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ALLERGENS
We’re happy to work with you to accommodate allergy needs where

possible, just let our team know.

We’re a busy kitchen where gluten and other allergens are present. We
take care to avoid cross-contamination, however, trace amounts will still be

present.
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Hearty Platter 60
Chicken wings, pork ribs, jalapeño poppers, arancini balls
and shoestring fries.

Seafood Platter 70
Crispy semolina calamari, fish bites, nz mussels, grilled
prawns, ceviche and tortilla crisps. Served with warm
focaccia, beetroot dip and olives.

Antipasto Platter 45
A selection of cured meats, cheeses, dips, olives and fresh
rosemary and sea salt focaccia.

Junior Platter 35
One for the kids - fruit skewers, chicken nuggets, vege sticks,
fairy bread, tortilla crisps and few treats.
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Saffron and paprika cooked potatoes served with bravas
sauce and aioli.

Ceviche 20
Fresh snapper cured in citrus, with red onion, chilli,
capsicum and avocado, served on house tortilla crisps.

Prawn Bruschetta 20
Toasted focaccia, marinated prawns, chimichurri, queso
fresco and avocado oil.

Pulled Pork Croqueta 20
Braised pulled pork, crumbed and served with romesco
sauce.

Chicken Skewers 16
House brined chicken thigh, grilled and served with
capsicum relish.

Focaccia 14
Rosemary and sea salt focaccia, served warm with smoky
herb butter. 
 With beetroot dip and olives 20

Marinated Olives 10
Mixed olives, marinated in herbs and olive oil.
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s Fries 12
Golden shoestring fries.

Loaded Fries 
Shoestring fries loaded with your choice of Butlers
goodness.

Cheese and Gravy 14
Pulled Beef 18
Pulled Chicken 16

Chicken Wings 25
Brined and fried until golden, with your choice of Nan’s
Hot Chilli Sauce or Butlers House Ranch Dressing.

Jalapeno Poppers 16
Crumbed poppers with jalapeño, cream cheese and
chorizo filling with avocado ranch sauce.

Calamari 20
Semolina coated crispy calamari with parsley and lemon
served with aioli.

Prawn Skewers 22
Garlic and chilli prawn skewers served with lemon.

Pork Ribs 22
Slow cooked pork ribs with bourbon bbq sauce.

Arancini Balls 16
Mushroom arancini balls served with truffle aioli.

Tortilla Nachos 24
House-made paprika tortilla crisps loaded with pulled beef
or vege mix, queso fresco, jalapeño and fresh salsa.
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Chefs choice of steak, cooked to your liking and served with
patatas bravas, sauteed spinach, crispy onion rings and red
wine jus

Crispy Pork Belly 35
Crispy pork belly, served with cauliflower puree, potato rosti,
braided red cabbage and vermouth jus

NZ Salmon 38
Baked NZ Salmon served with watercress and celeriac
remoulade and beetroot glaze

Spanish Braised Chicken 35
Bone-in chicken thigh slow-braised with tomato, chorizo,
chickpea and silverbeet, served on creamy polenta

Stuffed Kumara 28
Baked Kumara stuffed with five bean stew, crumbled queso
fresco, jalapeños and a side of coleslaw

Braised Beef Gnocchi 25
Pillowy gnocchi with slow-braised beef ragu and parmesan.



p
u

b
 c

la
ss

ic
s

p
u

b
 c

la
ss

ic
s

p
u

b
 c

la
ss

ic
s Soup of the Day POA

Ask our team. Served with warm focaccia.

NZ Mussels 28
Steamed in coconut cream with Spanish chorizo and
coriander, toasted focaccia.

Beef Schnitzel 25
Lightly crumbed and golden, shoestring fries, house slaw
and jus.

Fish and Chips 30
Classic done right - beer battered fish, honey mustard
coleslaw, shoestring fries and tartare sauce.

Beef Burger 26
Brioche bun, beef patty, swiss cheese, bacon, lettuce,
tomato, onion jam, pickles and burger sauce. Served with
shoestring fries

Fried Chicken Burger 28
Brioche bun, house brined and fried chicken, zesty
coleslaw, pickles, swiss cheese and ranch sauce.Served
with shoestring fries.

Chickpea & Cauliflower Salad (v) 18
Tahini dressing, rocket, cranberry, fresh mint, coriander
and parsley.

Chicken and Kumara Salad 22
Grilled chicken, spinach, kumara, pumpkin seeds, queso
fresco, red onion, honey and balsamic dressing.
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Indulgent graham cracker base, marshmallow-topped
cheesecake with chocolate sauce and cream.

Crumble of the Day 15
Ask our team. Warm and golden, served with vanilla ice
cream.

Churros 15
Housemade churros covered in cinnamon sugar. Served
with chocolate dipping sauce.

Ice Cream Sundae 14
A big Butler’s classic with strawberry, chocolate or
caramel.


	let’s eat

