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SMALL PLATES

GARDEN SALAD /v SML10 LGE 15
Mixed greens, tomato, capsicum, cucumber, red onion with
honey mustard vinaigrette

FRIES /v /GF SML12 LGE 15
With house made aioli & tomato sauce

ONION RINGS /v 16
Beer battered onion rings, served with house made chipotle aioli

SOUP OF THE DAY 18
Served with sliced Bellbird sourdough bread

CALAMARI /GF 23
Seasoned with lemon pepper, served with house made chipotle aioli & lemon

WINTER ROAST VEGE SALAD /v /GFA 23
Winter roasted veges, baby spinich, pesto, feta & roasted seeds

CHILLI PRAWNS 24
Chilli marinated prawns on toasted ciabatta with lemon aioli

KARAAGE FRIED CHICKEN /GFA 25
Chicken, topped with roasted sesame dressing, served with
teriyaki sauce & kewpie mayo

WOOD FIRED FLATBREAD

Hummus & dukkah /vG /GFA 22
Sweet chilli & garlic butter base, topped with mozzarella /v /GFA _ 23
Add olives /vG /GF + 6

Add prawns /GF + 8

CHICKEN WINGS /GF 27

House smoked chicken wings, served with blue cheese dip & ranch sauce.

Choose your spice: BBQ (mild), Buffalo (medium), Spicy Boys Jerk Sauce
(hot), Spicy Boys Lizard Exposer (extra hot)

SIDES

Toast - Bellbird sourdough bread 3
Sautéed spinach with garlic butter 4
Perla potatoes 6
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LARGE PLATES

DUKKAH ROASTED PUMPKIN /v /VGA /GFA 27

Dukkah roasted pumpkin, served on a bed of romesco, with perla

potatoes & lemon slaw (contains nuts)

VEGETARIAN BURGER & FRIES /v /VGA /GFA 26

Corn pattie, lettuce, tomato, chow chow & vegan aioli

CASSELS BURGER & FRIES /GFA 29
Beef pattie, lettuce, tomato, cheese, pickles, caramelised onion,

& secret burger sauce

FRIED CHICKEN BURGER & FRIES /GFA 29
Buttermilk fried chicken, pickles, coleslaw, ranch dressing &

house made chipotle aioli

BANGERS & MASH /GF 29
Peter Timbs sausages served on creamy mash, with winter roasted

vegetables & rich onion gravy

MARKET FRESH FISH N' CHIPS /DF SML 20 LGE 30
Fish battered with Cassels Woolston Pale Ale, served with salad,

chips, tomato sauce, tartare sauce & lemon

BBQ PORK RIBS /GF 34
Texan style smokey BBQ ribs, served with fries & coleslaw

PAN SEARED SALMON /DF /GF 35
NZ King Salmon, with perla potatoes, crispy capers & romesco sauce

(contains nuts)

BEEF CHEEK BOURGUIGNON /GF 32
Red wine braised Savannah beef cheek, braised with carrots onion &

mushrooms served on creamy mash with a rich bourguignon sauce

ALLERGY DISCLAIMER
Our kitchen is not a 'gluten-free zone' and therefore we cannot guarantee
that an ingredient or dish is completely free of all gluten and allergens.

V - vegetarian | VA - vegetarian available | VG - vegan [ VGA - vegan available
DF - dairy-free | GF - gluten-free | GFA - gluten-free available

Where possible, we source locally grown and ethically farmed ingredients
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WOOD FIRED PIZZA

HEATHCOTE 27
Parmesan & thyme on a tomato base with mozzarella

STYX MILL /v 28
Roasted mushrooms, confit garlic ricotta on an olive oil base with
mozzarella & parmesan, topped with rocket & truffle oil

AVOCA /v 28
Spinach, kalamata olives, feta, red onions & sundried tomato
on a tomato base with mozzarella

LYTTELTON 28
Anchovies, kalamata olives, parmesan & chilli flakes on a tomato
base with mozzarella

SUMNER 28
Pineapple & ham on a tomato base with mozzarella

BURNHAM 28
Pepperoni, kalamata olives, mushrooms & red onion on a tomato
base with mozzarella

WOOLSTON 28
Pepperoni on a tomato base with mozzarella

HOROTANE 29
Pear, blue cheese, bacon & thyme on an olive oil base with mozzarella

PARKLANDS /vG 29
Mushrooms, sundried tomato, roasted pumpkin & spinach on a
vegan basil pesto base with vegan mozzarella

PIGEON BAY 29
Chicken, roasted red capsicum, red onion & jalapefios on a sweet chilli
& tomato base with mozzarella, topped with guacamole & fresh coriander

MT. VERNON 29
Spanish-style chorizo, chilli flakes, roasted red capsicum, on a basil
pesto base, topped with honey & rocket

DARFIELD (NOT AVAILABLE GF) 29
Cassels Milk Stout braised brisket on a tomato base with
red onion, capsicum, BBQ sauce & mozzarella

LINWOOD 31
Chicken, pepperoni & bacon on a tomato & BBQ base with mozzarella

PORT LEVY (NOT AVAILABLE GF) 31
Spiced, beer braised lamb & currants with mozzarella, topped
with yoghurt swirl & chopped mint

GODLEY HEAD 31
Prawns, chili flakes & parmesan cheese on a confit garlic ricotta base

RAKAIA 32
House smoked salmon, dill cream cheese & capers on an olive oil base
with mozzarella, topped with rocket

Gluten-free bases available +3 / Half & half +3
Vegan cheese is available at no extra cost.
All pizza bases are vegan
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DESSERTS

LOADED DONUT /DFA 15
Donut coated in cinnamon sugar, served with vanilla bean ice cream

& whipped cream.
Choose you topping - chocolate, caramel or berry

SUNDAE /GF /DFA 14
Vanilla bean ice cream, served with whipped cream & fruit.

Choose your topping - chocolate, caramel or berry

CABINET CAKE SELECTION 13
Ask your server about our cakes of the day, served with yoghurt,

whipped cream or vanilla bean ice cream

Please note - S10 fee applies when providing your own cake for celebrations

OUR WEEKLY DEALS

MONDAY
Kids eat free

TUESDAY
2-for-1 Pizza

WEDNESDAY
Burger + house drink - 35

THURSDAY
Happy hour 4pm - 6pm

FRIDAY, SATURDAY & SUNDAY
Takeaway deal: 2 pizzas, fries + 2L rigger - 80

Ts & Cs apply. Please ask our staff for more information.

FOR TAKEAWAYS VISIT WWW.ATHOME.CASSELS.NZ
Or find us on Uber Eats!

€) casselsandsons.thebrewery
©) cassels_brewerybar



