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SCHNACKS
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spicy beer nuts   8

add a chilli peanut for a healthy 

game of nut roulette

(gf, vegan optional)

fried pickles 9

w/ franks red hot sauce

(vegan optional) 

marinated olives  10

house mixed olives

(gf, vegan optional)

daily cheese / meat  18

w/ crostini & house pickles

w/ big mac sauce & dill pickles

CIVIL FRIED CHICKEN

22

SOMETHING SWEET
gateau au chocolat
w/ vanilla ice cream &

strawberry compote

edible affogato
vanilla edible cup, vanilla ice 

cream, choc sauce & frangelico

hazelnut liqueur

13

12/16
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FOR ONE//FOR ALL

miso buttered edamame 11
w/ miso butter & black sesame

(gf / vegan optional)

hand cut chips  14
w/ aioli (gf / vegan optional)

fried crumbed mushrooms 14
w/ tartare sauce & parsley salt

beef croquettes 14
potato & beef cheek w/ black olive powder 

& red wine jus

pickled beetroot on toast 14
w/ whipped goat cheese, sunflower seeds & 

radish (vege)

mac & cheese 18
w/ paprika cheese sauce & jalapeño (vege)

seasonal vegetables 17
fresh seasonal vegetables at their best 

state (gf / vegan optional)

beef cheek  38
w/ creamy polenta, red wine jus, fried 

mushrooms & chives (df / gf)

SPICY
CHICKEN BURGER

brioche bun & hand cut chips

18/21

SOFTSHELL
CRAB BURGER

w/ coleslaw, pickled red onion,
fried crab & hand cut chips

18/21
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LOCALS TOWNIES CIDERS

TAPS

local beer. rotate daily. POA. 47cl//32cl.

Zeffer 0%     11
Crisp Apple

Zeffer        11
Gingerbeer

Morningcider  12
Apple

Morningcider  12
Strawberry & Lime

Duncans    13
Pilsner

Boneface      12
Mango Silver, Sour

Greyhound     13
Low Carb Pale Ale

Kereru        14
GF Golden Ale

Heaps Normal  13
0% XPA /

0% Hazy

Double Brown   6
Beer

Fanny Fathoms 12
Lager

Parrotdog     12
IPA 

McLeod’s      13
Paradise, Pale Ale

Townshed    13
Hazy IPA

Cassels       12
Milk Stout

Three Boys    13
2.5% Lager /

2.5% IPA

Three Boys    13
Tres Amigos

Three Boys    13
Wheat
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De Bortoli
Yarra, VIC

Prosecco

11/50

Alpha Domus
Central Otago

Sparkling Rosé

12/55

Quartz Reef 
Central Otago 

Methode

18/90

Laurent Perrier
Ay

170

Chateau Glassier
Méditerraneé Rosé

12/55

Mahi     
Rosé

Marlborough

15/65

Hawkshead
Riesling

Central Otago

15/65

Bohemian
‘The Poet’

Pinot Gris

Hawke’s Bay

14/60

Ant Moore  
Marlborough

11/50

The Bone Line 
Waipara

15/70

Main Divide
North Canterbury

12/55

Bogle
Cali’

14/65

De La Terre
Hawke’s Bay

16/75
Silverwing
Pet-Nat

(natural stuff)

Waipara

17/75

G
R
U
B

A
L
E

P
L
O
N
K

‘PAGNE SAUV’AROMATICS CHARDONNAY
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None Too Fancy 
Hawke’s Bay

11/50

Pegasus Bay
Merlot Cab

Waipara

17/75

Ant Life 
Tempranillo / Cab

Napier

13/60

Hey Malbec!
...Malbec?

Mendoza

14/65

To The Grave 
Barossa

12/50

Main Divide
Waipara

15/70

Terra Sancta
“Mysertious 
Diggings”
Central Otago

17/70

To the Grave
Barossa

12/50

Theory & Practice 
Hawke’s Bay

14/60

DUNE
McLaren Vale

16/75

Decibel
Pet-Nat

Rosé, Malbec

17/75

Silverwing
Frankenfurter

70% pinot, 30% sauv’

17/75
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MERLOT-ISH PINOTBLENDS SHIRAZ/SYRAH

 

 

 
 

 

 

 

 

 

 

 

 

 
 

 

 

Blackboard Special 
ask the team for our current
wine special  

  

CHILLED BLENDS
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HOUSE HOOCH 

Fruju Sour  18
roots gin, mango, lemon, passionfruit
tastes just like ice cold fruju

Ginger Smash  18
plantation 3 star rum, lime, ginger, brown sugar
jesse’s special v2

Civil Mary 18
tried & true spiced vodka, tomato, house pickle
“i’m gonna need a bloody mary dude’

Pineapple Mai Tai  20
plantation pineapple rum, lime, orgeat
”let me see those mai tai specs”

Tommy‘s Salty Hemingway 20
tequila, red grapefruit, lime, saline
a tommy’s margarita meets a hemingway daiquiri & scrap with a salty daz

Brown Buttered Old Fashioned 20
bourbon, brown butter, sugar, zest
old fashioned but never out of style


