
LUNCH MENU



 

Ale House Malthouse Loaf	 Half $14   Full $17
A warm malthouse loaf served with garlic butter.  
Perfect for sharing...or keeping to yourself.

Pancakes		   $23.90
Three fluffy golden pancakes stacked with crispy streaky bacon  
and fresh banana, served with whipped cream and maple syrup.

Add Eggs +$5   |   Berry Compote +$2
Gluten-free waffles available.

Full Breakfast 		  $27.90
A proper Speight’s-sized feed with two eggs cooked to your liking, 
breakfast sausage, bacon, baked beans, hash browns, sautéed 
mushrooms and toasted baguette.

Eggs Benedict		  $25.90
Two poached eggs on toasted english muffins with fresh  
spinach and bacon, topped with creamy hollandaise and  
finished with paprika and parsley.

ALE HOUSE FAVOURITES 

The Roast 		  $29.90
A classic roast with potatoes, pumpkin, kumara, carrots and  
peas, finished with onion gravy and sauce. Sunday comfort,  
any day of the week.

Pig Hunter Ribs		  $22.90
Tender pork ribs smothered in our sticky hoisin and  
sesame glaze, served with salad and golden fries.

Brisket Baguette		  $24
Slow-cooked brisket with melted smoked cheese and  
sweet onion jam in a toasted garlic and herb baguette.  
Served with brisket sauce and crispy fries.

Steak Sandwich		  $29.50
150g of juicy sliced steak on toasted sourdough with  
dijon mustard, onion jam, house-made slaw, aioli and  
salsa verde. Served with fries.

Smash Burger		  $26.90
Double-stacked Korean-inspired beef patties with  
melted cheese, daikon pickles, house-made slaw, aioli and  
BBQ sauce. Big, messy and worth it. Served with fries.

Beef Nachos		  $25
Crispy corn chips loaded with chilli beef and melted cheese, 
served with sour cream, salsa and green tomato relish. 

BRUNCH



If you have any dietary requirements please tell your waitstaff.

CHICKEN FAVOURITES

Southern Chicken Burger		  $26.90
Crispy Southern-fried chicken with bacon, honey mustard,  
house-made slaw and aioli. Served with fries.

Chicken Parcels (2)		  $25.90
Chicken, bacon, sundried tomato and red onion folded  
through cream cheese and wrapped in golden filo pastry.  
Served with fries, salad and mango chutney on the side.

Southern Chicken Tenders		  $29
Golden Southern-style chicken tenders with fries and salad. 
Choose from honey mustard, house-made gravy, spicy BBQ  
sauce or ranch.

Speight’s Carbo		  $29.90
Penne pasta with chicken and bacon in a creamy white wine  
and garlic sauce, tossed with our house cashew pesto and  
finished with parmesan.

Chicken Salad		  $26.90
Crispy popcorn chicken with bacon, house-made slaw, mesclun, 
red onion, cucumber, crispy shallots and shaved parmesan, creole 
cashews and tossed through a zesty Asian dressing.

VEGGIE

Roast Veggie Salad		  $26.90 
Roasted kumara, carrot, parsnip, beetroot and chickpeas on leafy 
greens slaw mix with feta, red onion, cucumber, maple almond 
crunch and crispy shallots finished with an Asian inspired 
vinaigrette and balsamic reduction.

Veggie Burger		  $26.90
Veggie patty with chilli jam, aioli, house-made slaw and beetroot. 
Served with fries.

FROM THE SEA

Seafood Chowder		  $22.90
A hearty mix of seafood in our rich, creamy chowder, served in a 
toasted farmhouse cob loaf. Southland comfort in a bowl.

Blue Cod		  $38
Fresh local blue cod in our crisp Speight’s Summit beer batter, 
served with fries, garden salad and chunky tartare.  
A true southern legend.

Mussels		  $29
Plump New Zealand mussels simmered in a creamy garlic  
sauce, served with shoestring fries to mop up the good stuff.



TASTING NOTES
We take great care and pride in brewing our beers and 

are proud to present them here to you. 

SPEIGHT’S GOLD MEDAL ALE 
Hints of “grassy” tones add to its complexity. The 
full flavour of Speight’s malt and hops.P R I D E O F T H E S O U T H

EMERSON’S LONDON PORTER 
Emerson’s first beer. Dark, dry and mellow. A hint 
of sweetness, earthy with malt, coffeeish notes.

SPEIGHT’S SUMMIT ULTRA LOW CARB LAGER 
A full flavoured lager, with 75% less carbs. Crisp hop  
bitterness. A great match for seafood and spicy dishes.

SPEIGHT’S DRY HOP PILSNER  
A crisp European-style Pilsner, dry hopped with 
Citra for a refreshing tropical citrus edge

EMERSON’S BIRD DOG 
One for the hopheads, Bird Dog is full of intense 
flavours courtesy of American hops to deliver a 
smooth, resiny beer. Tropical fruit dominates the 
flavour with subtle fresh squeezed orange with a 
hint of pine thrown in.

SPEIGHT’S HAZY PALE ALE  
A hop forward hazy beer with a lighter malt profile 
really lets the hops shine. This super fresh brew is 
made with a healthy dose of Citra and Galaxy hops 
to produce a juicy, citrus hop hit.


