
 

The Swordy 
BISTRO MENU 

  OPEN TUESDAY – SATURDAY    |    FULL MENU FROM 5PM 

Please order all meals at the bar             * If you have any dietary requirements or allergies, please inform our staff 
 
  

 

ENTRÉES 
Bread & Dips  -  $12 

local selection of fresh bread, hummus,  
balsamic vinegar, avocado oil, pesto  

Soup of the Day  -  $12 
served with toasted bread  

Salt & Pepper Calamari  -  $14   |   $28 
fresh garden salad, lemon, homemade aioli 

NZ Green Lipped Mussels  -  ½kg - $15   |   1kg - $22 
garlic butter & white wine sauce, toasted bread    

Orongo Bay Oysters 
natural (gf)  -  ½ doz - $18   |   doz - $35 

battered  -  ½ doz - $20   |   doz - $38 
 
 

SPECIALS 
Cook Your Catch  -  $15  

bring your own filleted fish and have it cooked by our chef  

Chef’s Creation  -  $POA 
keep an eye out for our chef’s specials 

 
 

JUNIORS 
Fish & Chips  |  Chicken Nuggets  |  Swordy Ribs  -  $12 

served with fries 
 
 

SIDES 
Two fried eggs - $4 

Garlic bread - $6 
Side salad (gf) - $6 
Bowl of fries - $7 

Wedges, sour cream & sweet chilli sauce - $9 
Kumara wedges, sour cream & sweet chilli sauce - $10 

 

 

MAINS 
Warm Roasted Vegetable Salad (gf/v)  -  $20 
seasonal roast vegetables, sundried tomato, 
 baby spinach, toasted seeds, aioli dressing 

Swordy Burger  -  $19.50 
Angus beef, cheese, bacon, lettuce, beetroot,  

tomato, aioli sauce with chunky fries  

Swordy Ribs (gf)  -  $22 
marinated and slow cooked pork ribs, salad, chips 

Classic Fish & Chips (gf option)  -  $26.50 
pan-fried or crispy beer battered, salad, chips, tartare sauce  

Slow-Cooked Beef Cheek (gf)  -  $28 
Asian five spice, creamy mashed potato,  

steamed bok choy, red wine jus  

Roast Cajun Chicken Leg  -  $27 
garlic butter sautéed spinach, polenta rosti, red wine jus 

Prime NZ Sirloin Steak (gf)  -  $29.50 
grilled tomato, roast root vegetable, port wine jus 

Seafood Platter for Two  -  $70 
fresh fish battered or pan fried, natural oysters,  

prawn cocktail, steamed mussels, salt & pepper squid,  
tiger prawns, potato wedges  

 
 

DESSERTS 
Pavlova (gf)  -  $12 

homemade pavlova, berry sorbet, cream  
& raspberry coulis, coconut chips 

Dark Chocolate Brownie  -  $12 
72% cocoa chocolate brownie, vanilla ice cream,  

decadent chocolate sauce 

Ice-cream Sundae (gf)  -  $8.50 
passionfruit, raspberry, chocolate 

A glass of house wine, port or liqueur for $6   
with any dessert   



 

The Swordy 
BEVERAGE LIST 

OPEN TUESDAY – SATURDAY    |    FULL MENU FROM 5PM 

  

 
 
SPARKLING    BOTTLE  
Lindauer Brut, Fraise, Sauvignon Blanc & Pinot Gris    200ml  $   9.00 
Te Hana    750ml  $ 38.00 
 
WHITES  GLASS BOTTLE  
Kopiko Bay, Sauvignon Blanc   $ 8.00  $ 31.00 
The Ned, Sauvignon Blanc   $ 9.00  $ 42.00 
Kopiko Bay, Chardonnay   $ 8.00  $ 31.00 
King Series, Chardonnay   $ 9.50  $ 48.00 
The Ned, Pinot Gris   $ 8.50  $ 42.00 
The Ned, Rose    $ 8.50  $ 42.00 
Roaring Meg, Riesling   $ 9.00  $ 44.00 
  
REDS  GLASS BOTTLE 
Trinity Hills, Merlot   $ 8.50  $ 38.00 
Brookfields, Cabernet Sauvignon    $ 9.00  $ 42.00 
Brookfields, Syrah    $ 9.00  $ 42.00 
Graham Norton, Shiraz   $ 9.00  $ 38.00 
Wither Hills, Pinot Noir $ 9.50 $ 48.00 
  
LOW ALCOHOL OPTIONS  GLASS BOTTLE 
Wither Hills, Sauvignon Blanc – 9.5% $ 8.50 $ 38.00 
Speights, Mid Ale – on tap – 2.5% $ 7.50 
Steinlager Mid – 2.5% $ 8.00 
Clausthaler – 0.45% $ 8.00 
DB Citrus – 2%  $ 8.00 
 
 
 
 
A full selection of tap and bottled beer, spirits, port, sherry and liqueurs, non-alcoholic 
beverages and tea and coffee are available from the bar. 


