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Menu

Drinks  
List

&

Tap Beer & Cider
Prefer a jug? Just ask the team.

Monteith’s Golden Lager                             $10  
Export Ultra Low Carb Lager                         $10
Monteith’s Phoenix IPA                          $11
Monteith’s Black                                     $11
Monteith’s Wayfarers Pilsner                 $11
Monteith’s Apple Cider                     $11
Monteith’s West Coast Hazy IPA   $14
Heineken 500ml                                    $14
Heineken 350ml                       $11
Heineken Silver (Low Carb) 500ml   $14
Heineken Silver (Low Carb) 350ml   $11
Tuatara Optical Hazy IPA   $14
Tiger                                                             $12 
Guest Tap (ask our team)                           

Bottled Beer, Cider & RTDs 
Heineken                                   $9 
Sol                                                     $9.5
Export Gold                                     $8.5
Export33 (low carb)                      $8.5
Monteith’s Original                                  $8.5
Monteith’s Summer Ale                     $8.5
Monteith’s Radler                      $8.5
DB Quart     $12.5
Tui Quart     $12.5
Orchard Thieves Ciders (ask our team for flavours)  $10     
Cheeky Iced Tea RTDs (ask our team for flavours)  $10
Good & Great Vodka RTDs (ask our team for flavours)    $10 

Zero Alcohol & Light Beers
Heineken 0%                          $8.5
Heineken Light 2.5%                         $8 
Export Gold 0%                                  $8
Export Citrus Lemon 2%                $8
Export Citrus 0%                       $8

Glass

   
Local Riverhead Premium Spirits 

 
Karven Dry Gin $13

Karven Starka Vodka $13 
Lavender Hill Infiused Gin $13 

Lavender, Smoked Honey, Saffron or Sloe 
 

Add on East Imperial tonics for extra $5

Non-alcoholic
Bundaberg Ginger Beer     $7
Red Bull       $8
Antipodes NZ Sparkling Mineral Water 500ml                          $10
Antipodes NZ Sparkling Mineral Water 1L                         $15
Lemon, Lime & Bitters     $5
Fresh juice (orange, apple, tomato, pineapple)   $5
Sodas        $5 
Kombucha (ask our team for flavours)                     $8 
Sammies Kiwi Fizzers       $7 
Charlie’s Honest Fizzy Drinks     $7 

Mocktails
Passion Dream                                                                        $10 
passionfruit, mint, lime, gingerale & lemonade 
 
Pink Sparkler                                                                           $10
orange, pineapple & cranberry topped with lemonade

Virgin Appletini                                                                      $10 
apple & lemon

Tea & Barista Coffee available, 
ask the team

our homemade biscotti goes beautifully with 
a cuppa, $2 per finger (order as many as you like) 

or a piece of homemade chocolate cake $8.50

 Our Most Popular Wines
all only $10 a glass

 
Sauvignon Blanc, Mt Olympus, Marlborough, 2022     
Classic SB zing with passionfruit and nectarine                                                                                                                                     
Pinot Gris, Kingfisher Bay, Marlborough, 2022   
Green pear & honeysuckle providing a refreshing, crisp mouthfeel                        
Chardonnay, Marlborough Estate Reserve, 2021               
Seasoned oaked with a soft and creamy finish
Rosé, Delta River (Pinot Noir), Marlborough, 2022                                     
Dry with fresh strawberry and brambe aromas 
Pinot Noir,  Mt Olympus, Marlborough, 2022                                                                     
Slightly oaked with ripe berry finish
Merlot, W5, Marlborough, 2021
French oaked with hints of cherry and dark chocolate



Bar Snacks
Cheesy Garlic Bread $13 (v)

Marinated Olives $12
marinated mixed olives (v) 

 
Onion Rings $11

Beer Battered Fries $11 (v) 
 

Shoestring Fries $11 (v) 
 

Green Salad $10.50 
seasonal leaves, tomato, cucumber, 
lemon dressing (v, vegan, gfi, dfi)

dfi - no dairy ingredients used in this dish, gfi - no gluten ingredients used in this dish, v - vegetarian,  n - contains nuts.
Please make your server aware of any serious allergies. Whilst all care is taken, menu items may come into contact with allergens. 

We cannot guarantee that there will be no cross contamination. **chocolate may contain traces of allergens, can be served without on request. 
15% public holiday surcharge. 1.5% credit card and paywave surcharge.

Platters

Cheese Platter $37
A selection of three cheeses, served with 

crackers, grapes & preserves (gfi on request) 

Riverside Platter $54
salt & pepper squid, onion rings, 
Riv’s Ribs, chicken bites, aioli, 
house smoked BBQ sauce    

share between four 
 

Chorizo Platter 
pita bread, pickled vege, gherkins, 

hot mustard, sriracha mayo 
Share between two: $28 
Share between four: $54

 
Desserts
Mousse au Chocolat Noir $16 

dark chocolate mousse, vanilla crème fraiche, 
strawberries, brownie 

Earl Grey Crème Caramel $16
strawberry coulis, candied pecan 

& pecan biscotti (n)

Mango Pudding $16 
chocolate flakes**, sorbet, 

freeze dried raspberries (gfi, dfi, vegan, n)

Ice Cream & Sorbet Selection $16
mini meringue (gfi, v) 
(dfi, vegan on request) 

 
Petit Fours $16 

a selection of four bite sized desserts

Tea & Barista Coffee available, 
ask the team

our homemade biscotti goes beautifully with 
a cuppa, $2 per finger (order as many as you like) 

or a piece of homemade chocolate cake $8.50 

Liquid 
Desserts
Espresso Martini $16 

double shot of coffee, vodka & Kahlua 
 

Affogato $17.50
vanilla ice cream, shot of hot espresso with your 

choice of one of our liqueurs (gfi, v) 

 Special Coffees $13
Irish Coffee (Jamesons Whiskey) 
Jamaican Coffee (Coruba Rum)  
Swedish Coffee (Vanilla Vodka)  

or choose your favourite spirit/liqueur and add it  
to either coffee or hot chocolate (excludes top shelf)

       

Burgers
Beef Burger $30

180g beef pattie, toasted sesame bun, 
crispy bacon, swiss cheese, garlic aioli, our own relish, 

crisp lettuce, beer battered fries (gfi on request*)

Vege Burger $30
chickpea pattie, grilled capsicum, rocket, vegan aioli, 

swiss cheese, toasted sesame bun, beer battered fries (v) 
(gfi, dfi & vegan on request*) 

 
Chilli Chicken Burger $30

double cheese, garlic aioli, crispy bacon, pineapple, 
lettuce, toasted sesame bun, beer battered fries 

(gfi on request*) 
 

*gfi burger buns on request for an extra $2, 
served with a green salad instead of fries.

The Boat House 
Our wedding and private function centre. 

Email: functions@theriverhead.co.nz 
for more information

 
Light Bites

 
Oysters $5 each or a dozen $55

shallots & cider vinegar (gfi, dfi)

Pork Belly Bites $21
soy & ginger caramel, pickled onion

Pan Fried Dumplings $26 
vegetable filling, sesame soy ponzu, crisp scallions, 

cashew nut, chilli, coriander oil (dfi, vegan, n) 
 

Marinated Tiger Prawns $28 
lemon bulgur wheat, pomegranate, coriander,
smoked paprika dressing, chorizo crumb (dfi) 

Pizzas
Large 30cm homemade thin base with our 
own pizza sauce & grated mozzarella.  

Gluten free pizza bases are available, ask the team. 

Margherita Pizza $24
buffalo mozzarella, sliced tomato, fresh basil (v)

Meat Lovers Pizza $26
salami, bacon, chicken, sriracha mayo 

 
Chicken & Pineapple Pizza $26

chicken, pineapple, spring onion, BBQ sauce 
 

Seafood Pizza $26
prawns, squid, clams, red onion

Favourites
Riv’s Ribs $39 

our smokey BBQ pork ribs, beer battered fries, 
green salad (dfi) 

Beer Battered Fish & Chips $30  
green salad, lemon, our own tartare (dfi)

Scotch Fillet $40
250g scotch fillet cooked to your liking,  

with beer battered fries, jus, salad

Caesar Salad $26 
baby cos, boiled egg, crispy bacon, 
homemade croutons, anchovies, 

our own Riv Caesar dressing  (gfi on request) 
Add Free Range Pan Fried Chicken $7  

 
Salt & Pepper Squid Salad $29

shaved fennel, green beans, rocket, cherry tomatoes,
garlic lime & caramel dressing, peanuts, 

chilli oil (dfi, n)

Roast Cauliflower & Radicchio Salad $31
truffle vinaigrette, aged cheddar, 

pickled blackcurrant, smoked almonds (n, v, gfi) 
(dfi, vegan on request)

Free Wifi: 
Riverhead Guest


