CrafFTy DESSEITS

CHOCOLATE Lava Cake $16

Chocolate fondant cake with a soft gooey center,
served with fresh cream, vanillaice cream & a drizzle of tart
& berry coulis to cut the richness.

CrarTys €ron MESS (6r) $14

The classic messy pay, layered in a glass with fresh cream,
raspberries, strawberries, blackberries & crumbled meringue.

VEsan CHOC & BEITY CHEESECAKE (v o)  S16

Vegan chocolate cake topped with boysenberry and chocolate
cheesecake, served with berries and coconut yoghurt.

LEMON & LIME CHEESECAKE $16

Creamy cheesecake, served with our house made
lemon coulis, cream and vanilla ice-cream.

ICE CrtaM Sunpat $14

Three scoops of vanilla ice-cream, topped with
Your choice of chocolate, caramel, berry,
whipped cream and a cherry

ACCOMMODATION « RESTAURANT « BAR

—— Est. 1865 ——

WELCOME

Dear Guest,

Welcome to our menu. Time has been

taken to create a great comforting menu

utilizing fresh Locally sourced produce,
served with care and passion.

We have a small kitchen and a small team, if

you see lots of people around you, it means

we are busy, expect delays. Preparing fresh
food takes time.

RELAX, HaVE anOTHEr Drink, anb
€NJoy THE dTMOSPHETE




CHEESY GArLIC Breéad (ve) $12

Baguette smothered in garlic
butter & cheddar cheese baked
untilwarm & delicious.

BEALEY FTIES (V, ve) $9

Crispy fries with house made
garlic aioli & tomato sauce

LOADED FTIES S16
Crispy fries, topped with melted

cheese, bacon, house made
guacamole & sour cream

CrarTy CaQuLIFLOWET

BITES (V. VG, DF) $15
Deep fried in light batter, coated
with garlic herbs and spices,
drizzled with our bealey sauce &
topped with a pickle garnish

FaLaFeLS (v, ve, GF, DF) $16

With house made tzatziki sauce,
served with lettuce & tomato

BrUSCHETTA (GF, v, VG, DF) S14

Toasted sourdough, topped with
tomato, garlic, red onion, basil,
lemon juice & drizzled with a
balsamic glaze

(GF) GLUTEN Free, (GF) GLUTEN Free OPTION
(V) veaan, (v) vegan opTion
(VG) vestTarian
(DF) DAIry Free, (DF) DAIrY Free 0PTION

MOA BEEI BATTEr€D HOKI $30
Crispy beer battered hoki, with

bealey fries, fresh green salad &
house made tartare sauce.

ASIan SaLaD (G, Vv, Ve, DF) $24
With crispy fried tofu, cabbage, celery

carrots, capsicum, crispy noodles,
coriander & a sesame seed vinaigrette

CrarTy CHICKEN $32

Herb roasted chicken breast served with
roasted potatoes, seasonal vegetables
with a garlic mascarpone cream sauce.

CrarTy LINguINE pasTa $34

Creamy chicken pasta, with our own
House smoked maple bacon, garlic,
mushrooms, shallots and topped with
Parmesan cheese

MOQ RIBEYE (GF. "DF) $39.5

NZ raised beef ribeye with red wine jus,
bealey fries, fresh green salad with
bearnaise sauce.

éfd two eggs or crispy onion rings for

HIBH COUNTTY LAMB LOIN (6F DF)  $40
Tender lamb loin, grilled to a medium,
fondant potatoes, seasonal vegetables,
mint salsa verde and red wine jus.

GF & "GF, A'€ FOT' BUESTS WHO WISH TO @vOID SLUTEN.

IF YOu are CELIaC We cannot suarantee no Traces
OF 8LUTEN. PLEASE DISCUSS WITH STAFF.

A brioche bun, filled with beetroot chutney, cheese, lettuce,
pickle, burger sauce, hash brown, fried egg and an onion ring.

THE 1 Dayer
1 Smashed wild goat and pork pattie - $25

THE 2 Dayer
2 Smashed wild goat and pork patties - $S30

THE 3 Dayer
3 Smashed wild goat and pork patties - S35

ADD-FFIES FOT S4

THE BEALEY BUrger- (er $28

Grilled beef pattie, smoked cheese, our own house smoked
bourbon & maple bacon, fried egg, caramelized onion, pickle &
burger sauce in a toasted bun, crisp lettuce and relish with a
side of Bealey fries.

CHICKEN BUT&ET (cF) $27

Grilled chicken breast, swiss cheese, fresh avo & onion rings, in
a toasted bun with crisp lettuce, pickles, relish and burger
sauce with a side of Bealey fries.

VEGAN BURGER ~ (GF, DF. V v8) $29

Crumbed vegan pattie, avo, vegan cheese, onion rings & vegan
burger sauce in an artisan bun with crisp lettuce, pickle and
relish with a side of Bealey fries.

LEBENDS
SHOUT THE HarD WOrkIng STAarF @ round OF DrinkS For
$20




