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DINNER

N U

ENTREE'S

GARLIC PRAWNS 16
Grilled to perfection served with

cucumber & tomato salsa.

SHIITAKE GYOZA 12
Ginger soy dressing, crispy shallots

and cress

CRISPY & SPICY SQUID 13
TENTACLE with dipping sauce

CRISPY FRIED CHICKEN 14
Buttermilk fried boneless chicken thigh

with shiracha mayo and fresh cut chilli

BEER BATTERED FRIES 10
with smoked Aioli and flaky salt

KUMARA WEDGES 12

with sriracha mayo and flaky salt

CHEF SALAD 14
with Bacon, boiled eggs (GF)

( Vegetarian option available on request )

CHILLI GARLICBROCCOLINI 8

Ricotta cheese and toasted almond

GOURMETSOUP 13 NES!
OF THE DAY ——

served with bread f

MAINS

BABY RIBS (BBQ) 35 (0.5kg) | 65 (1kg) i
Slow cooked NZ baby back pork ribs oozing with

aroma, flavors and tenderness, glazed with our
secret whisky honey sauce. Served with fries &

coleslaw. A sure pleaser.

BRAISED NZ LAMB SHANKS 36

Slow cooked with Creamy Cauliflower Puree,

Broccolini, mixed mint leaves & jus

BUTTER CHICKEN 27 v

Authentic Indian cuisine and all time favourite.
Tender chicken marinated with aromatic spice &
cooked to perfection. Served with roti, rice

and cracker. Delightful choice.

VIE BRO CHICKEN BURGER 19

Buttermilk fried chicken, Lettuce, Tomato,
Gherkins, sriracha mayo, smoked aioli on
brioche bun. (Add S5 for Beer Battered Fries )

CHEESE CHICKEN WAFFLES 24 G

Crispy fried chicken served on crunchy cheese
waffles with chipotle, smoked aioli and
Jalapenos. Delightfully tasty.

Gvieauckland

WWW.VIE-EATERY.COM

WAGYU BEEF BRISKET BURGER 22 G

Wagyu beef brisket slow cooked in oven to perfection.
Dressed with lettuce, tomato, caramelised onion
relish, gherkins, smoked Aioli on a Brioche bun.

( Add S5 for Beer Battered Fries )

NZ SCOTCH FILLET 35

Prime Selection of NZ scotch fillet served with
mashed potatoes, broccolini and red wine jus.

NZ KING SALMON 32

Pan fried Akaroa NZ King salmon served
with mashed potatoes and broccolini.

Vie FISH & CHIP 26
KIWI all time favorite - crispy golden batter deep

fried to perfection. Served with fries and home

made tartar sauce.

VIETNAMESE NOODLE PRAWN &
CALAMARI SALAD 25 G

Asian slaw, Coriander, Mint, Spring onion,

fresh cut chilli, with ginger & soy dressing

@ Chef’s Signature
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EATERY

RED WINE

Growers Touch
Shiraz Rouge

S50 per bottle

Anchorage Family Estate
Pinot Noir

$12 per glass | $ 55 per bottle

Snapper Rock Hawkes Bay
Merlot Carbernet Sauvignon

S 50 per bottle

OUR ROSE
Ward Valley Olivia

Pinot Noir Rosé

S11 per glass | S50 per bottle

WHITE WINE

Anchorage Family Estate
Chardonnay
S 55 per bottle

Anchorage Family Estate
Pinot Gris

S11 per glass or $ 50 per bottle

Anchorage Family Estate
Reserve Sauvignon Blanc
S 50 per bottle

SPARKLING WINE

Prosecco
S12 perglass | $ 55 per bottle

Vie House Wine ( RED / WHITE )
$ 10 per glass | $ 45 per bottle

Fine Selection of New Zealand Wine

Vie Kir-Royale | chambord, prosecco. $15
Aperol Spritz | Aperol, prosecco, soda water. $15
Tequila Sunrise | Tequila, orange juice, grenadine. $15
Margarita | Tequila, triple sec, lime juice. $15
Pifa Colada | malibu, pineapple, coconut cream, sugar. $15
Mojito | Rum, mint, lime, sugar, soda water. S 15

Virgin Mojito | Mint, lime, sugar and topped up with soda water. S 12

Virgin Pifia Colada | Pineapple, coconut cream, sugar. S12

7

DESSERTS

Beers ( per bottle )

Heineken | Heineken 2.5% | Corona | BRB Pale Ale |
Moa apple Cider | Monteith's Craft Black /
Steinlager pure |/ Export Gold

Standard with Mixer

Gin (Bombay sapphire)

Vodka (Absolut)

Rum (Bacardi, Coruba gold, Malibu)
Tequila (Jose Cuervo)

Brandy (ST Remy)

Whisky (Jack Daniel, Red label)
Bourbon Whisky (Jim Beam)
Cognac

Our Special Selection with Mixers

Whisky ( Chivas Regal, Black Label, Monkey Shoulder,
Glenmorangie )

Rum ( Kraken )

Bourbon Whisky ( Maker’s Mark )

Liquors with mixer
Kahlua | Bailey's | Midori |
Dom Benedictine | Frangelico

Juices
Apple | Mango | Orange | Pineapple | Blackcurrant

SM OOTH IE Simply squeezed refreshing Berry smoothie.

Soft Drinks
Coke | Sprite | Diet coke | Zero coke
Ginger beer | Lemon Lime Bitter

Water Bottle of water $3  Sparkling water $5

PREMIUM NZ ICE CREAM

NZ premium ice cream served with hot chocolate sauce & nuts

CHOCOLATE FONDANT v

$10

$12(30ml)
$22(60ml)

S15(30ml)
$28 (60ml)

$11( 30ml)
$20 (60ml)

S5

$6.50

S$5.00
5$6.50

S8

S15

Soft warm decadent dessert with an oozing molten chocolate centre served

with NZ premium vanilla ice cream

TRADITIONAL TIRAMISU v

S15

Classic Italian dessert with vanilla mascarpone, espresso coffee & chocolate



