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ARO CAFE

Cluck Off
Vegan jerk chicken patty with 
jerk sauce, lettuce, slaw, smoked 
pineapple and scotch bonnet 
mayo on a sesame seed bun, 
with kūmara crisps.
PRICE $21/ + Beer $30
GARAGE PROJECT BEER 
MATCH Hatsukoi - Neo  
Tokyo Lager

 
ARTISAN  
DINING HOUSE

Smoke Without Fire
Smokey braised lamb belly 
with rocket, chipotle aioli 
and cucumber pickle in a 
housemade sourdough bun,  
with hand-cut, triple-cooked 
fries with celery salt.
PRICE $24/ + Beer $34
GARAGE PROJECT BEER 
MATCH Weird Flex - Grapefruit, 
Cucumber & Celery Sour

ASTON  
NORWOOD  
CAFE

Crabalicius
Tempura crab with Asian miso 
slaw of red cabbage and shiitake 
mushrooms in a charcoal bun,  
with citrus kelp tempura green 
beans, broccoli and zucchini fries.
PRICE $24/ + Beer $34
GARAGE PROJECT BEER 
MATCH Hatsukoi - Neo Tokyo 
Lager

 
 
ASTORIA

Tongue ‘n’ Cheek
Beef tongue ‘n’ cheek with 
crispy bacon, Cheddar cheese, 
caramelised onion, tomato, pickle 
and aioli, on a smoked spinach 
bun, with potato fries.
PRICE $22/ + Beer $32
GARAGE PROJECT BEER 
MATCH Lola - Cherry Cola 
Dunkel

 
BANGALORE 
POLO CLUB

Plucky Chicken
Southern fried chicken with 
sizzling avocado, red slaw, honey 
Sriracha, white BBQ and black 
garlic aioli on a charcoal bun, 
with wasabi shoestring fries and 
chicken gravy dipping sauce.
PRICE $22

 
 
1154 PASTARIA

Smash & Grab
Panko and parsley-crumbed 
smashed pork sirloin (cotoletta) 
patty, with mac ‘n’ cheese sauce, 
sliced tomato and a pickled chilli 
in a steamed milk bun.
PRICE $15/ + Beer $22
GARAGE PROJECT BEER 
MATCH Bliss - Backyard Lager

 
 
1815 CAFÉ & BAR

Sweet Baby Cheesus
Crumbed mozzarella with 
smoked cheddar, parmesan 
cream, jalapeno relish on a 
herbed milk bun, with straw fries.
PRICE $20/ + Beer $30
GARAGE PROJECT BEER 
MATCH White Mischief - Salted 
White Peach Sour

 
 
APACHÈ

Surf & Turf
Wagyu beef patty with tiger 
prawns, braised Wagyu brisket, 
egg sheet, spicy Vietnamese 
salad, garlic noir mayo, crackling 
and XO salt in a turmeric milk 
bun, with numbing crisps and 
nahn-jim mayo.
PRICE $25/ + Beer $35
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager

ARBORIST 
ROOFTOP  
BAR & EATERY

Ain’t No Routine Poutine
Angus beef patty with crunchy 
potato stix, sweet and smokey 
bacon bits, cheese curds, pickles, 
lettuce, burger sauce and gravy 
poured at the table in a Zaida’s 
potato brioche bun, with an extra 
side of fully loaded poutine.
PRICE $25/ + Beer $34
GARAGE PROJECT BEER 
MATCH Weird Flex - Grapefruit, 
Cucumber & Celery Sour

 
 
ARCIMBOLDI

The Otsy Botsy Lasagne
Beef bolognese patty with fried 
Zany Zeus halloumi, béchamel 
and charred tomato relish on a 
herb sourdough bun, with hand-
cut Agria fries.
PRICE $24/ + Beer $32
GARAGE PROJECT BEER 
MATCH Bliss - Backyard Lager

 
 
BAO BOY

Tuk Tuk
Free-range chicken and coriander 
pattie with bok choy slaw, 
coconut and Asian Food Republic 
sweet chilli and ginger sauce in 
a mini bao bun, with deep-fried 
noodles and Asian Food Republic 
coconut salt.
PRICE $10 

 
 
BAOBAB CAFE

Don’t Know Jack
Pulled jackfruit patty with 
beetroot hummus, spicy date 
and tamarind chutney, pea and 
coconut purée and red cabbage 
slaw in a beetroot bun, with 
handcut agria wedges.
PRICE $18/ + Beer $27
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

 
 
BASQUE

It’s Nacho Usual Burger
Double Seitan cream cheese 
stuffed patty, with nacho cheese 
sauce, corn-chip crumb, facon, 
iceberg lettuce, pickled red onion, 
chargrilled corn, jalapeño and 
tomato salsa in a soft corn bun, 
with corn chips and chilli  
cheese sauce.s
PRICE $21/ + Beer $31
GARAGE PROJECT BEER 
MATCH Garagista - Finely 
Tuned IPA

 
 
BEACH BABYLON

By The Burger of Babylon
Persian fried chicken or vegan 
Persian fried ‘chicken’ with 
whipped feta (or vegan whipped 
feta), beetroot slaw, zucchini 
pickles, pomegranate ketchup and 
saffron aioli in a black sesame 
bun, with Phoenician hand-cut 
fries and tahini-garlic whip.
PRICE $21/ + Beer $30
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
BEACH HOUSE 
AND KIOSK

Sensing Breakfast
Andouille sausage with a fried 
egg, coffee and bacon jam, rocket, 
hollandaise in an English muffin.
PRICE $19/ + Beer $30
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 

 
Experience burger nirvana… with hundreds of burgers to sink your teeth into,  
there’s something for all tastes. See VisaWOAP.com for all dietary information.
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BEACH ROAD DELI

Mr. Baombastic
Deep fired bao bun with fried 
chicken tenderloins, Kāpiti cheese, 
iceberg lettuce, red onion, corn, 
piquante pepper slaw and creamy 
chicken cheese sauce, with potato 
crisps and onion dip.
PRICE $20 

 
 
BEBEMOS

Burg of Tricks
Spiced ground turkey with a double 
cheese ‘egg’, beetroot bacon, crispy 
potato sticks, pickles, fried green 
tomato, rainbow corn and tarragon 
aioli in a potato bun, with sweet 
potato popcorn and mayo.
PRICE $21/ + Beer $32
GARAGE PROJECT BEER 
MATCH DFA - Chilli, Mango, 
Lime IPA

 
BELLAMYS BY 
LOGAN BROWN

The Coalition
Prime Angus beef with ‘red’ 
onion, ‘green’ jalapeños, ‘black’ 
garlic, boozy cheese sauce and 
pickles in a potato bun.
PRICE $23/ + Beer $33
GARAGE PROJECT BEER 
MATCH Bliss - Backyard Lager

 
 
BELLBIRD EATERY

Big Bell
Two grilled Angus beef patties 
with Kingsmeade Cheddar 
cheese, iceberg lettuce, onion, 
pickles and Bellbird special sauce 
in a toasted sesame seed milk 
bun, with shoestring fries.
PRICE $20/ + Beer $30
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

 
BEST UGLY 
BAGELS

Batter Up Burgel
Beer-battered fish with a 
seasonal crunchy slaw and 
homemade tartare sauce, on  
a freshly baked sesame bagel.
PRICE $16 

 
 
BOOM BURGER

Tu Meke Fish & Chip Burger
Battered fish fillet with crayfish 
bisque mayo, seasoned French 
fries and tartare on a potato 
brioche bun, with popcorn shrimp 
with black pepper and lime mayo.
PRICE $19/ + Beer $28
GARAGE PROJECT BEER 
MATCH Bliss - Backyard Lager

 
BOULCOTT 
STREET BISTRO

The Francophile
Angus beef patty, shaved dry aged 
entrecote, escargot butter, Kāpiti Te 
Horo fromage and Dijon slaw in a 
toasted white bun with French fries 
and french onion dipping sauce.
PRICE $23/ + Beer $39
GARAGE PROJECT BEER 
MATCH Aro Noir - Friendly 
Roasty Stout

 
BOUNDARY  
TAP & KITCHEN

Squealers Got Pinched,  
Crabs Got Oinked
Waikanae Butchery chorizo 
patty with Waikanae crab, pilsner 
beurre blanc, whipped feta, Kāpiti 
Kikorangi blue cheese, pickled 
celeriac, chervil and rocket in a 
Ben’s Buns Lana T’nuc bun, with 
hand-cut fires with kawakawa dip.
PRICE $25/ + Beer $35
GARAGE PROJECT BEER 
MATCH Pils and Thrills - US 
Hopped Pilsner

 
BREW’D 
BOULCOTT

Black Stallion
Double beef patty with Louisiana 
barbeque sauce, chilli pickles, 
crispy prosciutto and smoked 
Brie in a charcoal potato bun, 
with beer-battered fries and 
burger dipping sauce.
PRICE $23/ + Beer $31
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
BREW’D  
ISLAND BAY

It’s Swine Time
Crispy pork belly tossed in 
calamansi and miso sauce  
with a grilled beef patty, smoked 
Cheddar, apple Sriracha slaw and 
scallions in a soft brioche bun, 
with dirty chips and bacon bits.
PRICE $23/ + Beer $31
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager

 
 
BETHEL WOODS

Da Bomb
Cherry-smoked St Louis pork ribs 
with Black Doris barbeque sauce, 
ivory slaw, housemade dill pickles 
and Kāpiti Havarti in a charcoal 
potato bun, with shoestring fries 
covered with nacho cheese and 
crushed cheese snacks.
PRICE $24/ + Beer $32
GARAGE PROJECT BEER 
MATCH Lola - Cherry Cola 
Dunkel

BIN44 
RESTAURANT  
& BAR

Bang 44
Crumbed buffalo chicken thigh 
with cheese, celery slaw, bang 
bang sauce and blue cheese ranch 
dressing on a corn dusted bap.
PRICE $21/ + Beer $29
GARAGE PROJECT BEER 
MATCH Weird Flex - Grapefruit, 
Cucumber & Celery Sour

 
 
BISTRO 169

Piggly Wiggly
Sticky pork belly with caramelised 
chilli sauce, apple and fennel 
slaw, pickle and aioli on a Zaida’s 
potato bun with a hint of chilli, 
with Parmesan shoestring fries.
PRICE $22/ + Beer $30
GARAGE PROJECT BEER 
MATCH Fugazi - Hoppy  
Session Ale

 
 
BLACK DORIS

The Fifth Element
Free-range chicken karaage patty 
with ginger, soy, mirin, Asian 
slaw and Japanese pickles in an 
Arobake sesame bun, with yuzu 
mayo and handcut fries.
PRICE $19 

 
BONEFACE 
BREWING CO.

The Ole’ Big Smoky
House-smoked beef cheek, 
brisket, short rib, bacon, pork rib 
chop with pickled red cabbage, 
smoked onion rings, Bourbon-
marinated mushrooms and 
southern pimento cheese spread, 
with handcut fries.
PRICE $23 

 
BREW’D  
STOKES VALLEY

The Porky-Pine
Grilled housemade pork patty 
with glazed pineapple, cos 
lettuce, basil leaves, chilli mayo 
in a brioche burger bun, with 
island-style kūmara, taro and 
maniota wedges.
PRICE $23/ + Beer $31
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

 
 
BURGER LIQUOR

The High Striker
Beef patty with Swiss cheese, 
pulled-pork, apple, roasted 
peanut slaw, toffee caramel 
barbeque sauce and mustard 
mayo in a popcorn-butter  
glazed Arobake bun.
PRICE $17/ + Beer $27
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
BUZZ CAFE 
RESTAURANT

The Black Ink Paua Burger
Housemade pāua patty with 
mesclun, tomato, onion, beetroot 
and Buzz’s special seafood 
mayo sauce on a squid ink bun, 
with kūmara fries and battered 
onion rings.
PRICE $26 

 
 
CAFÉ MEDICI

Prawn Underbelly
King prawn toast with caramelised 
pork belly, Asian pickles, 
housemade sweet chilli dressing 
in a sesame and buttermilk bun 
with toffee crackling and Sichuan 
pepper fries.
PRICE $24/ + Beer $32
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

 
 
CAFE PAR-TEE

The Perfect Round
Pork spare rib with housemade 
chioggia pickled beets, beetroot 
relish and greens in a beetroot 
brioche bun, with kūmara fries.
PRICE $18/ + Beer $26
GARAGE PROJECT BEER 
MATCH Pils and Thrills - US 
Hopped Pilsner
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CAFÉ POLO

Colonel Mustard in the Kitchen 
with a Can of Sauerkraut.
Wagyu beef patty with smoked 
cheese, American mustard, 
sauerkraut and spicy pickles in 
a sesame seed milk bun, with 
spiced shoestring fries.
PRICE $26/ + Beer $36
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
CAPITOL 
RESTAURANT

Coulibiac Classic
Mānuka smoked and 
seared salmon with sauteed 
mushrooms, baby spinach and 
sauce choron in a brioche bun, 
with hand-ripped chips.
PRICE $28/ + Beer $38
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
CARRELLO  
DEL GELATO

Sweet As Licken Burger
Crumbed, deep-fried buttermilk 
gelato patty with candied bacon, 
fresh pineapple, white chocolate 
cheese, custard mayo, chocolate 
barbeque sauce and candy floss 
lettuce on a Clareville Bakery 
donut bun.
PRICE $17 

 
CHARLEY NOBLE 
EATERY & BAR

The Red Rooster
Confit chicken thigh with grilled 
chorizo, smoked Gouda, sesame 
slaw, pickled jalapeños and 
housemade barbeque sauce on a 
red Brezelmania bun, with crispy 
chicken skin.
PRICE $26/ + Beer $34
GARAGE PROJECT BEER 
MATCH Pils and Thrills - US 
Hopped Pilsner

 
CHOCOLATE  
FROG CAFE

Macho Nacho
Chile con queso stuffed beef 
patty with guacamole, cos lettuce, 
tomato salsa and crushed corn 
chips on a milk bun, topped with 
a jalapeño popper.
PRICE $18 

 
 
COMES & GOES

Nest Big Thing
Slow cooked smokey beef cheeks 
with leg ham, Emmental cheese, 
fried egg, sliced gherkin, American 
mustard and demi-glaze, with 
shoestring fries.
PRICE $23 

 
CONCRETE BAR  
& RESTAURANT

Anaesthetic Pleasure
Fried Sichuan chicken thigh with 
spicy orange jelly, kawakawa leaves 
and candied orange on a sesame 
seed milk bun, with sesame 
kawakawa slaw.
PRICE $16/ + Beer $26
GARAGE PROJECT BEER 
MATCH DFA - Chilli, Mango, 
Lime IPA

COUNTER 
CULTURE BOARD 
GAME CAFE & BAR

Three for All! (Sliders)
1. Honey soy mushroom and tofu, 
red cabbage, pickled radish and 
toasted sesame soy aioli.  
2. Spanish pumpkin and chorizo, 
red onion, Manchego, pickles and 
smoked paprika aioli.  
3. Mutton, cheese, watercress, 
pickles, horopito aioli and tamarillo 
chutney. With curly fries.
PRICE $20/ + Beer $29
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
 
CQ HOTEL

Introducing the Kraken
Ground calamari patty with Thai 
slaw and green curry mayo in a 
dashi bun, with homemade prawn 
cracker and toasted chilli fries.
PRICE $18/ + Beer $26
GARAGE PROJECT BEER 
MATCH Weird Flex - Grapefruit, 
Cucumber & Celery Sour

 
CRAFT BEER  
& PIZZA

Scrumdiddlyumptious
Chocolate ice cream with 
banana, strawberries, popping 
candy, cream, caramel sauce 
in a sweet brioche bun, with 
chocolate churro fries.
PRICE $15 

 
 
CHOW

Wagyu Spring Roll Cheeseburger
Wagyu beef and Cheddar 
encased in a spring roll with 
housemade sesame pickles, 
Chow burger sauce and 
shredded greens in a soft roll, 
with Togarashi spiced fries.
PRICE $15/ + Beer $24
GARAGE PROJECT BEER 
MATCH Pils and Thrills - US 
Hopped Pilsner

 
CICIO CACIO 
OSTERIA

Totti’s Burger
Angus beef patty with 
Parmigiano fondue, potatoes, 
salsa verde and rocket in a 
housemade bun, with truffle  
and Parmigiano polenta chips.
PRICE $19/ + Beer $29
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

 
COCO AT THE 
ROXY

CoCo’s Green Burger
Monkfish tikka with organic lemon 
compote, spiced onion and house 
cultured raita with chickpea chips 
and kiwiberry chutney.
PRICE $26 

 
COCO’S  
BAR & GRILL

Coco’s Peppa Pig
Slow roasted pork belly with 
housemade berry jus, caramelised 
onions, pineapple ring, apple and 
cabbage slaw, lettuce, tomato 
and aioli in a sesame seed milk 
bun, with fries.
PRICE $25/ + Beer $33
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

 
COENE’S  
BAR & EATERY

It’s a Scam
Grass-fed beef patty with 
smoked oyster barbeque sauce, 
black cherry tree smoked bacon, 
Coene’s Detroit pickles and goats 
cheese, edible sand and bourbon 
barrel aged dipping sauce on a 
charcoal bourbon potato bun, 
with crispy fried pickles.
PRICE $25/ + Beer $34
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
 
D4 ON ALLEN

Philly Beef Double Dip Deluxe
Philly beef with fried onions, 
lettuce, sour cream and buttermilk 
dressing, with habanero and beer 
cheese sauce and beef jus for 
dipping, with pecorino fries.
PRICE $24/ + Beer $32
GARAGE PROJECT BEER 
MATCH Pils and Thrills - US 
Hopped Pilsner

 
D4 ON 
FEATHERSTON

Poppin’ Jalapeño Stag
Nacho and chilli venison patty 
with s, lettuce, tomato, sour 
cream, housemade ranch and 
jalapeño cheese sauces on a bap, 
with garlic and mayo fries.
PRICE $25/ + Beer $33
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

 
DAVID JONES 
WELLINGTON

Mahalo
Spiced wagyu beef patty, with 
roasted pineapple rings, butter 
lettuce, tomato, Gruyere cheese 
or a charcoal milk bun, with 
Hawaiian black charcoal salt fries.
PRICE $23 

 
 
DILLINGER’S

Smokey & the Brisket
Pōhutukawa-smoked wagyu 
brisket with smoked beef fat 
Bongusto mac ‘n’ cheese, dill 
pickles and Old Bay mayonnaise 
in a smoked potato bun, with 
crinkle cut chips and black 
marrow-naisse.
PRICE $24/ + Beer $34
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager

DOCKSIDE 
RESTAURANT  
& BAR

Lola Had A Little Beef
Beef Wellington burger with 
aged beef, mushroom, pickled 
cabbage, watercress, and Garage 
Project Lola Cherry Cola jus in  
a puff pastry ‘bun’, with duck  
fat roasties.
PRICE $24/ + Beer $34
GARAGE PROJECT BEER 
MATCH Lola - Cherry Cola 
Dunkel
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DRAGONFLY

Bangkok Burger
Fried Thai green curry free-range 
chicken thigh with coconut and 
lime relish, spiced eggplant, 
pickled green pepper, green 
papaya, shallot and coriander in a 
Clareville Bakery pandan bun, with 
shoestring fries and nam jim salt.
PRICE $25/ + Beer $35
GARAGE PROJECT BEER 
MATCH DFA - Chilli, Mango, 
Lime IPA

 
DUTCHY’S 
BURGER JOINT

I Can’t Believe It’s Not  
Butter Chicken
Crispy spice-infused buttermilk-
soaked free-range chicken thigh 
with caramelly ghee, shredded 
iceberg lettuce and charcoal 
chicken mayo in a toasted, 
garlic brushed bun, with loaded 
handcut chips with butter chicken 
sauce and coriander.
PRICE $25/ + Beer $35
GARAGE PROJECT BEER 
MATCH DFA - Chilli, Mango, 
Lime IPA

 
EGMONT ST. 
EATERY

Fatty Melt
Tender beef patty with beef fat 
onions, Russian dressing, white 
cheese and pickles in a rye bun, 
with shoestring fries.
PRICE $25/ + Beer $36
GARAGE PROJECT BEER 
MATCH Lola - Cherry Cola 
Dunkel

 
 
EKIM BURGERS

Leroy’s Blue Chicken
Panko-crumbed chicken thighs 
with bacon jam, Kāpiti Kikorangi 
whip, sliced beetroot, lettuce, red 
onion and aioli on a sesame-
seed bun.
PRICE $12/ + Beer $20
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
EL CULO  
DEL MUNDO

El Libertador
Alpaca patty with Hogao 
Bogotano cheese sauce and 
pickles on a Pandoro milk bun, 
with free-range grasshoppers.
PRICE $25/ + Beer $37
GARAGE PROJECT BEER 
MATCH Fuzz Box - Fuzzy  
Pale Ale

 
 
FLAMINGO JOES

Minds Eye View
Grass-fed beef burger with 
smoked oyster and bacon jam, 
beefsteak tomatoes, grilled 
onions and cambozola cheese in 
a pink flamingo brioche bun, with 
tempura prawns and Sriracha 
cocktail sauce.
PRICE $24/ + Beer $33
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
 
FLORIDITAS

What Came First the Chicken 
or the Egg
Chicken patty with scrambled 
eggs, bacon and smoked 
tomato chilli mayo in a tomato 
buttermilk bun.
PRICE $23/ + Beer $32
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
 
FORK & BREWER

The Yo’ Bro
A rolled oat, prime New Zealand 
beef patty with French brie, 
yoghurt sauce, lettuce, sweet 
caramelised onions and dill 
pickles in a sourdough bun, 
topped with a tangy glaze and 
crunchy cornflakes, with waffle 
fries and Belgian ale-infused, 
cherry popping candy aioli.
PRICE $23 

 
FORTUNE 
FAVOURS

Dirty Cheeseburger
Beef patty with smoked  
Cheddar, pickles and Fortune 
Favours Wellingtonian sauce in  
a Brezelmania bun.
PRICE $12

 
FOXGLOVE  
BAR & KITCHEN

Grab Life by the Meatballs
Mozzarella stuffed wagyu beef 
meatball with marinara sauce 
and ratatouille on a pretzel bun, 
with a side of taro crisps.
PRICE $24 

EL MATADOR - 
CAFÉ, ASADOR 
GRILL & BAR

En Fuego!
Parrilla-grilled morcilla with 
streaky bacon, spiced beetroot 
relish and lemon aioli on a 
brioche bun, with chapa potatoes.
PRICE $20/ + Beer $28
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager

 
 
ENIGMA CAFE

The Tony Montana
Lamb confit burger with roasted 
beetroot chutney and Zany Zeus 
tzatziki in a squid ink bun with 
curly fries.
PRICE $22/ + Beer $32
GARAGE PROJECT BEER 
MATCH Bliss - Backyard Lager

 
 
EVA BEVA

A Kick in the Gills
Fresh fish burger with harissa, 
mint sauce, goats cheese, greens 
and coriander on a squid ink bun, 
with thick cut fries.
PRICE $22/ + Beer $30
GARAGE PROJECT BEER 
MATCH Electric Dry Hop Acid 
Test - Sour Ale

 
 
FIDEL’S CAFÉ

Cordero de Dois
Lamb patty with pulled lamb, 
chimichurri, beetroot slaw and 
feijoa relish in a beer and  
barley bun.
PRICE $20/ + Beer $30
GARAGE PROJECT BEER 
MATCH Weird Flex - Grapefruit, 
Cucumber & Celery Sour

 
 
FIELD & GREEN

Maximus Decimus Meridius
Roman beef burger with Kāpiti 
blue cheese, iceberg lettuce, 
tomato, and mayonnaise on 
a Zaida’s challah bun, with 
polenta and Parmesan fries 
with tomato relish.
PRICE $19/ + Beer $30
GARAGE PROJECT BEER 
MATCH Bliss - Backyard Lager

 
 
FRATELLI

Ciccio Bello
Porchetta, apple chutney, red 
cabbage slaw and mayo in an 
Arobake potato bun, with  
crispy pork skin skewer and 
shoestring fries.
PRICE $23/ + Beer $33
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

 
FRATELLI  
PASTA BAR

Non Solo Pasta
Mac ‘n’ cheese patty with smoked 
mozzarella, tomato chutney and 
lettuce in an Arobake potato bun.
PRICE $13 

 
 
FRYDAY DONUTS

Lambro Burger
Lemongrass and ginger 
infused lamb patty with sweet 
caramelised five-spice sauce, 
minty apple fennel slaw in garlic 
and chive frybread.
PRICE $17 

 
 
GASWORKS

Kentucky Derby
Spicy fried charcoal-rubbed 
chicken with smokey cheese, 
rocket, tomato, pickles and 
Kentucky barbeque sauce, with 
waffle fries and hot buffalo or 
garlic aioli dipping sauce.
PRICE $23/ + Beer $31
GARAGE PROJECT BEER 
MATCH Garagista - Finely 
Tuned IPA

 
 
GIUSEPPE’S

Il Vecchio Patriota (Sliders) 
1. Roasted portobello mushroom 
with onion jam and gorgonzola 
in a green brioche bun. Slider 
2. Pork and fennel patty, with 
truffle pesto and mozzarella  
in a white brioche bun.  
3. Venison patty, with blackberry 
relish and smoked provolone in  
a red brioche bun. With truffle 
and Parmesan fries.
PRICE $24 
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GLASS  
WINE BAR  
& BISTRO

Flesh & Bone
Beef patty with bone marrow, 
truffle butter, pickle and winter 
salad in a milk bun, with glass 
fries and soubise.
PRICE $25/ + Beer $35
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager

 
GLASSHOUSE  
BAR AND GRILL

Kaizen Dunking Burger
Pork strips marinated in soy, 
mirin and garlic with Nihon slaw 
in a green tea spiked gyoza bun, 
with miso kale chips and  
wasabi ketchup.
PRICE $22 

 
GOLDIE MILKBAR 
& EATERY

The Bruce Lee Bao
Har Gao tiger prawn patty with 
papaya salad, cherry tomatoes 
and hotpot flavour salted duck 
yolk ‘hollandaise’ sauce in a 
hemp seed, pumpkin coloured 
Chinese mantou bao, with lotus 
root chip fries.
PRICE $18 

 
 
GOOD BOY

Bad Boyger
Beef patty with black chilli, 
plum barbeque sauce, parsnip 
tempura, shichimi togarashi, 
candied bacon and wakame 
mayo on a fougasse bun, with 
kelp salt pickled cucumber.
PRICE $15 

GREYTOWN 
HOTEL - THE  
TOP PUB

Deerlicious
Venison patty with cherry 
rosemary chutney, caramelised 
walnuts, blue cheese, tomato 
and lettuce in a Clareville Bakery 
brioche bun, with potato fries.
PRICE $22/ + Beer $30
GARAGE PROJECT BEER 
MATCH Fugazi - Hoppy  
Session Ale

 
HONEY BADGER 
SALOON

Badbadger
Smoked African-spiced pork rib 
with portobello mushroom, garlic 
umami cream sauce, melting 
honey crisp in an African mealie 
bread bun, with snake venom 
dipping sauce vile and Ghana 
chin chin chips.
PRICE $23

 
 
HOT SAUCE

Bang Bao-Bun Burger
Tumeric spiced ‘Ayam Penyet’ 
chicken thighs with achar slaw, 
honey lime sambal and crispy 
chicken skin in a house-baked 
bao bun, with smokey shaker 
fries with smoked seaweed  
and sweet curry sauce.
PRICE $22/ + Beer $32
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager

 
HUMMINGBIRD  
EATERY & BAR

Cheese Burger
Beef patty with cheese, gherkin, 
mustard and smokey tomato 
ketchup on a Shelly Bay Bakery 
milk bun, with shoestring fries.
PRICE $16/ + Beer $26
GARAGE PROJECT BEER 
MATCH Pils and Thrills - US 
Hopped Pilsner

 
 
HUSK

Boa Raiz (The Good Root)
Tapioca, mushroom and horopito 
patty, faux bacon, pickled root 
vegetables, mushroom ketchup 
and burnt salsa on a gluten-free 
root bun, with parsnip crisps.
PRICE $20/ + Beer $30
GARAGE PROJECT BEER 
MATCH Weird Flex - Grapefruit, 
Cucumber & Celery Sour

 
JACK HACKETT’S 
IRISH PUB

Two Birds, One Bun
Two battered chicken breasts 
with streaky bacon, lettuce, 
tomato and chipotle mayonnaise 
in a corn dusted bun, with spiral 
fries and mesclun.
PRICE $20 

 
GRILL  
MEATS BEER

A Little Bit Cheeky
Beef patty with chilli smoked 
beef cheek, IPA cheese sauce, 
bell peppers, smoked garlic aioli 
and rocket on a cheesy Zaida's 
bun, with steak cut fries.
PRICE $25/ + Beer $35
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
 
HASHIGO ZAKE

Home of The Braise
Beef brisket braised in spiced 
bock with pickle, housemade 
sauerkraut, mustard and smoked 
cheese in a Pandoro beer and 
barley burger bun.
PRICE $18 

 
 
HEYDAY BEER CO

Stout, Gouda & Beer
Stout, black bean and beef patty 
with bacon, smoked Gouda, 
Heyday beer pickled jalapeño jam 
and salad in a bun made from 
Heyday’s spent grain.
PRICE $18 

 
HILLSIDE KITCHEN  
& CELLAR

The Beet Goes On
Cameron Family Farms beetroot 
patty, with artisan blue cheese, 
lettuce and tomato relish, walnut 
dressing, in a housemade bun 
with oven fries.
PRICE $20/ + Beer $30
GARAGE PROJECT BEER 
MATCH Bliss - Backyard Lager

 
HIPPOPOTAMUS 
RESTAURANT

Bourgeois Burger High Tea
Burger High Tea including 
Zelati’s cookie S’mores; wagyu, 
truffle aioli and onion slider and 
Woody’s free-range pork cheek, 
Granny Smith and candied 
bacon slider and more.
PRICE $45 

 
JACKSON STREET 
BURGER CO

Reuben Burger
200gm medium-rare ground 
beef patty with pastrami, Swiss 
cheese, sauerkraut, pickles and 
Russian mayo on a toasted 
brioche bun.
PRICE $20 

 
 
JARDIN GRILL

Royal Fromage
Angus beef patty with tangy 
dill pickle, crunchy lettuce and 
smokey sweet beetroot relish on 
a toasted Pandoro bun, topped 
with Raclette cheese, with French 
fries.
PRICE $27

JUNIPER 
RESTAURANT  
& BAR

The Little Lambie
Lamb patty with peri-peri 
romesco, lettuce, red onion, 
Cheddar, cucumber and mint 
sauce in a milk bun, with beer-
battered fries.
PRICE $23/ + Beer $32
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

 
 
KANTEEN

Taco Bout a Chicken Burger
Taco crusted chicken patty with 
Zany Zeus smoked Brinza, 
avocado smash and chipotle 
mayo on a corn and chilli bun, 
with fajitas fries.
PRICE $19/ + Beer $28
GARAGE PROJECT BEER 
MATCH Garagista - Finely 
Tuned IPA

 
 
KARAKA CAFÉ

Te Wheako
Smoked pork and chicken with 
cabbage, carrot and watercress 
slaw and smoked hollandaise 
on a kawakawa and herb fried 
bread, with kūmara, potato and 
chicken skin crisps.
PRICE $20/ + Beer $30
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale
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KELBURN 
VILLAGE PUB

Rosemary Smoke and Mirrors
Wagyu beef patty with Cheddar, 
tempura oyster mushrooms, 
mesclun, tomato and barbeque 
aioli on a smoked rosemary and 
charcoal bun, with shoestring fries.
PRICE $23/ + Beer $31
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

KHANDALLAH 
TRADING 
COMPANY

Silk Road Skewer
Garlic, chilli and cumin-marinated 
grilled lamb rump pieces with 
red onion, whole pickled pepper, 
iceberg lettuce and mild chilli 
hoisin aioli in a sesame milk bun, 
with sumac salted fries.
PRICE $23/ + Beer $31
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
 
LA BELLA ITALIA

Hamburger al Formaggio
Pan roasted beef burger with 
gorgonzola piccante, rocket and 
pesto on a toasted ciabatta bun.
PRICE $19 

 
 
L’AFFARE

The Italian Stallion
Polpetta beef patty with 
Provolone cheese, tomato salsa 
and rocket pesto on a ciabatta 
bun, with polenta chips.
PRICE $22/ + Beer $28
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
LANES BAR  
AND BOWLING

Bowl Ya Mind
Double beef patty with double 
cheese, bacon, crispy onion rings, 
smoked Brinza, pickles, shredded 
lettuce, mustard, barbeque sauce 
and aioli on a Zaida’s milk bun, 
with spicy poutine fries.
PRICE $24/ + Beer $35
GARAGE PROJECT BEER 
MATCH Garagista - Finely 
Tuned IPA

 
LITTLE BEER 
QUARTER

Filthy Joe
LBQ custom beef blend 
smash patty with burnt end 
brisket ragù, triple cheese sauce, 
sour beer pickles, Bourbon 
mustardaise and shoestring fries 
in a housemade soft white bun, 
with classic tater tots.
PRICE $22/ + Beer $30
GARAGE PROJECT BEER 
MATCH Lola - Cherry Cola 
Dunkel

 
 
LOLA STAYS

Shut Up a’bao it
Five-spiced pork belly with 
Vietnamese pickled cabbage in a 
mantou bao, with prawn crackers.
PRICE $20/ + Beer $28
GARAGE PROJECT BEER 
MATCH Fugazi - Hoppy  
Session Ale

 
 
LONGBEACH

Prawn To Be Wild
Local catch fish cake with a 
fried egg, prawn mayo, chilli, 
tamarind and capsicum jam on a 
black sesame bun with Furikake 
seasoned chips.
PRICE $19 

 
LORD OF  
THE FRIES

Beyond Burger Food 2.0
Vegan patty, vegan cheese, vegan 
egg, lettuce, sliced onion, tangy 
pickle, Belgian mayo mustard and 
ketchup in a locally baked vegan 
bun, with skin-on classic fries.
PRICE $20 

 
 
LUCKY

My First Rodeo
Fried chicken with onion rings, 
slaw, pickles and Six Barrel Soda 
cola-cue sauce in a soft white 
bun, with cheese ‘n’ bacon fries.
PRICE $20 

 
 
LAUNDRY

The MacBurglar
Double beef patties (or two 
vegan mushroom and beetroot 
patties) with two slices of 
cheese, lettuce, pickles and 
sauce on a Zaida’s sesame bun, 
with potato shoestring fries and 
vegan lime aioli.
PRICE $19/ + Beer $30
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager

 
 
LE SAMOURAÏ

Le Breakfast Burger
Steak tartare inspired pork patty 
with cornichons, Emmental, 
Cheddar, a fried egg and Dijonaise 
in a toasted butter croissant.
PRICE $10/ + Beer $18
GARAGE PROJECT BEER 
MATCH White Mischief - Salted 
White Peach Sour

 
 
LEROY’S BAR

Lucy’s got Dragon Breath
Bacon and Cheddar stuffed 
beef patty with chicken-fried 
onion rings, dill pickles, American 
cheese, Cheddar mayonnaise, 
barbeque sauce in a milk bun, 
with homemade barbeque kettle 
fries and onion dip.
PRICE $20/ + Beer $29
GARAGE PROJECT BEER 
MATCH Bliss - Backyard Lager

 
LEUVEN BELGIAN 
BEER CAFÉ

Bird On a Wire
Marinated crispy chicken with 
spicy mango chutney, field 
greens, Swiss cheese, tomato, 
chilli tomato mayo in a mini 
ciabatta, with frites.
PRICE $20 

 
 
LIDO

Joe’s Winter Vege Patch
Roast beetroot with cavolo nero 
braised with black beans, kohlrabi 
kimchi, and tahini-tofu cream in a 
sementi bun, with hand-cut fries.
PRICE $18/ + Beer $28
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager

 
 
LULU

Big Kahuna
Angus beef patty with crumbed 
Camembert, charcoal roasted 
pineapple, smokey bacon, 
lettuce, tomato, sweet and 
sour pickles, pineapple mayo 
and island barbeque sauce 
in a potato brioche bun, with 
seasoned curly fries.
PRICE $25/ + Beer $34
GARAGE PROJECT BEER 
MATCH Electric Dry Hop Acid 
Test - Sour Ale

 
MACHETE  
COFFEE & TACOS

Barista Chur’izo Burger
Chorizo beef patty with 
homemade salsa, lettuce, tomato 
and spiced mayo on an espresso 
scented black sesame seed bun, 
with crispy beetroot chips.
PRICE $15 

 
 
MAC’S BREWBAR

Mac’s and Cheese
Beef rump patty with smoked 
potato rosti, crumbed mac ‘n’ 
cheese melt, jalapeño cheese 
sauce in a truffle infused 
Brezelmania milk bun, with 
pickle fries.
PRICE $23 

 
 
MARANUI CAFÉ

The Duke
Buttermilk fried chicken with 
smoked Brinza, seared pineapple, 
crispy bacon, sweet and spicy 
peppadews and rocket in a brioche 
bun, with hand-cut fennel-salted 
fries and lemon mayo.
PRICE $22/ + Beer $29
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager

 
 
MEOW

Wild Wallaby
Wallaby meat patty with smoked 
Havarti, Berlin style house 
pickles, poached tamarillos and 
special sauce in a brioche bun.
PRICE $19/ + Beer $25
GARAGE PROJECT BEER 
MATCH Fugazi - Hoppy Session 
Ale
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MEXICO PETONE

Cinnamon & Agave
Cinnamon and agave braised 
pork belly with carrot mojo, 
green apple, slaw, mint yoghurt, 
coriander and pickled radish in  
a brioche bun.
PRICE $18 

 
MEXICO 
WELLINGTON

Xocolate & Coffee
Xocolate and coffee adobo 
braised lamb neck with lime 
cured cucumber ribbons, 
beetroot mojo, carrot slaw,  
crispy chickpea, mint and 
coriander in a brioche bun.
PRICE $16 

 
MINISTRY  
OF FOOD

Fillet Ohh Fish
Crumbed and fried fish patty 
with chunky herb tartare and 
Cheddar in a steamed milk bun, 
with agria fries.
PRICE $21/ + Beer $31
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

 
 
MISHMOSH

Wu-Tang Clam
Tuatua and mussel fritters 
with Thousand Island dressing, 
wonton skins and house tartare 
in a Zaida’s milk bun with smokey 
Agria fries.
PRICE $24/ + Beer $32
GARAGE PROJECT BEER 
MATCH Bliss - Backyard Lager

 
 
MONSOON POON

Fyre Burger
Chilli crumbed free-range chicken 
with dynamite mayo, cucumber 
yoghurt foam, pickled onion and 
shredded iceberg lettuce in a 
Arobake bun, with spiced potato 
crisps. Flamed table-side.
PRICE $19/ + Beer $29
GARAGE PROJECT BEER 
MATCH Fuzz Box - Fuzzy  
Pale Ale

 
NAM D  
STREET FOOD

Beef Pho Burger
Beef slow cooked in pho spices 
with thinly sliced onion, bean 
sprouts, spring onions, coriander, 
basil, chilli and hoisin sauces in a 
crispy rice noodle bun.
PRICE $13/ + Beer $23
GARAGE PROJECT BEER 
MATCH Hatsukoi - Neo  
Tokyo Lager

 
NEO CAFÉ  
& EATERY

Raising The Baa
Chipotle and lime braised lamb 
shoulder with smoked Brinza, 
candied streaky bacon, pickled 
cucumber and cabbage slaw, 
shredded lettuce, aioli, mint  
and coriander yoghurt in a 
Turkish bun, with hand-cut 
Parmesan fries.
PRICE $22/ + Beer $32
GARAGE PROJECT BEER 
MATCH Weird Flex - Grapefruit, 
Cucumber & Celery Sour

 
 
NIKAU CAFE

Nikau Big Veggie
Tofu marinated in soy 
sauce and sesame oil with a 
mushroom, garlic, dill and onion 
patty, pickled beetroot, carrot 
and coconut cream satay sauce 
in a housemade sourdough 
brioche bun.
PRICE $21/ + Beer $30
GARAGE PROJECT BEER 
MATCH Bliss - Backyard Lager

 
 
OLIVE

High On Miss Piggy’s Supply
Slow cooked pork belly with apple 
slaw, hemp seed dukkah and 
caramelised miso mayonnaise in 
a potato bun.
PRICE $20/ + Beer $30
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

 
 
OMBRA

Nero e Blu
Aged beef patty with caramelised 
radicchio, pickled green tomato, 
mustard and blue mascarpone 
in an Shelly Bay Baker bun, with 
olive salted fries.
PRICE $22/ + Beer $31
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager

 
 
MOON

Counting the Beet
Beetroot and Parkvale 
Mushroom vegan ‘meat’ patty, 
mānuka-smoked tofu’ feta’, 
pickled cucumber, GP Kuro 
caramelised onions, chipotle aioli 
slaw with GP Fuzz Box mustard 
and ketchup in a beetroot bun, 
served with bloody beetroot-
dyed fries.
PRICE $16/ + Beer $25
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager

 
 
MR GO’S

Umamoo
Beef patty with tare glaze, 
charred leek, iceberg lettuce and 
dashi mayo in a housemade 
Japanese milk bun, with furikake 
salted skin-on fries.
PRICE $20/ + Beer $29
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
MR TK 
RESTAURANT

Beef Baby
Beef patty with super greens 
salad, Asian slaw, cheese, 
coriander and lemongrass  
mayo with wedges.
PRICE $18/ + Beer $28
GARAGE PROJECT BEER 
MATCH DFA - Chilli, Mango, 
Lime IPA

 
 
MT VIC CHIPPERY

Seafood, Seaweed, Sugoi!
Chilli and ginger buttermilk 
battered market fish fillet and 
prawn cutlet with seaweed, 
bonito, prawn floss wasabi salad, 
miso and aioli in a Pandoro  
milk bun.
PRICE $16 

 
 
MÜNCHEN

Hausmeister der Sinne
Grilled beef patty with melted 
Emmental, rocket, tomato, 
red onion and red and white 
horseradish sauce in a pretzel bun, 
with oven roasted salt and vinegar 
chips tossed in smoked paprika.
PRICE $26 

 
 
ONE FAT BIRD

Four and Tweety Pie
Confit duck leg with duck liver 
pāté and plum relish in a brioche 
bun, with potato coins and 
Bourbon rye dipping sauce.
PRICE $24/ + Beer $32
GARAGE PROJECT BEER 
MATCH Weird Flex - Grapefruit, 
Cucumber & Celery Sour

 
ONE80 
RESTAURANT

Oh La La
Beef patty stuffed with braised 
beef short rib with foie gras, 
Morbier cheese and truffle butter 
in a milk bun, with French fries.
PRICE $33/ + Beer $43
GARAGE PROJECT BEER 
MATCH Aro Noir - Friendly 
Roasty Stout

 
 
OVIEDO CAFE

Vegan Confit Duck Burger
Vegan confit duck patty with 
crispy prosciutto, onions, pickles 
and plum sauce in a toasted bun, 
with kūmara fries.
PRICE $21/ + Beer $31
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
PANHEAD 
CUSTOM ALES

Don’t Fear The Reaper
Queso stuffed short rib and 
chorizo patty with chilli pickled 
onion rings, stout and treacle 
cured bacon, smoked jalapeño 
salsa, mole, Carolina reaper hot 
sauce syringe and smokey chilli 
con carne, with mānuka smoked 
chilli salt corn chips.
PRICE $25 

 
 
PARK KITCHEN

Trump Tower
Two aged-beef patties with 
mānuka-smoked bacon,  
buffalo Cheddar, Boston pickles, 
American mustard and tomato 
relish on a milk bun, with  
crinkle-cut potato fries and 
Pinot Noir salt.
PRICE $21/ + Beer $29
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA
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PARROTDOG

Smoked Eel Burger
Tempura smoked eel patty with 
pickled vegetables, dry ginger, 
wasabi pearls and dashi mayo 
in a squid ink bun, with lotus 
root crisps.
PRICE $19 

 
PENTHOUSE 
CINEMA & CAFÉ

The Holy Hand Grenade  
of Antioch
Slow-cooked hare with red wine 
gravy, rosemary, thyme, red onion, 
feta and coleslaw in a sourdough 
bun, with thick-cut potato fries.
PRICE $20/ + Beer $27
GARAGE PROJECT BEER 
MATCH White Mischief - Salted 
White Peach Sour

 
PEPPERS 
PAREHUA

Smoke’n’ Hot Peppers Pig
Chipotle dry rubbed pulled pork 
with grilled smoked Gouda, 
apple slaw, smokey barbeque 
sauce and roasted garlic aioli in 
a housemade black brioche bun, 
with curly fries.
PRICE $19/ + Beer $28
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

 
 
PICKLE & PIE

Smoked, Sliced, Pickled  
and Sauced
Smoked and sliced top sirloin 
with tiger sauce and pickles on 
a smoked salt weck bun, with 
barbeque spiced crinkle cut fries.
PRICE $25/ + Beer $35
GARAGE PROJECT BEER 
MATCH Weird Flex - Grapefruit, 
Cucumber & Celery Sour

 
 
PICO

Wagyu Wonder!
Wagyu beef patty with double 
smoked Cheddar and truffled 
onion jam in a brioche bun, with 
triple cooked fries and smoked 
Cheddar fondue.
PRICE $24/ + Beer $34
GARAGE PROJECT BEER 
MATCH Fuzz Box - Fuzzy  
Pale Ale

 
RAUMATI  
SOCIAL CLUB

Montana in Oceano
Grass-fed beef patty with 
American style Cheddar, 
beetroot puree, spicy caramelised 
streaky bacon, sliced pickle, cos 
lettuce, beetroot puree, red onion, 
tomato, aioli and mustard sauce 
in a milk and potato bun, with 
hand-cut chips.
PRICE $25/ + Beer $35
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

 
 
RED HILL

Piggy Bao
Marinated pork belly with 
cucumber pickles, fresh chilli, 
lettuce, rice crackers and hoisin 
sauce in a bao bun, with  
prawn crackers.
PRICE $18/ + Beer $28
GARAGE PROJECT BEER 
MATCH Garagista - Finely 
Tuned IPA

 
 
RED MOUNT

Mr. Kang’s Chili Oil Beef Bao
Braised beef slices with lettuce, 
cucumber and chilli oil peanut 
sauce, fried oyster mushrooms 
and chillis in a crispy bao bun, 
with hand-cut fries.
PRICE $18/ + Beer $25
GARAGE PROJECT BEER 
MATCH DFA - Chilli, Mango, 
Lime IPA

 
REVIVE 
ESPRESSO

Our Insanity Burger
Angus beef with Scottie’s streaky 
bacon, melted Kingsmeade 
Cheddar, caramelised onions, 
ranch coleslaw, sliced dill pickle 
and top secret insanity sauce in 
a sesame seed milk bun, with 
shoestring fries.
PRICE $20/ + Beer $30
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

 
ROADHOUSE  
BAR AND GRILL

The Heat Wave
Jalapeño and sundried tomato 
meat patty, caramelised onions, 
smoked cheese, salsa and lime 
dressing in a sourdough brioche, 
with curly fries.
PRICE $20 

 
 
PLUM

Snap, Crackle & Pop!
Pulled pork with crunchy slaw, 
feta whip with basil and chive 
mayo in an Arobake milk bun, 
with crackling fries.
PRICE $15 

 
 
PORTLANDER

MacLander
Smoked pork and beef patty 
with Swiss and American cheese, 
iceberg lettuce, tomato, beurre 
noisette and MacLander sauce 
on a sesame bun, with fries.
PRICE $25 

 
 
PRAM BEACH

Vietnamese Pork Burger
Pork and ginger patty with pickled 
vegetables and Vietnamese 
caramel barbeque sauce on a 
homemade bun.
PRICE $19 

 
PRAVDA  
CAFÉ AND GRILL

Miso Prawny
Chorizo and prawn patty with a 
celeriac and fennel slaw, carrot 
kimchi and miso-sumac mayo 
in an Arobake Turkish bun, with 
prawn crackers and homemade 
smoked paprika and cayenne 
chilli oil ‘spray it yourself bottle’.
PRICE $24/ + Beer $32
GARAGE PROJECT BEER 
MATCH Weird Flex - Grapefruit, 
Cucumber & Celery Sour

 
QUEEN OF 
JACKSON

Three Ameatgos
Southern spiced chicken thigh 
with barbeque pulled pork, 
streaky bacon, jalapeño cheese, 
lettuce, red onion and special 
sauce in a toasted brioche bun, 
with corn chips and salsa.
PRICE $23/ + Beer $30
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
ROCK YARD 
RESTAURANT

Hide and Seek
Grilled wagyu beef with lettuce, 
carrot, kiwifruit, Vietnamese 
herbs and Vietnamese fermented 
anchovy sauce in a cinnamon 
milk bun with Rockyard’s spring 
roll chips.
PRICE $18/ + Beer $27
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
ROGUE & 
VAGABOND

Black Hole Sun
Flame-grilled beef patty with 
black cheese, black mustard, black 
chutney, black pickles and black 
onions on a black Pandoro bun, 
with black seasoned fries, black 
sauce and a blackened jalapeño.
PRICE $24/ + Beer $34
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager

 
 
ROGUE BURGER

Go Rogue
Custom blend beef patty 
with Cheddar, onion, tomato, 
pickles and burger sauce on 
a housemade milk bun, with 
shoestring fries.
PRICE $20 

 
 
SALTY PIDGIN

Crusin’ on the Interislander
Wagyu beef patty with crispy 
Stewart Island muttonbird, 
celeriac remoulade and wasabi 
root, with shoestring fries and 
hay-smoked gravy.
PRICE $28/ + Beer $40
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager

 
 
SCOPA

Hook, Line & Sinker
Panko-crumbed hoki fillet 
with American cheese, iceberg 
lettuce, Roma tomato and 
tartare sauce in a toasted 
brioche bun, with seaweed-
salted hash brown nuggets.
PRICE $18/ + Beer $25
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager
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SCORCH-O-RAMA

A Sight For Sow Eyes
Asian-style slow-cooked pork 
belly with pickle slaw, coriander, 
deep-fried kimchi, onion and 
ginger pickle, in a brioche bun, 
with fries and aioli.
PRICE $25/ + Beer $37
GARAGE PROJECT BEER 
MATCH Pernicious Weed - 
Imperial IPA

 
SEASHORE 
CABARET CAFE

Mother Pucker’s Pork & Pickle
House-smoked pork belly with 
red sauerkraut, pickled apples, 
crispy shallots, Good Fortune 
Coffee barbeque sauce and 
whole grain mustard aioli in a 
salted pretzel bun, with hand- 
cut fries.
PRICE $21/ + Beer $29
GARAGE PROJECT BEER 
MATCH Lola - Cherry  
Cola Dunkel

 
 
SEIZE

McSeize Cheeseburger
Vegetarian ‘beef’ patty with 
vegan American cheese, pickles 
and McSeize sauce in a gluten-
free milk bun.
PRICE $18 

 
 
SHADY LADY

Grandma’s Gone Nuts
Vegan nut loaf patty with umami 
gravy, savoury cheesy sauce and 
crunchy potato in a vegan bun, 
with onion rings.
PRICE $22/ + Beer $30
GARAGE PROJECT BEER 
MATCH Aro Noir - Friendly 
Roasty Stout

 
 
SHEPHERD

Shepchuan
Crispy tofu with Sichuan sauce, 
pork mince, pickled cucumber 
and peanut aioli in a steamed 
rice bun.
PRICE $20/ + Beer $30
GARAGE PROJECT BEER 
MATCH Electric Dry Hop Acid 
Test - Sour Ale

 
 
SPRING KITCHEN

Garden of Five Senses
Organic free-range lamb flap 
with Garage Project Aro Noir 
adobo glaze, buldak fire sauce, 
spring onion sambal, daikon 
kimchi and Cheddar in a baguette 
bun, with shake-it-up fries.
PRICE $20/ + Beer $32
GARAGE PROJECT BEER 
MATCH Aro Noir - Friendly 
Roasty Stout

 
 
SPRUCE GOOSE

Big Kahuna
Grass-fed beef patty with glazed 
sirloin ham, grilled pineapple, mayo, 
lettuce, tomato, onion and chilli 
and cheese sauce in a toasted 
Brezelmania potato bun, with 
crinkle cut chips and Sriracha 
mayo.
PRICE $25 

 
ST JOHNS  
BAR & EATERY

The ‘Cha Cha’
Peri peri chicken thigh with 
smashed avo, fried halloumi, cos 
lettuce and ranch dressing in a 
Zaida’s brioche bun, with fries.
PRICE $21/ + Beer $30
GARAGE PROJECT BEER 
MATCH DFA - Chilli, Mango, 
Lime IPA

 
STEPS 
RESTAURANT

Poppin’ Chick
Black sesame seed and paprika 
crumbed corn-fed chicken 
breast with jalapeño poppers, 
Asian slaw with lemon coriander 
dressing and Sriracha mayo, with 
crosscut fries.
PRICE $19/ + Beer $24
GARAGE PROJECT BEER 
MATCH White Mischief - Salted 
White Peach Sour

STRATHMORE 
LOCAL 
RESTAURANT  
& BAR

The Corner Dairy Burger
Masala spiced lamb patty with 
cucumber ribbon, red onion, 
carrot, lettuce, tamarind sauce, 
coriander, mint and roast 
peanut chutney in a turmeric 
and cumin bun, with skin-on 
paprika salt fries.
PRICE $20/ + Beer $28
GARAGE PROJECT BEER 
MATCH DFA - Chilli, Mango, 
Lime IPA

 
 
SIEM REAP

The Reaping Swine
Braised five-spiced pork belly 
with homemade pork sausage, 
mango coleslaw, and hoisin 
barbeque sauce and coconut 
butter in a steamed bao bun, 
with kūmara crisps.
PRICE $22

 
SOJOURN  
CAFÉ & BAR

Get Down & Crumpet
Grass-fed Angus beef patty with 
melted Brie cheese, baby kale, 
tomato, green pea hummus in a 
coconut crumpet, with kūmara 
chips and tahini yoghurt.
PRICE $25/ + Beer $34
GARAGE PROJECT BEER 
MATCH Fugazi - Hoppy  
Session Ale

 
SOPRANO 
PETONE

Al Delizioso
Porchetta and crackling with cos 
lettuce, red onion salsa, kūmara 
and smokey capsicum aioli in a 
ciabatta bun, with handcut fries.
PRICE $23/ + Beer $33
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager

 
 
SOUL SHACK

Philly Cheese-Stack
Double stacked shaved beef 
with onions, optional jalapeño 
and chipotle cheese sauce on a 
potato with fries.
PRICE $25 

SOUTHERN CROSS 
GARDEN BAR 
RESTAURANT

DoubleDoubleCheese Please
Double beef patties with double 
cheese, free-range streaky bacon, 
barbeque and mayo on a cheese 
sauce coated Pandoro milk bun, 
with shoestring fries.
PRICE $25/ + Beer $35
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
SWEET BAKERY  
& CAKERY

Sweet As Burger
Chocolate cake patty with 
buttercream lettuce and 
tomatoes drizzled with a white 
chocolate ganache sauce on a 
vanilla cupcake bun, with sugar 
cookie crinkle cut fries and dark 
chocolate ganache sauce.
PRICE $10 

 
SWEET MOTHER’S 
KITCHEN

Praise Cheesus!
Beef, pork and bacon with grilled 
smoked Cheddar, triple cheese 
mac ‘n’ cheese, cucumber pickle 
relish, fresh watercress, barbeque 
sauce and herb mustard mayo in 
a Pandoro sesame seed milk bun.
PRICE $23/ + Beer $35
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

SWEET RELEASE 
CAKES AND 
TREATS

Jacked Up
Barbequed jackfruit seitan  
rib with coleslaw, potato chips, 
housemade butter and aioli on  
a brioche bun.
PRICE $17 

 
 
TEQUILA JOE’S

TJs Big Bang
Buttermilk fried chicken breast 
with cabbage slaw, tomatoes and 
Sriracha mayo on a milk bun with 
TJ’s special baja fries.
PRICE $21/ + Beer $30
GARAGE PROJECT BEER 
MATCH Fugazi - Hoppy  
Session Ale

 
 
THE 7 BAR

The Perfect Game
Crispy buttermilk fried chicken 
with kimchi slaw, salted 
cucumber, spring onion and 
chilli mayo in a milk bun, with 
paprika fries.
PRICE $20/ + Beer $28
GARAGE PROJECT BEER 
MATCH Weird Flex - Grapefruit, 
Cucumber & Celery Sour
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THE 
BACKBENCHER 
GASTROPUB

The Jacinda Burger
Pulled harissa lamb with pickled 
daikon slaw, coconut, lime and 
coriander yoghurt and chutney in 
a toasted brioche bun, with duck 
fat agria fries.
PRICE $25 

 
 
THE BOROUGH

Eastern Promise
Slow cooked beef brisket with 
baba ganoush, pickled red 
cabbage, potato rosti, smoked 
cheese and tzatziki sauce in a 
milk bun, with waffle fries and 
saffron mayo.
PRICE $24/ + Beer $32
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

 
 
THE BOTANIST

The Brisk Taker
Sticky barbeque seitan brisket 
with melted vegan cheese, 
pickles, carrot slaw and American 
mustard in a blueberry bun, with 
crispy potatoes and cheese sauce.
PRICE $22/ + Beer $31
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
 
THE BRESOLIN

The Poutine Burger
Handmade all beef patty with 
braised beef short rib gravy, 
American cheese, cheese curds, 
matchstick fries, pickles, table 
onion and house mayo in a milk 
bun, with steak fries and ketchup.
PRICE $23/ + Beer $30
GARAGE PROJECT BEER 
MATCH Electric Dry Hop Acid 
Test - Sour Ale

 
THE BUTCHER 
AND BREWER

Breakfast at Tiffany’s
Pork patty with smoked bacon, 
poached egg, grilled portobello 
mushroom, semi-roast tomato, 
fried bread, hollandaise and 
tomato ketchup in a bagel  
bun with salt and vinegar 
kūmara strands.
PRICE $24 

THE 
FEATHERSTON 
CITY TAVERN

Cluck Norris
Southern-fried chicken breast 
with billionaire bacon, iceberg 
lettuce and rocket boost 
mayonnaise on an Arobake 
brioche bun, with coleslaw and 
a choice of thick cut fries or 
potatoes and gravy.
PRICE $19/ + Beer $27
GARAGE PROJECT BEER 
MATCH Bliss - Backyard Lager

 
THE GARDENS  
OF ALICETOWN

The Firey Brazilian
Picanha beef cap, spiced 
rotisserie lamb, peri peri chicken 
and pulled pork with Edam 
cheese and chipotle mayo on a 
peri peri spiced bun, with cassava 
chips and refried beans.
PRICE $24/ + Beer $33
GARAGE PROJECT BEER 
MATCH DFA - Chilli, Mango, 
Lime IPA

 
THE GREEK  
FOOD TRUCK

The Apollo
Lamb patty with tzatziki, a slice 
of feta, onion and rocket in a 
classic bun.
PRICE $16 

 
THE GREEN  
MAN PUB

Tahr for the Tucker
Wild tahr and pork patty with 
kawakawa rubbed thick-cut 
pork belly bacon, grapefruit and 
cucumber pickle, chedd-onnaise, 
smoked tomato relish and 
butterhead lettuce in a Zaida’s 
horopito potato bun, with rosemary 
sea salt fries and herb mayo.
PRICE $22/ + Beer $32
GARAGE PROJECT BEER 
MATCH Weird Flex - Grapefruit, 
Cucumber & Celery Sour

 
 
THE HANGAR

King of Pork Pop Rock
Flight Coffee braised pulled pork 
with crispy chicken skin and Asian 
slaw in a housemade brioche bun 
with pop-rock salt, with hand-cut 
agria fries and spicy mayo.
PRICE $25/ + Beer $33
GARAGE PROJECT BEER 
MATCH Weird Flex - Grapefruit, 
Cucumber & Celery Sour

THE  
CAMBRIDGE 
HOTEL

Camby Cheeky Cheese Delight
Beef patty with crispy bacon, 
lettuce, tomato, onion and a 
smoked Cheddar cheese sauce 
in a sourdough bun, with 
kūmara fries.
PRICE $20/ + Beer $28
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
 
THE CHURCHILL

Delhi Welly
Spicy chicken tikka with smokey 
cucumber raita, chilli sprout slaw, 
piccalilli and crispy pappadams 
in a Kasuri methi English muffin, 
with coconut Cheddar fries.
PRICE $23/ + Beer $31
GARAGE PROJECT BEER 
MATCH Fugazi - Hoppy  
Session Ale

THE 
CLAREVILLE 
BAKERY

Wia Fri Chicken
Buttermilk chicken thigh with 
Asian slaw and smokey barbeque 
sauce on a charcoal bun, with 
French fries.
PRICE $20 

 
 
THE CRAB SHACK

This Little Piggy has Seoul
Korean slow-roasted pork belly 
with tempura soft shell crab, 
kimchi-slaw, chilli mango chutney 
and sesame mayo on a squid 
ink bun.
PRICE $28/ + Beer $38
GARAGE PROJECT BEER 
MATCH DFA - Chilli, Mango, 
Lime IPA

 
THE  
CROOKED ELM

Poutine’ on the Ritz
Beef patty, with housemade 
beans, smoked bacon, sauteed 
onions and cheese in a crisp 
pastry shell on a soft burger bun, 
with a classic poutine of baked 
home-cut fries, local cheese 
curds and a rich jus.
PRICE $24 

 
THE HOTEL 
BRISTOL

Risk it for the Brisket
Asian inspired chilli-braised beef 
brisket and kimchi slaw in a soft 
Brezelmania bun, with Korean 
loaded fries with red chilli mayo, 
freshly picked coriander and 
toasted sesame seeds.
PRICE $23 

 
 
THE HOP GARDEN

The Frying Nemo
Battered fish with lettuce, pickle, 
housemade tartare and cheese in 
a brioche bun, with hand-cut fries 
and chilli and lime dip.
PRICE $18/ + Beer $28
GARAGE PROJECT BEER 
MATCH DFA - Chilli, Mango, 
Lime IPA

 
THE HUDSON  
ON CHEWS

Coming of Age
House-aged wagyu beef 
patty with house-cured crispy 
prosciutto, aged Black Jack 
Cheddar, fresh spinach, pickles, 
compressed tomato, black garlic 
aioli and Hudson ketchup, in a 
chilli milk bun, with bacon crisps.
PRICE $25/ + Beer $32
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager

 
 
THE INNKEEPER

Chicken Fried Steak
Crunchy chicken fried steak with 
mushy pea fritters and southern 
gravy in a sesame seed bun, with 
steak fries and onion soup dip.
PRICE $20/ + Beer $30
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

THE LAB @ 20 
CUSTOMHOUSE 
QUAY

The Lab Aromatics and Spice 
Experiment
Marinated spiced chicken thigh 
with crisped curry leaves, Asian 
slaw, pickled carrots, and Thai red 
curry sauce (mild or super hot) 
on a ciabatta bun.
PRICE $18 
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THE LARDER

The Maharaja Kid
Double tandoori goat patty with 
lightly smoked tomato kasundi, 
onion, paneer, iceberg lettuce 
and lime pickle in a sesame 
seed tumeric bun, with fries  
and mint chutney.
PRICE $24/ + Beer $33
GARAGE PROJECT BEER 
MATCH Bliss - Backyard Lager

 
 
THE LIBRARY

Do You Like Green Eggs  
and Ham?
Carello del Gelato ham and 
maple chocolate dipped ice 
cream patty with white chocolate 
egg and raspberry ketchup in a 
Sixes and Sevens doughnut bun.
PRICE $14/ + Beer $24
GARAGE PROJECT BEER 
MATCH Lola - Cherry  
Cola Dunkel

 
 
THE OLD BAILEY

Smoke & Fire
Chuck beef patty cooked in 
smoked butter with melted aged 
Cheddar, maple candied bacon, 
pickle, beetroot, cabbage and 
fire roasted pepper mayo in a 
Zaida’s potato bun, with crinkle 
cut fries.
PRICE $22/ + Beer $32
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

 
THE OLD 
QUARTER

Lady Gà Gà
Twice-cooked free-range chicken 
marinated with ginger, five-spice 
and turmeric served with fresh 
salad, tomato and housemade 
mayonnaise in a brioche bun, 
with fried baby corn ‘chips’ and 
sweet chilli sauce.
PRICE $19/ + Beer $29
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
 
THE PICKLE JAR

Sweet Nanny’s Lush
200 gram sirloin beef patty with 
fresh goat’s cheese, housemade 
agria potato crisps, free-range 
bacon, mayonnaise and maple 
syrup, in a Pandoro milk bun, with 
seasoned waffle cut potato fries 
and Pickle Jar sauce.
PRICE $25/ + Beer $35
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
THE SIMPLY  
GRILL KITCHEN

The Grill Burger
Slow-cooked pork shoulder with 
sliced pork belly, apple slaw, 
‘SGK’ burger sauce, smoked 
Swiss cheese in a toasted 
Arobake brioche bun,  
with hand-cut chips.
PRICE $23/ + Beer $33
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager

THE SPEIGHT’S 
ALE HOUSE, 
PETONE

The Redeemer
12-hour braised beef cheek 
with pickled watercress and 
horopito mayo in a kūmara and 
cashew bun, with salt and vinegar 
shoestring fries.
PRICE $25 

 
 
THE STILL ROOM

In the Neighbourhood
Lime and chilli marinated 
chicken with spicy chorizo, 
crunchy salad, Sriracha mayo, 
onion relish and jalapeño cheese 
in a spiced brioche bun, with 
thick handcut chips.
PRICE $24/ + Beer $34
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
THE  
TASTING ROOM

Schnitz Blitz
Beef schnitzel with sauerkraut 
slaw, lemon caper mayo in a 
pretzel style Bretzelmania bun, 
with waffle fries and gravy.
PRICE $20/ + Beer $30
GARAGE PROJECT BEER 
MATCH Pils and Thrills - US 
Hopped Pilsner

 
THE WELSH 
DRAGON BAR

Hoggy Hoggy Hoggy
Pork, leek and cumin patty with 
caramelised leeks and rocket in 
a crusty white bun, with potato 
chips and a side of curry sauce 
or gravy.
PRICE $18/ + Beer $29
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
 
THE RAMEN SHOP

Pirikara Hoot
Free-range chicken karaage spiced 
with Hoot sauce with a sesame 
miso slaw in a housemade bun, 
with Japanese pickles.
PRICE $17/ + Beer $27
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager

 
THE RAMEN SHOP 
SEMI PERMANENT

Umami Burger
Free-range chicken karaage with 
Japanese mayo, cheese, foraged 
seaweed and sesame miso slaw 
on a housemade bun.
PRICE $12/ + Beer $22
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager

 
THE REALM  
BAR AND BISTRO

Hangry Bird
Moroccan spiced chicken thigh 
with lettuce, pickle, avocado and 
aioli in a Zaida’s beetroot milk 
bun, with shoestring fries and  
a side of hot sauce.
PRICE $24/ + Beer $29
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

 
THE  
RESIDENCE BAR

I Deer You
Venison and bacon patty with 
watercress, red onion jam, 
tomato, smoked Cheddar cheese, 
and spiced plum sauce on a milk 
bun, with steak cut fries.
PRICE $22 

THE SALT  
& WOOD 
COLLECTIVE

The McReuben
Beef patty with pastrami, 
American Cheddar, pickles, 
mustard and barbeque sauce  
in a molasses bun, with 
shoestring fries.
PRICE $26

 
 
THISTLE INN

Jammy Bastard
Wagyu beef patty with bacon 
jam, Alabama white sauce, black 
jack cheese, pickles and lettuce 
in a Zaida’s potato bun, with 
kūmara crisps.
PRICE $22/ + Beer $29
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
THORNDON 
CHIPPERY

If You Like Spicy, Ikan Help!
Galangal, chilli and lemongrass 
marinated market fish fillet with 
Indonesian style Acar pickle, 
spring onion, herb salad and 
turmeric mayo on a Pandoro  
soft white bun.
PRICE $16/ + Beer $25
GARAGE PROJECT BEER 
MATCH Weird Flex - Grapefruit, 
Cucumber & Celery Sour

 
THUNDERBIRD 
CAFÉ

Da Bangar Burger
Deep-fried spicy southern style 
chicken with deep-fried bacon, 
melted cheese, red onions, 
iceberg lettuce, mustard mayo 
and maple syrup in a toasted 
brioche bun.
PRICE $21/ + Beer $30
GARAGE PROJECT BEER 
MATCH Lola - Cherry Cola 
Dunkel

 
 
TI KOUKA CAFE

Rastafa Lamb
Braised lamb shoulder with 
Zany Zeus smoked Brinza, red 
cabbage, cucumber and mint 
slaw, pickled red onions, rocket 
and hemp aioli on a Leeds St 
Bakery kūmara brioche bun,  
with handcut fries.
PRICE $25/ + Beer $30
GARAGE PROJECT BEER 
MATCH Bliss - Backyard Lager

 
 
TINAKORI BISTRO

Ooh Là Là
Pan-fried New Zealand 
wagyu beef patty topped with 
Kingsmeade Brie, duck liver 
parfait and truffle mayo in 
a housemade bun, with beef 
dripping fries seasoned, with 
foraged porcini salt and cheese 
dipping sauce.
PRICE $28/ + Beer $39
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA
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TRADE KITCHEN

3 Little Piggies
12-hour cooked pork belly 
with jerk sauce, streaky bacon, 
pickled baby carrots, cucumber 
and chipotle aioli on a milk bun, 
with ham hock and Brie cheese 
loaded fries.
PRICE $20/ + Beer $29
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

 
TRICKY’S 
SANDWICH CO.

Tres Chic
Chilli and coriander chicken 
burger with cucumber and 
capsicum salad and chilli jam  
in a brioche bun.
PRICE $10 

 
 
UNION SQUARE

Wagyu Wrangler
Wagyu beef burger with 
whipped goats cheese, tomato 
and chilli jam and crispy onion 
bits in a Gruyere bun, with 
triple-cooked fries.
PRICE $24/ + Beer $34
GARAGE PROJECT BEER 
MATCH Aro Noir - Friendly 
Roasty Stout

 
 
VINYL BAR

Banging Bourbon BBQ  
Ribs Burger
Slow-cooked brown sugar, beer 
and spice pork-ribs with slaw and 
Bourbon barbeque sauce in a 
sesame brioche bun, with kettle 
potato chips.
PRICE $22/ + Beer $30
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

 
VIVA MEXICO  
LEFT BANK

Mucha Torta
Pulled pork leg in adobo with 
grilled sour cream, nasty beans, 
crunchy chicharrón and jalapeño 
pickled pineapple in a telera 
bread roll, with shoestring fries 
seasoned with smoked worm salt 
and Valentina mayonnaise.
PRICE $20/ + Beer $28
GARAGE PROJECT BEER 
MATCH DFA - Chilli, Mango, 
Lime IPA

 
WHISKEY  
LIMA GOLF

WLG Burger
Slow-cooked pulled pork with 
Granny Smith apple and fennel 
slaw and Whiskey-infused 
barbeque sauce in an Arobake 
bun, with twice-cooked  
kūmara fries.
PRICE $24/ + Beer $30
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

 
WHISTLING 
SISTERS

Bulgogi Steam Bun Burger
Beef bulgogi with sesame 
slaw, kimchi, Swiss cheese, and 
gochujang ketchup in a steamed 
bun, with hand-cut, double 
cooked, fermented fries.
PRICE $20 

 
WHITBY CO-OP 
BAR AND KITCHEN

Smokey Joe’s
Slow cooked smoked barbeque 
brisket with pecorino and mint 
pickle slaw, red onion rings, 
smokey tomato barbeque 
sauce and sliced Cheddar on 
a Brezelmania milk bun, with 
crispy homemade kūmara  
skins and aioli.
PRICE $23/ + Beer $31
GARAGE PROJECT BEER 
MATCH Pils and Thrills -  
US Hopped Pilsner

 
WHOLESALE 
BOOT COMPANY

Bangin’ Brisket
Slow cooked beef brisket with 
fragrant spicy pickles in a soft 
multigrain bun, with potato fries.
PRICE $26/ + Beer $36
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager

 
WILDFIRE 
CHURRASCARIA

Pulled Picanha Burger
Slow cooked, pulled Brazilian 
beef sirloin with Wildfire’s 
signature chimichurri slaw, pickled 
zucchini and provolone in a 
sesame brioche bun, with polenta 
fries with Parmesan shavings and 
Sriracha aioli.
PRICE $22 

 
VIVA MEXICO 
NEWTOWN

Pescado A La Frida
Mexican-style tempura fish 
with coleslaw, jalapeño and 
chipotle mayo on a traditional 
Mexican bun, with spicy oven-
roasted potatoes.
PRICE $17 

 
VIVA MEXICO 
PETONE

Los Cachetes del Chapo
Beef cheek adobo patty with 
jalapeño mayo and crispy 
jalapeño, in a bun, with curly fries.
PRICE $19 

 
VIVANT! 
RESTAURANT

La Plume! 
Crispy sous-vide chicken thigh 
with caramelised red onion 
jam, duck parfait, cornichon, 
homemade mulled wine jelly, 
Swiss cheese and Lollo rosso 
leaves in an Arobake French 
baguette, with beer-battered fries. 
PRICE $28

 
 
WAIMEA

Hamberg”er”
Bratwurst patty with bacon 
belly, sauerkraut, dill pickles, 
Kāpiti Te Horo Swiss cheese and 
relish in a housemade bun, with 
potato fries.
PRICE $24 

 
WATERFRONT 
BAR

The Greek
Grilled lamb, garlic and rosemary 
patty with Kingsmeade feta, 
roasted capsicum, red onion and 
hummus on a homemade bun, 
with cheesy kūmara fries.
PRICE $24 

 
 
WILLI’S KITCHEN

What the Duck
Pulled duck marinated in Asian 
spices, with baby cos lettuce, pickled 
beetroot, hash brown, jalapeño 
mayo, topped with curry sauce in 
a pumpkin bun, with seven-spices 
polenta chips and kimchi aioli. 
Vegan/vegetarian option: Pulled 
bamboo shoots and marinated 
tofu skins in Asian spices.
PRICE $22/ + Beer $30
GARAGE PROJECT BEER 
MATCH Hatsukoi - Neo  
Tokyo Lager

 
WILSON 
BARBEQUE @ POP

The 4th Pigs Glass House
Mānuka smoked pulled pork cheek 
with homemade apple-smoked 
thick-cut bacon, slaw and blood 
orange burger sauce in a bacon 
glazed potato bun, served under 
a blood orange ‘glass’ dome filled 
with smoke which is smashed to 
reveal your burger inside.
PRICE $28/ + Beer $38
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

WILSON 
BARBEQUE @  
THE THIRD EYE

Meat the Senses
Smoked chuck and brisket patty 
with cheesy pulled pork patty, 
mānuka smoked brisket slices, 
pork crackling, cheese and burger 
sauce in an apple smoked  
bacon-dust glazed potato bun, 
with a potato nest.
PRICE $28/ + Beer $38
GARAGE PROJECT BEER 
MATCH Pils and Thrills - US 
Hopped Pilsner
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GARAGE PROJECT BEERS
Find your perfect match with Garage Project favourites and three new exclusive  
Visa Wellington On a Plate 2019 beers: Kuro, Golden Path and Weird Flex.

ARO NOIR

Friendly roasted stout 
Brewed in honour of our location 
on ‘the dark side of the street’ here 
in Aro Valley, it’s rich and roasty, 
but friendly. A stout for all seasons.
7.0% 

BLISS

Easy Drinking Lager 
Brewed with New Zealand malt 
and Motueka hops, Bliss is 
fermented cold and stored at 
subzero temperatures to produce a 
delicately crisp, clean, easy drinking 
lager. Simple, familiar things taken 
to a new level.
4.5% 

DFA

Chilli, Mango, Lime IPA 
Demus favorem amori - ‘we choose 
to stand for love’. DFA, a surprising 
blend of flavours marrying 
mango, Vietnamese mint, lime 
and chilli with the high citrus hit 
of Centennial, Amarillo and Citra 
hops. The result is a deliciously 
intense tryst of bitter-sweet 
heat, tropical fruit and citrus hop 
character, coming together to create 
a beer of rich, satisfying balance.
7.5% 

ELECTRIC DRY  
HOP ACID TEST

Dry Hopped Kettle Sour 
The 240 volt electric mouth buzz 
of kettle sour beer with a three 
phase dry hop addition. Each 
can is a battery pack of acid sour 
and fresh hop zap. Golden sour, 
refreshing, clean, hoppy.
4.2% 

FUGAZI

Hoppy Session Ale 
Don’t be deceived, sometimes 
things are not what they seem.  
The modest strength belies the 
flavour within. A complex selection 
of malts and generous dose of 
Sauvin and Simcoe hops create 
a light but satisfying beer that 
punches well above its weight.  
A true sheep in wolf’s clothing.
2% 

GOLDEN PATH

Juicy Session Hazy IPA   
A juicy, hazy, hop bomb with a 
surprisingly restrained alcohol 
content. A generous addition of 
Golden Naked Oats and Mosaic, 
Columbus and Strata hops create 
a beer bursting with flavour, with 
a balance and body belying its 
moderate strength. A delicious 
hoppy offering that’s more than a 
match for even the richest burger.
4%

KURO 

Japanese Inspired Black Lager 
Kuro, a Japanese inspired black 
lager, brewed with pilsner malt, 
special debittered black malt, rice 
syrup, Kuro Sato (Japanese black 
sugar) and tamari. Smooth and 
dark with a subtle touch of umami, 
Kuro is designed to compliment 
any rich, juicy, caramelised burger, 
or even offer contrast with 
lighter seafood burgers without 
overwhelming them.
5.2%

WEIRD FLEX

Grapefruit, Cucumber  
& Celery Sour  
Grapefruit, cucumber and celery - 
unusual ingredients which combine 
to create a delightfully clean sparkling 
sour beer. Kettle soured and infused 
with fresh grapefruit, cucumber, 
celery and a touch of salt, Weird Flex 
is a drinkable and uniquely refreshing 
beer that can either play well as a 
palate cleansing counterpoint to rich 
burgers, or the perfect companion to 
more delicate offering.
3%
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FUZZBOX

Fuzzy Pale Ale 
Galaxy, Nelson and Mosaic ris drift 
in a warm fuzz of juicy malt and 
tropical fruit noise. Forget clarity, 
there's nothing clean cut about this 
beer. This is a Pale Ale amplified 
and distorted in a wall of haze 
and hop feedback. Galaxy, Nelson 
and Mosaic riffs drift in a warm 
fuzz of juicy malt and tropical fruit 
noise. Plug it in, dial it up, crack the 
can. Its fuzzy ugly and you love it. 
Originally brewed in collaboration 
with Sydney's rock god pizza 
tossers Frankies.
5.8% 

GARAGISTA

IPA 
Brewed and double dry-hopped 
with New Zealand, Australian and 
US hop varieties. Great things 
often start in a garage, after all. 
Tropical, resin, pine flavours.
5.8% 

HAPI DAZE

Pacific Pale Ale 
Sessionable in strength, bright 
golden in colour and loaded with 
generous quantities of aromatic 
New Zealand hops. Very friendly 
indeed.
4.6% 

HATSUKOI

Neo Tokyo Lager 
Japanese inspired pilsner. Brewed 
with light malted barley and rice 
using the traditional first press 
method. Clean, crisp with a delicate 
noble hop character.
5.5% 

LOLA

Cherry Cola Beer 
Lola, cherry cola dunkel, a boundary 
bending, trans-style take on the 
classic German dark lager. Spiked 
with citrus, spices, cola nuts, vanilla 
and whole sour cherries, the result 
is a rich dark brown, eervescent 
and refreshing brew somewhere 
ambiguously be...
5.5% 

PERNICIOUS WEED

Imperial IPA 
A celebration of New Zealand-
developed hop varieties Nelson 
Sauvin and Rakau. Huge grapefruit 
flavour in a worryingly-drinkable 
strong IPA.
8.0% 

PILS ‘N’ THRILLS

US-hopped Pilsner 
Our typically-irreverent take  
on a classic style. A refreshing  
pilsner given extra kick by some 
high-citrus US varieties.
5.5% 

WHITE MISCHIEF

Salted White Peach Sour 
Salted Kettle soured wheat,  
lightly salted and infused with 
white peaches - a delicate three 
way salty, sweet and sour  
balancing act. A little bit of  
white mischief in a beer where 
anything gose. Brewed for Visa 
Wellington On a Plate 2015.
2.9% 

GARAGE PROJECT BEERS
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ARTISAN  
DINING HOUSE

Smoke Without Fire
Smokey braised lamb belly 
with rocket, chipotle aioli 
and cucumber pickle in a 
housemade sourdough bun,  
with hand-cut, triple-cooked 
fries with celery salt.
PRICE $24/ + Beer $34
GARAGE PROJECT BEER 
MATCH Weird Flex - Grapefruit, 
Cucumber & Celery Sour

ASTON  
NORWOOD  
CAFE

Crabalicius
Tempura crab with Asian miso 
slaw of red cabbage and shiitake 
mushrooms in a charcoal bun,  
with citrus kelp tempura green 
beans, broccoli and zucchini fries.
PRICE $24/ + Beer $34
GARAGE PROJECT BEER 
MATCH Hatsukoi - Neo Tokyo 
Lager

 
 
ASTORIA

Tongue ‘n’ Cheek
Beef tongue ‘n’ cheek with 
crispy bacon, Cheddar cheese, 
caramelised onion, tomato, pickle 
and aioli, on a smoked spinach 
bun, with potato fries.
PRICE $22/ + Beer $32
GARAGE PROJECT BEER 
MATCH Lola - Cherry Cola 
Dunkel

 
BANGALORE 
POLO CLUB

Plucky Chicken
Southern fried chicken with 
sizzling avocado, red slaw, honey 
Sriracha, white BBQ and black 
garlic aioli on a charcoal bun, 
with wasabi shoestring fries and 
chicken gravy dipping sauce.
PRICE $22

 
 
BAO BOY

Tuk Tuk
Free-range chicken and coriander 
pattie with bok choy slaw, 
coconut and Asian Food Republic 
sweet chilli and ginger sauce in 
a mini bao bun, with deep-fried 
noodles and Asian Food Republic 
coconut salt.
PRICE $10 

 
 
1154 PASTARIA

Smash & Grab
Panko and parsley-crumbed 
smashed pork sirloin (cotoletta) 
patty, with mac ‘n’ cheese sauce, 
sliced tomato and a pickled chilli 
in a steamed milk bun.
PRICE $15/ + Beer $22
GARAGE PROJECT BEER 
MATCH Bliss - Backyard Lager

 
 
APACHÈ

Surf & Turf
Wagyu beef patty with tiger 
prawns, braised Wagyu brisket, 
egg sheet, spicy Vietnamese 
salad, garlic noir mayo, crackling 
and XO salt in a turmeric milk 
bun, with numbing crisps and 
nahn-jim mayo.
PRICE $25/ + Beer $35
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager

ARBORIST 
ROOFTOP  
BAR & EATERY

Ain’t No Routine Poutine
Angus beef patty with crunchy 
potato stix, sweet and smokey 
bacon bits, cheese curds, pickles, 
lettuce, burger sauce and gravy 
poured at the table in a Zaida’s 
potato brioche bun, with an extra 
side of fully loaded poutine.
PRICE $25/ + Beer $34
GARAGE PROJECT BEER 
MATCH Weird Flex - Grapefruit, 
Cucumber & Celery Sour

 
 
ARCIMBOLDI

The Otsy Botsy Lasagne
Beef bolognese patty with fried 
Zany Zeus halloumi, béchamel 
and charred tomato relish on a 
herb sourdough bun, with hand-
cut Agria fries.
PRICE $24/ + Beer $32
GARAGE PROJECT BEER 
MATCH Bliss - Backyard Lager

 
 
ARO CAFE

Cluck Off
Vegan jerk chicken patty with 
jerk sauce, lettuce, slaw, smoked 
pineapple and scotch bonnet 
mayo on a sesame seed bun, 
with kūmara crisps.
PRICE $21/ + Beer $30
GARAGE PROJECT BEER 
MATCH Hatsukoi - Neo  
Tokyo Lager

 
 
BAOBAB CAFE

Don’t Know Jack
Pulled jackfruit patty with 
beetroot hummus, spicy date 
and tamarind chutney, pea and 
coconut purée and red cabbage 
slaw in a beetroot bun, with 
handcut agria wedges.
PRICE $18/ + Beer $27
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale

 
 
BASQUE

It’s Nacho Usual Burger
Double Seitan cream cheese 
stuffed patty, with nacho cheese 
sauce, corn-chip crumb, facon, 
iceberg lettuce, pickled red onion, 
chargrilled corn, jalapeño and 
tomato salsa in a soft corn bun, 
with corn chips and chilli  
cheese sauce.s
PRICE $21/ + Beer $31
GARAGE PROJECT BEER 
MATCH Garagista - Finely 
Tuned IPA

 
 
BEACH BABYLON

By The Burger of Babylon
Persian fried chicken or vegan 
Persian fried ‘chicken’ with 
whipped feta (or vegan whipped 
feta), beetroot slaw, zucchini 
pickles, pomegranate ketchup and 
saffron aioli in a black sesame 
bun, with Phoenician hand-cut 
fries and tahini-garlic whip.
PRICE $21/ + Beer $30
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
BEACH HOUSE 
AND KIOSK

Sensing Breakfast
Andouille sausage with a fried 
egg, coffee and bacon jam, rocket, 
hollandaise in an English muffin.
PRICE $19/ + Beer $30
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
 
BEACH ROAD DELI

Mr. Baombastic
Deep fired bao bun with fried 
chicken tenderloins, Kāpiti cheese, 
iceberg lettuce, red onion, corn, 
piquante pepper slaw and creamy 
chicken cheese sauce, with potato 
crisps and onion dip.
PRICE $20 

GARAGE PROJECT PRESENTS

BURGER WELLINGTON    17–31 AUG
Experience burger nirvana… with hundreds of burgers to sink your teeth into, there’s something for all tastes.  
See VisaWOAP.com for all dietary information.
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GARAGE PROJECT BEER 
MATCH Weird Flex - Grapefruit, 
Cucumber & Celery Sour

ASTON  
NORWOOD  
CAFE

Crabalicius
Tempura crab with Asian miso 
slaw of red cabbage and shiitake 
mushrooms in a charcoal bun,  
with citrus kelp tempura green 
beans, broccoli and zucchini fries.
PRICE $24/ + Beer $34
GARAGE PROJECT BEER 
MATCH Hatsukoi - Neo Tokyo 
Lager

 
 
ASTORIA

Tongue ‘n’ Cheek
Beef tongue ‘n’ cheek with 
crispy bacon, Cheddar cheese, 
caramelised onion, tomato, pickle 
and aioli, on a smoked spinach 
bun, with potato fries.
PRICE $22/ + Beer $32
GARAGE PROJECT BEER 
MATCH Lola - Cherry Cola 
Dunkel

 
BANGALORE 
POLO CLUB

Plucky Chicken
Southern fried chicken with 
sizzling avocado, red slaw, honey 
Sriracha, white BBQ and black 
garlic aioli on a charcoal bun, 
with wasabi shoestring fries and 
chicken gravy dipping sauce.
PRICE $22

 
 
BAO BOY

Tuk Tuk
Free-range chicken and coriander 
pattie with bok choy slaw, 
coconut and Asian Food Republic 
sweet chilli and ginger sauce in 
a mini bao bun, with deep-fried 
noodles and Asian Food Republic 
coconut salt.
PRICE $10 

 
 
1154 PASTARIA

Smash & Grab
Panko and parsley-crumbed 
smashed pork sirloin (cotoletta) 
patty, with mac ‘n’ cheese sauce, 
sliced tomato and a pickled chilli 
in a steamed milk bun.
PRICE $15/ + Beer $22
GARAGE PROJECT BEER 
MATCH Bliss - Backyard Lager

 
 
APACHÈ

Surf & Turf
Wagyu beef patty with tiger 
prawns, braised Wagyu brisket, 
egg sheet, spicy Vietnamese 
salad, garlic noir mayo, crackling 
and XO salt in a turmeric milk 
bun, with numbing crisps and 
nahn-jim mayo.
PRICE $25/ + Beer $35
GARAGE PROJECT BEER 
MATCH Kuro - Japanese 
inspired Black Lager
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potato stix, sweet and smokey 
bacon bits, cheese curds, pickles, 
lettuce, burger sauce and gravy 
poured at the table in a Zaida’s 
potato brioche bun, with an extra 
side of fully loaded poutine.
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Beef bolognese patty with fried 
Zany Zeus halloumi, béchamel 
and charred tomato relish on a 
herb sourdough bun, with hand-
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PRICE $24/ + Beer $32
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Vegan jerk chicken patty with 
jerk sauce, lettuce, slaw, smoked 
pineapple and scotch bonnet 
mayo on a sesame seed bun, 
with kūmara crisps.
PRICE $21/ + Beer $30
GARAGE PROJECT BEER 
MATCH Hatsukoi - Neo  
Tokyo Lager

 
 
BAOBAB CAFE

Don’t Know Jack
Pulled jackfruit patty with 
beetroot hummus, spicy date 
and tamarind chutney, pea and 
coconut purée and red cabbage 
slaw in a beetroot bun, with 
handcut agria wedges.
PRICE $18/ + Beer $27
GARAGE PROJECT BEER 
MATCH Hapi Daze - Pacific 
Pale Ale
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Double Seitan cream cheese 
stuffed patty, with nacho cheese 
sauce, corn-chip crumb, facon, 
iceberg lettuce, pickled red onion, 
chargrilled corn, jalapeño and 
tomato salsa in a soft corn bun, 
with corn chips and chilli  
cheese sauce.s
PRICE $21/ + Beer $31
GARAGE PROJECT BEER 
MATCH Garagista - Finely 
Tuned IPA
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Persian fried chicken or vegan 
Persian fried ‘chicken’ with 
whipped feta (or vegan whipped 
feta), beetroot slaw, zucchini 
pickles, pomegranate ketchup and 
saffron aioli in a black sesame 
bun, with Phoenician hand-cut 
fries and tahini-garlic whip.
PRICE $21/ + Beer $30
GARAGE PROJECT BEER 
MATCH Golden Path - Juicy 
Session Hazy IPA

 
BEACH HOUSE 
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Sensing Breakfast
Andouille sausage with a fried 
egg, coffee and bacon jam, rocket, 
hollandaise in an English muffin.
PRICE $19/ + Beer $30
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Session Hazy IPA
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Deep fired bao bun with fried 
chicken tenderloins, Kāpiti cheese, 
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piquante pepper slaw and creamy 
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crisps and onion dip.
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