
SUGgeSted
beER

M±tCh

F0Od + beER
something of a Food in its own right, here at Mac’s 
we’re so obSessed by taSte THat we’ve MATCHED EACH OF 0UR DISHES
WITH ±N APpROPrIATE BeER fROm thE M±C’S rAnge.  

ALtHOUGH beeR IS

HopeFulLY this wIll enhance your enJoyment
oF both.

PLATtERS
Well-being 38.0
South Island smoked salmon, marinated 
olives, Italian cured meat, soft 
cheese, pan sautéed veges, bread, 
dips and Mediterranean salad.

Macashins 42.0 
Salt and pepper calamari, spiced 

pork riblets in roast capsicum & 
bourbon sauce, bread, dips and sauces.

SANDWICHES & 
BAGELS
The Cuban 15.0
Pan toasted with ham, pulled pork, 
pickles and mustard, served with side 
salad & French fries.  

Grilled Chicken Club 17.0

Grilled chicken, bacon, brie, salad 
and aioli, served with French fries.  

Steak Sandwich  18.0
Grilled steak served on ciabatta with 
salad, smoked tomato relish and aioli, 
served with chips

New York Styled Bagels 
served with side salad

South Island smoked salmon, cream 
cheese and capers.       15.0

Grilled zucchini, aubergine, red 
capsicum, onions and basil pesto. 13.0

StARTers
Salt and Pepper Calamari  13.50
with lime aioli  

Mediteranean Tart 14.0
Feta, vine tomato, olive and 
caramelised onion tart drizzled with 
balsamic reduction, served with 
rocket & lemon vinaigrette   

Whole Prawns  15.0
cooked in olive oil, butter, garlic 
and parsley, served with warm bread   

Angels on Horseback  18.0
Half a dozen oysters wrapped in bacon, 
battered, deep fried and served with 
Caesar aioli  

Pan-roasted Chicken wings 14.0
with smoked paprika & cumin, served 
with a creamy blue cheese & vodka 
sauce

Pork Riblets  15.0
slow cooked in a roasted capsicum & 
bourbon BBQ sauce  

SALADS
Caesar Salad 17.0
Baby cos leaf tossed in anchovie 
dressing and topped with crisp bacon, 
parmesan, croutons, white anchovies 
and a soft poached egg  
with grilled chicken    20.0

Mediteranean Salad  17.0
of romaine leaf, tomato, red onion, 
cucumber, olives and feta, tossed in  
a lemon, olive oil & oregano dressing  
with golden fried calamari 20.0

MAINS
Crisp-skinned Pork Belly  29.50
served with pumpkin and potato mash, 
red kraut, sweet & sour glaze, and 
candied apple  

Argentinean-style Lamb 
Shank

 
29.50

slow cooked, served on parpadelle 
pasta tossed with tomato, garlic, 
olive oil & herbs  

Casserole of the Week
Please enquire as to what we’ve come 
up with this week

Roasted Half-Chicken  28.0
with garlic & spring onion gourmet 
potatoes, steamed veges, and a 
tarragon butter sauce  

North African Ragout 24.0 
with Moroccan vegetables, chick peas 
and grilled eggplant, served with a 
vodka & blue cheese sauce

Pan Roasted Market Fish  29.50
served with a warm potato, red onion, 
tomato, cucumber, basil & olive salad, 
and Harissa butter.  

From the Flame-Grill
300g Angus Pure Sirloin   28.0

300g Angus Pure Scotch Fillet 29.0

225g Savannah  Eye Fillet   32.0

All steaks served with a choice of 
fries, mashed or baked potato, and 
steamed veges or salad.

SAUCES   3.0
Creamy mushroom sauce
Madagascan green peppercorn sauce
Blue cheese and vodka sauce
Argentinean chimmichurri sauce

SIDES

Handcut chips 7.0

Baked potato with sour cream  
or garlic butter 6.0

Green salad 5.50

Steamed veges – beans, broccoli, 
courgettes 5.50

Panned garlic and herb-buttered 
mushrooms 5.50

OLD FAVOURITes
Pie of the Week 16.50
served with matching sauce, potato 
mash and steamed peas.

Macs Beer Battered Fish & Chips
served with garden salad and home-
made tartare sauce.  17.50

Salt and Pepper Calamari
served with chips, garden salad and 
lime aioli.   $17.50

Handmade Angus Beef Burger 
in a ciabatta bun with mozarella 
cheese, salad, pickles, smokey tomato 
relish, and battered onion. Served 
with chips.   $18.0
add bacon  ($2) add sauce ($2)

DESSERTS
Crème Brulee 
served with glazed strawberry and 
Chantilly brandy snap   10.50

Lemon Tart 
served with marscapone   10.50

Warm Chocolate Bread &  
Butter pudding 
with hot chocolate sauce   10.50


