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WINE

Sparkling

Makers Anonymous
Prosecco

Rosie Prosecco Rose

Mumm Moments
Mumm Marlborough Brut
Mumm Marlborough Rose

G.H. Mumm Grand Cordon

Sauvignon Blanc
The Grayling
Triplebank

Jules Taylor

Pinot Gris

The Grayling
Church Road

Camshorn
Riesling
Camshorn
Chardonnay
The Grayling

Greasy Fingers
Church Road Mcdonald Series

WINE

10.5

10
11
14 .5

10
11.s5
13

13

10
13
15

12
15.5
20

12
17
18

18

12
18
20

50

70
80
110

45
54
71

45
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Rosé
TripleBank
Last Shepherd

Matawhero

Merlot
Festival Block Cab
Church Road McDonald Series

Pinot Noir
The Grayling
Last Shepherd

Camshorn

Cab Sauvignon
Jacobs Creek Double Barrel
Church Road McDonald Series
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13

Church Road Grand Reserve Cab

Shiraz

Greasy Fingers
Printz Shed
St Hugo GSM

Syrah

Aces & Arrows
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Drinks

Tap Beer
Heineken
Heineken Silver
Tiger

Export Ultra
Monteith’s Cider
Tui

Tuatara Hazy Pale Ale

Bottle Beer / Cider
Heineken

Sol

Monteiths Black
Monteiths Original

Rekorderlig

RTD’s
Odd Company

Peach and Passion & Mango Lime

Orchard Theives

Peach & Passion + Berry

Low/Non Alcoholic Beer

Heineken 0%

Citrus 2%

DRINKS
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40
38
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30
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Non Alcoholic —

Coke, Coke NS, Sprite,
L&P, Ginger Ale, Soda, Tonic,
Sprite & Raspberry, Coke & Raspberry

Redbull
Ginger Beer, Ginger Beer Light

Sparkling Water

Juices

Orange, Apple, Pineapple,
Cranberry, Fejoa, Tomato

Coffee

Flat White
Cappuccino
Mocha

Latte

Hot Chocolate
Americano
Iced Coffee
Iced Mocha
Iced Latte
Iced Americano

Iced Chocolate
Alternative Milk Available

Short Black
Long Black

Tea
English Breakfast, Earl Grey, Green
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SNACKS

Dairy Free § Gluten Free + Vegetarian V Vegan VE
on request

Fries §+v,VE 13
Skin on shoestring,

truffle aioli, chicken salt

Soft Tacos 17
Pick your flavour

Fried chicken- slaw,
pickled vegetables, kogi sauce

Pulled brisket- slaw,
pickled vegetables, bbg sauce +8

Halloumi - slaw, pickled
vegetables, chipotle tomato salsa +Y7,VE

Loaded Fries + 18

Pulled brisket, bacon, cheese sauce,
hickory smoked bbg sauce, chives

Pizza Bread §+v,VE 18

Cheesy roast garlic pizza bread
with mozzarella, parsley,
olive oil, sea salt

Pate 18

Chicken liver and brandy
pate served on toasted
brioche, tamarind relish

Pork & Prawn Dumplings & 18

Pan fried, mild chilli soy
dipping sauce, roasted peanut

Fried Chicken 18

Sweet and spicy gochujang
fried chicken with kewpie
mayo and sesame

Or

Classic buttermilk fried
chicken, ranch sauce

Crispy Calamari & Prawns s+ 22

Ras el hanout, herb salt,
zesty lemon aioli, honey

BURGERS

Served with fries and truffle
aioli in a toasted milk bun

Fergus Burger

Prime beef patty, double cheese,
onion rings, iceberg, Alderson
pickles, mayo, hickory bbg sauce

28.5

Crispy Chicken +

Fried chicken thigh, bacon,
camembert, iceberg, red onion,
mayo, sesame sriracha sauce
Halloumi Burger +v,vE

Pan fried halloumi, iceberg, tomato,
red onion, tamarind chutney, mayo

PIZZAS 30

Hand stretched sourdough base, Italian tomato sauce

+ Gluten Free Base %4

Double Margarita v ,VE

Buffalo bocconecini, cherry tomato,
basil, mozzarella, Italian tomato
sauce, pesto

Tony Pepperoni

Pepperoni, mushroom, onion, kalamata
olives, baby capers, hollandaise
Chickeroni

Roasted chicken, bacon, pepperoni,
brie, fresh tomato, red onion,
mozzarella, garlic aioli

Pit Boss

Pulled brisket, bacon, smoked
champagne ham, chorizo, caramelized
onion, mozzarella and hickory bbg sauce

PLATTERS 79

Fergus Feast

Pork and prawn dumplings, fried chicken,
calamari, pate, cheesy garlic pizza bread

Graze Plate

Baked brie, prosciutto, chorizo, cheesy
garlic pizza bread, dips, fresh fruit,
fries and sauces







LUNCH

Dairy Free § Gluten Free + Vegetarian V Vegan VE
on request

Turkish Eggs +v 16
Poached eggs, garlic yoghurt, aromatic
chilli oil, fresh herbs, toasted ciabatta

Smashed Avo v ,VE 23

Heirloom tomatoes, buffalo mozzarella,
basil, ciabatta toast,
cabernet vinaigrette

Pork Belly and Kimchi Fried Rice 27

Fried egg, crispy shallots,
toasted nori, sesame

Chicken Parma 28

Parmesan crumbed chicken breast,
grilled with parmesan and mozzarella,
ham, Italian tomato sauce, shoestring
fries, green salad

Spaghetti & Meatballs 28

House made meatballs, Italian tomato
sauce, zucchini, parmesan and basil

Butter Chicken + 29

Aromatic Indian curry with tender
chicken thigh, served with garlic
paratha and steamed basmati rice

Fish & Chips & 29

Panko crumbed market f£ish, served with
shoestring fries, dill and avocado slaw,
tartare sauce

Seed Crusted Beef Schnitzel 32

Dill and avocado slaw with green beans
and pickles, horseradish ranch sauce

SALADS

Smoked Chicken Ceasar 28
Baby cos, soft egg, bacon, herb

and parmesan crouton, white anchovy,
Caesar dressing

Teriyaki Beef Salad Bowl §+v ,vE 29
Sauteed strips of prime beef, edamame,
avocado, green onion slaw, rice

noodles, kewpie mayo, sesame

BURGERS 28.5

Served with fries and truffle
aioli in a toasted milk bun

Fergus Burger

Prime beef patty, double cheese,
onion rings, iceberg, Alderson
pickles, mayo, hickory bbg sauce

Crispy Chicken +

Fried chicken thigh, bacon,
camembert, iceberg, red onion,
mayo, sesame sriracha sauce

Halloumi Burger +v,VE

Pan fried halloumi, iceberg, tomato,
red onion, tamarind chutney, mayo

PIZZAS 30

Hand stretched sourdough base, Italian tomato sauce

+ Gluten Free Base $4

Double Margarita v, vE

Buffalo bocconcini, cherry tomato,
basil, mozzarella, Italian tomato
sauce, pesto

Tony Pepperoni

Pepperoni, mushroom, onion, kalamata
olives, baby capers, hollandaise

Chickeroni

Roasted chicken, bacon, pepperoni,
brie, fresh tomato, red onion,
mozzarella, garlic aioli

Pit Boss

Pulled brisket, bacon, smoked
champagne ham, chorizo, caramelized
onion, mozzarella and hickory bbg sauce







DINNER

Dairy Free § Gluten Free + Vegetarian V Vegan VE
on request

ENTREES

Soft Tacos 17
Pick your flavour

MAINS

Spaghetti & Meatballs 28

House made meatballs, Italian tomato

. . sauce, zucchini armesan and basil
Fried chicken- slaw, ’ > P

pickled vegetables, kogi sauce + .
’ Potato Gnocchi § vE 28
Pan fried gnocchi and zucchini with
passata sauce and parmesan

Pulled brisket- slaw,
pickled vegetables, bbg sauce +8

Halloumi - slaw, pickled q
vegetables, chipotle tomato salsa +V,VE Smoked Chicken Ceasar + 28
Baby cos, soft egg, bacon, herb

and parmesan crouton, white

Pizza Bread +v,vE 18 )
anchovy, Caesar dressing

Cheesy roast garlic pizza bread
with mozzarella arsle q o
olive oi1. sem sait Y Teriyaki Beef Salad Bowl §+v,VE 29
Sauteed strips of prime beef, edamame,
avocado, green onion slaw, rice

Pork & Prawn Dumplmgs 5 L noodles, kewpie mayo, sesame

Pan fried, mild chilli soy
dipping sauce, roasted peanuts

Butter Chicken + 29
H H Aromatic Indian curry with tender
Fried Cfncken * . 18 chicken thigh, served with garlic
%weeg aﬂ@ Eplcy.%gcﬁuaang paratha and steamed basmati rice
ried chicken wi ewpie
mayo and sesame q .
v Fish & Chips § 34
Or Panko crumbed market fish, fresh
Classic buttermilk fried salad, golden fries and tartare sauce
chicken, ranch sauce . . .
Honey and Basil Brined Chicken + 39
Pate 18 Free range chicken breast stuffed
Chicken liver and brandy with spinach and gruyere, smoked
pate served on toasted potato mash, summer greens, creamy
brioche, tamarind relish French onion and tarragon sauce
Pressed Duck s+ o9 Za atar Splced Lamb Rump + 41
Plum gel, cauliflower Minted gourmet potatoes, local baby
soubise ’crispy rice carrots, summer greens, yoghurt and
’ feta whip, Jus
Calamari & Prawns &+ 22 :
Coffee Braised Beef Cheek + 42
Ras el hanout, herb salt, . .
zesty lemon aioli, honey Onion rings, smoked potato mash,
cress, jus
STDES 250gm Rib Eye Steak 48
Gruyere and bacon mac n cheese,
Steamed Rice 5 seasonal greens, Madera jus
Smoked Mash = Fergus Signature Ribs s+ 65
Bqﬂered Greens 10 One kilo of tender, meaty St Louis
Fries 12 pork ribs, slow cooked, apple spritz,
house made bbg sauce served with skin
Baby Ceasar L2 on shoestring fries
Gruyere and Bacon Mac n Cheese 12







DESSERT

Dulce de leche, hazelnut, vanilla ice cream

Cookie dough ice creanm,
Hershey’s chocolate sauce

Smooth mango sorbet, cashew praline,
coconut chips, berry gel

Espresso coffee and Kahlua, mascarpone,
caramelized biscuit




COCKTAILS

Altos Plata, Lime, Agave
Jdameson Cold Brew, Espresso, Caramel
Jameson Black Barrel, Lemon, Sugar, Whites, Wine

Beefeater 24, Lemon, Grapefruit,
Vanilla, Bitters, Soda

Malfy con Amarena, Orange, Lime, Cranberry, Sugar
Bumbu Original, Lime, Ginger Beer, Bitters

Beefeater Gin, Passionfruit, Lime, Orange



[Fergls

KIDS MENU & COLOURING IN

Dairy Free § Gluten Free 4+ Vegetarian V Vegan VE
on request

Crispy Chicken Tenders s+ 16

wWith Fries and tomato sauce

Kids Bento +

Fried chicken, steamed rice, 18
fresh fruit, vege sticks,
and fries

DESSERT

Vanilla Sundae + 7

Hershey’s chocolate sauce and

oreo cookie crumbs

Tempura Battered Fish 16

Fries, salad and tomato sauce

Spaghetti vE

Fresh tomato passata sauce, 15
cheese
Hawaiian Pizza 15

Ham, cheese and pineapple

with tomato base







