
 

The Crafty  

Moa Eatery 

@ Bealey Hotel 

Welcome To The Bealey 

Dear Guest, 
Welcome to our Summer Menu. 
Time has been taken to create a our Summer 
menu utilizing fresh locally sourced  
produce, served  with care and passion. 

 
We have a small kitchen and a small team, if you 
can see lots of people around you, it means we 
are busy, expect delays. 
 
Preparing fresh food takes time. Relax have  

another drink, and enjoy the atmosphere. 



 

Crafty Lunch available  until 4pm 

The Crafty  

Moa Eatery 

LEGEND 
Shout the staff a 
round of drinks 

For 
$20 

 
MOA IPA Beer Battered Hoki       $29 
crispy beer battered Hoki, with  
Bealey fries, fresh  
salad greens & homemade tartare. 
 

All Crafty Moa    
Burgers are available 
for Lunch. 
 
The Bealey Burger  (*gf)              $27.5 
 
Chicken Burger  (*gf)                     $26 
 
Vegan Burger  (*gf,vg)                  $27 
 
The Coast 2 Coast Burger 
1 Smashed goat pattie                   $25             
2 Smashed  goat Patties                $30                     
3 Smashed  goat Patties                $35 
Add a side of fires for                    $3   
 
  

Please order at the Bar                                                     



 
Bealey Fries  (*v, vg)                         $7.5 
Hot crisp fries with house made garlic  
Aioli. 
 
Loaded Fries                                        $14 
Crispy fries topped with your choice of: 
Poutine—Classic gravy & cheese sauce. 
Porky—House smoked bacon & cheese sauce. 
 
Seasoned Wedges  (vg)                      $12 
Hot crispy wedges with sweet chill  
sauce & sour cream.. 
 
Panini ’s                                                 $14 
Smoked chicken, cranberry sauce 
With camembert cheese. 
                           or 
Ham, Swiss cheese and caramelized onion 
 
Summer Cobb Salad    (gf,vg)            $24 
Mixed greens tossed with a simple vinaigrette, 
topped with tomato, cucumber, red onion, 
grated cheese and a boiled egg 
Add Chicken                                            $4 
Add Bacon                                               $4 
 
 
 
 

Please order at the Bar 

 

Crafty Snacks until 4pm 

The Crafty  

Moa Eatery 

LEGEND 
Shout the staff a 
round of drinks 

For 
$20 



 

The Crafty  

Moa Eatery 

@ Bealey Hotel 

(gf) Gluten free,  
(*gf) Gluten free option,  

(v) Vegetarian,  
(*ve) Vegan option 

Crafty Entrees From 4pm 

Garlic Bread (v)                                        $8 
Baguette smothered in garlic butter & baked 
until it is warm & delicious. 
 
Bealey Fries                                              $7.50 

Hot crispy fries with house made garlic  
Aioli. 
 

Loaded Fries                                            $14 
Crispy fries topped with your choice of 
Poutine– Classic gravy and cheese sauce. 

Porky– House smoked bacon & cheese  
Sauce. 
 

Roasted Cauliflower                              $14 
Garlic Dip (v, vg) 
Served with warm pita bread. 

 
Falafels  (gf, vg)                                      $24  
With house made tzatziki sauce,        

served with lettuce and tomato 

 
 

 

LEGEND 
Shout the staff a 
round of drinks 

For 
$20 



 

Crafty Classics From 4pm 

The Crafty  

Moa Eatery 

@ Bealey Hotel 

(gf) Gluten free, 
(*gf) Gluten free option  
(*v) Vegetarian, option 

(*ve) Vegan option 

LEGEND 
Shout the staff a 
round of drinks 

For 
$20 

 
MOA IPA Beer Battered Hoki           $29 
crispy beer battered Hoki, with  
Bealey fries, fresh  
salad greens & homemade tartare 
 
Crafty Chicken                                     $29 
Herb roasted chicken breast served 
with roasted potatoes and seasonal  
green vegetables with a house made  
Garlic mascarpone cream sauce. 
 
Moa Ribeye  (gf)                                 $39.5 
NZ raised beef ribeye with red wine jus,  
crispy fries, a light salad, with bearnaise 
sauce,  
Add two eggs or crispy onion rings  
for.                                                          $4 
 
High Country Lamb Loin (gf)            $40 
Tender lamb loin, grilled medium,  
Fondant potatoes, seasonal vegetable, 
Minted salsa verde and red wine jus. 
 
Summer Fresh Cobb Salad                $24 
(gf, vg)              
Mixed greens tossed with a simple vinaigrette 
topped with tomato, cucumber, 
Red onion, grated cheese and a hard boiled 
egg. 
Add Chicken                                          $4 
Add Bacon                                             $4 
  



Crafty Burgers  

 

The Crafty  

Moa Eatery 

@ Bealey Hotel 

(gf) Gluten free,  
(*gf) Gluten free option,  

(v) Vegetarian,  
(*ve) Vegan option 

 
The  Bealey Burger                           $27.5 
Grilled beef pattie, smoked cheddar, our own 
bourbon & maple bacon, fried egg,  
Caramelized onion, pickle & burger sauce in an 
artisan bun, crisp lettuce and relish and a side 
of fries. 

 
Chicken Burger                                  $26 
Grilled chicken breast, Swiss cheese, fresh avo 
& onion rings, in an artisan bun with 
lettuce, pickle and relish with a side of fries. 
 

The Vegan Burger  (*gf, vg)            $27 
Crumbed vegan chicken pattie, avo, vegan 
cheese, onion rings & vegan burger sauce in 
an artisan bun with crip lettuce, pickle and 
relish with a side of fries. 
 

The Coast 2 Coast Burger 
NZ’ s Only Goat Burger 

A brioche bun, filled with beetroot  
chutney, lettuce, pickle, burger sauce, hash 

brown, fried egg and onion rings. 

“The 1 dayer” 
1 smashed goat pattie  -    $25  

“The 2 dayer” 

2 smashed goat patties -  $30 
“The 3 dayer” 

3 smashed goat patties  - $35 

Add fries for $3 

LEGEND 
Shout the staff a 
round of drinks 

For 
$20 



 

Crafty Moa Desserts from 4pm 

The Crafty  

Moa Eatery 

@ Bealey Hotel 

(gf) Gluten free,  
(*gf) Gluten free option,  

(v) Vegetarian,  
(*ve) Vegan option 

LEGEND 
Shout the staff a 
round of drinks 

For 
$20 

Chocolate Lava Cake                             $12 
Chocolate fondant cake with a soft gooey  
centre, served with fresh cream, vanilla ice 
cream & a drizzle of tart berry coulis to cut  
the richness. 

 
Crafty Eton Mess (*gf, v)                      $12 
The classic messy pav, layered in a glass  

with fresh cream, raspberries, strawberries,  
blackberries & crumbled meringue. 
 

Choc & Berry Cheesecake (v, df)         $14 
Vegan chocolate cake topped with chocolate  
vegan cheesecake and boysenberry preserve 
with preserved berries and vegan coconut yo-
ghurt.. 
 

Adults’ Ice Cream Sundae                    $12 
Just as you would expect: ice cream, cream, 
sprinkles & loads of sauce - chocolate,  
caramel or berry. 

 


