
The Menu

Small Plates 

Fellowship Cheese & Ale Fondue (V) | $16Fellowship Cheese & Ale Fondue (V) | $16
Three cheese & dark ale, served with rustic 

sourdough, rosemary roasted baby potatoes, crispy 
cornichons.

Dragonfire Green Harissa Cauliflower (VG) | $14Dragonfire Green Harissa Cauliflower (VG) | $14
Crispy cauliflower tossed in Dragonfire Green 

Harissa, served over whipped dairy-free feta with 
toasted pistachio, mint

Hearty Plates
Prancing Pony Beef Cheek & Ale Pie | $31Prancing Pony Beef Cheek & Ale Pie | $31

SSlow-braised beef cheek in rich dark ale gravy 
beneath golden puff pastry, mash & buttered 

winter greens.

Woodland Truffle Risotto (VG) | $31Woodland Truffle Risotto (VG) | $31
Creamy wild mushroom and truffle risotto, 

finished with whipped dairy-free feta, cashew 
parmesan, rocket.

MY PRECIOUUUSSS available 3-24 AugustMY PRECIOUUUSSS available 3-24 August

MY PRECIOUUUSSS | $27 MY PRECIOUUUSSS | $27 
Harrington’s ale-braised beef cheek & smoked 
glazed pork belly, with Kāpiti cheddar fondue, 

ale-battered onion rings, iceberg lettuce, 
pickled green tomato, chilli jam & green Shire 
aioli in an umami buttered potato bun, served 

with paprika, kale ash salted rustic chips.

[VEGAN] MY PRECIOUUUSSS  | $27[VEGAN] MY PRECIOUUUSSS  | $27
Harrington’s ale-braised vegan ‘beef ’ & smoked 

glazed ‘facon’, with vegan cheese fondue, ale-
battered onion rings, iceberg lettuce, pickled 
green tomato, chilli jam & green Shire aioli 

in an umami dairy-free ‘buttered’ potato bun, 
served with paprika & kale ash salted rustic 

chips.
Beer Match: Beer Match: DVB Naughty Haze (Hazy IPA) 

6.4 % (abv.) | | $12
 Burger & BeerBurger & Beer | $37

2 courses $44 | 3 course $56

Burger Wellington  Burger Wellington  
available 3-24 Augustavailable weekday lunch & dinner 7 days

Sweet Things
Golden Hearth Sticky Toffee Pudding | $14Golden Hearth Sticky Toffee Pudding | $14

Sticky date pudding, dark ale caramel, vanilla ice 
cream, honeycomb shards, edible gold leaf.

Dragon’s Hoard Chocolate Fondue | $16Dragon’s Hoard Chocolate Fondue | $16
Rum infused chocolate fondue, served with 

toasted marshmallows, poached pear, gingerbread 
soldiers.

Raise a GlassRaise a Glass
Arwen  | $17Arwen  | $17

Plum gin, triple sec, pineapple, lime, cucumber.

[Alcohol-Free][Alcohol-Free] Arwen  | $14Arwen  | $14
Plum syrup, pineapple juice, lime, cucumber.

The Green Dragon | The Green Dragon | $16$16
Midori, triple sec, vodka, lemon, pineapple.

Eye of Sauron | $17Eye of Sauron | $17
Bourbon, orange juice, bitters.

The Crown of Gondor | The Crown of Gondor | $17$17
Gin, honey, lemon, orange juice. 


