
 

Crafty Mains 
  

MOA Pilsner Beer Battered Hoki  
Crispy beer battered Hoki, with Bealey fries, fresh salad greens & 

homemade tartare  
  

Sticky Moa Ribs 
(Freaney’s Moa was a breeder!)  

Our homemade Moa Black Beer and Cola bbq sauce over  tender 
pork ribs  with crispy Bealey fries & fresh salad greens 

 
The Bealey Burger (*v) 

Grilled beef pattie, smoked cheddar, local high  
country bacon, a fried egg,  caramelised onion & aioli  
Vegetarian option - No Meat Pattie and “86” the bacon  

 
Bangers and Mash (*v, gf, *ve)   

2 x Local pork Cumberland sausage on creamy mustard mash with a   
caramelised onion red wine gravy & seasonal green vegetables   

—It’s a classic pub dish 
Vegan option  available - everything is replaced with vegan friendly 

products. Sausage, spuds and sauce.   
 

Crafty Lamb Shank (gf)  
24 hour slow cooked NZ Silere (Alpine Merino) lamb shank  

over creamy mash with seasonal green vegetables &  
smothered with braising gravy   

 
Warmed Vegetable Salad (*gf, v, *ve)  

Warmed roasted vegetables tossed with crispy veges, greens  
and a light herb dressing  & finished with creamy feta and  

toasted sliced almonds. 
Vegan option -  “86” the feta  

 
 

Crafty Desserts 
Chocolate Lava Cake  

Leo’s amazing home made chocolate fondant cake with a flowing  
center, served with fresh cream, vanilla  ice cream & a drizzle of tart 

berry coulis to cut the richness   
 

Eton Mess 
The new classic dessert, layers of broken  meringue, whipped cream 

and fruit compote 
 

Cheesecake (gf) 
Delicious mango and macadamia cheese cake, GF choc crumb base 
with twin layers of vanilla and mango filling topped with macadamia 

nuts with a little whipped cream and creamy vanilla ice cream 
 

Adults’ Ice Cream Sundae 
Just as you would expect: ice cream, cream, sprinkles & loads of 

sauce - chocolate, caramel or berry 
 


