
 
GARLIC BREAD  -  $9.50 

With lashings of garlic butter 
 

CHEESY CHILLI GARLIC BREAD  -  $13.50  
Garlic flat bread with mozzarella & sweet chilli 

  

SOUP OF THE DAY  -  $12.50 
Our tasty homemade soup served with garlic bread 

 

PORK CRACKLING  -  $9.50  
Strips of crispy crackle with apple sauce  

 

CHUNKY CHIPS 
SCOOP -  $9.50  HALF -  $5 

Our chunky steak cut traditional chips 
served with aioli & tomato sauce  

OR LOAD THEM WITH 
MELTED CHEESE & GRAVY + $5.50 

 

POLENTA FRIES  -  $12.50 
Rosemary & chilli scented with aioli & plum dips 

 

KUMARA CHIPS  -  $8.50 
With aioli 

 

LOADED WAFFLE FRIES  -  $11.50 
Crispy waffle potatoes loaded with melted cheese, 

tomato relish & sour cream  
 

overload them with 
Bbq pulled pork + $7.50 

 

PRAWN TWISTERS  -  $11 
With aioli & plum dips 

 

POPCORN SHRIMP  -  $11 
With aioli & plum dips 

 

TANGYANG CRISPY CALAMARI  -  $15.50 
Lightly spiced squid, fresh local leaves 

with tzatziki & a ginger, lime & garlic dressing 
 

CHINESE DUCK BAO  -  $15.50 
2 steamed bao bun filled with our 

Chinese style duck 
 

STEAMED DUMPLINGS  -  $14.50 
6 prawn & ginger, pork & garlic chive 

or bok choy     steamed dumplings (or 2 of each) 
sweet chilli & sweet soy dipping sauces  

 
 

 

 snacks & starters 

BATTERED FISH -  $9 
Freshly beer battered fish 

 

CHICKEN NUGGETS  -  $7.20 
6 battered chicken nuggets 

 

HOT DOG -  $5 
Battered hot dog 

from the paddock 

       A 

FISH FLORENTINE  -  $32 
Grilled fish fillets, creamy spinach & button mushrooms 

scented with nutmeg & tarragon with buttered mashed potato 
 

BEER BATTERED FISH  -  $32 
Beer battered fish fillets, fresh garden salad 

chunky chips, lemon wedge & tartare sauce 
 

SEAFOOD PLATTER  -  $33 
Beer battered fish, crumbed prawn cutlets, prawn twisters 

popcorn shrimp, spiced squid, chunky chips 
fresh garden salad, aioli & sweet chilli sauce 

from the sea 
       A 

the woody burgers 
gluten free the burger bun add $3.50 

all our toppings are 
       A 

BEAST BURGER 
Home made burger with cheese, bacon, 

red onion, pickles, lettuce & tomato relish 
 

single  -  $19 

double  -  $25 
 

THE SQUAWKER BURGER  
 Squawker fried     chicken breast, bacon, 

cheese, pineapple, red onion, lettuce, aioli 
 

single  -  $19 
double  -  $25 

 

BBQ BURGER  -  $19 
Pulled pork  in our own smoky BBQ sauce, bacon, 

sliced red onion, lettuce & pickles 
 

HALOUMI BURGER  -  $19 
Grilled haloumi, red capsicum, red onion, 

lettuce, & tzatziki 

EGGS  -  $5   
 2 free range fried eggs 

 

ONION RINGS -  $8.50 
Homecut & battered with aioli 

 

PINEAPPLE -  $3 
Beer battered pineapple ring 

Great west coast pies over the page 

Fancy a pie?  

THE WOODY WORKS  -  $25 
Salami, ham, bacon, mushroom, 

capsicum, red onion, mozzarella, bbq sce 
 

THE HEFTY HOG  -  $24 
Salami, ham, chorizo, smoky bacon mozzarella & bbq sce 

 

THE MIXED UP MEXICAN  -  $24 

Pulled pork, corn, black beans, red onion, 
mozzarella, sweet chilli & sour cream 

 

THE TROPICAL TYPHOON  -  $24 
Ham, pineapple, capsicum, red onion, mozzarella, sweet chilli 

 

THE SWAMPY PADDOCK  -  $24 

Avocado, mushroom, capsicum, red onion, 
cashews, mozzarella & sweet chilli 

 

THE MARGHERITA  -  $23 
Tomato sauce, mozzarella, parmesan, basil pesto & tomato 

 

THE CLUCKING CHOOK  -  $24 

Chicken, cashews, camembert, mozzarella & plum sauce 

the woody pizzas 
all our pizza toppings are      pizza base add $4        A 

TOMATO, FETA & SPINACH LASAGNE  -  $30  
Layers of     pasta, feta, spinach, pumpkin seeds, tomatoes  

& basil topped with creamy white sauce, parmesan &         
mozzarella with either a fresh garden salad or chunky chips 

 

CHICKEN, CRANBERRY, BACON & BRIE WRAP  -  $32 
Diced chicken breast with bacon, cranberry, 

brie & tarragon, wrapped in filo pastry, 
fresh garden salad, chunky chips or mashed potatoes  

 

HAM, EGGS & CHIPS   -  $30 
Grilled ham steak, pineapple 

a couple of fried eggs & chunky chips 
 

VENISON SAUSAGE  -  $30  
 A foot long, homemade venison, cranberry, maple & orange 

sausage with a Cumberland sauce 
seasonal vegetables & buttered mashed potato 

 

THE WOODY RIBS 
SHORT STACK  -  $25 TALL RACK  -  $38 

These are our famous ribs, in our own smoky bbq sauce, 
stacked & served with a side of chunky chips 

 

PORK BELLY  -  $32  
 Braised in cider & seeded mustard 

with an apple, sage & cider sauce, crackle, 
seasonal vegetables & buttered mashed potato 

 

LOW & SLOW LAMB LEG  -  $32  
 Leg of lamb braised with rosemary, 

garlic & red wine with seasonal vegetables 
& mashed potato 

 

RUMP STEAK  -  $26 
250g chargrilled rump steak 

fresh garden salad or seasonal vegetables 
chunky chips or mashed potato & a choice of either 

garlic butter, peppercorn or mushroom sauce 
 

 RIBEYE STEAK  -  $38 
300g chargrilled prime ribeye steak 

fresh garden salad or seasonal vegetables 
chunky chips or mashed potato & a choice of either 

Blackball black garlic butter, peppercorn or mushroom 
sauce 

 

SURF & TURF FILLET STEAK  -  $39 
200g prime fillet steak wrapped in bacon,  

with prawn cutlets, scallops & chilli & garlic butter, 
on a potato rosti with a mushroom jus 

       A 

eXtra sauce  -  $2 
aioli, tartare, plum, sweet chilli, relish,  
mushroom, peppercorn, Cumberland gravy 



 

 

Mostly homemade & all really yummy &  
  
 

HOT CHOCOLATE FUDGE CAKE   -  $10 
Vanilla ice cream & chocolate sauce 

 

APPLE, APRICOT & 
RASPBERRY CRUMBLE  -  $12 

Cream & vanilla ice cream 
 

PROFITEROLES  -  $12 
Filled with cream & topped with 

chocolate or caramel sauce 
  

STICKY DATE PUDDING  -  $10 
Vanilla ice cream & caramel sauce 

 

PAVLOVA TOWER  -  $12 
A tower of baby homemade pavlovas, 

layered with whipped cream, 
fruit compote & raspberry coulis 

   

ICE CREAM SUNDAE  -  $10 
Vanilla ice cream with either strawberry, 
caramel or chocolate sauce, cream & wafers 

  

WHITE CHOCOLATE CRÈME BRÛLÉE   -  $12 
Soft & smooth with a crunchy caramel top 

whipped cream & fruit compote 
 

DESSERT TRIO   -  $12 
Baby pavlova, crème brulée, 

rich chocolate brownie, whipped cream, 
fruit compote & raspberry coulis 

  

PUDDING PIZZA  -  $26        +$4 

Custard, marshmallows, chocolate, 
blueberries, vanilla ice cream 

with chocolate sauce & more 
this is one to share…. 

desserts 

Allergen information 

We attempt to produce a varied menu where as often as possible we 
use gluten free product however; 

 

All our meals are prepared in a kitchen that uses wheat flour. 
 occasionally cross contamination may occur. 

 

 Made with gluten free ingredients 

 Can be altered to  gluten free, (charge may apply) 

 Vegetarian 

 

 
The wildest pies on the west   

Venison flavours  -  $28.50   others  -  $29.50 
with creamy buttered mash, roasted vegetables & gravy 

 
check to see which pies are available 

 
 Venison 

Venison Steak & Bacon 
Venison Mince & Cheese 

Wild Highland Beef and Cassels Milk Stout  
Wild Hare, Mushroom & Mustard 

Wild Rabbit Leek & Cider 
Honey & Manuka Smoked Wild Pork 

Spiced Wild Nanny Goat 
Cumin Spiced Himalayan Thar 

 
Pies also available to take away 

from $12.50 

WORKING WITH OUR 
FRIENDS FROM 

 Not farmed. Our pie meat is hand 
harvested, wild hunted meat.  

 Our pastry and meat stews 
are made from scratch using only 
the best everyday fresh ingredients 

 We work with Premium Game in 
Blenheim who operate with a zero waste, 
nose to tail philosophy.  

       A 

EST 1870 
250 WOODSTOCK RIMU ROAD, HOKITIKA 

WWW.WOODSTOCKHOTEL.CO.NZ 
 

A dozen pubs have come and gone since Woodstock 
sprang to life in May 1865 but only one has survived 

the test of time   -  The Royal Mail Hotel. 

 Londoner Harry Gaylor built these walls around 
1870 on Clements Road. When the road was put through 

to Ross in 1878 he had his pub bodily shifted 200 yards 
up the hill to this site.  The building (originally just 

the bar area) was jacked up and then rolled on empty 
beer barrels pulled by horses to where it stands today. 

Gaylor’s Hotel was now on the main road and a stopping 
place for the mail coaches to Ross so a new name seemed 

more appropriate  -  The Royal Mail Hotel. 

 The Royal Mail Hotel has played many roles in the 
life of Woodstock, not only as a public house but also 

as a community meeting place, post office and even as a 
morgue.  

 In 2006 Colin & Leanne Cutler bought the         
Legendary hotel & introduced quality, fresh, pub style 

meals to ’The Woody’ as it has become known. As the 
craft beer scene grew in New Zealand, Colin, (after a 

disagreement with one of the main breweries), started 
brewing his own beer in the garage behind the pub and 

in 2017 created The Woodstock Brewing Co.  a micro 
brewery in which he brews a range of natural beers. 

Today ‘The Woody’ offers evening dining and craft beer 
& cider, in a warm and welcoming Country Pub style.  

There is regularly live music playing and it has  
hosted some of New Zealand's top performers. 

 Every Sunday, the local music club meets at the 
Royal Mail Hotel for a jam session.  This jam is open to 

all in the bar so any individual passing through is 
most welcome to get up and do a few numbers.   

       A 


