WINE SELECTION BEVERAGES

BUBBLES HOUSE SPIRITS 3o
SPARKLING GLASS BOTILE Smimoff Red Label Vodka $7.00
Lindauer Brut Cuvee (200ml) New Zealand $9.00 Gordons Gin $7.00
Lindauer "Special Reserve Blanc de Blanc"  New Zealand $38.00 $7.00

Famous Grouse

CHAMPAGNE Coruba Rum $7.00
Moét & Chandon Brut Imperial (375ml) France $60.00
Veuve Clicquot Yellow Label Brut France $125.00 BE E RS Large serve
WH ITES TAP BEERS
Heineken $7.00
SAUVIGNON BLANC Erdinger $7.00
Vavasour "Redwood Pass” Marlborough $7.50  $35.00 Tiger $7.00
The Ned Marlborough $8.50 $39.00 Export Gold $6.50
Lake Chalice Marlborough $8.50 $39.50 Export 33 $6.50
Stoneleigh Marlborough $9.50 $42.50 Tul $6.50
Wither Hills Marlborough $9.90 $44.50 Monteith's Radler $6.50
Mills Reef Hawke's Bay $7.50 $35.00 ontefin's Leflic :
Hunters Marloorough $8.50  $39.00 Amstel $6.50
Oyster Bay Marlborough $9.50 $42.50 Murphys Irish Stout $7.00
Rockburn Central Otago $9.90 $44.50 NEW ZEALAND BEERS Bottie
PINOT GRIS Monteith’s Pilsner $6.00
Two Tracks Marlborough $8.50 $39.50 Monteith’s Black $6.00
Triplebank Marlborough $9.00 $41.50 Monteith's Original $6.00
Gibbston Valley Central Otago $9.50 $43.50 Monteith's Seasonal $6.00
Wither Hills Mariborough $44.50 Monteith’s NZ Lager $6.20
RIESLING IMPORTED BEERS
Palliser Estate Martinborough $8.50 $39.50 Amstel Light $6.00
Waipara Hills Waipara $9.00 $41.50 Helneken $6.50
ROSE Tiger $6.50
Soho Waiheke $8.50 $39.50 Sol $6.50
REDS JUICES o
PINOT NOIR Orange $4.00 . . ' .
Gibbston Valley "Gold River' Central Ofago  $9.00  $42.50 Pineapple $4.00
Oyster Bay Marlborough $9.50 $44.50 Grapefruit $4.00 IMBIBE A DINING AND REFRESHING EXPERIENCE
Rabbit Ranch Central Otago $10.00 $48.00 Apple $4.00
Martinborough Vineyard "Te Tera" Martinborough $51.50 Tomato $4.00
Chard Farm "River Run" Central Ofago $11.50 $52.50 Cranberry $4.00
CABERNET BLENDS H OT BEVE RA GE s Imbi’be v.1. absorb, assimilate, (ideas etc.); drink
Tatachilla "Partners” Cabernet Shiraz MclLaren Vale $8.00 $36.00 .. . 1 ST )
Jim Barry "The Cover Drive" Coonawana $9.00 $40.00 (liquid, or abs. esp. of drinking alcoholic liquor);
Cabernet Sauvignon Flat White 23-50 Inhale (air etc.); absorb (moisture etc.); so imbibl-
Latte (glass 4.00 i . .
MERLOT i 250 TION n. [ME, f. LIM1 (bibere drink)]
Preece Victoria $8.00 $37.00 Short Black $3.50
Mills Reef "Reserve" Merlot Maloec Hawke’s Bay $9.50 $42.50 Mocehaccino $4.00
SHIRAZ Hot Chocolate $4.00 .
George Wyndham South Australia $8.50 $39.50 Teas (English Breakfast or Earl Grey) $3.50 Please check out our website
St Hallett "Gamekeepers Reserve" Barossa 2.00 40.00 5 i
Shhoe Gronane - 9008 PLUS A RANGE OF HERBAL TEAS AVAILABLE www.imbibebar.co.nz

imbibe




ENTREE

GARLIC BREAD
Toasted garlic & fresh herb
focaccia bread. $8.00

COB LOAF, BREADS AND DIPS

Selection of breads with spreads and
Mediterranean style dips. $10.00

SOUP OF THE DAY
Your Waiter will advise - Served with
toasted focaccia bread. $10.00

VEGE SKEWERS
Capsicum, mushroom and zucchini
skewers served on warm saffron
cous cous with satay sauce. $12.00

PARFAIT
Chicken liver parfait with toasted ciabatta
and port wine jelly. $14.00

NZ GREEN LIPPED MUSSELS
A steaming bowl of NZ mussels with
your choice of sauce - Your waiter will
advise of foday’s flavours. $14.50

SEASONAL SALAD
Served with mesclun, char-grilled vegetables,
marinated chickpeas, semi-dried tomatoes
and caper berries with our own house
dressing. $15.00

SCALLOPS
Pan-seared scallops served with a
pesto cream sauce and a basil &

feta crumble salad. $15.00

MEZZE PLATTER
Mezze platter - including pita bread, tzatziki,
hummus, marinated feta, char-grilled zucchini
and kalamata olives. $19.50 (For two people)

IMBIBE'S PLOUGHMAN PLATTER
A selection from the chef including
cold meats, cheeses and crackers.

$19.50 (For two people)

SIDE DISHES

FRIES
Served with tomato sauce. $4.50

WEDGES
Topped with bacon, mozzarella
& sour cream. $8.90

CRISPY CHICKEN STRIPS
Served with plum sauce & aioli. $9.50

GREEN SALAD
Seived with spiced couscous & yoghurt. $7.50

VEGETABLES
Roasted potatoes & sautéed
seasonal vegetables. $7.00

KUMARA WEDGES

Served with tomato relish & sour cream. $5.50

EXPRESS
LUNCH

Available between 11am and 3pm

LAMB & FETA SALAD
Tunisian spiced char-grilled lamb fillet
with a feta spinach salad, fresh mint
& citrus dressing and topped with
kumara crisps. $13.00

CHICKEN SANDWICH
Honey roasted chicken fillet, mozzarella
and salad greens on toasted focaccia

served with fries $13.00

PUMPKIN CURRY
Roasted pumpkin, lentils and spinach
in a fragrant cury sauce served with
yoghurt and naan bread. $13.00

SALMON SALAD
Smoked salmon with crispy crouton,
toasted cashews and vine-ripened

tomato salad and a fresh basil &
red capsicum dressing. $13.00

THAI GREEN CURRY
Marinated chicken pieces in a green curry
with baby corn, green beans, spring onions
& fresh coriander served with basmati rice
and naan bread. $13.00

LIGHT MEALS

FETTUCCINI ALPOLO
Chicken, onion, capsicum & mushrooms
finished in a creamy Napoli sauce. $18.00

IMBIBE QUESADILLAS
Roast chicken, mango & brie tortilla stack
with salad greens, sour cream & a tomato
& bell pepper relish. $18.90

SMOKED SALMON FETTUCCINI
With mushrooms & capers bound in a
creamy tomato sauce & topped with fresh
rocket & pecorino shavings. $18.90

VIETNAMESE BEEF SALAD
Viethamese seared beef salad with Asian
coleslaw & a sweet chili cifrus dressing. $18.90

PRAWNS & SCALLOPS
Tiger prawns & pan-seared scallops
with a seasonal salad topped with
crispy bacon & aioli. $18.90

STEAK SANDWICH
Prime Scotch fillet topped with
caramelised onion & BB& sauce
served on toasted wholemeal bread
with salad greens & fries. $19.50

CHICKEN BREAST
Grilled marinated chicken breast served
with Mediterranean flavored salad,
basll pesto dressing & fopped with
foasted pine nuts. $19.50

A 15% SURCHARGE APPLIES TO ALL PUBLIC HOLIDAYS

STONEGRILL &

Stonegirill dining enables you to enjoy a meal freshly grilled to
personal taste. For the perfect Stonegiill experience, simply tumn
over your fresh food selection when it arives, then cut and side-lay
a portion or two, allowing these 1o sear and cook to your liking.

STONEGRILL
EXPRESS

TASTING PLATTER
Try all the flavours of the Stone, beef,
lamb, chicken, pork & venison with
a selection of dipping sauces.
For1$14.50 | For2 $25.60 | For 4 $38.70

MIXED GRILL
The Woild's top selling Stonegrill™ ;
choose two cuts from beef, lamb,
pork or chicken with a choice of either
fresh salad or fries accompanied with
capsicum & tomato relish. $16.00

CHICKEN BREAST
Succulent chicken breast with a
choice of fresh salad or fries served with
sun-dried tomato tapenade. $16.00

VENISON
Denver leg accompanied with
a fresh salad & straw potato served
with capsicum aioli. $16.50

PRAWN & SCALLOPS
King prawns & scallops on the shell
served with fresh salad, kumara crisps &
dressed with citrus vinaigrette. $17.50

LAMB CUTLETS
Succulent NZ lamb cutlets served with
couscous salad, slow roasted tomatoes
& a yoghurt dressing. $18.00

200g PRIME NZ STEAK
Prime NZ rump with salad, garlic
roasted potatoes & a capsicum
& tomato relish. $18.00

STONEGRILL
MAINS

CHICKEN BREAST
Chicken breast with salad, roasted
gailic potatoes & served with a walnut
& cranberry gremolata. $26.50

MIXED GRILL
Beef, lamb, pork & chicken
served with roasted garlic potatoes,
fresh salad & a capsicum &
fomato relish. $27.00

PORK
Pork picatta (siroin cut) accompanied
with sweet roasted root vegetables,
salad & arich wine jus. $27.00

SCOTCH FILLET
Prime NZ cut served with
roasted garlic potatoes,

sautéed mushrooms, onions,
salad greens & dioli. $28.00

400g RUMP
With salad greens, roasted garlic
potatoes & a capsicum &
fomato relish. $28.00

VENISON
Venison served with roasted
garlic potatoes, walnut salad & a
fig & brandy compote. $29.00

THE REEF & BEEF OPTION
Add an extra 2 prawns &
2 scallops for $6.50

Please check out our website

www.imbibebar.co.nz

Full menu available from 11am-10pm seven days a week.
Bar snack menu available until late.
The bar is open daily from 11am until late,

AVAILABLE FOR PRIVATE FUNCTIONS

We can cater for your function whether big or small.
Formal or casual. Nothing is a problem for us fo arange!

19 Girven Road, Mt Maunganui

Phone/fax. 07 928 2036 | Email. manager@imbibebar.co.nz

MAINS

ROAST OF THE DAY

Your waiter will advise. $19.50

FISH & CHIPS
Beer battered fish fillets served with fies, salad
& home made tartare sauce. $21.50

THAI GREEN CURRY
Marinated chicken pleces In a green curny
with baby coin, green beans, spring onions
& fresh coriander served with basmati rice

& naan bread. $21.50

LAMB SHANKS NAVARIN
Pot roasted with sweet root vegetables,
peas & red wine gravy served on
spring onion mash. $26.50

CRUMBED CHICKEN
Classic Kiev style chicken breast with
salad, roasted garlic potatoes &
mushroom carbonara sauce. $26.50

PORK FILLET
Oven roasted pork fillet wrapped in pancetta
served with honey roasted pumpkin mash &
topped with apple chilli jam, kumara crisps
& a light marsala reduction. $26.50

FISH OF THE DAY

Your waiter will advise. $27.00

GRILLED SALMON
Giilled salmon lightly dusted with Moroccan
spices drizzled with chermoula dressing,
fresh coriander gremolata & served with
warm saffron couscous. $28.00

SCOTCH FILLET
Prime 250g steak & grilled portabello
mushrooms with a cabernet shiraz jus served
on roasted garlic potatoes with a seasonal
salad & horseradish créme fraiche. $28.00

VENISON
Pepper crusted denver leg topped with
cardamom scented caulifliower puree on
rosemary roasted potatoes with a brandy &
peppercom cream sauce. $29.00

CHILDRENS
MENU

Available for Children 12 years and under

FETTUCCINI
In Napoli sauce. $7.00

CHICKEN STRIPS
Served with chips, tomato sauce & salad. $7.00

CRUMBED FISH STICKS
Served with chips, tomato sauce & salad. $7.00

BATTERED HOT DOGS
Served with chips, fomato sauce & salad. $7.00

MINI PIZZA
Topped with cheese, bacon & onion
& served with salad & chips. $7.00

MINI ROAST OF THE DAY
Your waiter will advise. Served with
seasonal vegetables. $7.00

BRUNCH MENU

Weekdays 10am to 12pm or Weekends and
Public Holidays 10am fo 3pm

RAISIN TOAST
Served with butter & raspberry jam. $7.00

FRESH FRUIT
Chilled fresh seasonal fruit selection with natural
yoghurt & orange candied cashews. $10.00

PANCAKES
Stacked with bacon, grilled banana
& drizzled with maple syrup. $12.00

EGGS FLORENTINE
Poached eggs & spinach on an English muffin
with your choice of bacon or smoked salmon
& topped with hollandaise sauce. $14.50

BACON & EGGS

Eggs cooked to order with bacon,
foast & roasted fomato. $14.50

FIELD MUSHROOMS
Field & button mushrooms sautéed
with gailic butter, lemon juice &
spinach served on toasted wholegrain
& topped with poached eggs. $14.50

IMBIBE BIG BREAKFAST
Eggs cooked to order with grilled sausage,
roasted tomato, sautéed potatoes, bacon,
mushrooms & toast. $16.50

STONEGRILL BREAKFAST
Bacon, sausage, tomato & sautéed
mushrooms served with scrambled eggs.
roasted garlic potatoes & toast. $18.00

HAM STEAK STONEGRILL
Succulent ham steak accompanied with fresh
pineapple salad, roasted garlic potatoes &
a peach & sweet chili confit, $18.00

EXTRA SIDES all $2.50

e Twoeggs., ¢ Sauteed
cooked Mushroom
any way ¢ Sausage

¢ Hashbrowns ¢ Bacon

DESSERTS

All served with ice cream & whipped cream
MUDCAKE $10.00
APPLE CRUMBLE $10.00
TIRAMISU $10.00
LEMON MERINGUE PIE $10.00
DESSERT SPECIAL $10.00

CHEESE BOARD
A selection of NZ cheeses served with
crackers, nuts, celery & apple.
Plate $12.00 | Board $24.00

ICE CREAM SUNDAE
Served with whipped cream & your choice
of topping. Your walter will advise.
Adults $8.00 | Children’s $4.00

A 15% SURCHARGE APPLIES TO ALL PUBLIC HOLIDAYS
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