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SEAFOOD KITCHEN & OYSTER BAR

OYSTER BAR / $4. Each FISH OF THE DAY “YOUR WAY” Grilled | Beer Battered | Crumbed
l .
Natural | Mignonette sauce Changes Daily POD
Beer Battered | Tartare « »
Chups” | 5.
Kilpatrick X
Wasabi Caper Coleslaw | 5.
Cornmeal Battered | 01d Bay Mayo
“Memes’ Potato Salad | 5.
3$5. Glass of Wine or Bottle

“Chups” / | Homemade Tom Sauce Mionetto Prosecco, DOC, NV | Veneto, Italy 11.5 50.
Joe’s Tomato Salad / Red Onions | Balsamic | Olive Oil Piper Heidseick Cuvee Brut, NV | Champagne, France 60.
Cucumbers / Sliced Pickled Cucumbers Palliser Estate Riesling, 17 | Martinborough, NZ2  12. 54.
Chip Shop Hustle/ Beer Battered Potato Fritter | Vinegar Aioli Opawa Pinot Gris, 17 | Marlborough, NZ 9.5 44,
Slaw/ Creamy Sesame Dressing | Crispy Noodles Rockburn Pinot Gris, 16 | Central Otago, NZ 13. 63.
Market Mussel Fritter / Mussel Fritter | Buttered White Bread Wairau River Sauvignon Blanc, 18 | Marlborough, NZ 9.5 44,
Made it! Over the Wall Taco/ Panko Crumbed Prawn | Tropical Salsa Jules Taylor Sauvignon Blanc, 18 | Marlborough, NZ 12. 58.
Lake Chalice ‘The Raptor’ Chardonnay, 17 | Marlborough, NZ 12. 58.
Nautilus Chardonnay, 17 | Marlborough, NZ 14. 68.
Awatere River Rose, 17 | Marlborough, NZ 9.5 44,
$10. Madam Sass Pinot Noir Rose, 18 | Central Otago, NZ 13, 63.
Broccoli/ Tonnato | Fried Capers | Parmesan Lake Chalice Pinot Noir | Marlborough, NZ 8. 40.
Simple Caesar / Anchovy Dressing | Cos | Croutons | Parmesan Saddleback Pinot Noir, 17 | Central Otago, NZ 14. 68.
Chips and Dip/ Smoked Kawhai & Terakihi Dip | Crisps Grant Burge Barossa 5% Generation Shiraz Barossa, 8. 40.
Tattie Hunter / Veg. Street Fries| Beetroot | Kumara |Agria | Feta Elephant Hill Estate Syrah, 16 | Hawkes Bay, NZ 5.

San Sarnie /

$15.

Skillet Prawns/

Tostada /

Cloudy Bay Clam Chowder /
Squid-ly Did-ly /

Smoked Kawhai Hodgepodge /

0dd Man Out /

520.

Bay City Trawl/

Hut Special/

Hey Jude /

Little King of Rakiura /

Captain Bob’s Boil Up /

Panko Fish| Peas | Homemade Crisps | Lemon Aioli

Grilled Butterflied Prawns | Garlic Butter | Toasts
Seared Tuna | Avo | Salsa Fresca | Jalapeno

Bacon | Potatoes | Creamy Base | Toast

Fried Calamari | Lemon Aioli

Smoked Kawhai | Pots | Kumara | Spinach | Fried Egg

Proper Beef Cheese Burger | Handful of Fries

Chilli Heirloom Tom Salsa | Cauliflower Puree
Whitebait Fritti | Tartare | Fried Egg

Chilli Scampi Mac N Cheese

Grilled Wasabi Glazed Salmon | Prawns | Squid | Cos

Dressed with creamy Lemon Dressing | Fried Capers

Grilled Prawns | Red Pots | Corn | Chorizo | 01d Bay
Spice

PUDDING/

310.
Pavlova
Chocolate Mousse

Lemon Delicious

125 Queen Street | Top of Mi

Tap Out

Mike’s Famous Lager
Asahi

Founders | Changes

Crafty

6./ 22. Jug
10./39. Jug
10./39. Jug

BRB Light Beer Thomas Edison 2.5% / 330m1 7.5

BRB Chocka Riwaka Sth Island Pale Ale 5.5% 9.5

BRB Arabica Dabra Coffee Oatmeal Stout 6.5% 9.5

BRB Hoppleganger Double IPA 7% 500m1

The Other Guys

Heineken | Corona

A Bit Fancy

Margarita on the Rocks

Tee-Totaller

San Pellegrino Sparkling Mineral Water 11t

Juices
Soft Drinks
Red Bull

Chip Shop Milk Shake Chocolate or Vanilla

}11s Lane

09 303-0399 | info@mikesfamous.co.nz | www.mikesfamous.co.mz

Catering & Takeaway Available
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