Cleaver & Co.
Starter:
Garlic Loaf

$10

Add cheese $2

Buffalo Wings // ranch, sauce- choose between mild or spicy (GF) $18
Pulled Beef and Jalapeno Croquettes // with chipotle aioli $16
Mac and Cheese // with a bacon bread crumb $13
Wedges // Sweet Chilli and Sour Cream $12

Add bacon and cheese $3

Jalapeno and Cheese Poppers $16

Burgers:
Angus Beef Burger // onion rings, lettuce, tomato, cheese, BBQ sauce, fries $24
Fried Chicken Burger // marinated deep-fried chicken breast, lettuce, tomato, bread & butter pickles,
aioli, fries $24

Pulled Pork Burger //pork shoulder, house slaw, bread & butter pickles, wholegrain mustard, fries $24
Veggie Burger // vegetable patty, lettuce, tomato, beetroot, fries (v) $24

Mains:
Fish & Chips // beer battered fish, fries, tartare, house slaw (GF) $25
Caesar Salad // cos lettuce, egg, bacon, anchovy, croutons, parmesan, Caesar dressing (v) $18
add chicken $6

Tacos Board // slow cooked beef cheek, tortilla, bread & butter pickles, house slaw, spicy salsa $26
Smoked Pork Ribs // 8 hour smoked pork ribs, house slaw, fries (GF)
Half (600g) $34

Full (1.2 kg) $48

Brisket // 14 hour smoked beef brisket, horseradish mustard, bread & butter pickles, fries (GF) $26
NZ Angus Scotch Fillet // 250g scotch fillet, creamy mash, or fries and a leafy salad (GF) $35
Choose one sauce
-

Garlic Butter

-

Red Wine Jus

-

Peppercorn Sauce

extra sauce $3

add eggs $4

NZ Angus Sirloin // 300g sirloin steak, creamy mash, or fries and a leafy salad (GF) $35
Choose one sauce
-

Garlic Butter

-

Red Wine Jus

-

Peppercorn Sauce

extra sauce $3

add eggs $4

Sides:
Fries // aioli (v) $10
Seasonal Vegetables // pan-fried seasonal vegetables, garlic butter (v)(GF)

$12

Mash and Gravy // creamy mash, onion gravy (v)(GF) $12
Jalapeno Corn Bread with Butter (v) $12
House Slaw // ranch sauce (v)(GF) $8
Leafy Salad // garden greens, red onion, tomato, citrus and balsamic dressing (v)(GF)

$10

Platters: Serves two
$60
For the love of Meat // slow-cooked ribs, buffalo wings, pulled beef and jalapeno croquettes, macaroni
and cheese, slaw, fries, garlic bread

Something Fishy // prawn twisters, salt and pepper squid, fish goujons, feta, olives, capers, smoked fish
and cream cheese dip, leafy green salad, garlic bread

Desserts:
Home-made Lemon Cheesecake | lemon cheesecake, lemon curd, vanilla crumbs $12
Home-made Chocolate Tart | 70% Whittaker’s chocolate, salted caramel, whipped cream $12
Bread and Butter Pudding | with anglaise and caramel ice cream $12
Snickers Sundae | vanilla and caramel ice cream, chocolate sauce, caramel sauce, whipped cream, and
roasted peanuts (GF) $12

