
ALL DAY, ALL FRESH, AL FRESCO

Please note we are unable to guarantee that our food is completely allergen or gluten free due to the risk of cross-contamination. 
If you have any allergies, please let our friendly staff know

A surcharge applies on all public holidays. 1.9% card fee applies to credit card & PayWave transactions 

OPEN DAILY 9AM - 8PM

For The Kids
Margherita - Pomodoro Sauce, Mozzarella
Ham & Cheese - Pomodoro Sauce, Mozzarella, Ham
Hawaiian - Pomodoro Sauce, Mozzarella, Ham, Pineapple
Kids Burger- Burger Pattie, Cheese + Fries
Kids Chicken - Chicken Fingers + Fries
Kids Pasta - Pomodoro Sauce

BREAKFAST 9.00AM - 11.30AM
Toasted Sourdough - Jam, Butter

Classic Eggs Benedict 
+ Streaky Bacon 
+ Grilled Halloumi
+ Smoked Salmon
Bakehouse French Toast - Maple Syrup, Berries,
Vanilla Mascarpone, Toasted Almonds
Avocado on Toast - Bakehouse Seeded Bread, Tomato, 
Bloody Mary Dressing, Rocket, Stracciatella, Dukkah
Turkish Eggs - Turkish Yoghurt, Spiced Brown Butter, Confit
Cherry Tomatoes, Sourdough
Breakfast Burger - Brioche Bun, Streaky Bacon, Cheddar,
Hashbrown, Tomato Chutney, Avocado, Egg
Smoked Salmon Hash Brown - Poached Egg, Dill Creme,
Jalapeno Salsa, Lemon 
Açai Bowl – Fresh Berries, Pineapple, Toasted Coconut Granola

BREAKFAST SIDES
R.M Breakfast Sausage | Streaky Bacon 
Halloumi
Avocado
Poached or Fried Eggs 
Scrambled Eggs 

FROM THE ROTISSERIE 11.30AM - EVENING
Quarter Chicken
Half Chicken
Whole Chicken
Quarter Chicken + One Side & Gravy 
Half Chicken + Two Sides & Gravy 
Whole Family Chicken + Four Sides & Gravy

Merguez Hot Dog - R.M Butchery Lamb Merguez, Pickled
Cucumber, Coriander, Mustard & Tahini Dressing  
Pulled Korean Chicken Roll - Kimchi & Coriander Slaw,
Pickled Cucumber, Japanese Mayo
Summer Prawn Roll - Prawn, Avocado, Iceberg Lettuce,
Thousand Island Dressing 
BLAT - Pulled Chicken, Streaky Bacon, Cos Lettuce,
Avocado, Pickled Onion, Tomato, Aioli

SIDES
Selection of Daily Salads & Sides (see counter)
Bowl of Shoestring Fries

ALL DAY FAVOURITES 11.30AM - EVENING
Toasted Bakehouse Bread - White Bean Hummus, Roasted
Peppers, Marinated Olives
Chilled Green Lip Mussels - Coconut, Citrus & Pickled Onion
Salt & Pepper Squid - Soy, Honey, Szechuan Sauce  
Buttermilk Fried Chicken - Chipotle Mayo 
Cheeseburger - Double Smashed Beef Patties, Cheese,
Tomato, Gherkin, Lettuce, Red Onion, Burger Sauce, Brioche
Bun 
Beef Schnitzel - Eggplant Puttanesca, Salsa Verde, Parmesan
Pappardelle - Homemade Pasta, Red Pesto, Mozzarella,
Basil, Toasted Pine Nuts 
Prosciutto Casarecce - Homemade Pasta, Prosciutto, Rocket,
Walnut, Parmesan
Chilli & Garlic Prawn Linguine - Homemade Pasta, Tiger
Prawns, Garlic & Chilli Oil, Basil, Lemon

Margherita - Pomodoro Sauce, Fior Di Latte, Basil, Parmesan 
Hot Honey Pepperoni - Pomodoro Sauce, Fior Di Latte,
Ventricina, Hot Honey, Parmesan 
Funghi Spinach - Fior Di Latte, Baby Spinach, Forest
Mushroom Powder, Truffle Oil
BBQ Chicken - Pomodoro Sauce, Fior di Latte, Chicken, BBQ Sauce,
Red Onion
Mortadella Pistachio - Italian Mortadella, Stracciatella, Mozzarella,
Pistachio, Fresh Basil
Divisive Delight - Pomodoro Sauce, Fior Di Latte, Champagne
Ham, Roasted Pineapple, Macadamia Nut, Spring Onion,
Parmesan
Prosciutto - Pomodoro Sauce, Fior Di Latte, Grana Padano, Rocket,
Balsamic

12'’ NAPOLI WOOD-FIRED PIZZA 11.30AM - EVENING

Gluten Friendly Pizza Base 

Note: Coeliac safe cannot be guaranteed at this venue
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NON-ALCOHOLIC
Bloody Refreshing - Blood Orange Tea, Elderflower Honey,
Ginger Beer

$15

Lychee Lemonade - Lychee Puree, Fresh Lemon Juice,
Lemonade

$15

Homegrown Smoothie - New Zealand Berry $10

Juices - Apple, Orange, Pineapple, Grapefruit, Mango,
Cranberry, Tomato

$8

Soft Drinks - Sprite, Coke, Coke Zero, Ginger Ale, Ginger
Beer, Tonic Water, Mineral Water

$7

Oravida Mineral Water 800ml - Still or Sparkling $17
Kombucha - Blueberry & Peach, or Passionfruit $12

Arepa (The Brain Drink) - Still Blackcurrant $12

Redbull, Sugar Free Redbull $8

SPIRITS
Absolut Vodka $15

Rifters Gin $15

Olmeca Altos Plata Tequila $15

El Dorado 3 Year light Rum $15

Makers Mark Bourbon $15

Monkey Shoulder Scotch Whisky $15

ALL DAY, ALL FRESH, AL FRESCO

Please note we are unable to guarantee that our food is completely allergen or gluten free due to the risk of cross-contamination. 
If you have any allergies, please let our friendly staff know

A surcharge applies on all public holidays. 1.9% card fee applies to credit card & PayWave transactions 

OPEN DAILY 9AM - 8PM

TEA AND COFFEE

Espresso, Long Black, Americano $5

Cappuccino, Latte, Flat White, Macchiato $6

Hot Chocolate, Chai Latte, Dirty Chai, Mocha $7

Hot Matcha Latte $8

Bailey’s Hot Chocolate $19

Iced Coffees (Americano, Latte, Mocha) $8

Iced Chocolate $8

Ayrburn Made Cold Brew $9

Ayrburn Made Iced Tea $8

Iced Coco Matcha - Matcha, Coconut Water, Agave $14

Iced Strawberry Matcha - Matcha, Strawberry, Milk $15

Kid’s Fluffy $4

+ Alternative Milk & Syrups $1

Selection of Picker’s Pocket Local Artisan Teas $7

WINE
Bubbles 125ml / Bottle

Ayrburn Méthode Traditionnelle Heritage $19 / $100
Col D’Salici Prosecco $20 / $110
NV Mumm Cordon Rouge Champagne $25 / $145

Whites, Rosé, Chilled Reds 150ml / 250ml / Bottle

Ayrburn Sauvignon Blanc 2025 $17 / $27 / $75
Ayrburn Pinot Gris 2025 $18 / $28 / $81
Ayrburn Chardonnay 2025 $24 / $39 / $115
Ayrburn ‘Billy’s’ Chardonnay 2025 $29 / $47 / $135
Ayrburn Riesling 2025 $19 / $30 / $84
Ayrburn Rosé 2023 $19 / $30 / $84
Bessie’s Rosé 2024 $21 / $33 / $95
Bonnet Rouge Pinot Noir 2024 $17 / $28 / $79
Capel Vale Chardonnay AUS $24 / $39 / $105

Reds
Whimsy Pinot Noir 2023 $19 / $30 / $84
Ayrburn Pinot Noir 2022 $23 / $36 / $105
Homestead Pinot Noir 2024 $27 / $44 / $130
Ten Acre Pinot Noir 2023 $23 / $36 / $145
Ayrburn Chinaman’s Block Pinot Noir 2024 $150
Napoleon Pinot Noir 2023  $200
Two Hands Gnarly Dudes Shiraz AUS $25 / $42 / $120

BEER
On Tap

425ml /
1.7L 

Peroni, 5% $16 / $55
Asahi, 5% $16 / $55
Summit Ultra Low Carb Lager, 4.2% $16 / $55
Mischievous Kea IPA, 5.5% $15 / $55
Canyon Vacation Hazy Pale Ale, 4.9% $15 / $55
Ginger Bear Ginger Beer, 4% $15 / $55
Guinness, 4.2% | 500ml $18

Bottles and Cans
Panhead Supercharger APA, 5.7% | 330ml $15
Speight’s Gold Medal, 4.0% | 745ml $19
Emerson’s Pilsner, 4.9% | 330ml $15
Canyon Tussock Basher Can, 2.5% | 330ml $15
Peroni, 0% | 330ml $13

Somersby Cider, 5%  | 330ml $13

COCKTAILS 
Ayrburn Signature Sangria - Ayrburn Pinot Noir, Apricot
Liqueur, Spiced Rum, Apple, Cranberry, Ginger Beer
Signature Pimm’s Rosé - Pimm’s, Ayrburn Rosé, Strawberry &
Cucumber Hendrick’s, Lemonade, Ginger, Raspberry 
Aperol Spritz - Aperol, Prosecco, Soda, Orange, & Sicilian Olive
Country Garden Spritz - Apple, Elderflower Liqueur, Lemon,
Rosemary, Prosecco, Soda
Limoncello Spritz - Limoncello, Prosecco, Soda, Lemon, 
Fresh Mint Sprig
Cointreau Mimosa - Fresh Orange Juice, Cointreau, Prosecco,
Orange Slice
Classic Margarita - Tequila, Cointreau, Lime, & Sea Salt, 
Served on the Rocks
Bloody Mary - Tomato, Cucumber, Vodka, Secret Sauce,
Horseradish, Kaitaia Fire, Lemon
Espresso Martini - Vodka, Coffee Liqueur, Espresso, Sugar, 
Cacao Dusting
Negroni - Rifter's Gin, Campari, Vermouth, Orange
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	BREAKFAST 9.00AM - 11.30AM Toasted Sourdough - Jam, Butter
	$13
	$28 $33 $32 $35
	Classic Eggs Benedict  + Streaky Bacon  + Grilled Halloumi + Smoked Salmon
	Bakehouse French Toast - Maple Syrup, Berries,                       Vanilla Mascarpone, Toasted Almonds Avocado on Toast - Bakehouse Seeded Bread, Tomato,  Bloody Mary Dressing, Rocket, Stracciatella, Dukkah Turkish Eggs - Turkish Yoghurt, Spiced Brown Butter, Confit Cherry Tomatoes, Sourdough
	$28
	$30
	$31
	Breakfast Burger - Brioche Bun, Streaky Bacon, Cheddar, Hashbrown, Tomato Chutney, Avocado, Egg Smoked Salmon Hash Brown - Poached Egg, Dill Creme, Jalapeno Salsa, Lemon  Açai Bowl – Fresh Berries, Pineapple, Toasted Coconut Granola
	$29
	$33
	$28
	ALL DAY, ALL FRESH, AL FRESCO

	12'’ NAPOLI WOOD-FIRED PIZZA 11.30AM - EVENING
	Margherita - Pomodoro Sauce, Fior Di Latte, Basil, Parmesan  Hot Honey Pepperoni - Pomodoro Sauce, Fior Di Latte, Ventricina, Hot Honey, Parmesan  Funghi Spinach - Fior Di Latte, Baby Spinach, Forest Mushroom Powder, Truffle Oil BBQ Chicken - Pomodoro Sauce, Fior di Latte, Chicken, BBQ Sauce, Red Onion Mortadella Pistachio - Italian Mortadella, Stracciatella, Mozzarella, Pistachio, Fresh Basil Divisive Delight - Pomodoro Sauce, Fior Di Latte, Champagne Ham, Roasted Pineapple, Macadamia Nut, Spring Onion, Parmesan Prosciutto - Pomodoro Sauce, Fior Di Latte, Grana Padano, Rocket, Balsamic
	$30 $33
	$30
	$32
	$34
	$33
	$36
	Gluten Friendly Pizza Base  Note: Coeliac safe cannot be guaranteed at this venue
	BREAKFAST SIDES R.M Breakfast Sausage | Streaky Bacon  Halloumi Avocado Poached or Fried Eggs  Scrambled Eggs
	ALL DAY FAVOURITES 11.30AM - EVENING Toasted Bakehouse Bread - White Bean Hummus, Roasted Peppers, Marinated Olives Chilled Green Lip Mussels - Coconut, Citrus & Pickled Onion Salt & Pepper Squid - Soy, Honey, Szechuan Sauce   Buttermilk Fried Chicken - Chipotle Mayo  Cheeseburger - Double Smashed Beef Patties, Cheese, Tomato, Gherkin, Lettuce, Red Onion, Burger Sauce, Brioche Bun  Beef Schnitzel - Eggplant Puttanesca, Salsa Verde, Parmesan Pappardelle - Homemade Pasta, Red Pesto, Mozzarella, Basil, Toasted Pine Nuts  Prosciutto Casarecce - Homemade Pasta, Prosciutto, Rocket, Walnut, Parmesan Chilli & Garlic Prawn Linguine - Homemade Pasta, Tiger Prawns, Garlic & Chilli Oil, Basil, Lemon
	$9 $9 $9 $8 $9
	$16
	$26 $25 $24 $25
	$36 $30
	$35
	$36
	$16 $16 $16 $16 $16 $14
	$21 $30 $54 $31 $50 $92
	$14 $15
	FROM THE ROTISSERIE 11.30AM - EVENING Quarter Chicken Half Chicken Whole Chicken Quarter Chicken + One Side & Gravy  Half Chicken + Two Sides & Gravy  Whole Family Chicken + Four Sides & Gravy
	SIDES Selection of Daily Salads & Sides (see counter) Bowl of Shoestring Fries
	For The Kids Margherita - Pomodoro Sauce, Mozzarella Ham & Cheese - Pomodoro Sauce, Mozzarella, Ham Hawaiian - Pomodoro Sauce, Mozzarella, Ham, Pineapple Kids Burger- Burger Pattie, Cheese + Fries Kids Chicken - Chicken Fingers + Fries Kids Pasta - Pomodoro Sauce
	Merguez Hot Dog - R.M Butchery Lamb Merguez, Pickled Cucumber, Coriander, Mustard & Tahini Dressing   Pulled Korean Chicken Roll - Kimchi & Coriander Slaw, Pickled Cucumber, Japanese Mayo Summer Prawn Roll - Prawn, Avocado, Iceberg Lettuce, Thousand Island Dressing  BLAT - Pulled Chicken, Streaky Bacon, Cos Lettuce, Avocado, Pickled Onion, Tomato, Aioli
	$28
	$27
	$28
	$26
	Please note we are unable to guarantee that our food is completely allergen or gluten free due to the risk of cross-contamination.  If you have any allergies, please let our friendly staff know
	OPEN DAILY 9AM - 8PM

	COCKTAILS
	BEER On Tap
	425ml / 1.7L
	Peroni, 5%
	$16 / $55
	Asahi, 5%
	$16 / $55
	Summit Ultra Low Carb Lager, 4.2%
	$16 / $55
	Mischievous Kea IPA, 5.5%
	$15 / $55
	Canyon Vacation Hazy Pale Ale, 4.9%
	$15 / $55
	Ginger Bear Ginger Beer, 4%
	$15 / $55
	Guinness, 4.2% | 500ml
	$18

	Bottles and Cans
	Panhead Supercharger APA, 5.7% | 330ml
	$15
	Speight’s Gold Medal, 4.0% | 745ml
	$19
	Emerson’s Pilsner, 4.9% | 330ml
	$15
	Canyon Tussock Basher Can, 2.5% | 330ml
	$15
	Peroni, 0% | 330ml
	$13
	Somersby Cider, 5%  | 330ml
	$13


	WINE
	Bubbles
	125ml / Bottle
	Ayrburn Méthode Traditionnelle Heritage
	$19 / $100
	Col D’Salici Prosecco
	$20 / $110
	NV Mumm Cordon Rouge Champagne
	$25 / $145


	Whites, Rosé, Chilled Reds
	150ml / 250ml / Bottle
	Ayrburn Sauvignon Blanc 2025
	$17 / $27 / $75
	Ayrburn Pinot Gris 2025
	$18 / $28 / $81
	Ayrburn Chardonnay 2025
	$24 / $39 / $115
	Ayrburn ‘Billy’s’ Chardonnay 2025
	$29 / $47 / $135
	Ayrburn Riesling 2025
	$19 / $30 / $84
	Ayrburn Rosé 2023
	$19 / $30 / $84
	Bessie’s Rosé 2024
	$21 / $33 / $95
	Bonnet Rouge Pinot Noir 2024
	$17 / $28 / $79
	Capel Vale Chardonnay AUS
	$24 / $39 / $105


	Reds
	Whimsy Pinot Noir 2023
	$19 / $30 / $84
	Ayrburn Pinot Noir 2022
	$23 / $36 / $105
	Homestead Pinot Noir 2024
	$27 / $44 / $130
	Ten Acre Pinot Noir 2023
	$23 / $36 / $145
	Ayrburn Chinaman’s Block Pinot Noir 2024
	$150
	Napoleon Pinot Noir 2023
	$200
	Two Hands Gnarly Dudes Shiraz AUS
	$25 / $42 / $120
	TEA AND COFFEE
	SPIRITS




