
*Please order all food and drinks at the bar:

BREADS AND DIPS  A selection of Pandoro Bakery breads, served with hummus, 
dukkah, olive oil and balsamic vinegar dips.

HOMEMADE SOUP OF THE DAY  Served with chunky Pandoro bread.

POACHED EGGS  Two poached eggs on five grain toast (with bacon add 5.00).

FRITTATA  With potato, tomato, Kalamata olives, a crisp salad, shaved Parmesan 
and balsamic dressing.

TOASTED BAGEL  With NZ smoked salmon, herb cream cheese and a petit salad.

The brewBAR breakfast  With bacon, poached eggs, tomato, Kransky 
sausages, hash browns, Portobello mushroom and toasted Pandoro bread.

Eggs Benedict  Two free range poached eggs with premium ham, homemade 
Hollandaise on a toasted English muffin.

WARM Chicken salad  Pan-fried tenderloin with lettuce, tomato, free range 
egg, carrot, cucumber, croutons, shaved Parmesan and aioli.

PUMPKIN RISOTTO CAKE  With a roasted vegetable salad, mesclun, shaved 
Parmesan and a pesto yoghurt dressing. 

HOMEMADE BREWERY LAMB BURGER  With mesclun, tomato, cheese, beetroot, 
caramelised onions and mayo, served with fries.

Fresh green-lipped mussels  Gently steamed with garlic, onions, white wine 
and cream, served with chunky Pandoro bread.
 
CBLT  Chicken, bacon, lettuce, tomato and mayo on foccacia bread, with fries.
 
Minute steak open sandwich  With mesclun, tomato, cheese, caramelised 
onions, mayo, served on Pandoro bread with fries. 

FISH AND CHIPS  Fresh fillets of fish in crispy batter, served with fries, coleslaw, 
tartare and tomato sauces, and wedges of lemon. 

SASSY RED BRAISED PORK BELLY  With spinach, roasted potato, apple and jus.

MCCASHINS ANTIPASTO PLATTER  A selection of cold meats, cheese, pâté, smoked 
salmon, homemade dips and other classic Mediterranean fare, a selection of 
crackers & Pandoro Bakery bread. (2-3 persons)

LITTLE MAC’S (Includes a free soft drink for kids)
Ham and Melted Cheese on Toast	            10
Chicken Nuggets and Fries		             10
Fish and Chips				              10

ExtraS
Fries, Green salad	        7.5
Tomato, Mushrooms, Hash
browns, Toast, Bread	        4.5
Bacon, Smoked salmon,
Free range eggs	           5
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BEER
TAP BEERS
Mac’s Hop Rocker 	    8
Mac’s Sassy Red 	    8
Mac’s Great White 	    8
Mac’s Spring Tide 	    8
Mac’s Gold 	    8
Mac’s Black 	    8
Mac’s Isaac's Cider 	    8
Mac's Isaac's Pear Cider	    8

NON-ALCOHOLICS
Mac’s Ginger Beer 	    6
Mac’s Green Apple 	    6
Mac’s Lemon Crush 	    6
Mac’s Feijoa & Pear 	    6 

BOTTLE BEERS
Mac's Isaac's Berry Cider 	       8
Becks 	    8.5
Corona 	    8.5
Stella Artois 	    8.5
Guinness 	    9.5
Steinlager Classic 	    8.5
Steinlager Pure 	    8.5
Speight’s Gold Medal	       7
Speight’s Summit 	    7.5

LIGHT BEERS
Steinlager Light (2.5%)	       7
Steinlager Edge (3.5%)	       7

WIne
Bubbles									         GLASS	  BOTTLE
Lindauer Brut - New Zealand							            8.5	         36
Te Hana Reserve Cuvée - Gisborne, New Zealand			       (200mL) 12	         40
Daniel Le Brun - New Zealand								               65
Nicolas Feuillatte NV - France								             110
Moet & Chandon Brut Imperial - France						            125

SAUVIGNON BLANC
Imprint Sauvignon Blanc - Australia				      		          8	         32
Kopiko Bay Sauvignon Blanc - Marlborough, NZ				         8.5	         36
Spy Valley Sauvignon Blanc - Marlborough, NZ				         9.5	         42
Kahurangi Sauvignon Blanc - Nelson, NZ					          9.5	         42
Mt Rosa Sauvignon Blanc - Otago, NZ					           10	         44
Wither Hills Sauvignon Blanc - Marlborough, NZ				          10	         44
Roaring Meg Sauvignon Blanc - Marlborough, NZ				          10	         44
Allan Scott Sauvignon Blanc - Marlborough, NZ				       10.5	         46
Mt Difficulty Sauvignon Blanc - Otago, NZ					        11.5	         50

CHARDONNAY
Imprint Chardonnay - Australia						              8	         32
Kopiko Bay Chardonnay - Marlborough, NZ					          8.5	         36
Wither Hills Chardonnay - Marlborough, NZ					           10	         44
Huntaway Chardonnay - Gisborne, NZ					        11.5	         50
Martinborough Vineyard Chardonnay - Martinborough, NZ				            65

Aromatics
Kopiko Bay Pinot Gris - Gisborne, NZ						           8.5	         36
Roaring Meg Pinot Gris - Otago, NZ						            10	         44
Wither Hills Pinot Gris - Marlborough, NZ					        10.5	         46
Mt Rosa Pinot Gris - Otago, NZ						            12	         52
Te Whare Ra "D" Riesling - Marlborough, NZ					           11	         48
Allan Scott Riesling - Marlborough, NZ						        10.5	         46
Mt Difficulty Target Gully Riesling - Otago, NZ					         9.5	         42
Mt Rosa Rosé - Otago, NZ							             10	         44

Red Wines							        		  GLASS	  BOTTLE
Imprint Cabernet Shiraz - Australia						              8	         32
Kopiko Bay Merlot - Hawkes Bay, NZ						           8.5	         36
Preece Cabernet Sauvignon - Victoria, Australia		      		       8.5	         36
Trinity Hill, The Trinity Syrah Merlot Cab Franc - NZ	   			         10	         44
Saints Shiraz - Barossa Valley, South Australia			       		     10.5	         46
Kopiko Bay Pinot Noir - Marlborough, NZ					          8.5	         36
Russian Jack Pinot Noir - Martinborough, NZ					          9.5	         40
Roaring Meg Pinot Noir - Otago, NZ						            12	         54
Mt Rosa Pinot Noir - Otago, NZ							               60
Martinborough Vineyard Pinot Noir - Martinborough, NZ				            95
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