
 

 

Entree  
 

RUSTIC GARLIC BREAD (VG)                $9.90 

Herbed Garlic Butter   

 

HOUSE SOUP WITH TOAST         $14.90 

(Waitstaff to advise)            

 

CRISPY PORK RIBS (DF)     $21 

Twice cooked Pork Ribs / BBQ  

Hoisin Sauce / Sesame 

 

SINIGANG DUMPLINGS (4) (DF)    $16 

Sinigang Tamarind Broth / Salad   

House-made Pickles 

(waitstaff to advise) 

 

POPCORN CHICKEN (GF, (DF)    $16 

Five Spice / YumYum Sauce 

 

CAULIFLOWER (VG)     $14 

Raita / Indian Spiced Masala Butter 

 

ADOBO BROCCOLI (VG)(N)    $14 

Carrot Puree / Mushroom / Almonds 

 

MUSHROOM ARANCINI (3)    $14 

Mirepoix / Pomodoro Sauce / Parmesan 

 

HARVEST QUINOA BOWL (V)        $20.90 

Roast Broccoli / Beetroot / Kale   

Chickpeas / Almonds 

Add Chicken          $7 

 

 
 

 

 

 

 

 

 

DF - Dairy Free               GF - Gluten Free 
GFO - Gluten Free Option           N – Contains Nuts 
V – Vegan                 VG - Vegetarian     

 
 

 

Mains 
 

PORCHETTA OH LA LA (DF)        $25.90 

Patatas Bravas / Salsa Verde   

Chili Caramel Glaze / Burnt Apple & Leek Puree 

 

PLANT-BASED MUSHROOM        $20.90 

PASTA (V) 

Cashew & Coconut Cream / Mushroom Duo  

Pumpkin Seeds 

Non-Vegan option            add  $3 

 

LOMO SALTADO (DF)         $26.90 

Peruvian Stir Fry Sirloin / Shoestring Fries   

Jus / Spring Onion 

 

FISH AND CHIPS (GFO)          $22.90 

Speight’s Ale Beer-battered Fish of the Day  

Makikihi Fries / Mushy Peas / Tartar Sauce 

Change to: Pan Fried   

 

TOCINO SUNRISE BURGER        $21.90 

Brioche bun / Pork Tocino / Fried Egg 

Pickled Onion / YumYum Sauce 

Add Fries         $6 

 

SPICED OTAGO LAMB RUMP    $29 

Annato / Smoked Carrot Puree   

Broccoli / Kumara Beignets / Red wine jus 

 

SLOW-COOKED CHICKEN         $22.90 

Confit Free-Range Chicken   

Roasted Carrots / Mashed Potato   

Parsley Sauce / Soft Herbs  

 

VIET SHAKING BEEF (DF)         $34.00 

Wok Tossed New Zealand Ribeye  

Tomato / Luclac Sauce / Soft Herbs   

Coconut Rice 

 

LAMB SHANK ADOBO         $29.90 

Garlic Fried Rice / Pickled Onion   

Patatas Bravas / Adobo Jus / Tatua Sour 

Cream / Black Sesame 

 

 



 

 

Extras 
 

Roti w/ Yumyum sauce       $7 

Coconut Jasmine Rice       $5 

Shoestring Fries      $12 

Salt Pepper Makikihi Fries           $6 

Green Garden Salad                  $6  

 

Dessert  
CHEF’S DESSERT CREATION     $15 

(Waitstaff to advise) 

 

LOLA STICKY DATE PUDDING     $15 

Butterscotch / Vanilla ice cream 

 

PANNA COTTA      $15 

“ALA MAHIKA BLANCA” (VG) 

Filipino Coconut Pudding / Toasted Coconut  

Pinipig / Ube Sorbet 

 

KATRINA’S OAT CRUMBLE     $15 

DELIGHT (N) 

Spiced Poached Apple / Blueberry Compote  

Almond Praline / Dulce de Leche   

Vanilla Ice Cream  

 

TORTA CAPRESE (GF)     $15 

Flourless Chocolate Cake / Berry Coulis   

Vanilla Ice Cream  

 

ICE CREAM SUNDAE          $12.90 

KIDS SIZE             $9.90 

Choice of sauce:   

Butterscotch / Chocolate / Mixed Berry 

 

For the kids 
 

BOLOGNESE PASTA         $12.90 

FAVE CHICKEN NUGGETS         $12.90 
AND FRIES  

Add kid’s vanilla ice cream       $4 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

The Law Courts Hotel 

53 Stuart Street, Central Dunedin 9016 

www.magicmomentsdud.com 


