
GRILLED SOURDOUGH (DF/V)
Spanish style tomato salsa, Ollies
Central Otago extra virgin olive
oil

$16

NOT-PEKING DUCK DUMPLINGS (DF)
Oriental spiced duck, leek
cucumber pickle, plum Sauce,
Szechuan aioli

$26

COMPRESSED WATERMELON (GF/V)
Feta cheese, cucumber, baby basil,
white balsamic vinegar

$21

RAVIOLI COLOSSO 
Wagyu beef & mushroom duxelles,
spring onion, truffle dashi,
confit egg yolk

$25

TEMPURA PRAWN SALAD (DF)
Green leaves, passionfruit & chia
dressing, sriracha mayonnaise $24

GRILLED CARROT BRUSCHETA (V)
Herb ricotta, preserved lemons,
toasted pine nuts & mint oil,
sourdough.

$22
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SUMMER GRILLED VEGETABLES (GF/V)
Lemon & garlic hummus, grilled
veggies, mix spices, marinated
feta cheese, garlic labneh

GRILLED CAULIFLOWER (GF/VE)
Truffle & almond sauce, pomegranate seeds,
salsa verde 27

MT COOK GRILLED SALMON (GF)
Asparagus salad, lemon butter sauce, cured
egg yolk $43

PASTA LA VISTA 
Rigatoni pasta, chicken pesto sauce,
toasted pine nuts, parmesan cheese,
gremolata (Vege option available) $32

HALF ROASTED CHICKEN (GF)
Mediterranean butter, lemon pesto orzo
pasta, preserved lemons, garlic labneh $33

MARKET FISH (DF)
Salsa vierge, black olives, broccolini,
parsley oil

$36
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SEAFOOD CHOWDER (GF)
Creamy fennel & saffron soup,
mussels, prawns, fish pieces,
toasted sourdough

$28

GIANTS CAESAR SCHNITZEL (NF)
Baby cos, caesar dressing, chicken
schnitzel, parmesan cheese, soft
poached egg

FISH & CHIPS (DF)
Fresh blue Cod, Canyon Gold lager
batter, fries, tartare sauce,
garden salad, lemon wedge $39.5
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L STEAKS SERVED WITH BEEF JUS, CHIMICHURRI &
CHOICE OF TRUFFLED ROASTED POTATOES OR  
FRIES (GF/DF)

“SAVANNAH”
Meaning pastureland, is 100% grass-fed New
Zealand beef

300G SCOTCH FILLET                     $64

200G EYE FILLET                        $43

SOUTH ISLAND LAMB LOIN CHOPS           $44

GIANTS BEEF BURGER                     $29
BUILD YOUR GIANT: ADD EXTRA PATTY      +$5.5
Lettuce, tomato, pickled onions, 
smoked cheddar, gherkin, potato bun & 
shoestring fries

GRILLED EDAMAME (GF/DF)                $16
salty & spicy sesame oil

ROASTED SUMMER VEGETABLES  (GF)        $15 
Roast almonds, garlic yoghurt

GARDEN SALAD (GF/DF)                   $14
Greens, veggies, vinaigrette

SHOESTRING FRIES (GF)                  $12         
Tomato sauce, garlic aioli
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GRILLED HALLOUMI (GF/V)
Stone fruit, honey & chilli
glaze, mint yoghurt, fennel
salad, crispy chick peas.

$27

G I A N T S
                 RESTAURANT & BAR 
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$26
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GF – GLUTEN FRIENDLY DF – DAIRY FRIENDLY CN - CONTAIN NUTS V – VEGETARIAN


