
Please inform our wait staff of any allergies you may have, and we will do our best to accommodate 
your needs.  
GF= Gluten Free 
V= Vegetarian option available  
 

Breakfast                          11:00am – 4:00pm 

   
Omelette (GF)(V)                                                                                     $19.00 

Choose from hot smoked salmon, feta & spring onion; OR ham, tasty cheese & 

mushroom; OR spinach, mushroom & feta. Served with Speight’s Alehouse hash. 
  
Bacon & Eggs (GF Available on request)                                                         $18.50 

Simple but damn good, bacon & eggs served with alehouse hash and toasted 

Speight's bread. 
  
The City Slicker - Eggs Benedict (GF) (V)                                              $19.50    

Poached eggs served on Alehouse hash with hollandaise sauce and bacon; OR 

salmon; OR spinach & mushroom. 
  
Musterer’s Big Breakfast (GF Available on request) (V)                                 $23.00 

The meal that will get you through the day! Bacon, sausage, alehouse hash, grilled 

tomato, eggs and toasted Speight’s bread. 
  
  

                                                                      

  

 

 

 

 

 

 
  
  

  

  

  
  

 

  
  

 

 

  

  

  



Please inform our wait staff of any allergies you may have, and we will do our best to accommodate 
your needs.  
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Starters 

  

  

Cheese & Garlic Bread                                                                               $9.50 

Freshly baked ciabatta with cream cheese, tasty cheese, fresh garlic & parsley. 
  
Speight’s Loaf (GF Available on request)                     Half $9.50 Whole $14.50 

Served warm with your choice of plain butter, garlic butter, hummus, basil pesto 

or cream cheese. (Choice of two options) 

Gluten free loaf option at $17.00 

 

Seafood Chowder (GF Available on request)                                                    $15.50 

A selection of shrimp, calamari and shellfish in a thick creamy chowder served 

with ½ shell mussels & toasted Speight's bread. 

 

Chicken Liver Pâté                                                                              $15.00 

Pâté topped with cranberry jelly served with warm bread, cucumber & grapes. 

  

 To Share 

  

Antipasto platter (GF Available on request)                              $35.00 

A selection of cooked and cured meats, cheeses, pickled vegetables, breads and 

spreads. The ultimate appetizer! 

  
 

Seafood Platter       For one $30.00 For two $49.00 

Some of our favourite delicious menu items: Garlic prawns, half shell mussels, 

smoked salmon, salt and pepper calamari, blue cod, seafood chowder, fries & 

salad. 
  

Nachos (GF) (V)                                                               SM $14.50 LG $18.50             

Spiced but not too spicy! Baked, on corn chips with cheese & finished with 

guacamole & sour cream. Ask for jalapeños if you dare! 
 

Bacon & Cheese Wedges (V)                                           SM $15.50 LG $19.50      

Big & satisfying. A plate of wedges that is ideal to share with your family & 

friends. Served with sour cream, spring onions & sweet chilli. 
 

 



Please inform our wait staff of any allergies you may have, and we will do our best to accommodate 
your needs.  
GF= Gluten Free 
V= Vegetarian option available  
 

  Light Fare 

  

Salt & Pepper Calamari                                        SM $18.00  LG $24.00 

Lightly coated & flash fried tender calamari served with salad, aioli & sweet 

chilli. Or go large for more calamari & fries. 
  
Steak Sandwich (GF Available on request)                                     $19.50 

A classic already. Speight's braised steak sandwich, tasty cheese, tomato, lettuce 

& caramelised onions over ciabatta bread.       
  
Pasta of the Day (V)                                                $25.50 

Check with our friendly staff. 
 

Chicken Schnitzel                                                                                       $25.00 

Crumbed chicken schnitzel with coleslaw, served on fries with your choice of 

sauce, hollandaise, mushroom, gravy, peppercorn, BBQ or garlic butter. 

Upgrade to parmigiana with ham, BBQ sauce and tasty cheese.               +$5.00 

  
Beef and Bacon Pastie                                                                                $19.50 

A delicious, crispy pastie loaded with beef, bacon & our Speight’s Old Dark 

sauce. Served with a fresh side salad.   

 

 

 
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Please inform our wait staff of any allergies you may have, and we will do our best to accommodate 
your needs.  
GF= Gluten Free 
V= Vegetarian option available  
 

 Speight’s Summer Salads                 

                $26.00 

Ale House Chicken Caesar (GF Available on request) 

Juicy grilled chicken, crispy bacon, poached egg, garlic croutons, shaved 

parmesan, and crunchy lettuce, finished with a creamy Caesar dressing. 
  
Pig & Chicken (GF) 

Tender pork belly & grilled chicken with toasted cashews on top of lettuce, roast 

potato & sliced red onion, dressed in smoky BBQ & homemade aioli. 
  
Salmon & Prawn  

Smoked salmon & sautée prawns with rice noodles, crisp salad vegetables, fried 

shallot, toasted sesame seeds & chili/soy dressing. Served warm. 
  
Hua whenua – Vegetarian (GF) (V) 

Delicate baby beetroot with feta, spinach, lettuce, roast pumpkin, roast potato, 

smoked tomato vinaigrette. 
  

James Speight’s Burgers & 

Sandwiches                                              $25.00 

 

Malt House Beef Burger (GF Available on request) 

200g homemade beef patty, bacon, tasty cheese, lettuce, gherkins, hash brown 

& tomato relish on a fresh burger bun with fries, the Hunger Buster! 

  

Cajun Chicken Sandwich (GF Available on request) 

Cajun chicken breast, bacon, brie cheese, on top of lettuce, tomato & Speight’s 

garlic aioli, served on Turkish bread with fries. 
  
Chicken burger 

Nacho crumbed chicken breast, avocado, sour cream, tomato, tasty cheese & 

lettuce. 
  
Pākā hua whenua - Vege burger (GF Available on request) (V) 

Homemade falafel hash with sliced red onion, lettuce, coleslaw & hummus on a 

Turkish bread bun & fries. 
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Ale House Mains 

  

Bangers & Mash (GF)                                                                               $22.00 

Comfort food at its best. Our local Netherby butcher’s superb quality pork & herb 

sausages, on a bed of potato mash with peas, onion jam & gravy.   
 

Chicken Parcel                                                                                           $25.50           

Our celebrated filo parcel filled with chicken, bacon, peach & cream cheese, 

baked till golden, served on fries, salad & a side of peach chutney. 

Beer Match: Enjoy it with a Triple Hop Pilsner. 
  

Speight’s BBQ Baby Back Pork Ribs (GF)                                             $33.00 

Twice cooked for melt in your mouth ribs, smothered & baked in our own BBQ 

sauce with fries and salad to the side. 
 

Blue & Gold (GF Available on request)                                  SM $27.50  LG $32.50 

Our famous Blue Cod in a Speight’s Gold Medal Ale beer batter served simply 

with salad & fries. 

Beer Match: Go classic! Have a Speight’s Gold Medal. 
  
Shearers Shanks (GF)                                                  One $29.50, Two $34.50 

Tender & delicious lamb shank slow braised & served on Ale House mash with 

Speight’s own baked beans in tomato sauce. 

Beer Match: Enhance the flavours with a smooth & velvety Old Dark  
  

The Highlander Pork Belly (GF Available on request)                                    $34.50 

Slow roasted New Zealand pork belly, served on smashed seeded mustard 

gourmet potatoes with crisp crackling, steamed vegetable medley, apple chips 

and Speight’s cider gravy. 
  

Black Cherry Chicken (GF)                                                                     $32.50 

Chicken breast wrapped in bacon & stuffed with dark cherries, oven baked & 

served on a bed of wild rice, sautéed mushrooms & broccoli finished with a dark 

cherry chutney. 

Beer Match: Delicate dishes work best with delicate beers. Try it with a Summit. 
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Ale House Mains continued 
 

Akaroa Salmon (GF)          $35.00 

Seared Akaroa Salmon fillet, served with a baked vegetable salad of baby 

beetroot, pumpkin & gourmet potatoes, with spinach leaves & a roast tomato 

dressing. 
  
Musterer’s Big Mixed Grill (GF Available on request)                                    $37.50 

200g rump steak, lamb shoulder chop, pork sausage, bacon, fried eggs & onion 

rings served with fries & your choice of sauce: hollandaise, mushroom, gravy, 

peppercorn, BBQ or garlic butter. You won’t leave hungry! 

  

Ale House 300g Rib-Eye (GF)                                                                   $36.00 

Grilled & served simply with your choice of roasted gourmet potatoes & 

steamed vegetables; OR fries & salad. Finished with either hollandaise, 

mushroom, gravy, peppercorn, BBQ or garlic butter. 
  

Southern Man Steak (GF)                                                                         $36.00 

Scotch fillet carved & topped with salsa verde served with Ale House mash, 

mushrooms & onion gravy. 

Beer Match: Distinction. Do we need to say more? 

  
Surf & Turf Rib-Eye                                                                                  $38.00 

Prime New Zealand aged 300g rib eye steak topped with breaded prawns & 

calamari finished with a garlic, white wine creamy sauce, served with fries & 

salad. 
  
Slow Roasted New Zealand Lamb Shoulder (GF)                     $34.00 

Delicious & tender, served with roast seasonal vegetables, broccoli, carrots, our 

very own Speight’s gravy & mint jelly. 
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The Side Kicks 

  

Free Range Eggs x2 $4.00     Speight’s bread $4.00 

Crumbed onion rings  $3.50  Wedges                 $6.00 

Mushrooms                      $6.00                  Blue Cod $7.00 

Steamed Vegetables $6.00 Bacon $5.00 

Ale House Hash Brown $4.00 Fries $5.00 

Calamari (5 pieces) $8.00   

                       
 

  

For The Wee’ans 

(12 & under) includes a lemonade ice block...                                            $12.50  
 

Beef Burger  

With cheese served with fries & onion rings. 
  

Beef Nachos (GF) 

Mildly spiced beef mince served upon corn chips with melted cheese and sour 

cream 

   
Chicken Tenders (GF Available on request) 

Fresh grilled or crumbed chicken tenders served with fries & salad. 
  
Hoki Fish Sticks (GF Available on request) 

With fries & salad. 
  
Junior Snack Platter (GF Available on request) 

Ham, cheese, fruit, bread & other healthy goodies. 
 

Fries & salad can be exchanged for steamed vegetables. 

  
Kids Ice Cream Sundae (GF)                                                                      $6.50 

Vanilla ice cream topped with your choice of chocolate, strawberry, caramel or 

passion fruit sauce. 
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Desserts                                              $14.00 

 

All desserts are served with cream & vanilla ice cream. 

Carrot & cashew nut cake 

Topped with a smooth cream cheese icing 

 

Speight’s Crumble 

Hot apple & mixed berries with a warm crunchy poppy seed crumble topping & 

crème anglaise. 

Beer Match: A Speight’s Cider will go perfectly with this one. 
  
Lemon Soufflé (GF) 

Elegant & classic. Served with lemon praline.  
  

James Speight’s Cheesecake 

Straight from the kitchen & changes often, so see if we can tempt you with the 

flavour of the night. 
  

Ale House Chocolate Brownie Sandwich (GF) 

Filled with a velvety chocolate mousse topped with decadent chocolate sauce. 
  

Dessert of the Day 

Your wait staff will inform you of today’s Chef’s Creation. 
  
Mary Jane Sundae (GF)                                                                            $12.00 

Vanilla, chocolate or strawberry ice cream served in a wafer basket & finished 

with your choice of topping: 

•         Strawberry 

•         Caramel  

•         Chocolate 

•         Passion fruit 

Dairy Free Sorbet available 
 


