
DR. RUDI?S FAVORITES
Rudi?s Fries
homestyle skin-on fries
OR chunky beer battered  fries
w/  house made aio li (VGO)

Ceviche
line caught trevally, citrus sesame
soy d ressing, chilli, sp ring  onions, 
co riander, b lood  o range, wasab i (NGA)

Fish Tacos (x2)
line caught trevally, panko  crumb ,
mango  salsa, smashed  avocado ,
flour to rtilla, wasab i aio li

Seafood Medley Pizza
fresh line-caught trevally, p rawns,
mussels, squid, mozzarella, rocket, 
fresh citrus aio li

LAMB MOUSSAKA
sp iced  lamb, roasted  eggp lant,
po tato , mozzarella, shaved
parmesan, mint yogurt

THE SPINACH GUY
sp inach, po rtobello  mushrooms,
onion chutney, mozzarella, feta
w /  ho t sauce on the side (VGO)

MEAT LOVERS
pepperoni, g round  beef, bacon,
red  onion, mozzarella, BBQ sauce

PROSCIUTTO & DUCK FAT
POTATO
prosciutto , duck fat po tato ,
fresh rocket salad, mozzarella,
parmesan

THE DIRTY BURGER
ground  beef, p ickles, onion,
lettuce, sesame seeds,
Rud i?s d irty burger sauce

LOST SOULS 2.0
pepperoni, mushrooms, b lack o lives,
jalapeños, red  chilli, mozzarella,
sriracha

WILD HOG
wild  po rk & fennel sausage, tw ice
cooked  po rk belly, confit fennel bulb,
field  mushrooms

CHILLI CHICKEN
chicken b reast, 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 (V)

NO ADDED GLUTEN BASE +3
VEGAN CHEESE        +2

Fish and Chip Platter (feeds 4) 65
Rud i?s Lager battered  trevally, onion rings, chips, 

b read  & butter, tartare sauce, shallo t vinegar, 
tomato  sauce

The Smashed Dr.
NZ Angus beef b risket/ chuck 
smashed  patties (2), cheese, lettuce. 
p ickles, caramelised  onions, Rud i's 
d irty burger sauce

Red Velvet Cake
w/  ice cream & choco late d rizzle

Carrot Cake
w/  ice cream & whipped  cream

Warm Doughnuts
w/  ice cream, toasted  peanuts,
& your cho ice o f choco late /
caramel d rizzle

Banana Nutella Pizza
w/  mascarpone, ice cream,
& ho t salted  caramel (NGO)

Ice Cream Sundae
w/  whipped  cream, toasted  peanuts,
& your cho ice o f choco late /  caramel
/  strawberry topp ing  (NGA)

Rudi?s Fish Burger
Rud i?s Lager battered  trevally,
mesclun salad, p ickled  onions,
house made tartare sauce

Fried Chicken Burger
crispy fried  chicken, co leslaw,
sriracha & Japanese mayo

Dr Rudi?s Seafood Platter (feeds 2) 98
Te Kouma Bay oysters, sesame soy ceviche, garlic 
scallops w /  wakame, tempura p rawns, popcorn 

squid, who le tiger p rawns, snapper w ings,
half shell mussels w /  garlic butter (NGO)

Popcorn Squid
salt & pepper squid, wasab i aio li (NGO)

Crispy Snapper Wings
w/  house-made tartare sauce (NGO)

Fresh Te Kouma Oysters
half dozen 33 /  dozen 66

- served  natural (NGA) o r beer battered  (NGO) -

served  on a b rioche bun
w/  homestyle skin-on fries

14.0

19

23

24

18

23

25

25

30

30

23

18

23

23.5

26

22

22

16

16

16

18/ 36/ 54

16

26/ 52/ 76

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

Steamed Greens
bok choy, b rocco lini, cherry tomatoes,
soy, chilli & g inger d ressing  (NGA, VG)

Rudi?s Summer Salad
roasted  pumpkin, kumara, quinoa, p ine nuts, 
red  onions, roasted  chickpeas, feta, 
chimichurri & balsamic g laze (NGA, V, VGO)

Twice Cooked Pork Belly Bites
citrus char sui g laze, house p ickled  onions, 
sp ring  onion, sesame seeds (NGO)

Jalapeño Mac n Cheese Bites
house made panko  crumbed  b ites w /  
sriracha mayo

Bang Bang Chicken Noodle Salad
free-range chicken b reast, sp ring  onions,
fresh chilli, toasted  peanuts, co riander,
soy d ressing  (NGA, VO)

Rudi?s Free Range Chicken Wings
BBQ or HOT
w/  house made b lue cheese sauce

Rudi?s Free Range Fried Chicken
boneless chicken thighs
w/  sriracha & Japanese mayo
d ipp ing  sauce (NGO)

St. Louis Pork Ribs
low  & slow  cooked  St. Louis ribs, smothered  
in Dr Rud i?s Whiskey BBQ sauce (NGA)

Lamb Ribs
Martinborough lamb ribs tw ice cooked,
w /  mint chimichurri (NGA)

SEAFOOD

BURGERS
SOMETHING SWEET

WORLD FAMOUS

1/ 2/ 3 FO O T
PIZZA

Please info rm a team member if you have allerg ies o r into lerances. 
We' ll do  our very best to  accommodate them, but as our menu is 

p repared  freshly in kitchen, there may be trace allergens.

KIDS MENU AVAILABLE
(ask your server)

Sweet Chilli Prawn Pizza
prawns, sp ring  onion, mozzarella, 
p ine nuts, sweet chilli sauce

27/ 54/ 81

PLATTERS
Brewers Platter | small - 50 / large - 95

NZ & imported  co ld  cut meats, handmade NZ 
boutique cheeses, McClure's p ickles, house 

marinated  mixed  o lives, d ips, b reads, crackers

V: Vegetarian /  NGA: No  G luten Added  /  
VG: Vegan /  VO: Vegetarian Op tional /  

NGO: No  G luten Added  Optional /  VGO: Vegan Optional

Smashed Kiwi Dr. 28
NZ Angus beef b risket/ chuck smashed  
patties (2), cheese, bacon,  lettuce, 
McClure's p ickles, beetroo t, fried  egg, 
caramelised  onions, Rud i's d irty 
burger sauce

Try our limited edition Kiwi classic, only available until 
3rd March as part of Burger Nation, with the support of 

Cook & Nelson, & McClure's  

Please no te: all cred it and  deb it card  transactions incur a bank surcharge fee o f 1% + GST. EFTPOS (must insert card  then select cheque o r 
savings), Mr Yum mob ile o rders and  NZVC App  transactions are surcharge free. 15% surcharge app lies on all pub lic ho lidays.



ON TAP

BOTTLED & CANNED

NON-ALCS

BREWED IN HOUSE
FRESH FROM THE TANK

Dr?s Brew Sundown IPA  6.1% 14.5     58 
Dr's Brew Bluebellvine Apple Cider 4.2%  14.5     58 

Rooftop Iced Tea
Vodka /  G in /  Rum /  Tequila /
Blue Curacao  /  Lemon /  Lemonade

SPARKLING & CHAMPAGNE
Makers Anonymous Prosecco
Marlbo rough Mumm Brut Prestige
Mumm ?Grand  Cordon? Brut (France)
Mumm ?Grand  Cordon? Rose(France)
Veuve Clicqout Brut Yellow  (France)

SAUVIGNON BLANC
The Grayling  (Marlbo rough)
SOHO ?Stella? (Marlbo rough)

PINOT GRIS
The Grayling  (East Coast)
Trip le Bank (Marlbo rough)
SOHO ?Jagger? (Marlbo rough)

CHARDONNAY
The Grayling  (East Coast)
SOHO ?Fleetwood? (Marlbo rough)

ROSÉ
Bijou Terre de Providence (France)
SOHO ?Pink Sheep? (Marlbo rough)

PINOT NOIR
The Grayling  (East Coast)
Lake Chalice ?The Falcon? 
(Marlbo rough)
SOHO ?McQueen? (Central O tago)

INTERESTING REDS
Jam Shed  Red  Blend  (Australia)
SOHO ?Revo lver? Malbec Merlo t Cab
Blend  (Waiheke)

SYRAH / SHIRAZ
Grant Burge ?Miamba? Shiraz (Australia)
SOHO ?Valentina? Syrah (Waiheke)
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The Floor Is Guava
Whisky /  Guava /  Lime /  M int /  
Lemonade 

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

Watermelon Sugar High
Sp iced  Rum /  Sp iced  Watermelon 
Syrup  /  App le Cider

Bubble Boy
Vodka /  Peach /  Mango  /  
Lemon /  Lemonade

WIFI IS ON THE HOUSE
User: Dr Rud i?s Guest

Password : smoo thcone

SKIP THE QUEUE.
ORDER AND PAY ON 

YOUR PHONE.

Coco Loco
Gin /  Strawberry /  Coconut M ilk /  
Vanilla /  Egg  White

Tiki Tiki Boom
White Rum /  Co intreau /  Amaretto  /   
Pineapp le /  Mango  /  M int /  Lemonade
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24Rooftop Lager
Rudi?s Lager 5.0%
Rudi?s APA 4.7%
Rudi?s Pilsner 5.0%
Kirin Ichiban 5.0%
Sawmill Rotational Tap
Sawmill Hazy Pale Ale 5.5%
Sawmill Pilsner 4.8%
Panhead Nayslayer IPA 6.5%
Panhead Supercharger APA 5.7%
Steinlager Classic 5.0%
Steinlager Ultra Low Carb 4.2%
Steinlager Light 2.5%
Zeffer Red Apple Cider 5%
Pals Vodka, Peach, Passion 5.0%

Steinlager Pure 5.0%
Steinlager 0.0%
Corona 4.5%
Sawmill Bare <0.5%
State of Play IPA 0%
Garage Project Hops On Pointe 6.7%
Garage Project Pernacious Weed 8%

Edenvale Alcohol Removed Rosé
Edenvale Alcohol Removed Cuvee
Juice
        Orange / Apple / Cranberry / Pineapple
Soft drink
        Coke / Coke Zero Sugar / Lemonade / 
        Dry Ginger Ale
RedBull
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COCKTAILS WINE

Let Me Hola
Tequila /  Co intreau /  Limoncello  /  
Lime /  Vanilla /  Egg  White

24

Here Comes The Sun
Gin /  Apero l /  Lemon /  Passionfruit /  
Pineapp le /  Egg  White /  M int

21

Sweet 16
Strawberry syrup  /  lime /  mint /  
p ineapp le juice /  lemonade

Rose Fizz
Rose syrup  /  lime /  b lack pepper /  
lemonade 

Creamy Dream
Mango  syrup  /  coconut milk /  
p ineapp le juice

12

12

12

MOCKTAILS

Pals 5%
- Vodka, Peach, Passion
- Vodka, Red Peach, Yuzu
- Vodka, Mango, Pineapple
Scapegrace 5%
- Gin & Yuzu
- Vodka, Lime & Soda
- Vodka, Apple & Pear

12.5

12.5

Spiced Carajillo
Tequila /  Lico r 43 /  House Sp iced  
Syrup  /  Espresso  /  Orange Bitters

23

MoCo PINK GRAPEFRUIT 
MARGARITA TAP-TAIL

A perfectly balanced cocktail on tap.

Made with Casa Orendain tequila, pink 
grapefruit & Crawley's agave syrup 20

Bittersweet Sour
White Rum /  Campari /  Lemon /  
Grenad ine /  Egg  White

23

Maple Me Up
Vodka /  App le Sours /  Buttersco tch /  
Sugar /  Lemon /  Map le Foam

22

Johnny Johnny
Blended  Sco tch Whisky /  Buttersco tch /  
To rched  Honey, Cinnamon, Cloves /  
Whisky Aged  Bitters

22
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