The Star and Garter Restaurant/Cafe

Lisa, Anne and staff welcome you to Oamaru's Oldest Established Restaurant/Café

9 Itchen Street, Oamaru Phone /Fax (03) 434 5246

Day Menu available till 5pm

The Star Toastie
Triple toast with your choice of two or more fillings.
(Cheese, Tomato, Mushroom, Ham, Pineapple or Onion)

The Star & Garter’s Triple Treat

1. 1 Star Toastie with your choice of 2 fillings and

2. 1 Pot of Tea, Espresso Coffee or cold Beverage and
3. 1 Homemade slice or biscuit

Tasty Wedges

Crispy Wedges, topped with our chef’s bacon salsa and sour cream.

Sensational Summer Quiche
Fresh Quiche served with crisp salad and wedges.

Seafood Chowder
Hot creamy and full of seafood. Served with Crispy Garlic Bread.

Grandma’s Lambs Fry & Bacon
Our Victorian Classic Fresh Lambs Fry cooked to perfection then served on our creamy herb
mash with crispy Bacon and classic Gravy.

Breakfast Back to Basics
Crispy Bacon slices served with Eggs on Toast or
Breakfast Back to Basics with tomatoes and mushrooms

Hot Ham Roast of the Day
Hot Ham off the bone with our delicious pineapple and mustard relish,

Served with seasonal Vegetables & Roasties

Satisfying Satay

from $5.00

$10.00

$10.00

$10.00

$10.00

$10.00

$10.00
$14.00

$10.00

$12.00

A delicious creamy peanut sauce with the chef’s choice of meat served on steamed Jasmine rice.

Crepe Supreme
Warm Crepes served with crisp Bacon, sliced Banana and classic Maple Syrup.

All Stacked Up
The ultimate of Summer Salads, topped with marinated Meat of the day, crispy noodles,
toasted sliced almonds plus the Star’s refreshing Yoghurt dressing.

Southern Blue Cod

Blue Cod served either in Classic Beer Batter or Lightly Pan Fried with crispy Chips & Salad.

Creamy Mushroom & Chicken Wrap
Sliced Chicken Breast, Mushrooms & Onions all bound in a rich creamy Garlic Sauce then
wrapped in flat bread topped with Salsa & Cheese served with a Salad Garnish.

Waitaki Salmon Parcel
Waitaki Salmon poached in chardonnay, bound in a creamy cheese and dill sauce, baked in
filo, served with a crisp salad topped with our Béarnaise dressing.

Market Gardeners Vege Wrap
All fresh Vegetables from Oamaru’s market gardens bound in a salsa-topped wrap with the
Star’s Béarnaise sauce then rested on a Crisp Salad (also available gluten free).

Garter Grill
Succulently cooked Rib-eye Beef Lunch Steak, topped with our Red wine &
Mushroom sauce, served the only way with Eggs, Chips and a crunchy side Salad.

$13.00

$16.00

$17.00

$16.00

$16.00
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$17.00



Children’s Choice (Up to 12 years)

Bowl of Chips/Wedges $4.50
Fish & Chips $8.50
Chicken Nuggets & Chips $8.50
Mini Hot Dogs $8.50
Mini Pizza & Chips $8.50
The above all served with Tomato sauce on the side.
Junior Roast $8.50
Vegetable Bowl $3.00
Junior Dessert
Ice Cream with Topping $4.00

Raspberry, chocolate, or caramel and sprinkled with 100’s and 1000’s.

Kkkkkk

Don't forget our fabulous Desserts, Specialty Teas, Burton Hollis Coffees,
Bottle Beers and Organic Fruit Juices.

éntrees

Stars and Garter’s Garlic Bread $7.00
Baked French sticks oozing with our special garlic and herb butter.

The Star Chowder $11.00
Seafood-packed creamy chowder served with a side of our crispy bread.

Traditional Lambs Fry $12.50
Tender Lambs Fry, grilled Bacon and caramelised Onion all bound in rich
gravy and served on creamy Potato mash.

Bread and Dips $12.00
Tasty starter for one or more, hot baked bread served with our homemade dips.

Meadow Mushrooms $12.00
Meadow Mushrooms with crispy Bacon bound in a creamy chardonnay and dill
sauce served on the Star’s garlic bread.

Calamari Dipper $10.00
Crispy Calamari rings served with a sweet chilli dipping sauce.

Summer Scruncher $16.00
Tender Smoked Salmon or Smoked Chicken along with Oamaru’s Whitestone

Cheese nestled on the Star’s summer salad - finished with our homemade

tasty vinaigrette and crispy noodles.

Mains

Southern Blue Cod medium $17.00 large $25.00
Blue Cod cooked either with classic Beer batter or lightly Pan Fried,
served with crispy chips and salad.

Roast of the Day medium $15.00 large $20.00
Hot roast of the day served with fresh seasonal vegetables, roasties and
all the trimmings. Ask our waiting staff what it will be today.

Shearer’s Lamb Shanks $24.00
Slow cooked Lamb Shanks nestled on our herby creamy mash covered with mint
and thyme gravy served with your choice of seasonal vegetables or summer salad.



The Star’s Pasta of the Day

Ask our staff what the chef has for you today. Also a vegetarian option available.

Spiced Chicken Roulade

Chicken Breast rolled with cream cheese and apricots, wrapped in Bacon and
tenderly baked then rested on a crispy summer salad and finished with a
spiced apricot sauce and baby baked potatoes.

Waitaki Salmon Parcels
Waitaki Salmon poached in Chardonnay, bound in a creamy cheese and dill
sauce, baked in filo and served on a crisp salad with our Béarnaise dressing.

Garter Grill
Succulent Beef Ribeye cooked to your liking and with a creamy Garlic or

Mushroom and Red Wine Sauce then served with a Crispy Salad and Crunchy Steak Fries.

Market Gardeners Vegetable Wrap

All fresh from Oamaru’s market gardens, vegetables bound in a pesto salsa,
rolled in a flatbread then topped with the Star and Garter’s Béarnaise sauce
and nestled on a crisp salad with jasmine rice.

Pork Escallops

Pork loin cooked till tender, served with our creamy blue cheese and seeded
mustard sauce, served with baby baked potatoes and either seasonal vegetables
or a crisp salad.

Creamy Mushroom and Chicken Wrap

Tender Chicken, Mushrooms and Onions all bound in a rich creamy garlic sauce
then wrapped in flatbread, grilled with salsa and cheese, then served with
summer salad and Jasmine rice.

Summer Venison Stack

The ultimate in summer salads, Shiraz infused Venison quickly seared then
laid to rest on crispy noodles, salad, toasted almonds and finished with our
special blueberry vinaigrette.

Don'’t forget about our Wine List, variety of bottled Beers
Organic Fruit Juices
our fabulous home made Desserts
Burton Hollis Coffee and selection of specialty teas

No surcharge payable on Public Holidays
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