
 

 
Although most items on the menu can cater for dietary requirements, adjustments or alterations to the menu are politely declined 

S = Signature dish  

Serving BBQ style food hot off the grill since 2016 

Small Plates 

Crab cakes, shredded lettuce, chipotle mayo x3. $15 

Roasted bone marrow, drunken raisins, shallots, Crusty bread. $18  

Smoked Prohibition sticky BBQ ribs, macadamia crumble. $16 

Crispy butter milk chicken wings, smoked BBQ sauce. $16 

Maple smoked Ora King salmon, crispy tortilla, avocado, prawn. 
$18 

Smoked brisket sliders, grilled cheese, ranch dressing and our very 
own Prohibition pickled onions. $16.50 

Smoked Green Lip mussel, prawn and corn chowder, chive cream 
& Hearth bread $14 S 

 

Bit Extra 

Triple cooked chips, truffle Mayo. $10 

Citrus slaw, smoked fennel vinaigrette. $8.50  

Butter mash, gravy, parsley. $10 

Iceberg wedge, ranch dressing, crispy pork bits. $8.50  

Smokey Mac’ n cheese $10 

Char grilled broccoli, chipotle hollandaise. $10  

Maple poached pear salad, Peninsular blue cheese, cos balsamic 
dressing, smoke pecan $10 

Roasted Root veg, rocket pesto. $10 

 

Main Plates & Grill Food to be Shared 
All grill food served with homemade pickles & Jalapeños 

Beef brisket, roasted shallot pickle, watercress, truffle Mayo. $34  

Roasted 1/2 chicken, creole spiced, sultanas, spinach, pistachio. 
$32 

Silver Fern Farms Reserve short rib, mushroom jerky, moonshine, 
rocket, parmesan cracker. $37 

Crispy pork belly, red onion jam, citrus slaw, whisky jus. $35 

Blackened West Coast Fish of the day, chargrilled corn, spinach, 
ranch style dressing $32 S 

Sous Vide flank steak, rocket leaves & Prohibition’s mustard butter, 
smoked beer batter onion rings $32 Flamed at the table  

 

Not So Meaty 

Prohibition Baked Bread, chilli butter, smoked salt$10.50  

Chargrilled corn on the cob, chipotle butter, smoked salt $10 

Jalapeño poppers. $12  Subject to seasonal availability 

Red onion tart, rocket, smoked tomato, feta, thyme vinaigrette. 
$15 

Chargrilled sweet corn cakes, avocado, smoked tomato jam. $28 

 

 

 

 



 

 

 

 

 

 

 

Sweet Treats 

Chocolate pots, raspberry crumble, mascarpone. $15 

Prohibition pecan pie, vanilla bean ice-cream, butterscotch 
moonshine. $15 

Sour cherry cheesecake, roasted white chocolate, Oreo dust. 
$15 

Lemon posset, apple rings, sweet biscuit fang, apple crumble 
$15 Signature dish 

Wanaka "Pure ice-cream" changes daily x3. $12 

 

 

 

 

 


