SNACKS
Jalapeño Cheese Bites v
with smoked tomato relish 16
Popcorn Chicken

with sriracha mayo and pickles 19

Shoestring Fries v | df
with aioli 11.5
≈ add Cajun seasoning / parmesan / gravy 2
Loaded Fries

cheese sauce, bacon, chimichurri
and pickled onions 17

Mac & Cheese Bites v

with BBQ sauce 16

Garlic Pita Bread v

with hummus and dukkah 16

Kumara Wedges df | v | ve*
with sweet chilli sauce 14

Halloumi Fries v
with chilli sour cream 18
Loaded Halloumi Fries v
with guacamole, corn salsa and feta 21
Rhode Island’s Fried Calamari df

with sriracha mayo and lemon 18

Snack Platter

jalapeño bites, popcorn chicken,
halloumi fries, garlic pita bread,
shoestring fries 35

gf - gluten free | df - dairy free | v - vegetarian
ve - vegan | * - by request
While our chefs do everything they can to ensure items are
gluten free, some traces of gluten may be present.

All credit card payments and contactless debit
will incur a 2% surcharge to cover bank fees. If you
want to avoid this cost you can use cash,
EFTPOS or insert your debit card.

BITES
Warm Chocolate Brownie

vanilla ice cream, chocolate sauce
and almonds 14

Triple Chocolate Ice Cream Waffle
toasted waffle with berries, ice cream,
chocolate mousse, chocolate soil and
chocolate sauce 15

Ice Cream Sundae gf*
vanilla and chocolate ice cream, chocolate
and caramel sauce, with whipped cream,
wafer and nuts 14

COCKTAILS
Espresso Martini

vanilla vodka, espresso and Kahlúa 19

Lemon Meringue

citrus vodka, limoncello, lime juice,
sugar syrup and egg white 19

Gin Flip

gin, creme de cacao, sugar syrup, egg,
nutmeg and chocolate 18

gf - gluten free | df - dairy free | v - vegetarian | ve - vegan | * - by request
While our chefs do everything they can to ensure items are gluten free, some traces of gluten may be present.

DESSERT

Weekday BREAKFAST
7 - 11 AM
Eggs Your Way gf* | df* | v

free range eggs on sourdough or
seeded multigrain 12

Big Dilly’s gf* | df*

eggs your way, streaky bacon, smoked
sausage, roasted tomato, hash browns
and smoked chipotle baked beans,
served on sourdough 26

Dilly’s Vege gf* | df* | v

eggs your way, halloumi, roast
mushrooms, hash browns, roast tomato,
chipotle baked beans and spinach
served on sourdough 25

Bacon Butty gf* | df*

BENEDICT

YOUR WAY
free range poached eggs, spinach and
hollandaise on sourdough, served with:
≈ house smoked salmon 25
≈ house smoked pork belly 24
≈ streaky bacon 23
≈ halloumi 23
gf* | df* | v*
Swap toast for hash brown 2.5

streaky bacon, fried egg and tomato
relish, served on an English muffin 12

Pumpkin Toast gf* | df* | v | ve*

Roasted pumpkin, cherry tomato,
arugula, crumbled feta, dukkah and
za’atar dressing, served on
seeded multigrain 22

Potato Hash gf* | df* | v*

smashed baby potato, charred corn
salsa, arugula, egg and sour cream 26
Choose from:
≈ salmon
≈ chorizo
≈ halloumi
≈ bacon

French Toast v

cinnamon sugar toasted brioche,
smoked mascarpone, berry compote,
chocolate soil and maple syrup 23

Granola df* | v | ve*

cinnamon and molasses toasted
granola, raspberry yoghurt, raspberry
gel, toasted nuts and fruits 16

apéritif
Bloody Mary

Mimosa

Bellini

$13

SIDES
Extra Egg			
3
Toast (1p)			
3
Hollandaise			
3
Roasted Tomato		
5
Roasted Mushrooms		
5
Hash Browns			
5
Streaky Bacon			
6
Halloumi			 6
Sausage			 6
Chorizo				 6

MONDAY 7 - 11am

Free range

BACON BUTTY & COFFEE

chicken, pork & eggs used
wherever possible.

$12
All credit card payments and contactless debit
will incur a 2% surcharge to cover bank fees.
If you want to avoid this cost you can use cash,
EFTPOS or insert your debit card.

Gluten free bread available!

SCONES & MUFFINS
BAKED DAILY

gf - gluten free | df - dairy free | v - vegetarian | ve - vegan | * - by request
While our chefs do everything they can to ensure items are gluten free, some traces of gluten may be present.

Weekend BRUNCH
9AM - 4PM

Eggs Your Way gf* | df* | v

free range eggs on sourdough or
seeded multigrain 12

Big Dilly’s gf* | df*

eggs your way, streaky bacon, smoked
sausage, roasted tomato, hash browns
and smoked chipotle baked beans,
served on sourdough 26

Dilly’s Vege gf* | df* | v

eggs your way, halloumi, roast
mushrooms, hash browns, roast tomato,
chipotle baked beans and spinach
served on sourdough 25

Bacon Butty gf* | df*

BENEDICT

YOUR WAY
free range poached eggs, spinach and
hollandaise on sourdough, served with:
≈ house smoked salmon 25
≈ house smoked pork belly 24
≈ streaky bacon 23
≈ halloumi 23
gf* | df* | v*
Swap toast for hash brown 2.5

streaky bacon, fried egg and tomato
relish, served on an English muffin 12

Pumpkin Toast gf* | df* | v | ve*

Roasted pumpkin, cherry tomato,
arugula, crumbled feta, dukkah and
za’atar dressing, served on
seeded multigrain 22

Ice Cream Waffles v

apéritif
Bloody Mary

Mimosa

$13

Toasted waffles with ice cream,
berries, raspberry gel, chocolate
crumble, chocolate mousse and
whipped cream 24

Dilly’s Cheeseburger gf* | df*

Granola df* | v | ve*

Hemp Burger gf* | df* | v | ve*

cinnamon and molasses toasted
granola, raspberry yoghurt, raspberry
gel, toasted nuts and fruits 16

Chicken Waffles

toasted waffles with southern fried
chicken, chilli maple and smoked
mascarpone 23

SIDES
Extra Egg			
3
Toast (1p)			
3
Hollandaise			
3
Roasted Tomato		
5
Roasted Mushrooms		
5
Hash Browns			
5
Streaky Bacon			
6
Halloumi			 6
Sausage			 6
Chorizo				 6

Bellini

dry aged mince, smoky Dilly’s sauce, dill
pickles, lettuce, caramelised onions and
American cheese 28
hemp and chipotle patty, BBQ jackfruit,
lettuce, dill pickles and vegan aioli 26
≈ add Swiss cheese 2
≈ add bacon 4

Twisted Calexico gf | df | v | ve

lettuce, cherry tomato, charred corn
salsa, chipotle vinaigrette, corn chips
and avocado 18
≈ add smoked chicken breast 7
≈ add smoked brisket 7
≈ add house smoked salmon 7
≈ add halloumi 6

Potato Hash gf* | df* | v*

smashed baby potato, charred corn salsa,
arugula, egg and sour cream 26
Choose from:
≈ salmon | chorizo | halloumi | bacon

All credit card payments and contactless debit will incur a 2%
surcharge to cover bank fees. If you want to avoid this
cost you can use cash, EFTPOS or insert your debit card.

gf - gluten free | df - dairy free | v - vegetarian | ve - vegan | * - by request
While our chefs do everything they can to ensure items are gluten free, some traces of gluten may be present.

Weekday

LUNCH

11:30AM - 3PM

SHARE & SIDES
Spiced Prawns gf* | df*

Smashed Potato gf* | df* | v | ve*

Truffle Mac & Cheese v

Grilled Seasonal Veg gf | df* | v | ve*
with citrus dressing and toasted almonds 16

with charred corn salsa and
corn chips 19
garlic paprika oil and pangritata 16
≈ add bacon 2

FINE

FRIDAYs
1/2 dozen BBQ or natural
oysters & a bottle of
Mumm for $85!
All Day
Every Friday

HOUR
$8 selected tap beer
Tuesday - Thursday
3pm - 5pm

PRIVATE

VENUE HIRE
Available every
Saturday

@dillingersbrasserie

with garlic butter, chimichurri, pickled
onions and feta 14

Smoked Chicken

with charred corn salsa,
pickles, chipotle, lettuce and
cheddar cheese served with
sriracha mayo 24

BBQ Jackfruit df* | v

with almonds 8

with charred corn salsa, maple
mustard slaw and cheddar cheese
served with sriracha mayo 22

CLASSICS

BURGERS IN SESAME MILK BUNS

SALADS

Fish & Chips gf* | df

Dilly’s Cheeseburger gf* | df*

Side Salad gf | df | v | ve
with citrus dressing 9

maple mustard slaw, tartare sauce
and lemon 27

Southern Fried Chicken

TAPPY

QUESADILLA

buttermilk fried thighs, garlic potato
mash, maple mustard slaw, port wine
gravy and sriracha mayo 31

Smoked Brisket gf

14hr slow cooked brisket, smashed
potato, grilled seasonal veg and
port wine gravy 32

Glazed Pork Belly gf

maple and bourbon glazed pork
belly, garlic potato mash, side salad,
crackling dust and apple gel 33

The Reuben

pastrami, sauerkraut, dill pickle,
Swiss cheese, habanero mustard and
Russian dressing, served with fries 25

Maple Mustard Slaw gf | df | v

dry aged mince, Dilly’s smoky sauce,
dill pickles, lettuce, caramelised onions
and American cheese 28

Baby Face Nelson

Twisted Calexico gf | df | v | ve
lettuce, cherry tomato, charred
corn salsa, chipotle vinaigrette,
corn chips and avocado 18

Jacked Up gf | df | v | ve

southern fried chicken thigh, dill
pickles, lettuce, American cheese
and sriracha mayo 28

BBQ jackfruit, lettuce, cherry
tomatoes, spiced chickpeas,
candied nuts, pickled cucumber,
rice crisp and citrus dressing 17

Hemp Burger gf* | df* | v | ve*

Sirloin Salad

hemp and chipotle patty, BBQ
jackfruit, lettuce, dill pickles and
vegan aioli 26
≈ add Swiss cheese 2
≈ add bacon 4

Free range

chicken, pork & eggs used
wherever possible.

gf - gluten free | df - dairy free | v - vegetarian | ve - vegan | * - by request
While our chefs do everything they can to ensure items are gluten free, some traces of gluten may be present.

sirloin steak, lettuce, cherry
tomatoes, pickle onions,
chimichurri, feta and
pangritata 21
≈ add smoked chicken breast 7
≈ add smoked brisket 7
≈ add house smoked salmon 7
≈ add halloumi 6

All credit card payments and contactless
debit will incur a 2% surcharge to cover
bank fees. If you want to avoid this
cost you can use cash, EFTPOS or
insert your debit card.

DINNER

SHARE & SIDES

SALADS

Spiced Prawns gf* | df*

Twisted Calexico gf | df | v | ve

with charred corn salsa and corn chips 19

FINE

FRIDAYs
1/2 dozen BBQ or
natural oysters &
a bottle of Mumm
for $85!
All Day
Every Friday

TAPPY

HOUR
$8 selected tap beer
Tuesday - Thursday
3pm - 5pm

Truffle Mac & Cheese v

with garlic paprika oil and pangritata 16
≈ add bacon 2

Side Salad gf | df | v | ve
with citrus dressing 9

BURGERS

with garlic butter, chimichurri, pickled
onions and feta 14

Grilled Seasonal Veg gf | df* | v | ve*

with citrus dressing and toasted almonds 16

Maple Mustard Slaw gf | df | v

with almonds 8

Jacked UP gf | df | v | ve

BBQ jackfruit, lettuce, cherry tomato,
spiced chickpeas, candied nuts,
pickled cucumber and rice crisp
with citrus dressing 17

IN SESAME MILK BUNS

Dilly’s Cheeseburger gf* | df*

dry aged mince, smoky dilly’s sauce, dill
pickles, lettuce, caramelised onions and
American cheese, served with fries 28

Hemp Burger gf* | df* | v | ve*

hemp and chipotle patty, BBQ jackfruit, lettuce,
dill pickles and vegan aioli, served with fries 26
≈ add bacon 4 / Swiss cheese 2

CLASSICS
Southern Fried Chicken

buttermilk fried thigh, garlic potato mash,
maple mustard slaw, port wine gravy
and sriracha mayo 31

Smoked Brisket gf

Sirloin Steak gf* | df*

lettuce, cherry tomato, charred corn
salsa, chipotle vinaigrette, corn chips
and avocado 18

≈ add smoked chicken breast 7
≈ add smoked brisket 7
≈ add house smoked salmon 7
≈ add halloumi 6

14hr slow cooked brisket, smashed potato,
grilled seasonal veg and port wine gravy 34

PRIVATE

Smashed Potato gf* | df* | v | ve*

250g sirloin, grilled seasonal veg, smashed
potato, chimichurri and port wine gravy 36

Free range

chicken, pork & eggs used
wherever possible.

APéRITIF
Catch of The Day gf* | df*

Cajun fish, bacon dust, side salad, kumara
wedges, lemon and chimichurri 34

BBQ Jackfruit Quesadilla df* | v

with charred corn salsa, maple mustard slaw
and cheddar cheese served with
sriracha mayo 22
All credit card payments and contactless debit will incur a
2% surcharge to cover bank fees. If you want to avoid this
cost you can use cash, EFTPOS or insert your debit card.

BLOODY
MARY,
MIMOSA,
BELLINI
$13

VENUE HIRE
Available every Saturday

gf - gluten free | df - dairy free | v - vegetarian | ve - vegan | * - by request
While our chefs do everything they can to ensure items are gluten free, some traces of gluten may be present.

@dillingersbrasserie

Wine
CHAMPAGNE & SPARKLING
Da Luca Prosecco Italy
Akarua Rosé Brut Central Otago
Mumm Grand Cordon Reims, France
Mumm Rosé Grand Cordon Reims, France
Pol Roger Sir Winston Churchill 2009 France

12
22
-

55
70
110
120
370

SAUVIGNON BLANC
Four Bandits Marlborough
Oyster Bay Marlborough
Jules Taylor Marlborough

11.5
12
13

17
19
21

50
55
60

12
13
14

19
21
22.5

55
60
65

11.5
12
-

17
19
-

50
55
75

12
13

19
21

55
60

CHARDONNAY
Matawhero Gisborne
Jackson Estate Marlborough
Nga Waka Martinborough

PINOT GRIS
Four Bandits Gisborne
Duck Hunter Marlborough
Rockburn Central Otago

AROMATIC WHITES
Three Paddles Riesling Martinborough
Saving Grace Riesling Canterbury

Wine
ROSé
Pask Blush Marlborough
La Chasse Côtes du Rhône
Rockburn Stolen Kiss Central Otago

11.5
12
14

17
19
22

50
55
65

11.5
14
16
-

17
22
26
-

50
65
75
98

11.5
13
-

17
21
-

50
60
98

11.5
13
-

17
21
-

50
60
65

Deen de Bortoli Botrytis Semillion Barossa Valley
Remy Martin VSOP France
Deen de Bortoli Fine Tawny Port 8YO NSW

16
14

45
110

Pinot Noir
The Maker Marlborough
Madam Sass Central Otago
Nga Waka Martinborough
Rockburn Central Otago

Shiraz & syrah
Wyndham Estate Bin 555 Shiraz Australia
Pask Gimblett Gravels Syrah Hawke’s Bay
Brookfield ‘Hillside’ Syrah Hawke’s Bay

merlot & cab blends
Four Bandits Merlot Hawke’s Bay
Barossa Ink Cabernet Barossa
Pasqua Desire Lush & Zin Primitivo Italy

Sticky,port & cognac

Tap Beer & Cider
Monteith's Golden Lager 4.5%
Wayfarer Pilsner 5%
Tiger Lager 5%
Tuatara NZ APA .6%
Heineken Lager 5%
Lagunitas IPA 6.2%
Monteith's Crushed Apple Cider 4.5%
The Naturalist Unfiltered Pale Ale 5.3%
The Wellingtonian NZIPA 6%
The Optimist Hazy 4.7%
The Sunchaser Cider with blueberry 4.7%

11.5
11
12.5
13
14
14
12
12.5
13
13
12.5

ask about our
rotating craft beers on tap!

Bottled Beer
Heineken Lager 5%
Sol Lager 4.5%
Heineken Light low alcohol Lager 3.3%
Heineken Zero 0% Lager
Tiger Crystal Lager 4.5%
Garage Project Fugazi Hoppy Session Ale 2%

10
10
9.5
9
10
11

Non-Alcoholic

coffee

JUICE

WHITE

Orange
Apple
Pineapple
Cranberry
Tomato
Spiced Tomato

6
6
6
6
6
6.5

homegrown smoothie
Berry Ox 9

voyage mineral water
½ Litre 8

Flat White / Cappuccino
5
Latte / Mocha
5.5
Piccolo
4.5
Iced Latte
6

black

Long Black / Americano
Short Black / Ristretto
Macchiato
Vienna

4.5
4.5
4.5
4.5

1 Litre 13

mocktails

Ask your server for flavours! 9

Fentiman's lemonade
Rose Lemonade
Ginger Beer
Elderflower
Orange Mandarin

8.5
8.5
8.5
8.5

Hot Chocolate
Iced Chocolate
Lemon, Honey & Ginger
Chai

MILK

Soy / Coconut / Oat		

tea
English Breakfast
Earl Grey
Peppermint
Sencha Green
Berrylicious
Kawakawa Fire
Chamomile

5

EXTRAS

Vanilla, Caramel,
Hazelnut Shot
0.7
Takeaway

0.5

5.5
6
4.5
5

0.7

prohibition Cocktails
Corpse Reviver No.2
Gin, Cointreau, white
Vermouth, lemon juice,
sugar syrup & Absinthe.

$19

THE LAST WORD
Dry gin, green chartreuse,
cherry liqueur & lime juice.

$20

PENICILLIN
Peaty whisky, ginger wine,
lemon juice & honey syrup.

$21

CAIPIROSKA
Vodka, Absolute Citron,
sugar syrup & fresh lime.

$19

smokey Cocktails
DILLY'S SMOKED OLD FASHIONED
Choice of bourbon,
whisky or rum.

$19

INFUSED NEGRONI
House infused thyme &
mandarin gin, campari &
dolin rouge.

$20

dilly's CLASSICS
STRAWBERRY DAIQUIRI
Rum, strawberry, lime juice &
sugar syrup. Blended or shaken.

$16

GIN BASIL SMASH
Rutte celery gin, fresh basil
& lemon juice.

$19

BLACK MARTINI
Scapegrace black, white
Vermouth & Cointreau.

$20

BURNING PASSION MARGARITA
Chilli and lime infused tequila,
Cointreau, passion fruit & lime
juice. Blended or shaken.

$19

dessert COCKTAILS
ESPRESSO
MARTINI

Vanilla vodka,
espresso &
Kahlúa.

LEMON
MERINGUE

Citrus vodka,
limoncello, lime
juice, sugar syrup
& egg white.

GIN FLIP

Gin, creme de
cacao, sugar syrup,
egg, nutmeg &
chocolate.

$19

$19

$18

All credit card payments and contactless debit will incur a 2%
surcharge to cover bank fees. If you want to avoid this cost you
can use cash, EFTPOS or insert your debit card.

