
ALL DAY 
MENU

BURGERS

*All burgers are served in a toasted 
brioche bun and come with beer 

battered fries

Beef Brisket*                                                                    26.8
Our proudly homemade New Zealand beef 
brisket, grilled mushroom and onion, melted 
creamy cheddar, onion relish, and BBQ sauce

Fisherman’s Fish*                                         25.8
Freshly beer battered fish, lettuce, tomato, red 
onion, melted creamy cheddar, tomato relish, 
tartare sauce, and tomato sauce 

Chicken and Bacon*                                         25.8
Grilled chicken breast, bacon, lettuce, tomato, 
melted brie cheese, tomato relish, aioli, and 
tomato sauce

Egg Plant Burger V*                                         24.8
Beer battered eggplant, lettuce, onion, 
tomato, melted creamy cheddar, tomato relish 

BAR SNACKS

Beer Battered Fries V                                                       14.8
Served with tomato sauce & home-made aioli
Add bacon and mozzarella cheese $4

Wedges V                                                         16.8
Served with sour cream & sweet chilli sauce 
Add bacon and mozzarella cheese $4

Oriental Basket V                                                        17.8
Spring rolls, samosas, onion rings, vegetable delights, beer 
battered fries, sweet chilli sauce & tomato sauce

Seafood Basket                                                        18.8
Hoki bites, calamari rings, crumbed prawn cutlets, 
beer battered fries, homemade tartare sauce, & tomato sauce

Nachos                                                         19.8
Beef mince, crispy tortilla chips, melted mozzarella, and 
sour cream                     
Add guac $4

BURGERS

STONE OVEN PIZZA

Margherita V                                                                  22.8
Fresh tomato, basil pesto, mozzarella
 
Classic Hawaiian                                                                   24.8
Ham, pineapple, mozzarella 

Pepperoni                                                                              24.8
Pepperoni, mozzarella

Butter Chicken                                                                     26.8
Tandoori marinated chicken, spinach, red onion, coriander, 
mozzarella, raita

Chicken Cranberry                                                              26.8
Chicken, cashews, mozzarella, cranberry sauce

Kai Moana                                                                              30.8
Prawn, mussel, fresh fish, calamari, onion, coriander, mozzarella

The Albany Meat Lovers                                                     28.8
Roast beef, bacon, chicken, pepperoni, red onion, olives, 
capsicum, BBQ sauce, mozzarella

SALADS & LIGHT MEALS

Tacos V    22.8
Your choice of crispy chicken, beer battered eggplant or beer 
battered fish in tortilla wraps with chunky guac, chipotle mayo 
and pico-de-gallo salsa

Karage Fried Chicken   26.8
Japanese fried chicken served with rice, tempura vegetables
and yum-yum sauce 

Thai Salad    26.8
Option of chicken or beef cooked in our homemade secret 
Thai sauce served on a bed of salad topped with crispy noodles

Prawn and Calamari Salad  26.8
Grilled prawn and deep-fried calamari, red onion, beetroot, 
avocado, cucumber, tomato, and mesclun salad topped with 
passionfruit dressing

Steak and Eggs   28.8
200g beef sirloin served with beer battered fries, sunny 
side up eggs, and gravy       

Seafood Chowder   26.8
A fresh selection prawn, calamari, fish, mussel cooked in a 
creamy soup served with garlic bread

SURF N TURF SAMMY
200g beef sirloin, caramelised onion, lettuce, tomato, 
grilled mushroom, prawn, calamari, mussles, aioli, 
and tomato sauce in Turkish bread 29.8
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info@thealbany.co.nz  | www.thealbany.co.nz  | 09 415 9515

*GF Option avaliable on all pizzas



FROM THE GRILL
CHOOSE ONE FROM EACH OPTION

PROTEIN

CARB

FIBRE

SAUCE

300g Sirloin                          
300g Scotch                        
350g T-Bone
300g Chicken Breast                      

Creamy mash potatoes
Beer battered fries 
Steamed rice 
Roasted Kumara
Baby Potatoes

Sautéed Vegetables
Steamed Vegetables
Garden salad 

Creamy mushroom
Peppercorn
Garlic
Blue Cheese
Gravy

*To upgrade any cut to a “Surf n Turf” $6 (mussel, prawn, calamari)

STARTERS

Cheesy Garlic Bread V                                                      14.8 
Toasted baguette with garlic butter topped with mozzarella
cheese

Babe Sliders                                                        16.8
Slow roast pork belly in teriyaki sauce, served with kimchi 
mayo and slaw in toasted slider buns

Chicken & Vege Dumplings                                  16.8
A combination of chicken and vegetable dumplings mixed 
in a spicy Asian style sauce

Chicken Quesadilla                                   17.8
Grilled chicken breast, pico-de-gallo salsa and mozzarella
cheese in a toasted tortilla served with sour cream

Lucas Creek Prawns                                   17.8
Freshly sautéed garlic prawns served alongside risotto balls 
with chipotle mayo                       

PLATTERS

Good Ol Meat Platter  (3 – 5 people)                                89.8 
pork ribs, beef skewers, honey soy pork belly, sausages, hot n spicy 
chicken wings, wedges, sour cream, pico-de-gallo salsa

Seafood Platter  (3 – 5 people)                       89.8
200g crispy skin salmon, calamari, mussels, grilled prawns, fish 
fingers, beer battered fries, grilled tortilla, garlic bread, pico-de-
gallo salsa, homemade seafood sauce 

Ribs and Beer  (3 – 5 people)                                  89.8
A rack and a half of BBQ pork ribs, beer battered fries and 
a 1.8l jug of house beer

Chicken Wings                                     12 piece    35.8
Your choice of hot n spicy, honey soy, BBQ,         24 pieces    
or Teriyaki   

Cheeseboard  (2 – 3 people)                        25.8
Brie, cheddar, and gouda cheese served with a selection of 
crackers and dips

Traditional Fish and Chips GF                                          
Fresh beer battered fish of the day served with beer battered
fries, homemade tartare sauce and a side of salad

Kila Kilo Mussels GF                                   31.8 
Green lipped Coromandel mussels served in a coconut c
hilli sauce with a side of garlic bread 

Fish of the Day                                      Market Price
Ask one of our friendly wait staff for today’s Fish of the Day

Crispy Skin Salmon GF                                             35.8
200g Freshly cut salmon cooked to medium rare, served with 
charred bok choy and creamy lemon caper sauce on scalloped 
potatoes

Lamb Shanks GF                                                     Single 33.8
Rosemary marinated lamb shanks served                    Double 40.8 
with broccoli, kumara flakes , and gravy on a bed of creamy mash

Braised Pork Belly GF                                   35.8
Succulent pork belly served with roasted kumara, coleslaw, and 
sauteed vegetables, drizzled in plum sauce      

Bourbon Glazed Ribs GF                                Half Rack 
What’s there to say? Jim Beam infused tender,        Full Rack
baby back ribs served with mash or fries and glazed with
BBQ sauce                                                                                         

The Albany Brisket                                   36.8
8-hour slow cooked brisket served on scalloped potato with 
sautéed vegetables and onion relish finished with gravy      

Chicken Linguine                                              31.8
Diced chicken breast, sundried tomato, capsicum, mushroom, and 
linguine pasta tossed in a creamy Cajun spiced sauce finished with 
cashews, fresh herbs and parmesan

Mushroom and Spinach Risotto V                                  
Creamy mushroom and spinach risotto served   
with  a side of garlic bread 

Curry of the Day                                              26.8
Ask one of our friendly wait staff for today’s Curry of the Day. 
Served with paratha, raita, poppadom and basmati rice   

PUB CLASSICSCHICKEN PARMIGIANA

A classic breaded chicken breast 
covered in our homemade tomato 
sauce, pesto, and mozzarella served 
with beer battered fries and salad

34.8

STUFFED CHICKEN GF

Oven baked New Zealand corn-fed 
chicken breast filled with feta and 
spinach, wrapped in streaky bacon 
served with beer battered fries, 
steamed vegetables finished with a 
creamy garlic sauce

37.8

42.8
45.8

GF – Gluten free alternative available V – Vegetarian option available 
 Please speak to our friendly wait staff if you have any dietary requirements

34.8

38.8

65.8

33.8

$26.8

31.8

Add Chicken $5

40.8


