
 

LITE BITES

CHEESY GARLIC BREAD  11.5

MAC 'N’ CHEESE BITES      16.5 

w/ chipotle aïoli

LEMON PEPPER SQUID 18.5 

w/ jalapeńo aïoli

JALAPEÑO BOMBS 
 

 17.5 

w/ salsa

LOADED FRIES 25 

w/ cheese sauce, smoked brisket, Memphis BBQ 

sauce & Spring onion 

Our southern pride smoker 
lovingly named “Betsey” 

travelled over 8,000 miles 
from Tennessee USA to 

slowly cook you the most 
mouthwatering meat for up  
to 14 hours round the clock. 

Betsey never sleeps.  
Even if we’re not open,  

she will be smokin...ALL MEATS SMOKED 
W/ POHUTUKAWA

BANANA SPLIT 13.5 
vanilla, chocolate and strawberry ice cream, 
caramel, chocolate and strawberry sauces, 
whipped cream & wafers

APPLE PIE 13.5
vanilla ice cream, whipped cream & caramel sauce

DOUBLE UP FOR 16.0 

SMOKED CHICKEN NIBBLES (500G) 20.0
w/ ranch dressing & celery sticks
• dry house rub
• BBQ
• hot ‘n’ spicy

TO SHARE DOUBLE UP RIBS FOR 25.0

PITMASTER PLATTER 80.0

RECOMMENDED FOR 3

• ½ kilo St. louis pork rib 
fingers

• beef brisket
• smoked chicken 

nibbles
• mac 'n’ cheese bites (v)

• fries (v)
• cheesy garlic bread (v)
• smoked lamb sausage
• pickles

TEXAN STAND OFF PLATTER 50.0

RECOMMENDED FOR 2

• pit boss slaw (v)
• 

• ½ kilo St. louis pork  
rib fingers

CLASSICS & SALADS
LEMON PEPPER SQUID  30.0
fries, pit boss slaw, jalapeño aïoli  
& lemon wedge 

LAMB SHANK 33.5
mash, peas & jus  
Add another shank for $18

CAESAR SALAD   22.5

cos lettuce, smoked bacon, croutons, boiled egg, 
parmesan, anchovy, caesar dressing  
Add beef brisket or fried chicken $7

CHICKPEA SALAD   19.5
salad greens, chickpeas, cucumber, cherry 
tomato, red onion, feta, coriander citrus 
dressing 
Add beef brisket or fried chicken $7

CLASSICS & SALADS

 

 

 

ALL DISHES AVAILABLE TAKEAWAY

PLEASE ADVISE YOUR WAITER OF ANY 

ALLERGIES YOU MAY HAVE

Food allergies – Food prepared and cooked 
on site may contain ingredients/traces of dairy,  

seeds, soya bean, egg, wheat, peanuts, 
fish, shellfish

SNICKERS SUNDAE  13.5

peanuts, vanilla ice cream, caramel, 
chocolate sauce, oreo cookie crumbs  
& whipped cream

EXPRESS MENU ALL $17.5 

AVAILABLE MON-FRI 12-3PM (DINE IN ONLY)

CRISPY CHICKEN TORTILLA WRAP

lettuce, tomato, red onion, cheese, aïoli & fries

VEGGIE PATTY TORTILLA WRAP  
 

lettuce, tomato, red onion, cheese, aïoli & fries 

MINI RIBS

pit boss slaw, fries, pickles & Memphis BBQ sauce

BRISKET SLIDERS

cheese, mustard, aioli & fries

FROM THE GRILL
ALL SERVED W/ FRIES & PIT BOSS SLAW  
& YOUR CHOICE OF SAUCE

250G SCOTCH  42.0 
300G RUMP  38.5
SAUCES: jus, béarnaise OR mushroom sauce

BURGERS  
SERVED WITH A HANDFUL OF FRIES  
ADD A SECOND PATTY $6  |  TRY A LETTUCE BUN

HEAVER CLEAVER BURGER                26.5
180g grass fed beef patty, cheese, lettuce, 
tomato, red onion, pickles, beetroot, aïoli

CLEAVER FRIED CHICKEN BURGER 26.5

fried chicken, smoked bacon, lettuce, 
cheese, chipotle aioli
BRISKET BURGER  26.5

slow cooked beef brisket, pit boss slaw, tomato,  
cheese, aïoli, Memphis BBQ sauce
PORK BELLY BURGER  26.5

sliced pork belly, crispy onion, smoked bacon,  
cheese, Memphis BBQ sauce, aïoli
VEGGIE BURGER  26.5

corn veggie patty, smoked mushroom, lettuce, 
cheese, salsa, aïoli

ST LOUIS PORK RIBS
pork ribs smoked long & slow for 14 hours,  
served w/ Memphis BBQ sauce, pit boss slaw, pickles & fries

½ kilo slab | 36.5           1kg slab | 52.0

RINDLESS PORK BELLY 35.0
slow cooked 12 hours w/ pit boss slaw, pickles, apple sauce, fries & jus

BEEF BRISKET   35.0
slow cooked 14 hours w/ pit boss slaw, pickles, fries & jus

BEEF SHORT RIB  44.0
slow cooked 10 hours w/ mash, peas & jus

• smoked chicken 
nibbles • fries

SIDES 
• fries w/ aïoli $10.5

• pit boss slaw $11.5

• seasonal vegetables $11.5

• garden salad $11.5

• onion rings w/ aïoli $11.5 
• Mash potatoes w/ jus $11.5



EAT
BETTER
MEAT
DRINK 
BETTER 
LIQUOR

CELEBRATE W/ BUBBLES                GLASS       BOTTLE

Lindauer 200ml - Brut, Sauv, Fraise     13.5
Graham Norton Prosecco  12 55
Daniel le Brun   75
Lanson Champagne   110

BOTTLED BEER
Beck’s   10
Corona   10 
Mac’s - Black Mac - Porter    11
Stella Artois   10
Speight's Mid Ale 2.5%   9
Steinlager Light 2.5%   9
Steinlager Zero 0%   10
Speight’s Quart   13
Lion Red Quart   13

BOTTLED CIDER
Thomas & Rose 500ml - Strawberry & Lime / Nashi Pear & Passionfruit   16 
/ Watermelon & Cucumber

NON ALCOHOLIC                SMALL       LARGE 
 

Soft Drinks 5.0 7.0 
coke, coke zero, lemonade, L&P, fanta, ginger beer, soda, tonic, raspberry 

Juice 6.0 8.0 
apple, orange, pineapple, cranberry, tomato

Lemon, lime & bitters 5.5 7.5
Orange, lime & bitters 5.5 7.5
Macs Soda 6.0  
Lemon & Rhubarb/Feijoa, Pear & Elderflower

Red Bull / Red Bull No Sugar 6.5 
Voyage sparkling water 500ml 7.5  
 

THICKSHAKES
Chocolate Nutella Shake   13.0
Salted Caramel & Pretzel Shake   13.0
Strawberry Cheesecake Shake   13.0

Add Baileys or Frangelico 7.0

ON TAP      LARGE GLASS   1.8 L JUG

Little Creatures Pale Ale | 5.2% 12.5 46.5
Whole hop cones, unpasteurised splendour & live-bottle conditioning give Pale Ale its 
distinctive bitterness & floral character. Citrus hop aroma with a natural freshness.

Panhead Supercharger APA | 5.7% 12 46
This is an all-American show with centennial, citra and simcoe overwhelming
your nose, kicking you in the taste buds and departing with more bitterness
than a palm springs divorce.

Emerson’s Pilsner | 4.9% 12 46
Emerson’s Pilsner oozes citrus & passionfruit aromas & flavours. The beer’s palate 
shows a hint of early malt sweetness but develops a lengthy dry finish.

Steinlager Classic | 5.0% 10 38
The body of Steinlager Classic delivers a full flavour that is perfectly balanced with  
a dry, tangy finish and crisp clean bitterness.

Speights Summit Ultra | 4.2% 10 38
Summit Ultra is a refreshing golden lager with a crisp finish. Brewed for longer it has 
75% less cards than the average carb content of leading NZ beer brands. 

Mac’s Gold | 4.0% 10 25
Mac’s Gold is the talisman of the Mac’s family, an all malt lager brewed naturally w/ hints 
of citrus & sweet malts.

Mac’s Cloudy Apple Cider | 4.7% 10 38
This delightfully cloudy cider is made w/ Hawke’s Bay apples for bright, fresh apple 
aromas on the nose & palate, and a clean & crisp finish.

Guinness | 4.2% 13 
Rich and creamy. Distinctively black. Velvety in its finish. This iconic beer is defined by 
harmony. Sip after sip, sweet counters bitter as the malt arrives on cue to complement a 
base of roasted barley.

RED WINE 150ML        250ML 750ML
Kopiko Bay Merlot 11.5 16.5 46
Graham Norton Malbec 14 21 59
Angus the Bull Cab Sauv 14 21 59
Graham Norton Shiraz 13.5 20.5 58
Kopiko Bay Pinot Noir 11.5 16.5 46
Roaring Meg Pinot Noir 16.5 24.5 64.5 

WHITE WINE 
Kopiko Bay Sauv 11 16 44
Wither Hills Sauv 12 18.5 51.5
Kopiko Bay Chard 11 16 44
King’s Series Bastard Chard 15.5 23.5 65
Kopiko Bay Pinot Gris 11 16 44
The Ned Pinot Gris 12.5 19 53
Roaring Meg Riesling 13.5 21.5 60.5

ROSÉ 
Kopiko Bay Rosé 11 16 44
The Ned Rosé 12.5 19 53

-BETTER LIQUOR-



ALL meals include a 
Juice or Soda & 

a Jelly & Ice Cream

Kid’s Beef Burger

Kid’s Fish Bites

Kid’s Chicken Nuggets

 
All kids’ meals served with fries
*Please advise your waiter of any allergies

ALL MEALS $15.0



ALL COCKTAILS $13 ON THURSDAY!

ASK ABOUT OUR COCKTAIL & 
CARAFE OF THE WEEK

TROPICAL MOJITO $16.5
White rum, lime, lemon, mint  

Choice of Passionfruit, Raspberry or Watermelon

PINEAPPLE RUSH $16
White wine, pineapple, kiwifruit, citrus, mint

MANGO CHILLI MARGARITA $17
Tequila, Triple Sec, mango, lime, chili

QUEENS CUP $17
Vodka, Chambord, lemon, lime, orange

BOURBON BUCK $16
Bourbon, Triple Sec, lemon, pomegranate, ginger

FRUIT LANE $17
Midori, Apple Sourz, watermelon, lemon, lime

CAPTAIN CLEAVER $16
Spiced rum, dark rum, lemon, ginger

BOOZY BETSEY $16
Whiskey, grapefruit, lime, lemonade

PURPLE RAIN $18
Gin, Blue Curacao, Pomegranate, lemon

PEACH APEROL PALOMA $17
Aperol, gin, peach, lime, pomegranate

BLUE PASSION $17
Gin, Blue Curacao, passionfruit, raspberry, lemon

DRINK 
BETTER 
LIQUOR
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