
Stonegrill Dinner   All available gluten and dairy free 
Served with fries, garden salad and chimichurri 

☐ 200g Beef Rump Steak   28 

☐ 200g Fillet Steak   36 

☐ Lamb Rump   36 

☐ Smoked Chicken   29

Stonegrill Experience 
Served with sweetcorn, duck fat potatoes, 
seasonal veg, chimichurri and bernaise 

☐ 400g Rump Steak   38 

☐ Surf & Turf 200g Fillet and Marinated Prawns   41 

☐ Fish of the Day   32 

☐ Whitebait Fritters with Fresh White Bread   39 

☐ Seafood Chowder With Fish, Prawns 

     and Mussels with Fresh Bread   31

DINNER
TO SHARE O

Stonegrill meals are served on a 
super heated volcanic stone using 
no added fats or oils.

Just like a mini BBQ, cooked to  
perfection because you cooked it!

STONEGRILLS

BURGERS

Fish & Chips   gf 
Our secret gluten free battered fish and chips, 
homemade chunky tarragon and pickle tartare 
with rainbow slaw and lemon cheek   26

Pan fried fish   gf 
Anna potatoes, green beans, pink onions and 
lemon caper butter   31 

250g Sirloin Steak   gf* 
Fried Anna potatoes, charred broccolini and 
Café de Paris butter   34 

Twice Cooked Lamb Shoulder   df* 
Roasted kumara, charred greens and port wine jus   34

Buttermilk Fried Chicken 
Served on creamy mash potato, with smoked chorizo 
gravy and house salad   31

Vegetable Gnocchi   gf | v | ve 
Braised veggies in a tomato ratatouille served with 
vegan parm and crispy kale   29 

Caesar Salad   df | ve* 
Bacon bits and pieces, crunchy 
croutons, poached egg, cos lettuce  
and parmesan   21

Buddha Bowl   gf | ve 
Brown rice, fried tofu, leaves, pineapple, 
avocado, pickled daikon, cucumbers 
and coriander corn salsa with lemon 
dressing   24 

Summer Salad   df* | v | ve* 
Broccoli, mandarin, radish, leaves, 
almonds, cherry tomatoes and feta   20 
Add chicken, halloumi or tofu  +6

MAINS

SALADS

∆

EVERY TUESDAY FROM 4PM
TWO FOR ONE
STONEGRILL

Terms & Conditions Apply

All burgers served with fries and aioli!

The Southern Smash   gf* 
Two brisket smashed patties, house 
sauce, double American cheese, 
pickled onions, gherkins, bacon jam 
and tomato sauce   27

Cajun Fried Chicken Burger   gf* 
Pickles, American cheese, iceberg 
and Franks Red Hot mayo   27 

Veggie Delight Burger   gf* | v | ve* 
Chipotle and hemp patty, pickles, 
tomato, caramelised onions, iceberg, 
vegan cheese and vegan aioli   27

Marinated & Cold Smoked Olives   gf | v 
Fennel, orange and rosemary   9

Grilled Garlic Pita Bread & Dips   gf* | v 
Roasted carrot and cumin hummus,  
dukkah and paprika olive oil   16 

Spinach & Artichoke Cream Cheese Dip   gf* | v 
With two salted pretzels   17

Salt & Pepper Squid   gf* | df 
With nam jim dipping sauce   18

Baja Fish Tacos (2)   gf* | df 
Gluten free battered fish, slaw, chipotle mayo, 
pink onions and lemon   20

Korean Fried Chicken   gf* 
Served with Korean BBQ sauce and Kewpie mayo   18

Pork Belly Bites   gf 
Nam jim BBQ, spring onions and sesame seeds   17

Halloumi Fries   gf 
With pomegranate yoghurt dip and fresh mint   18

Crispy Chipotle Nuggs   gf | ve 
Vegan spicy mayo   18

Classic Fries  
Served with aioli and tomato sauce   10

gf  gluten-free            df  dairy free            v  vegetarian            ve  vegan            *  on request

3pm - late every day



Key Lime Pie 
With macadamia nut crust, fresh 
milk crumb and vanilla ice cream   13

Chocolate Brownie Slab 
Whittaker’s chocolate mousse, roasted 
white chocolate and berry compote   12

Fruit Sorbet 
Served with berry compote 
and fresh berries   9

We have a scrumptious  
selection of sweet treats 
in our cabinet! 

Ask your friendly server for 
our muffin of the day.

DESSERT

Follow us @thecross

Book your next function with us!

functions@thesoutherncross.co.nz
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