RESTAURANT | BAR | EVENTS

SMALL PLATES

Bruchetta | 2 pieces
tomato, basil, feta, balsamic

Lamb Kebabs | 3 pieces
marinated and cooked with Indian spices
served with coriander yoghurt

Garlic Prawns
Cooked in creamy garlic sauce

Lemon Pepper Squid
served with lime mayo

Karaage Fried Chicken
served with sriracha mayo

Blacksalt Mussels
steamed in Thai curry sauce served with garlic bread

Nachos

black beans, cheese, guacamole, spring onion,

and sour cream | add beef +$4

Chicken Wings | 4 pieces

choice of sauce - bbq or buffalo sauce or sweet chilli
served with chips

Mini Bao | 3 pieces

hoisin Sauce, spring onion and coriander

choice of chicken or pork

Crispy Cauliflower

fried cauliflower florets dusted with mild curry powder
and sriracha mayo

Chicken Tacos | 2 pieces
fried Chicken, smashed Avocado, lettuce and salsa

SOCIAL EATING

Serves 2-4

Blacksalt Bites
crispy pork wontons, vegetable samosa, fish goujons,
veg spring rolls and prawn twisters

Taco Board | 8 pieces
fried Chicken, smashed Avocado, lettuce and salsa

Meat Platter
karaage fried chicken, ribs, chorizo, calamari, olives

SIDES

Green Salad

Sauteed Vegetables
Onion Rings

Cajun spiced Fries
Kumara Chips

Seasoned Potato Wedges

DESSERTS

Berry Cheesecake
served with ice cream

Creme Brulee
garnished with caramelised sugar and fresh berries

Sticky Date Pudding
served warm with vanilla ice cream

Chocolate Mudcake
served warm with vanilla ice cream
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PASTA | BURGER
Cajun Prawn & Chorizo Linguini 29
cajun cream sauce, tomato, spring onion, parmesan
Pollo Fungi Tagliatelle 26
creamy chicken and mushroom
Buttermilk Chicken Burger 24
lettuce, tomato, caramelised onion, pickles, chips
Banging Beef Burger 24
cheese, bacon, lettuce, caramelised onion, pickles, chips
Veggie Patch Burger 23
lettuce, tomato, onion, pickles, chips

MAINS

Scotch Fillet 250gms 34
mushroom jus
choice of side - garlic potato mash or chips
add egg + $3
Lamb Shank 32
garlic potato mash, brocollini, and red wine jus
Pan Seared Salmon 33

sauteed vegetables, herb potatoes,
lemon butter sauce

Rolled Pork Belly 30

apple stuffing, sauteed baby potatoes,
apple sauce, and pickled ginger

Slow Cooked Ribs 29
pork ribs served with fries

Fish and Chips 28
beer battered market fish served with chips, tartare sauce
Moroccan Lamb Chops 32
saffron couscous, herb baby potatoes, plum chutney
Chicken Schnitzel 29
broccolini, mash, marinara sauce and cheese

Jackfruit Steak 27

sauteed vegetables, chimichurri

Caesar salad 23
cos Lettuce, bacon, croutons, parmesan, anchovies, egg
add grilled chicken +7

STONEGRILL

served on a 400 degree volcanic stone

Step 1 Step 2
Choose Your Meat Choose Your Side

Ask about our daily selection of sauces

Thick Cut Prime Rump | 400gms 39

Custom Grill -Your choice of beef, lamb or chicken

Double Rock 32
2 meat choices with 1 side of your choice

Tripple Rock 37
3 meat choices with 2 sides of your choice

Mega Rock 45
4 meat choices with 2 sides of your choice

Add Prawn Skewer 6
Add Mussels and Corn Cob 10

Please advice us of any allergy requirements before you order.
We ensure extra care is taken to accommodate allergies as humanly as possible.
However we cannot guarantee that we can trace all elements.
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COCKTAILS

Espresso Martini
Vodka, coffee liquor, hazelnut liquor, cold brew

Margarita (Classic/spiced/Coconut)
Tequila, cointreau, agave, lime

Long Island Iced Tea
Gin, vodka, tequila, rum, curacao, lemon

Whiskey Sour
Whiskey, Lemon, sugar, egg white

Passionfruit Daiquiri
Rum, lime, passionfruit

No Judgement
Vodka, lychee liquor, lemon, mint, ginger beer

Strawberry Rhubarb Sour
Gin, cointreau, strawberry, rhubarb, lemon, whites

*Other Classics Available on request

G & T’S

Peach and Rose Haymans
with East Imperial light tonic

Scapegrace Black
with east imperial burma tonic

Rogue Society

with east imperial grapefruit tonic

MOCKTAILS

Berry Fizz

berry Puree, apple Juice, Cranberry Juice, lemonade
Passionjito

passionfruit, lime, mint, soda

Hummingbird

grenadine, mango, lemonade

NON ALCOHOLIC

Soft Drinks - Coke | Coke Zero | Lemonade

Juices - Orange | Pineapple | Apple | Cranberry

Redbull

Ginger Beer

Lemon Lime Bitters
Sparkling Water | 500ml

COFFEE/TEA

Please ask our team member for options
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BEERS

ON TAP

Heineken Premium Lager | 5% | 500ml
Heineken Silver Lager | 4% | 500ml

Tiger Lager | 5% | 500ml

Export Gold Lager | 4% | 410ml

Export 33 Lager | 4.6% | 410ml

Tuatara Hazy Pale Ale | 5.5% | 410ml
Monteith’s ‘Wayfarer’ Pilsner | 4.9% | 410ml
Monteiths Crushed Apple Cider | 4.5% | 410ml

BOTTLED

Heineken 0% Lager | 330ml

Export citrus lemon Lager | 2.5% | 330ml
Corona Lager | 4.6% | 330ml

Sol Lager | 4.5% | 330ml

Heineken Premium Lager | 5% | 330ml
Tiger Lager | 5% | 330ml

Tiger Crystal Lager | 4.2% | 330ml
Rochdale Three Berries Cider | 4% | 330ml
Sommersby Apple Cider | 4.5% | 330ml
Monteiths Black | 5.2% | 330ml

WINES

Champagne / Sparkling
Da Luca Prosecco | Italy
Lindauer Brut | NZ | 200ml
Lindauer Fraise | NZ | 200ml

Whites

Jules Taylor Sauvignon Blanc | Marlborough
Lake Chalice Sauvignon Blanc | Marlborough
Baby Doll Chardonnay | Hawkes Bay

Trinity Hill Chardonnay | Hawkes Bay

Baby Doll Pinot Gris | Central Otago

Ned Pinot Gris | Australia

Rose
Alan Scott Rose | Marlborough
Bijou ‘Terre De Province’ Rose | France

Reds

Grant Burge ‘Benchmark’ Merlot | South AU
Oyster Bay Merlot | Hawkes bay

Rua Pinot Noir | Central Otago

Rebel Pinot Noir | Hawkes Bay

Barossa ‘Ink’ Shiraz | Barossa

Pepperjack Syrah | Barossa

Tuesday to Thursday - 3PM till 11PM | Friday to Sunday - 12PM till 11PM
09 826 0060 | admin@blacksaltbar.co.nz | @blacksaltbar
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