DR. RUDI'S FAVORITES

Rudi’s Fries

homestyle skin-on fries
OR chunky beer battered fries
w/ house made aioli

Steamed Greens

bok choy, broccolini, cherry tomatoes,
soy, chilli & ginger dressing (VG)

Rudi’s Summer Salad

roasted pumpkin, kumara, quinoa, pine nuts,
red onions, roasted chickpeas, feta,
chimichurri & balsamic glaze (GF)

Twice Cooked Pork Belly Bites

citrus char sui glaze, house pickled onions,
spring onion, sesame seeds

Jalapefio Mac n Cheese Bites

house made panko crumbed bites w/
sriracha mayo

Bang Bang Chicken Noodle Salad

free-range chicken breast, spring onions,
fresh chilli, toasted peanuts, coriander,
soy dressing (GF)

Rudi’s Free Range Chicken Wings

BBQ or HOT
w/ house made blue cheese sauce

Rudi’s Free Range Fried Chicken

boneless chicken thighs
w/ sriracha & Japanese mayo
dipping sauce

Lamb Ribs

Martinborough lamb ribs twice cooked,
w/ mint chimichurri

St. Louis Pork Ribs

low & slow cooked St. Louis ribs,
smothered in Dr Rudi’'s Whiskey BBQ sauce

BURGERS

served on a brioche bun
w/ homestyle skin-on fries

The Smashed Dr. 26

NZ Angus beef brisket/chuck
smashed patties (2), cheese, lettuce.
pickles, caramelised onions, Rudi's
dirty burger sauce

Rudi’s Fish Burger 22

Rudi’s Lager battered trevally,
mesclun salad, pickled onions,
house made tartare sauce

Fried Chicken Burger 22

crispy fried chicken, coleslaw,
sriracha & Japanese mayo

ROOFTOP
BREWING CO.

e SEAF00D

Fresh Te Kouma Oysters
half dozen 33 / dozen 66
19 - served natural or beer battered -

Ceviche 23

line caught trevally, citrus sesame
soy dressing, chilli, spring onions,
23 coriander, blood orange

Popcorn Squid 18
salt & pepper squid, wasabi aioli

24 . .
Crispy Snapper Wings 23

w/ house-made tartare sauce

18 Fish Tacos (x2) 235

line caught trevally, panko crumb,
mango salsa, smashed avocado,
flour tortilla, wasabi aioli

23
Sweet Chilli Prawn Pizza 26/52/76

prawns, spring onion, mozzarella,
pine nuts, sweet chilli sauce

25 | Seafood Medley Pizza 27/54/81

fresh line-caught trevally, prawns,
mussels, squid, mozzarella, rocket,
fresh citrus aioli

25

PLATTERS

30 Brewers Platter | small - 50/ large - 95
NZ & imported cold cut meats, handmade NZ
boutique cheeses, McClure's pickles, house
marinated mixed olives, dips, breads, crackers

30
Fish and Chip Platter (feeds 4) 65

Rudi’s Lager battered trevally, onion rings, chips,
bread & butter, tartare sauce, shallot vinegar,
tomato sauce

Dr Rudi’s Seafood Platter (feeds 2) 98

Te Kouma Bay oysters, sesame soy ceviche, garlic
scallops w/ wakame, tempura prawns, popcorn
squid, whole tiger prawns, snapper wings,
half shell mussels w/ garlic butter

KIDS MENU AVAILABLE

(ask your server)

Please inform a team member if you have allergies or intolerances.
We'll do our very best to accommodate them, but as our menu is
prepared freshly in kitchen, there may be trace allergens.

WORLD FAMOUS

PIZZA

1/2/3 FOOT

LAMB MOUSSAKA

spiced lamb, roasted eggplant,
potato, mozzarella, shaved
parmesan, mint yogurt

THE SPINACH GUY

spinach, portobello mushrooms,
onion chutney, mozzarella, feta
w/ hot sauce on the side

MEAT LOVERS

pepperoni, ground beef, bacon,
red onion, mozzarella, BBQ sauce

PROSCIUTTO & DUCK FAT
POTATO

prosciutto, duck fat potato,
fresh rocket salad, mozzarella,
parmesan

THE DIRTY BURGER

ground beef, pickles, onion,
lettuce, sesame seeds,
Rudi’s dirty burger sauce

LOST SOULS 2.0

pepperoni, mushrooms, black olives,
jalapefios, red chilli, mozzarella,
sriracha

WILD HOG

wild pork & fennel sausage, twice
cooked pork belly, confit fennel bulb,
field mushrooms

CHILLI CHICKEN

chicken breast, fresh chilli, roasted
capsicum, red onions, cream cheese,
mozzarella, fresh basil

THE VEGGIE VEGAN

mushrooms, onion, roaste d kumara,
roasted peppers, fresh rocket salad,
vegan cheese (VG)

PESTO PIZZA BREAD

housemade basil pesto, mozzarella,
shaved parmesan

GLUTEN FREE BASE +3
VEGAN CHEESE +2

26/52/78

24/48/72

28/56/84

28/56/84

26/52/78

26/52/78

28/56/84

26/52/78

25/50/75

18/36/54

SOMETHING SWEET

Red Velvet Cake

w/ ice cream & chocolate drizzle

Carrot Cake

w/ ice cream & whipped cream

Warm Doughnuts

w/ ice cream, toasted peanuts,
& your choice of chocolate /
caramel drizzle

Banana Nutella Pizza

w/ mascarpone, ice cream,
& hot salted caramel

Ice Cream Sundae

w/ whipped cream, toasted peanuts,
& your choice of chocolate / caramel
/ strawberry topping

16

16

16

18/36/54

16
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f {
ey

BREWED IN HOUSE
FRESH FROM THE TANK

Dr's Brew Watermelon Wheat 4.97 145 58

Dr's Brew Spiced Apple Cider 4.2 145 58
Rooftop Lager 14 98
Rudi’s Lager 5.0% 145 58
Rudi’s APA 4.7}, 145 58
Rudi’s Pilsner 5.0% 145 58
Kirin Ichiban 5.0% 145 61
Sawmill Rotational Tap 155 63
Sawmill Hazy Pale Ale 5.57 15 61
Sawmill Pilsner 4.87 145 58
Monteith’s Tight Lines 5.07 145 58
Monteith’s Phoenix IPA 5.0% 195 56
Panhead Supercharger APA 5.7% 145 58
Export Gold Extra Low Carb 4.0% 145 58
Steinlager Ultra Low Carh 4.2, 14 58
Steinlager Light 2.57% 13 o4
Leffer Red Apple Cider 5% 145 58
Pals Vodka, Peach, Passion 5.0% 13

BOTTLED & CANNED

Steinlager Pure 5.0 125
Steinlager 0.0% 105
Sol 4.2, 12.5
Sawmill Bare <0.5% 125

Garage Project Hops On Pointe 6.7 18
Garage Project Pernacious Weed 8% 20
Pals 57 125
- Vodka, Peach, Passion

- Vodka, Red Peach, Yuzu
- Vodka, Mango, Pineapple
Scapegrace 57

- Gin & Yuzu

- Vodka, Lime & Soda

- Vodka, Apple & Pear

12,5

WIFI IS ON THE HOUSE

User: Dr Rudi’s Guest
Password: smoothcone

COCKTAILS

Viaduct Iced Tea 24

Vodka / Gin / Rum / Tequila /
Blue Curacao / Lemonade

Jam Sesh 22

Gin / Raspberry Liqueur /
Strawberry / Cranberry / Lemon

Berry Smashed 22

Vodka / Strawberry /
Lime / Lemonade

Frozen Margarita 17
Tequila / Triple Sec / Lime / Sugar

ask your server for today's flavours!

Flat White Martini 24

Absolut Vodka / Jumping Goat
Coffee-Infused Vodka / Cold Brew
Coffee / Quick Brown Fox Flat White
Liqueur / Sugar Syrup

Irish Sour 23

Orange Whiskey / Peach / Bitters /
Egg White

Love Potion 23

Gin / Chambord / Cointreau /
Lychee / Maple / Lime / Egg White

Lychee Rumble 24

Rum / Lychee / Lime / Strawberry /
Lemonade

Bubble Boy 22

Vodka / Peach / Mango /
Lemon / Lemonade

Freaky Tiki 24

Tequila / Passionfruit / Lime /
Sugar / Mint / Prosecco

Rosé Sangria (for 2 people) 30
Headlines Act Rosé / Triple Sec
Infused Pineapple Juice / Rose &

Strawberry Syrup / Lemonade /
Seasonal Fruits

Looking for a classic cocktail?
Ask our legends at the bar to whip one up for you.

MOCKTAILS

Sweet 16 12

Strawberry syrup / lime / mint /
pineapple juice / lemonade

Rose Fizz 12
Rose syrup / lime / black pepper /
lemonade

Creamy Dream 12

Mango syrup / coconut milk /
pineapple juice

SKIP THE QUEUE.
ORDER AND PAY ON
YOUR PHONE.

WINE

SPARKLING & CHAMPAGNE 6 B
Makers Anonymous Prosecco 16 75
Marlborough Mumm Brut Prestige 225 125
Mumm ‘Grand Cordon’ Brut (France) 165
Mumm ‘Grand Cordon’ Rose(France) 180
Veuve Clicgout Brut Yellow (France) 196
SAUVIGNON BLANC 6 B
The Grayling (Marlborough) 14 67
SOHO ‘Stella’ (Marlborough) 175 88
PINOT GRIS 6 B
The Grayling (East Coast) 14 67
Triple Bank (Marlborough) 165 83
SOHO Jagger’ (Marlborough) 98
CHARDONNAY 6 B
The Grayling (East Coast) 14 67
SOHO ‘Fleetwood’ (Marlborough) 175 92
ROSE 6 B
Kylie Minogue (France) 155 78
SOHO ‘Pink Sheep’ (Marlborough) 17 83
SYRAH / SHIRAZ 6 B
Grant Burge ‘Miamba’ Shiraz (Australia) 17 83
SOHO ‘Valentina’ Syrah (Waiheke) 114
PINOT NOIR 6 B
The Grayling (East Coast) 14 67
Lake Chalice ‘The Falcon’ 17 83
(Marlborough)
SOHO ‘McQueen’ (Central Otago) 124
INTERESTING REDS 6 B
Jam Shed Red Blend (Australia) 15.5 78
SOHO ‘Revolver’ Malbec Merlot Cab
Blend (Waiheke) 19
Edenvale Alcohol Removed Rosé 14 67
Edenvale Alcohol Removed Cuvee 14 67
Juice 13
Orange / Apple / Cranberry / Pineapple
Soft drink 7
Coke / Coke Zero Sugar / Lemonade /
Dry Ginger Ale
RedBull 8
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