
Add hash browns for +$5 or any other sides.

BACON & EGGS ON TOAST.    $17.50
2 free range eggs - scrambled or fried on thick buttered white toast with 
lashings of bacon.

WEEKEND DAY MENU. 

SMALLER PERSON’S BREAKFAST.   $16
1 fried egg on white toast with kransky, bacon, and a hash brown. 

Sorry folks - if you want muesli or fruit salad you may need to go to one of 
those fancy cafes where you can wear your lycra shorts too. 

B.L.T ON CIABATTA.    $24.50
Lashings of bacon, crispy local lettuce & fresh tomato. Served with fries & a 
side of aioli.  Add grilled chicken for +$7. 

OUR HOTEL BURGER. (ultimate)   $28 
A 200gm homemade beef patty with bacon, swiss cheese, egg, onion rings & 
salad in a huge bun with Tui-mato sauce & onion jam.  
With fries & aioli of course. 

STEAK SANDWICH.  $31  
A thick 180 gm sirloin steak on rustic garlic bread with caramelized onions, 
mushrooms, an egg, swiss cheese, onion rings, fries & crunchy salad. 

CHICKEN SCHNITZEL DOUBLE DOWN.    $31  
Crumbed chicken sandwiched around streaky bacon, melted swiss cheese, 
BBQ sauce & aioli.  Partnered with fries, salad & a bowl of creamy 
mushroom & bacon sauce.  

NACHOS.  $21  
Chilli beef nachos served with  
melted cheese, sweet chilli,  
& sour cream. 

 We have a great kids menu and      
 plenty of toys so bring the whole family! We can also do smaller versions of 
 some of our meals so bring granny and grandad too! 

  

 BREAKFAST.  

We proudly use 
Lyttelton Coffee Company 
for our fresh beans. 

BREAKFAST SIDES 

 
  

THE PLOUGH HOTEL 
‘ALL DAY DINING’  
NOW OPEN FROM  

9.30am WEEKENDS. 

SIDES 
  

 
 

  
 

  
 

-thick white toast. $4 
-bacon. $7

-eggs x 2. $6
-hash browns. $5

-kranskys. $6
-mushrooms. $5

-tomato. $3
-hollandaise. $2

-bowl of gravy 
(or other steak sauces). $4

-mixed salad. $5
-side of fries. $6

-mash. $5
-aioli. $2

-skewer of prawns. $5

ALL DAY BREAKFAST.    $26.50
Good quality bacon, thick white toast, grilled eggs, crispy hash browns,
breakfast sausages, mushrooms & grilled tomato.
Add hollandaise for +$2.    Add a 180g aged Angus sirloin for +$11

SOUTHERN FRIED CHICKEN BURGER.   $27
Country fried chicken with swiss cheese, plenty of salad, aioli and fries.

CHEESE BURGER.   $20
A lunch size burger with cheese, salad, gherkin, tomato sauce, 
aioli & fries of course.  Check out our great sauces.



Louisiana fried chicken pieces 
with BBQ & aioli dipping sauce. 

$20 

LOUISIANA 
FRIED CHICKEN.

Garlic herb butter. $10
Add pesto dips for +$6

STEAK, EGGS & CHIPS.    $28 
180gm prime Angus Sirloin cooked as you like it. Served with  
2 eggs, steak fries & either house gravy or garlic & herb butter. 

ROAST PORK.   $28    (lunch size $20)  
Served with crackling, roast potatoes, pumpkin, peas, carrots, broccoli in 
cheese sauce & gravy.  

BEER BATTERED BLUE COD.   $34 
Steinlager beer battered Chatham Islands Blue Cod served with fries, 
tartare sauce, lemon & our excellent chopped salad. 

PAN FRIED BLUE COD. (COOKED IN GARLIC & HERB BUTTER)  $34 

PORK BELLY.  $36 
Twice cooked pork belly with crackling served on kumara rostis & a mix 
of flash fried vegetables. Comes with caramelized onion & a rich gravy 
(made with a splash of Sommersby apple cider). 

OVEN BAKED STUFFED CHICKEN.   $36  
Chicken breast filled with cream cheese & basil pesto, wrapped in 
streaky bacon & served on pan fried gourmet potatoes & seasonal 
vegetables. With a side of light gravy too. 

PORK RIBS.   $36
Stacked high & glazed in our smokey barbeque & cider sauce. 
Served with a basket of fries a great wee salad on the side. 

FOUR SEASONS SALAD.    $28 
Today’s meaty salad- see the blackboard or ask someone. It’s not just a bit 
of lettuce & tomato here at The Plough Hotel. 

PASTA of the DAY.   $28    
Today’s pasta in a rich sauce, served with garlic bread. Check the 
blackboard as it changes often. 

300gm SIRLOIN.  $40 
Cooked as you like it, then topped with battered onion rings, a sauce of your 
choice (or herb & garlic butter), a crunchy salad & steak fries. 

400gm RIBEYE ON THE BONE.  $42
Seared medium or medium rare (or any way), served with onion rings, a sauce 
of your choice, steak fries & a great salad.  

  

We are proud to use Angus Meats 
      to supply our quality meats. 

STEAKS. 

HEARTY WEEKEND LUNCHES.
 
 

 

SEAFOOD CHOWDER 
Excellent homemade 

chowder with garlic toast & a 
skewer of prawns.  $20

 FRIES & AIOLI. 
A generous bowl.  $9

WORKS WEDGES. 
A big bowl of wedges with 

crispy bacon, melted 
cheese & sides of sour 

cream & sweet chili. $19.50  

-
STEAK SAUCES 

Creamy bacon & mushroom
-Jack Daniels 

& New York pepper  
-House gravy.

-Garlic & herb butter.

  
   Good times 

Since 1861 

SALT & PEPPER SQUID. 
Tender squid, 

flash fried & served 
with sweet chilli & aioli. $19

-add chips. $5 

SHAREABLES,
STARTERS & 

SNACKS 

SALMON FILLET.  $37 
A fillet of New Zealand's finest sea run salmon, served with crispy potato 
& parmesan rostis, an amazing salad and hollandaise sauce.

Served on potato & parmesan rostis (or fries and mash) with tartare sauce, 
lemon & a smashing salad (or vegetables).


