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STARTERS

GARLIC BREAD LOAF  |  15 (V) 

A fresh baked loaf smothered 
with garlic butter.  

  
BEETROOT & FETA DIP  |  13 (GF) (V)  

A homemade dip served with crispy corn 
tortilla chips. 

  
FOCACCIA GARLIC BREAD  |  10 (V)  

served with marinated olives. 
  

HOUSE FRIES (V) 

Served with aioli & tomato sauce. 
Small  |  4     Large  |  8

All our salads are served in 
edible home made bowls 

  
CLASSIC CAESAR   |  24 (GFO) 

Thyme infused chicken breast, fresh cos 
lettuce, shaved parmesan, bacon bits, 
crunchy croutons, boiled egg finished 

with Caesar dressing. 
  

FIVE STAGS CALAMARI  |  24 (P) (GFO) 

Everyone’s favourite, lemon pepper 
calamari, fresh greens, toasted coconut, 
crunchy noodles, red onion, cucumber, 

tomato, with a sweet chilli 
and lime dressing. 

  
GREEK  |  20 (V) (GF) 

In the classic style, fresh greens, sea-
sonal tomato, capsicum, cucumber, red 

onion, feta, olives with a 
Mediterranean dressing. 

  
PURPLE GOODNESS  |  21 (V) (GF) 

A wholesome light dish, fresh greens, 
beetroot, feta and walnuts 

finished with chef’s dressing. 

SALADS

All our burgers are served on a toasted 
brioche bun with a side of fries

CROMWELL BEEF BURGER  |  27
Two flame grilled patties with lettuce, 

tomato, red onion, bacon, beetroot,
cheese, aioli

HAWAIIAN BURGER  |  27
Grilled ham steak, pineapple ring, lettuce, 

cheese and aioli

VEGGIE BURGER  |  19 (V)

Plant based meat vegan patty, tomato, 
jalapenos, cucumber, lettuce, red onion 

and tomato relish.

CARDRONA LAMB BURGER  |  25 
Merino lamb patty, lettuce, tomato, red 

onion, bacon, beetroot, cheese, aioli

BURGERS

GFO  =  GLUTEN FREE OPTION 
GF =  GLUTEN FREE
P  =  PESCATARIAN 
V  =  VEGETARIAN

Please inform us of any allergy requirements 
and we’ll do our best to keep you safe.

Nuts, seeds, gluten, dairy, and eggs are in the 
same kitchen so we’re not 100% risk free.



 

 

 

 

 

 

SEASONAL VEGETABLES  |  8

SIGNATURE SLAW  |  8 

FRESH GARDEN SALAD  |  8

SIDES

 
CARDRONA OTAGO LAMB 

SHANK  |  29 (GF)  

Braised Merino lamb shank served with 
mash, peas and gravy 

 
FIVE STAGS BBQ BIG RIBS  |  35 (GF)  

A full rack of glazed pork ribs served with 
house fries and signature coleslaw

- HALF RACK  |  25 

KIWI FISH & CHIPS  |  36 (GFO) 

Classic battered blue cod served with 
tartare, house fries and fresh garden salad 

 

CREAMY MUSHROOM  FETTUCINE  |  22 (V) 

Mushrooms and fettuccine dressed in a 
rich tarragon cream sauce, finished with 

shaved parmesan 
 

GRILLED CHICKEN BREAST  |  29 (GF) 

Thyme infused chicken breast, served with 
house fries, fresh garden salad and a 

choice of peppercorn sauce, 
mushroom sauce or garlic butter

 

MAINS

“Thank you for Supporting your
loca business during these uncertain 

times”

BANGERS & MASH  |  26 (GF) 

Bratwursts served with creamy chipotle 
mash, roasted onions and gravy 

  
BAKED SALMON  |  37 (GF) 

Parmesan and chorizo crusted salmon 
served with paprika rice 
and fresh garden salad 

  
INDIAN LENTIL DAHL  |  26 (V) 

Buttery lentil curry accompanied with 
butter rice and naan bread, finished with 

fresh coriander

  
FIVE STAGS MIXED GRILL

FOR TWO  |  81 (GF) 

A sharing platter of ribeye steak, grilled 
chicken breast and a full rack of BBQ ribs, 
the ultimate feast served with house fries, 

fresh garden salad, signature coleslaw and 
a choice of two sauces. 
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