Shackleton’'s Bar& Grill@ BrRINKLEY

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

FOR THE TABLE... ENTREE or SHARE

Warm Homemade Focaccia
Freshly baked rosemary focaccia served with whipped black garlic butter

Marinated Italian Olives
Toasted bread, feta and sundried tomatoes

Chef’'s Zuppa del Giorno
Seasonal soup served with baked bread and salted butter

Roasted Beetroot Carpaccio
Chefs special Wild rocket, pistachios and olive oil

Prawns & Chorizo
Prawns and smoky chorizo with cauliflower purée and chimichurri

Winter Braised Beef Cheek
Served with silky parsnip purée and fresh gremolata

Crispy Pork Karaage
Crispy ginger-soy pork, tonkatsu sauce and winter slaw

MAINS...

400g “Flintstone” Ribeye - Bone In
Chargrilled bone-in ribeye with béarnaise, fat chips and balsamic
thyme mushrooms Chef's Wine Match: Peter Lehmann Shiraz

Denver Leg Cut Venison
Premium New Zealand venison with blistered kumara, charred broccoli
and a rich miso jus. Chef's Wine Match: Wild Earth Pinot Noir

Confit Duck Leg
Crispy confit duck leg with parsnip purée, orange hazelnut gremolata
and red wine jus. Chef's Wine Match: Nanny Goat Pinot Noir

Akaroa Salmon

Crispy-skinned Akaroa salmon on a bed of saffron risotto and caper butter.

Chef's Wine Match: Chard Farm Chardonnay
PASTA...

Gnocchi alla Crema di Noci
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Traditional potato gnocchi with walnut cream, confit garlic and Grana Padano

Pappardelle al Ragu d'Agnello
Slow-braised lamb ragu with fresh pappardelle and Grana Padano
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Shackleton’s Bar & Grill @ BRINKLEY

PIZZA...

The Truffle Hunter 29
Garlic butter, mozzarella, roasted thyme mushrooms and a drizzle of truffle oil.

The High Country 29

Slow-braised beef and lamb, caramelised onions and mozzarella
on a rich tomato base.

The Matador 30
Juicy prawns, smoky chorizo, rocket and chilli on a traditional tomato base
GF Bases available on all $2 extra

BURGERS...

The Southern Chicken Burger 30

Pulled cider-poached chicken, avocado, bacon and herb aioli on a toasted
brioche bun, served with fries

The Alpine Burger 30

Prime beef topped with smoked cheese and honey mustard bacon
on a foasted brioche bun, served with fries

SIDES ... S$15 ea

Crispy Deep-Fried Brussels Sprouts Lemon pangrattato, garlic hummus
Curly Fries Sea salt, aioli

Winter Slaw Shredded seasonal greens, house vinaigrette
Polenta Chips with subtle taste of Rosemary and Chilli

TO FINISH...

Pistachio Affogato 18

Pistachio ice-cream hollowed and filled with hot espresso
topped with pistachios

Brinkley Winter Crumble 18

Warm orchard apples and wild blackberries with a golden coconut crumble
and vanilla bean cream

Antarctic Dream 18

Deconstructed Caramel sundae, dark chocolate, buttery shortbread
with raspberry coulis.

Shackleton’s Winter Paviova 18

hard to resist in winter, pavlova with vanilla custard and warm Kirsch-spiced
cherry compote

Duo of cheese 30
selection of Kapiti blue and peppered Havarti cheese, crackers & chutney

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



