Dessert

Sweet Potato Doughnuts | 22
w/cinnamon sugar, bourbon & prune ice-cream,
star anise syrup

Nuts | GF on request )

Dubai Chocolate Delice |22

Chocolate brownie layered w/ honey panna cotta,
pistachio mousse, praline crumb

(GF)

Tapioca Pudding | 22
Vanilla matcha milk, poached quince, feijoas,
toasted coconut

Affogato |25
Amaretto, Frangelico or Kahlua
Vanilla bean ice cream, espresso

Espresso Martini | 25
Vodka, Kahlua, Frangelico, espresso

Liqueur Coffees |25
Kahlua, Baileys, Amaretto, Frangelico, Irish Coffee

Cocktails

Churchill’s Margarita | 21
Tequila, triple sec & house made margarita

syrup

Cosmopolitan | 21
Vodka, Cointreau, lime & cranberry

Pimm’s | 21
Lemonade, ginger ale, mint & cucumber

Kir Royale | 21
French bubbles & créme de cassis

Classic Airport Martini | 21

Gordons Gin or Smirnoff vodka, dry vermouth,
lemon or Olive. (Alternative gin or vodka surcharge applies | 5)

CHURCHILL’S

The County Hotel



Where History Meets Hospitality

Nestled inside the heritage walls of The County Hotel,
Churchill’s at The County Hotel is a celebration of bold
flavours, classic cocktails, and the warm welcome of a
bygone era.

Our menus evolve with the seasons — always
handcrafted, always heartfelt.

Thank you for dining with us.

Entrées | Small Plates

Fried Cheesy Garlic Potato Bread | Ipr(V)

(DF | GF on request)

Salt 'n' Pepper Squid |18
w/ soy sauce & lime aioli

Paua & Chorizo Spring Rolls |24
w/ creamy cheese dipping sauce

(DF| GF)
Pan Seared Hokkaido scallops E 26 | M 46
w /cauliflower purée, bacon crumb,

rhubarb & raisin salsa

( DF | GF | Oyster sauce )
Spicy Asian Beef Cabbage Rolls |24
w/ miso glaze, micro salad
Mushroom Ravioli E 25| M 44 (Vi)

Beetroot, goats cheese, dukkah,
pumpkin sauce

Mains

Beef Wellington |46

Prime NZ Beef w/ golden pastry, creamy silverbeet,
potato mash & rich jus

(DF)

Fresh Bay Fish ‘n’ Chips |35
Beer battered or Pan-fried w/ lemon, green slaw,
tartare

Seafood Lasagne |45

w/ fresh fish of the day, lobster, crab,
prawns & clams, white wine velouté,
fresh egg pasta, dill & peas

( GF | DF on request)

Duck Ballotine | 45

Fondant potato, parsnip, baby carrots, plum gel, jus

Manuka Smoked Pork Ribs |35 o

Slowed braised in a rich smoky BBQ sauce
w/ fries & green slaw

Sides

. . (V)
Fries w/ tomato ketchup & aioli |12

(VIGF)

Rocket Salad |14

w/ pear, parmesan & balsamic

(GF on request)

Bang Bang Cauliflower |14

battered cauliflower w/ spicy chilli seasoning,
sriracha sauce

(GF | DF)

Roasted Duck Fat Potatoes | 16

w/ lemon, smoked sea salt, parsley, green olives

Menu subject to change without notice | One account per table | 2% cc surcharge applies |
www.countyhotel.co.nz



