
Shoestring Fries, Truffle or Parmesan, House Aioli. (df, gf)    15 
 

Halloumi No Meat Balls, Passata Alla Vodka, Parmesan (gf)    26 
 

Warm Bread Loaf, House Made Dips (v)        17 

 

House Garden Salad, Toasted Seeds, Miso Dressing (df, gf)    16 
 

Medley of Warmed Olives (df, gf, v)         14 
 

Hot Honey Baked Brie, Toasted Seeds, Crackers (v, gfo)     22 

Entree 

Mains 
Market Fish Crudo, Gin & Lime Dressing, Cucumber, Coriander,    47  

Wonton Crisp (df, gf)  

 

Spicy Fried Cauliflower, Hummus, Coriander,        38 

Pomegranate Molasses. (df, gf, v, vg)   

 

Teriyaki Venison, Pumpkin Purēe, Miso Cabbage, Mushrooms,    49 

Jus (gf)    

 

Pork Belly, Cauliflower Purēe, Fennel & Apple Slaw,      45 

Mustard Aioli, Jus (gf)    

 

Confit Duck Leg Salad, Figs, Baby Beetroot, Kikorangi Blue Cheese,   52 

Toasted Seeds, Berry Vinaigrette, Jus (df, gf)          

 

Beef Ribeye, Duck Fat Smashed Potatoes, Wilted Greens,     55 

Chimichurri, Jus (df, gf)     

  

Lamb Rump, Aromatic Herb Crumb, Butternut Squash Puree,    51 

Gnocchi, Fresh Peas, Jus (df)         

7 The Lane, Te Anau 

Ph: 03 249 8844 

Reservations: blackdogbar.co.nz 



Desserts 

7 The Lane, Te Anau 

Ph: 03 249 8844 

Reservations: blackdogbar.co.nz 

Cheesecake of the Day (gf)           12 

 

Churros, Chocolate and Caramel Sauces (dfo)        17 

 

Coconut & Vanilla Panna Cotta, Passionfruit Pulp, Tuile (dfo, gfo, vgo)  19 

  

Chocolate Mousse, Vanilla Ice Cream, Chocolate Soil (gf)     20  

 

Duo of New Zealand Cheese, Crackers, Chutney       25 

gf – gluten free, df – dairy free, v – vegetarian, vg – vegan 

dfo – dairy free option, vo – vegetarian option 

Please advise your friendly server if you have any allergies 


