
LUNCH MENU

– BREAD & SOUP – 
CHEESY GARLIC BREAD I  $15.90 

Baked focaccia with garlic butter, melted cheese and fresh parsley

SEAFOOD CHOWDER I  $19.90
An abundance of seafood in a rich creamy chowder,  

served in a farmhouse loaf

SOUP OF THE DAY *  I  $15.50
Made fresh daily using seasonal fresh produce,  

served with toasted bread

– PASTA –
SMOKED CHICKEN n BACON I  $29.90 

Smoked chicken, mushroom and  
smoky bacon fettuccine with a rich garlic cream

FOUR CHEESE TORTELLINI I  $27.90 
 Four cheese tortellini and fresh vegetables in a creamy  

white wine pesto sauce

BRAISED BEEF FETTUCCINE I  $29.90 
Braised beef fettuccine and fresh herbs in rich beef broth  

cream sauce with fresh parsley

– TOWER JUNCTION BURGERS –
THE BIG KAHUNA BURGER  I  $29.90 

Double beef patty, double cheese, double bacon, fried egg and onions  
with lettuce, tomato,  tomato relish and aioli served with fries

CHICKEN BURGER  I  $28.90 
Golden baked panko lemon crumbed chicken schitzel with tomato, guacamole, 

bacon, lettuce and jalapeno mayonnaise served with fries and sauce

BEEF BURGER  I  $27.90 
Prime ground NZ beef patty with fried onions, grilled bacon, tasty cheese,  

lettuce and tomato with tomato relish and aioli. Served with fries and sauce

VEGIE BURGER  I  $26.90 
Roasted field mushrooms with falafel, cheese, tomato, red onion, lettuce,  

tomato relish and aioli, served with fries and sauce

*  WHILE WE ENDEAVOR TO BE  GLUTEN FRIENDLY WE CANNOT FULLY GUARANTEE 
DF  DF CAN BE MADE DAIRY FREE



– LIGHT MEALS –
SALT ‘n PEPPER SQUID *  I  $26.90

Salt and pepper squid marinated in fresh lime chilli and ginger 
with light Asian dipping sauce, salad and fries

CHARLIES CHICKEN I  $29.90
Golden baked panko lemon crumbed chicken schnitzel 

topped with gravy served with fries and fresh garden salad

THE BIG BREAKFAST I  $27.90
Any style free range eggs, bacon, mushrooms, tomato, potato rosti, 

toasted bread and our famous ale house sausages

THE DON I  $28.90
Philly cheese steak sandwich with quick fried rump steak, 

slow roasted onion, mushrooms with grilled cheddar cheese on  
a toasted roll. Served with salad and fries

PAN FRIED MARKET FISH *  I  $29.90
Pan fried market fish with seasonal vegetables,  

roast potatoes and a lemon butter sauce

ANGUS SIRLOIN *  DF  I  $34.90
200g Sirloin chargrilled to your liking served with golden fries and 

salad with your choice of garlic butter, onion gravy,  
mushroom or peppercorn sauce

PIG HUNTER RIBS I  $29.90
Twice cooked tender braised pork ribs roasted in smokey beer 

laden BBQ sauce with golden fries

SHEARERS LAMB SHANK I  $31.90
Herb and garlic marinated lamb hind shank braised with gravy and 

served on mash and seasonal vegetables

BLUE n GOLD *  I  $29.90
Blue cod fillets coated in Speight’s Ultra Beer batter and cooked until 

golden, served with fries, salad and tartare sauce

CLASSIC CHICKEN PARCELS I  $29.90
Golden filo pastry filled with chicken breast, sundried tomato,  

red onion and cream cheese served with mango and  
peach chutney, fresh garden salad and fries

BANGERS n MASH *  I  $28.90
Our famous Ale House sausage served with mashed potatoes, 

onion gravy and peas 

SPEIGHT’S FRIED CHICKEN *  I  $28.90
Our Speight’s Southern fried chicken with Bang Bang sauce 

served with a fresh garden salad and fries

– FROM THE GARDEN –

LAMB SALAD   DF  I  $28.90 
Dukkah-crusted lamb with root vegetables and mixed green salad,  

pickled red onions and red wine dressing

CRISPY CHICKEN SALAD *  DF  I  $28.90
Crispy chicken strips served on a salad of mixed greens, crispy bacon,  

tomatoes, cucumber and red onion, topped with shaved parmesan,  
salted roasted cashew nuts, mandarin, mango and mint salsa

SALMON SALAD   DF  I  $29.50 
Smoked salmon, mixed salad greens, edamame beans and  

pickled radish salad finished with a gin and pomegranate dressing

WARM VEGETARIAN SALAD *  I  $27.50
Grilled halloumi on mixed salad greens with roasted baby beets, 

grilled courgettes and drizzled with roasted garlic aioli

PORTOBELLO MUSHROOMS *  I  $26.90
Oven baked portobello mushrooms with pumpkin seeds, baby 

spinach, pesto and grilled parmesan served with salad and fries

Good things take time. Please be patient in busy times.  
Relax and have a Speights!

*  WHILE WE ENDEAVOR TO BE  GLUTEN FRIENDLY WE CANNOT FULLY GUARANTEE 
DF  DF CAN BE MADE DAIRY FREE
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