
 

 
    

 
Can’t decide? We’ll provide a selection of Rosie B’s favourites for $75. Or tell us your budget & we’ll feed you. 
 
 
 
 

SHARE 
Fresh breads, black garlic butter   6 

- add aged balsamic, olive oil.  4 
 

Tempura Seaweed Taco (3): Wagyu Beef. GF    20  
- Beer Battered tofu. V,GF        19 

 

Sliders (3)Whitebait, Kawa Kawa mayo      21 
- Rosie’s pattie, caramelised onion slider. V  19 

 

Salt & Horopito squid, black garlic mayo. GF  18 
Freedom pork belly, apples, ginger, watercress   24 
 

Kumara, leek, caper scotch egg, green pea, crispy  
kale, truffle sauce. GF/V  19 

 

Hot crispy chicken wings, Huffman’s Gold. GF  15 
Blue cod ceviche, pawpaw, passionfruit, cos. GF  24    
 
LARGER SHARE  
LARGE PLATE 200g / SHARE PLANK 400g 
 

Te Mana High Country Lamb Rump        33  / 60 
Red Tussock Venison Backstrap   36 / 65 
Wakanui 90-day grain fed Angus 
• Beef Rump    20 / 34 
• Beef Sirloin   27 / 48 
Angus rib-eye – PLANK ONLY          12 /100g 
See blackboard for sizing                         
 

Linguine, oven roasted ‘kumato’, rocket,  
roasted garlic, 5 estate chilli oil (V)   25 
 

Macro bowl- Avo, pick’d veg, seeds, tofu,  
hummus  (GF/VG/V)   20 
 

Lobster bouillabaisse  38 
Fresh whole fish of the day - See waiter for details.  38 
    

 
 

 

WINE ON TAP  
CENTRAL OTAGO ORGANIC 
 

GLS-150ml / 500ml / 1L Carafe 
Carrick Pinot Blanc        12 / 33 / 61 
Carrick Pinot Rouge       13 / 35 / 66 

OYSTERS - Natural with mignonette champagne 
vinegar, fresh lemon/lime          $5 
ea 

Mussels & clams in white wine, garlic and herbs 
 • Mixed – 750g      23 
 • Clams – 250g     17 
 • Mussels – 500g     16 
 

SIDES  
Roasted seasonal potatoes with manuka honey, 
herbs. confit garlic. GF/V        9 
 

Iceberg wedge, pecorino, garlic crouton, lemon 
dressing V                 12 
 

Foraged watercress salad, apple, kale, walnut, 
grapeseed vinaigrette. GF/V/VG           14 
 

Amola truffle salt fries. GF/V/VG     9 
 

Smoked paprika Maori potatoes. GF/V   9 
 

Creamed spinach & roasted pine nuts.    9 
GF/V                 
 

 
SAUCES / TOPPINGS 
 

Royale 4 peppercorn         4 
 

Lamb / beef jus           4 
 

Béarnaise             4 
 

Horseradish Crème          4 
 

Blue cheese            8 
 

Prawns              9 
 

Creamed mushrooms         5 

Try one of our Oyster Shots - $5 
Gin & lime granita  

Huffman’s Bloody Mary 
 

Half – $49 
Whole – $95 

 

www.rosieb.co.nz 
bookings@rosieb.co.nz 

T: T: 03 442 0131 
 


