ON TAP
Heineken 5% 10/13.5
Heineken Silver 4% 13.5
Tuatara Regenerate Pilsner 5% 14
Tuatara Optical Hazy IPA 6.6% 14
FEATURE TAP - Always changing ever evolving POA
BOUTIQUE BREWS
Cassels Lager 330ML 13
Chinchiller NZ Pilsner 5.2% 330ML 13.5
ChinChiller Low Carb 4% 330ML 13
Cassels Nectaron I.P.A 6.1% 330ML 13.5
Cassels American Pale Ale 5.4% 330ML 13
Chinchiller Raspberry Sour 3.5% 330ML 13.5
Cassels Milk Stout 5.2% 330ML 13.5
CIDER
Monteith’s Crushed Apple 4.5% n
Paynters Pilgrim Dry 5.9% 13
Paynters The Alchemist Dry/Medium 5.7% 13
Paynters Cherry 4.5% 13
BOTTLED
Heineken 5% 10
Sol (Mexico) 4.9% 10
Tiger (Singapore) 5% 10
LIGHT BREWS
Heineken 0% 10
Monteith’s Light Lager 2.5% 10
Sawmill Bare Beer Pale Ale 0% n
Cassels Light Owl 2.5% n

SIGNATURE COCKTAILS

CHILLI MANGO MARGARITA El Jimador Reposado tequila, 18.5
mango syrup, lime juice, tabasco, chilli lime salt
FIDDLESTICKS SANGRIAS Choice of red, white or rosé, 17.5

with our in-house secret mix

TOTAL ECLIPSE Scapegrace Blood Orange gin, Cointreau, 19
Créme de Cacao, honey, chocolate bitters

RHUBARB G&T Rhubarb infused gin with fresh ginger,
lemon and East Imperial tonic water

18.5

FIDDLESTICKSBAR.
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MENU

ARTISAN BAKED BREADS
olive oil, herb compound
butter ee*/pr* 12/20

OLIVES, NUTS, POPCORN
GF/DF/V/N 16

ROSEMARY POLENTA FRIES
mushroom ketchup er/v 17

FFC “FIDDLESTICKS FRIED
CHICKEN"
nuoc cham chay sauce,
Japanese mayo, pickled onion
GF/DF 24.5

FOREST MUSHROOM
FLAT BREAD
pear & fig, chilli jam, coconut
labneh v 24.5

HARISSA GRILLED OCTOPUS
tahini créme fraiche,
watercress salad cr/pr* 26.5

BRAISED DUCK BREAST SALAD
peach, walnut, feta,
pomegranate and chilli
vinaigrette cr/or 29.5

PULLED LAMB
SHOULDER BURGER
pickled red onion, beetroot
slaw, harissa mayo, fries
GF*/DF 28.5

CHORIZO &
BUTTERNUT RISOTTO
spinach, parmesan cr/or*/v* 31

CHEESES
changes frequently, with
everything that works &
nothing that doesn’t. cHoICE OF:
ONE 20/ TWO 28/ THREE 36

FRIES
Kewpie mayo, ketchup cr/or 13.5
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