‘rankie’s

BAR + EATERY

ENTREE

Toasted Baguette 10
with garlic butter

Beef Tataki 28

New York strip loin, radish, sesame seeds, served with
ponzu sauce

Deli Platter 28

selection of cured meats, pickles, relish & grilled breads

French Onion Soup 24

caramelized onion in rich beef broth served with toasted
sourdough and topped with parmesan & mozzarella

Braised Beef Cheek 28

red wine braised beef cheek served with kumara mash,
chimichurri, caramelized pearl onion

Chicken Katsu Salad 26

crumbed free range chicken breast, Asian slaw, sesame
dressing, spicy mayo

Chicken Caesar Salad 28

cos lettuce, bacon, smoked chicken, anchovies, egg,
croutons, parmesan

FilO Tart Veg 24

spinach, leek & feta, rocket salad, balsamic glaze

MAIN
300g Prime Hereford Ribeye 45

served with hand cut fries, horseradish & choice of sauce
- tawny port jus

- garlic butter

- café de Paris butter

— chimichurri

— peppercorn brandy butter

Harissa Chicken 38

grilled marinated half chicken, roast vegetable, preserved
lemon & Israeli couscous salad, and harissa mayo

Market Fish of The Day 30

onion bhaji batter, tartare sauce, beer battered fries &
seasonal salad

Saffron Risotto Veg 30

grana padano cheese, roast pumpkin, toasted pepita, burnt
sage butter

Akaroa Salmon 40
pan seared salmon, sautéed baby spinach, polenta cakes,
and ginger beurre blanc

Lamb Duo 40

two point lamb rack, rolled lamb shoulder, carrots,
turnip, peas, served with navrin sauce

Roast Pork Belly 38

roast pork belly served with black pudding and warm red
cabbage salad & sauce Robert

Cheese Burger 28
180g prime beef patty, bacon, lettuce, caramelized onions
pickles, Swiss cheese, burger sauce, jalapeno relish,
served in Brezelmania sesame seed brioche buns and beer

battered fries
add fried egg 3.50

Lamb Wellington 85

lamb back strap, wrapped in layers of

mushroom duxelles, prosciutto, crepes &

puff pastry served with jus & hand cut
fries and your choice of one side

Perfect for sharing

Wine Match

St Hallet "Faith" Shiraz 16

dark berry fruits with a soft & luscious
palate, are the hallmark characters of this
wine. Pepper spices & chocolate notes marry
together with softly coating tannins to
complete this rich & generous palate

SIDE

Beer Battered Fries Veg
Hand Cut Fries Veg

served with parmesan & truffle oil

Grilled Prawns
served with garlic butter

Sautéed Greens
served with bacon bits & anchovy cream

House Salad Vveg
mix lettuce, granny smith apples,
radish, preserved lemon vinaigrette

Roasted Carrots Veg
served with hummus, pomegranate
molasses & dukkha

DESSERT

Peanut Butter Slice
whitakers dark chocolate, Fix and Fogg peanut butter,
desiccated coconut, cardamom coffee espuma

Eton Mess
meringue, poached rhubarb, whipped cream, strawberry
served with berry sorbet and strawberry sauce

lce Cream Sundae
Kapiti vanilla, chantilly cream, berry coulis
roast peanuts, torched banana & maraschino cherries

Cream Cheese Flan
fresh berries and brandy snap
Artisanal Cheese Board

1 cheese 12, 3 cheeses 30
served with house made chutney & oat crackers

Here at Frankie’s, our kitchen contains traces of gluten, nuts, soy and seafood.
Please notify our team if you have any allergies
Dinner Menu available from 5.30pm - 9pm
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