
weLCOMETO THE MAC’S
BREW BAr MENU

EACH DISH IS MATCHED WITH A BEER SUGGESTION 
FR0M THE MAC’S BREWeRY THAT We THINK
BRINGS OUT THE BEST QUALITIES OF BOTH

THe SPECIAL TOdAY 
SHOULD HAVE BEEN WORKED OUT BY THE 
TIME YOU READ THIS. ALSO IN THE EVENT
THAT SOMEoNe ELSE AT Y0UR TAbLe
orDERS THE MeAL
YOU WeRE INiTIAlLY
THINKING ABOUT ORDERING
AND IT ARRIVES LOOKING
A LITTLE BIT NICER
THAN THE ONE YoU 
EVeNTUAlLY SeTTLED ON,
WE APoL0GISe. 
THIs ISN’T SO MUCH 
A pROBLEM wITH THe MENU 
aS ± DEeP-Se±TED ANXIETY
ENDEMIC TO THE HUMAN CONDITION.



tASTING notes

MAC’S GOLD IS THE BEER ON WHICH THE REPUTATION 
OF THE MAC’S BREWERY WAS FOUNDED. 
SINCE 1982 IT’S DONE A SPLENDID JOB OF BEING
± 4% GOLDEN LAGER WITH HINTS OF CITRUS ±ND SWEET MALTS.
IN THE DRINKING, YOU’LL NOTICE THAT THE HOPS HAVE
IMPARTED A WISTFUL SUGGESTIOn 
0F MID PALATE BITTERNESS, BUT THIS IS S0ON MODIFIED BY

A DELIC±TE CAR±MEL SWEETNESS.
CONCLUDE THIS LINE OF INQUIRY AND YOU’LL ENJ0Y 

THE CRISPEST OF FINISHES, 
REFRESHED BY THE CLEAN 

AFTER- 
T±STE. In A WORLD THAT’S UP TO HeRE 

WITH ME-T0O LAGERS, 
BL±CK MAC CHOSES T0 SWIM UPSTREAM. 
As YOU will Soon discover, that streAM iS
dark And Rich and it caRries 
Mellow hints of cARamel. 
You’ll alSo become awAre 
of a sUGgeSti0n 0f
velVetY chocolate 
Floating bY on the cURrent. 
Frankly, writing thiS is making me thirSty.

MAC’S BREWerY WISHEs
ONLY T0 MAKe FINE beERS

N±TURALlY BReWEd AND FReE
FROM AlL CORnER-cUTtING AdDitIVES



FLavours You detECTeD on your FIrSt sip
Of thiS 4.5% arOmatic Ale can be laid ±t the d0Or
of the coMbination of 5 diFferEnt malts USed.

SorRy to hold You Up, 
you MUSt be thiRSTY.

Great White

The nAMe SASsy Red IS not the 
pROdUct of A fevered imaginAtion. 
It’s a tribute to the SAaZ hop,
a vArietY uSed liberAlLY in this verY beer. 
Deaf to the pleas of the Mac’s fInAnCe DepArtment,

we poUr bucket loads of pricey
SAaZ hops into SASsY Red At 
strAtEGic pOints in the bRewing proceSs,
GiVIng ±n Aroma thAt our HE±d Brewer clAims iS
“like sticking Your headin ± hop sack”.

On the Other hand,
the nUTty, bIScuitY



Number 8 WIRe
Lamb and mint koftas, chicken wings with slaw, mini beef burgers, 
home made pâté with garlide pide, bowl of marinated spicy olives 
and feta

StraighT UP
Crumbed fish with salsa verde mayo, prosciutto wrapped stuffed 
mussels, salt and pepper prawns, smoked cured salmon with lime 
dip, crispy calamari with rocket and lemon

AntipaSto & CheEse
Cured Italian meats and dips with grissini and toasted  
ciabatta, aubergine and three cheese involtinis, chargrilled  
peppers and artichokes, whipped gorgonzola and triple cream  
brie with muscatels

SUGgested
beER

M±tCh

42.0

48.0

35.0

ANd ThERE aRE oNLY TW0 WAYs AROUND IT. 

OF THe LaTteR str±TEgy, MAC’s INTRODuCES 
THE MAC’S PLATTERS.

NO CHOIcE AT ±lL 0R A BIT OF eVERYTHING. IN THe SpirIT

MAC’s pL±tTeRsCHOICE IS HELL,



SUGgested
beER

M±tCh

F0Od + beER
something of a Food in its own right, 
EACH OF 0UR DISHES WITH ±N APpROPrIATE BeER 

fROm thE M±C’S rAnge. HopeFulLY this wIll

ALtHOUGH beeR Is

enhance your enJoyment
oF both.

here at Mac’s we’re so obSessed by taSte THat we’ve MATCHED

SmaLl PlAtes
Pint of hand cut chips with two sauces

Garlic pide-Turkish bread with creamy garlic butter (v)

Crispy squid with smoked chipotle aioli

Beef, pork and lamb meatballs with olive napoletana sauce

Salt and pepper prawns with lime dip

Goat cheese grilled zucchini and vine tomato bruschetta (v)

Bowl of marinated chili orange olives with grissini (v)

Spicy BBQ chicken wings with crispy slaw

7.5 
 

10.0

12.0

12.5 

13.5 

14.0 

12.0

14.0



SUGgested
beER

M±tCh

Dishes
Roast LAmb SalAD
With baby beetroot, goat’s feta, pecans and rocket

Smoked ChickEn SAlad
With peanut curry lime dressing with crispy noodles

CrUmbed King Prawns
With coconut lemongrass risotto

DeluXe LamB Burger
With aged cheddar, avocado salad, Branston pickle and hand-cut chips
	
BatTeREd Fish
With house chips, lemon caper mayo and ketchup
	
Fish of the DaY
Please ask your waiter for the daily special

Chicken Breast
Stuffed with ricotta and parma ham, with eggplant caponata and 
Israeli cous cous salad

AngUs PuRe SirloIn
On a sizzle plate with grilled mushrooms, sweet and sour baby onions, 
straw potatoes and watercress

PastA
Chicken & SagE rAvioLI
With speck cherry tomatoes, basil and parmesan

Prawn SpaghetTIni
With spicy sausage, zucchini, lemon and virgin oil

Open LasAgna
Grilled eggplant, buffalo mozzarella, spinach and artichoke (v)

19.0

19.0

21.0

23.0

23.0

Market
Price

29.0

29.0

23.0

23.0

23.0

Large

18.5

18.5

18.5

Small

f0Od + BEer



SUGgested
beER

M±tCh

PizZas
Margherita 
Vine tomato, mozzarella and basil (v)

ProsciutTo and Fungi
Parma ham, field mushrooms and rocket
 
PancetTA
Crispy bacon, gorgonzola and herbs

PepPeroni
Pepperoni, grilled courgettes and olives

Gamberi
Chili prawns, Spanish onions and capers

Tandoori
Marinated chicken, sour cream, guacamole

Speck
Cured ham, grilled pineapple, peppers and oregano

Any additional toppings add $3.00

26.0

29.0

29.0

29.0

29.0

30.0

29.0

XXL

22.0

23.5

23.5

24.0

24.0

24.0

23.5

Large

16.0

18.0

18.0

18.0

18.0

19.0

18.0

Small

f0Od + BEer

SUGgested
beER

M±tCh



Trio of mixed gelato and sorbet with honey curls

MinI baileys cheEscaKe
With roasted fruits and strawberry vincotto

ChocOlate Tart
With cinnamon and vanilla bean ice-cream

EspresSo bruleE
With hazelnut biscotti

10.0

11.0

11.0

11.0

dESSerts
ARE often deScrIbed AS “just”. You’ll be pleased 
to Know Though that there Is nothing 
“JuSt”, “MerelY” or “ALMoSt” About M±C’S

For Some reason,

FUll-blown deSSert menu.



BEER 
MAC’S BEERS ON TAP
Mac’s Gold
Spring Tide
Sassy Red
Black Mac
Hop Rocker
Great White
Seasonal Release 
Isaac’s Cider

Bottle beer 
Mac’s Light
Steinlager Classic
Pure
Edge
Stella
Stella Legure
Beck’s
Corona
Kirin
Mac’s Non-Alcoholic

Gls
7.5
7.5
7.5
7.5
7.5
7.5
7.5
7.5

Jugs
24.5
24.5
24.5
24.5
24.5
24.5
24.5
24.5

Gls
7.5
7.5
7.5
7.5
7.5
7.5
7.5
7.5
8.5
5.0

DRINKS

SPARKLING	 Gls	 Btl
Trinity Hill ‘H’ Blanc de Blancs	 12.0	 59.0
Te Hana Sparkling Reserve Cuvee	 8.0	 38.0
Te Hana Sparkling Reserve Cuvee 200ml		  10.0
Nicolas Feuillatte Reserve Particular		  95.0
Veuve Cliquot NV		  140.0

SAUVIGNON BLANC

Mahi Marlborough	 9.5	 42.0
Marlborough Te Tera	 8.5	 38.0
The Ned	 8.5	 39.0
Trinity Hill (HB)	 8.0	 36.0
Wither Hills	 9.0	 40.0

CHARDONNAY

Marisco King Series “The Bastard”	 10.5	 46.0
Trinity Hill (HB)	 8.0	 36.0
Wither Hills	 9.0	 40.0

AROMATICS

The Ned Pinot Gris	 8.5	 39.0
Burnt Spur Pinot Gris	 10.0	 45.0
Marisco King Series “Thorn”	 10.5	 46.0
Te Whare Ra ‘D’ Reisling	 10.0	 45.0
Martinborough Vineyard Pinot Noir Rose 500ml		  36.0

ROSE		
Trinity Hill (HB)	 9.0	 44.0
Martinborough (500ml)		  40.0



DRINKS
CAbernet Sauvignon	 Gls	 Btl
Hesketh “Thirsty Dog”	 8.5	 39.0

caBERneT Merlot

Knappstein	 9.0	 40.0
Weeping Sands		  50.0

SYRAH/SHIRAZ
Trinity Hill Montepulciano	 8.0	 36.0
Cave de Tain Crozes Hermitage Syrah	 10.5	 46.0
Trinity Hill Syrah (HB)	 8.0	 36.0
St Hallett “Faith”		  60.0

PINOT NOIR
Wither Hills	 12.0	 54.0
Martinborough Te Tera	 11.50	 53.0
Russian Jack	 8.5	 39.0
Mt Difficulty Roaring Meg	 11.0	 49.0

AFTER DINNER
Croft Fine Tawny
Croft 10yr
Delamain Pale & Dry XO Cognac

COFFeE
Espresso
Machiato
Long Black
Flat White
Latte
Mochaccino
Hot chocolate
With soy milk

Gls
8.5
12.5
20.0

Btl
80.0
97.0

3.5
4.0
3.5
4.0
4.0
4.0
4.0
0.5

MAC’S ORGANIC COFFEE
Macs Organic Coffee is certified organic and uses 
coffee beans from Fairtrade cooperatives in Central 
America giving it a complex aroma and robust flavour 
profiles. Macs Coffee is roasted in small batches 
by boutique roasters Kokako to ensure quality & 
consistency.


