
 

 

OYSTERS ON ICE / MKT PRICE  

MAHURANGI – warkworth, northland peninsula 

CLEVEDON – auckland 

TE KOUMA BAY – coromandel peninsula  

 

SMALL PLATES TO SHARE 

WARM CORNBREAD brown butter 8 

MARKET FISH CEVICHE pink grapefruit, coconut, gin cure 21 

BRESAOLA cornbread, panna gratta, pickled cauliflower 22 

CULPEPER TACO cucumber, coriander, sour cream, fresh chillies 

BURNT ENDS BRISKET 8  

OR  

QUEENSLAND PRAWN 10 

CORN DOGS pork belly, bbq sauce, porkskin dip 20 

DUCK POPCORN pink peppercorn honey, lime aioli 22 

CUBANOS SANDWICH pulled pork, provolone, crackling, slaw 17 

 

SALADS 

THE BOTANIST winter leaves, radish, pickled vege, pumpkin seeds, 

mustard maple dressing 13 

add brisket, jerk chicken, market fish 7 

CRISPY CHICKEN  cabbage slaw, toasted peanut, radish, nam jim dessing 17 

 

 

 

 

 



 

 

LARGE PLATES TO SHARE 

FROM THE BBQ PIT 

MARKET FISH papaya, iceberg, nam jim dressing 32 

AUNTIE’S JERK CHICKEN dirty rice, ranch dressing 29/46 

BELLY CHOPS potato salad, green goddess 24 

BROCCOLINI buttermilk skordalia, walnuts, ricotta 21 

 

FROM THE SMOKEHOUSE 

HAWKE’S BAY LAMB RIBS brown butter yoghurt, pickled beetroot 25 

WAKANUI BEEF BRISKET jalepeno mustard, pickles 32 

AKAROA SALMON apple fennel slaw, cucumber, horseradish cream 29 

 

 

BBQ SMOKEHOUSE MEAT BOARD. (MIN 2 PERSONS) 43PP 

beef brisket, boston butt, jerk chicken, sausage 

served with potato breads, slaw, fries 

 

 

A BIT ON THE SIDE 

FRIES creole spiced aioli, house salt 7 

MAC ‘N’ CHEESE smoked hock, chorizo crumb 10 

CULPEPER SLAW  roots and chili 8 

ROASTED CAULIFLOWER monte vecchio 12 

POTATO BREAD 4 

 

 

 



 

  

SOMETHING SWEET 

 

Lemon meringue pie 

shortbread crumble,lemon tonic sorbet 

Sticky date pudding 

toffee sauce, vanilla ice cream 

Chocolate chip cookies  

fresh from the oven, milk mousse 

All $16 

 

SOMETHING STICKY 

 

Nevis Bluff Late Harvest Pinot Gris 

 – Central Otago 2014  

gls $12/btl $62 

Man O’War ‘Holy Stone’ Noble Sauvignon Blanc 

– Waiheke Island 2012 

gls $15/btl $80 

Graham’s Six Grapes – Portugal NV 

gls $18/btl $145 



 
 
 
 

Culpeper finger food 
$30pp for 5 options 

 
 

Freshly shucked Oysters 
 

Buttermilk crispy fried duck, honey and pink peppercorn glaze 
 

Pork belly corn dogs 
 

Smoked brisket, baby cos tacos, burnt cucumber, sour cream and chipotle 
 

Roasted cauliflower, roast pepper romesco, monte vecchio cheese 
 

Market Fish Ceviche, pink grapefruit, coconut, gin cure 
 

Culpepers ‘Cubano’ Sliders, Smoked Pulled Pork & Chilli with melted 
provolone 

 
Mac & Cheese Spoons, with ham hock OR vegetarian 

 
Lentil Tabbouleh, Beetroot Hummus, Flat Bread 

 
 
 
 
 
 
 
 
 
 

Culpeper Finger Food with Something Smokey 
 

$55 per person for: 
 

5 Finger food options (from the above selection) 
 

+ 
 

Culpeper Sharing Boards with a selection of Smokey meats, potato buns, slaw 
& curly fries 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

Culpeper Feasting Menu $65 
 
 

Market Fish Ceviche, pink grapefruit, coconut, gin cure, 
Pork Belly Corndogs Duck Popcorn 

Bbq Brocollini, buttermilk skordalia 
Bresaola, cornbread panna gratta 

 

 
 
 

Culpeper Bbq Smokehouse Meat Board Served With 
Fries, Culpeper Slaw, Potato Bread 

 
 

 
 
 
 

Chocolate Chip Cookies 
Fresh from the oven, milk mousse 

 


