
CONTAINER IN THE SQUARE
GOURMET TOASTIES
Two slices of sourdough served with our secret three cheese sauce:

CABINET FOOD 
All cabinet food served with Tomato Sauce

THE CLASSIC         $10 
Mozzarella, Tasty Cheddar, Gouda & Spring Onion 

MISTER CRUNCH         $12 
Manuka Smoked Ham & Free-Range Bacon Bits 

THE LACTARIAN         $12 
Ferry Road Halloumi, Pesto & Seasonal Veg 

CURED BIDDY         $12 
Hickory Smoked Chicken, Sauteed Onions, Coriander & Chipotle Mayo 

THE BRISKY          $12 
Spiced Beef Brisket & Chilli Aioli

MINCE & CHEESE PIE        $9
BACON & EGG PIE        $9
BEEF SAUSAGE ROLL        $6
VEGAN SAUSAGE ROLL        $7
KIDS PORK AND FENNEL HOTDOG & DRINK     $10



Petal and Stem Sauvignon Blanc $11
Petal and Stem Pinot Gris $11
Stoneleigh Chardonay $11
Petal and Stem Rosé $11

Stoneleigh Pinot Noir $11
Petal and Stem Merlot $11

WHITE WINE 

RED WINE

COCKTAILS

RTD

BEER 

Mango Chilli Margarita $19
Sweet, spicy, sour riff on the legendary  
Margarita featuring chilli-infused 100%  
agave tequila and tropical goodness.

Peach and Papaya Mojito $19
Our twist on the Cuban classic featuring  
house-made peach and papaya cordial,  
lashings of Caribbean rum, Tahitian lime,  
and mint.

Jameson Dry and Lime RTD 4.8% $13
ALTOS Lime Margarita RTD 5% $13
Malfy Limone Gin Tonica RTD 5% $13
Malfy Rosa Gin Tonica  RTD 5% $13

Heineken 5% $11
Heineken Zero  $9.50
Corona 4.5% $11
Sawmill Pilsner 4.8% $13
Sawmill Bare Beer less than 0.5% $11

BEER ON TAP 
Sawmill Lager $13
Sawmill Aotearoa Series  $14 

NON-ALCOHOLIC
Coke $5.50
Coke No Sugar  $5.50
Lemonade $5.50
Fanta $5.50
Lemon Lime & Bitters $5.50
Bundaberg Ginger Beer $5.50
Keri Orange Juice $5.50

CONTAINER IN THE SQUARE


