
STARTERS & SMALL PLATES
Soup Of The Day 	 $14
Chef’s choice of the freshest seasonal ingredients, 
served piping hot.

Pig Hunter Ribs	 $21.90
Slow-cooked pork ribs stacked high and smothered 
in our rich hoisin and sesame glaze — sticky, sweet, 
and seriously satisfying.

MAINS
Blue & Gold 	 $36  
Fresh local blue cod, oven baked. Served with fries, 
garden salad, and aioli.

Mussels 	  $28
Plump New Zealand mussels simmered in a fragrant 
garlic cream sauce. Served with shoestring fries to 
soak up the flavour.

Oven-Baked Salmon 	 $37.90
Seated high on a rustic, on-the-fly pressed roasted 
potato cake with flash-steamed greens. Set over a 
vibrant triple-colour base of tangy vegan ranch, sweet 
roasted capsicum coulis, and our caper-infused house 
salsa verde. Served with a fresh lemon wedge to cut 
through the rich flavours.

Chicken Parcels 	 Small (2) $26.90 
	 Large (3) $31.90
Roast chicken, bacon, red onion, and sundried tomato 
folded through cream cheese and wrapped in gf 
crepes. Served with fries, salad, and mango chutney.

Southern Chicken Tenders 	  $28
Golden Southern-style chicken tenders with 
fries and salad, served with your choice of honey 
mustard, ranch, house-made gravy, or spicy  
house-made BBQ sauce.

Pig Hunter Ribs 	 1KG $43
A full kilo of fall-off-the-bone ribs, slathered in 
house hoisin glaze. Served with salad and fries — the 
ultimate hunter’s feed.

Pork Belly 	 $39.90
Twice cooked pork belly on creamy cauli puree 
with maple glazed roasted parsnip, carrots, and 
potatoes and garlic-buttered seasonal greens. 
Finished with five-spice jus, crispy shallots, and 
red onion pickle.

The Roast 	 $28.90
Classic Sunday roast any day of the week — roast 
potatoes, pumpkin, kumara, steamed carrots, and 
peas, topped with onion gravy and sauce.

Bangers & Mash	 $24.90
Lamb and mint sausages over creamy mash with 
house gravy and peas. 

Butter Chicken 	 $26.90
Tender chicken in our creamy spiced butter sauce, 
served with rice. Comfort food done right.

Steak Your Way 	 $48
Cooked just how you like it, then build the rest your way. 
Choose your potato: Mash or fries
Choose your side: Garden salad or seasonal vegetables
Choose your sauce: Mushroom • Pepper • Garlic Butter 
• Creamy Garlic • House-Made Gravy

Add a little extra
Prawns (6) +$10 • Eggs (2) +$5 • Onion Rings +$8 • 
Mushrooms +$7.50

Braise Of The Day 	 $40.90
Ask our team about today’s slow-braised special, served 
with creamy mash, rosemary-roasted pumpkin and 
seasonal greens, finished with rich house-made gravy.

MAIN MENU 
COELIAC

If you have any further dietary requirements  
please tell your waitstaff.



SIDES & SAUCES

PASTA & RISOTTO
Speight’s Carbo 	 $28.90
Our twist on the classic: rice noodles with chicken 
and bacon, in a creamy white wine and garlic sauce 
with house cashew pesto. Topped with parmesan.

Roast Pumpkin & Chorizo Risotto 	 $26.90
Creamy risotto with pumpkin, chorizo, and spinach, 
topped with roasted sliced almonds. Finished with a 
lemon wedge to brighten it all up.

Midnight Pasta 	 $34.90
A Speight’s favourite: Tender double-braised 
pork belly chunks, flame-flashed garlic prawns, 
and smoky sliced chorizo pan-flashed with sweet 
kernel corn, sundried tomato, and fresh baby 
spinach. Tossed with al dente rice noodles, fully 
emulsified in our vibrant house-blended salsa 
verde (infused with fresh basil, mint, and Italian 
parsley), and finished with shaved parmesan.

SALADS 
Chicken Salad	 $25.90
Coated popcorn chicken tossed with bacon,  
house-made slaw, mesclun mix, red onion,  
crispy shallots, creole cashews and finished  
with a zesty Asian dressing.

Prawn & Squid Citrus Slaw	 $25.90
A crisp and refreshing mix of tender mesclun 
greens and crunchy slaw, tossed with shredded 
carrots, telegraph cucumber, and slivered red onion. 
Lightly dressed in a zesty, vibrant coriander-lime 
vinaigrette, topped with savoury shaved parmesan 
cheese, and finished with succulent, pan-seared 
garlic prawns.

Roast Veggie Salad 	 $25.90
A hearty mix of roasted kumara, pumpkin, and 
chickpeas on leafy greens with feta, red onion, 
cucumber, tomato, and creole-spiced cashews. 

Add Chicken +$9

MAIN MENU COELIAC

BURGERS
Smash Burger	 $27.90
Double-stacked Korean inspired beef patties with 
melted cheese, daikon pickles, house-made slaw 
mix, aioli, and BBQ sauce — the ultimate Speight’s 
cheeseburger. Served with fries.

Veggie Burger	 $27.90
Our house veggie patty with chilli jam aioli, house-
made slaw mix, tomato, and beetroot. A plant-based 
favourite that still hits the spot. Served with fries.

Southern Chicken Burger	 $27.90
Crispy Southern-fried chicken, bacon, honey 
mustard, house-made slaw mix, aioli and tomato — a 
crunchy, creamy combo. Served with fries.

Blue Cod Burger	 $38
Oven baked local blue cod with house-made slaw 
mix, tomato, red onion, beetroot, and aioli sauce in a 
toasted bun. Served with fries.

Fries 	 $4.50
Side Salad 	 $6.50
Seasonal Vegetables 	 $6.50
Mashed Potato 	 $4
Mash & Gravy	  $5
Mushrooms 	 $7.50
Eggs (2) 	 $5
Prawns (6) 	 $10

Gravy 	 $4
Mushroom Sauce 	 $4
Pepper Sauce 	 $4
Creamy Garlic Sauce 	 $7
Garlic Butter 	 $2
Butter 	 $3.50
Aioli	 $2
Sour Cream 	 $2
Sweet Chilli/BBQ Sauce	 $2


