
 

  Shackleton’s Bar & Grill @  
           

WELCOME TO SHACKLETON’S, PLEASE ADVISE STAFF OF ANY DIETARY REQUIREMENTS 

  

   FOR THE TABLE… ENTRÉE OR SHARE  
  

         

      Ciabatta Garlic Bread                                                                                                  16 

         fresh Ciabatta bread with garlic and cheese 

       Crispy Italian Mozzarella sticks                                                                                  19             

         Served with balsamic glaze, parmesan and tomato relish 

        Gamberi Prawns                                                                                                           19 

         whole crumbed prawns served with garlic, lemon and aioli 

         Truffle Arancini                                                                                                             18 

         Chefs specialty risotto, truffle and parmesan housemade...must try  

       Marinated Italian Olives                                                                                              19 

         toasted bread, feta and sundried tomatoes 

       Chef’s zuppa del giorno                                                                                              20  
         seasonal soup served with fresh bread and salted butter 

       Pancetta di Maiale                                                                                                      24  
         succulent slow cooked pork belly portions with our famous sauce  
       

  MAINS…  
 

         400g “Flintstone” Ribeye - Bone In                                                                                         58 

          local Canterbury beef with creamy mushroom sauce, Talbot pepper and  

Havarti cheese alongside seasonal veg and twice cooked fat chips                                                

          Lamb Rump                                                                                                                              45                                                               

Canterbury merino lamb rump on minted pea purée, parsnip crisps,  

           feta cheese, red wine jus,  kumara and beetroot. 

       Confit Anatra Duck Leg                                                                                                           44                   

          single leg of local Canterbury duck with garlic chive mash, red wine cherries 

          and broccolini  

       Bocconcini di Mare                                                                                                     36 

         Akaroa Salmon filled house made vol a vent pastry case   

 

  PASTA… 
 

         Penne all’Arrabbiata                                                                                                  26 

          traditional Italian special with garlic, tomatoes, parsley & dried red chilli peppers 

       Pasta Allo Scoglio                                                                                                       34  

          chilli prawn and crab spaghetti with red pesto and rosé wine        

       Linguine al Tartufo                                                                                                       30 

          fresh linguine pasta with pancetta, truffles and parmesan   

       Spaghetti Bolognaise           26                                                                                                              

           Italian staple Napolitana beef ragu, fresh herbs and parmesan cheese              

       Fettucine Primavera                      24 

          fresh fettucine with basil pesto, feta and toasted almonds                                    
                                                                                          

             

 

 

https://www.haroldkookt.nl/en/linguine-al-tartufo/
https://www.haroldkookt.nl/en/linguine-al-tartufo/


                          

 Shackleton’s Bar & Grill @ 
        PIZZA… 
 

         Pizza ai frutti di mare                                                                                                  32 

         Seafood special with prawn, salmon, mussels, capers and mozzarella 

       Chef’s Margherita Special                                                                                         28 

         Our take on this specialty from Naples  

       Hawaiian Pizza                                                                                                             28  

         Succulent ham pieces with mozzarella cheese and don’t tell the Italians but  

         available with or without pineapple! 

       GF Bases available on all $2 extra  

   

   BURGERS… 
 

       Fried Chicken                                                                                                             29 

          crumbed chicken breast on toasted brioche bun, lettuce, 

         mildly spicy mayo and cheese - served with fries 

       Mountain Man Burger                                                                                                32 

           double beef patties on toasted brioche bun, salad, gherkin slices  

            and relish - served with fries 

 

   SIDES …                           All $14  
         garlic butter seasonal vegetables                                                      beetroot n feta         

         kale salad sliced onion, cabbage soy peanut dressing             fries  
 
         

   TO FINISH… 
 

       Pistachio Affogato                                                                                                     18 

          vanilla ice-cream hollowed and filled with hot espresso                                          

          topped with pistachios 

       Chocolate Fondant                                                                                                   18 

          house made rich chocolate fondant with Oreo crumbs  

       Sicilian lemon cheesecake                                                                                     18 

          zesty mound of lemon cheesecake with Oreo biscuit crumb base 

           & Cointreau mixed berry compote  

       Cinnamon Apple Pie                                                                                                18 

           hard to resist in winter particularly when served with salted butterscotch 

            sauce and pure NZ vanilla bean ice cream  

   

       Duo of cheese           28                                                                                                                 

          selection of Kapiti blue and peppered Havarti cheese,  

          crackers & chutney  

 

 
Please ask your Server for our selection of Ports, Digestifs and Liqueurs 

                

     


