
and horseradish aioli on a brioche bun.

magic bean burger
(vgo, v) 18

Mexican bean burger with a smoked pepper
sauce, lettuce, tomato, red onion, jack cheese
and chipotle mayo on a brioche bun.

Drunken empanadas 15
Ale braised beef cheek
empanadas with dipping sauce.

The fresh green (GF, vg) 14.5
Leafy greens, broccoli, edamame and quinoa.
Add grilled chicken +5
5
Add smoked salmon +8
8

CHIPS
sm 5.5 LG 8.5

Beer battered or shoestring.

cheese board 20

PIZZa
tasty
7 inch 10
12 inch 20

margherita

Cheese board for two with a selection of three
New Zealand cheeses, crackers, breads and dips.

Pepperoni

Chatter platter
(vo, GFO) 45

hawaiian

A selection of cheeses, dips, marinated vegetables,
falafel, cured meats, breads and other delicious treats.

gourmet

mains
crack shot
pork belly
(GF) 28

Swede and potato rosti, pickled
red cabbage, burnt apple puree,
steamed greens, gravy,
and parsnip crisps.

famous bbq ribs (GFO)
Half RACK 28
full RACK 37
Served with southern style slaw
and beer battered chips.

Cutless cut Ribeye
(GF) 36

250g ribeye with chips or mash,
roasted seasonal vegetables,
Cafe de Paris butter and a choice of:
Peppercorn or Mushroom sauce.

7 inch 15
12 inch 30

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

True Blue cod
(GFO) 29

Fresh South Island Blue Cod served
with salad and tartare sauce.

i’m all in

Pepperoni, chorizo, ham,
Kalamata olives, red capsicum,
red onion and mushrooms.

chicken party

Chicken breast, streaky bacon,
caramelised onion topped
with spinach and aioli.

Katana salmon
(GF, df) 35

Pan roasted teriyaki salmon with a
wakame risotto and steamed broccoli.

