FREDERIC’

Frederic Alonzo Carrington (1807 - 1901) has
often been called ‘'The Father of New Plymouth’

A 19th century New Zealand politician and surveyor, he selected the
site of the settlement was in charge of surveying the area and tried out
a place for the town. Carrington arrived in Taranaki on the Brougham,
one of the earliest ships to come to New Plymouth. He was a forward
thinker, planner and inspiration.

OUR AIM HAS

ALWAYS BEEN TO
SERVE THE VERY BEST
MEAT OUR FAIR LAND
HAS TO OFFER
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We use the whole animal ; ‘ i
where possible to make

something of everything and

increase sustainability just as nature
intended. This means we farm less

intensively, minimise waste and
ensure the highest quality. We
support regenative farming and
full circle cooking.

SALAD

Asian Style Beef Salad, marinated tender beef strips with
crispy noodles and home-made coconut, coriander
Thai jam dressing 28.9

Calamari Salad, house marinated squid, fried to perfection,
served with onion, cucumber, tomato, olives, feta finished
with balsamic dressing 28.9

Honey Glazed Sticky Chicken Salad, cranberry tossed in
house salad with aioli 28.9

Warm Beetroot & Feta Salad, roasted baby beetroot, feta
peanut, baby spinach, red onion and tomato served with
house balsamic dressing 28.9

ROAST

Weekend Roast Deal, available Friday - Sunday

Roast Ribeye of Beef, Yorkshire pudding, roast vegetables
and gravy, includes Bread Butter pudding and custard 55.0

SHARE

Garlic Bread with soy caviar v 14.9
Jalapeno Popper with spicy mayo 15.9
Onion Rings with chilli mayo v 12.9
Honey Glazed Chicken with sour cream 19.9
Fred Nachos, chili beef, smoked beans, jalapenos, American cheese
sauce, sour cream, chunky salsa — vegetarian option available 25.9
Potato Fritters, kiwi onion dip, parsley v 13.9
Lemon Crusted Calamari, kiwi onion dip, parsley v 23.9
Bucket of Mussels, white wine, garlic & herb butter with
crusty bread 259
Korean Hot Wings, crunchy house slaw & smokey BBQ dip
on side 24.9
St Louis BBQ Glazed Pork Ribs with house slaw 23.9
Fries with Slow Cooked BBQ Pork, topped with jalapenos,
cheese sauce and gravy 259
Ceviche with edamame bean salsa and squid ink cracker 22.9
Fries gravy & aioli Side / Large 89/13.9
MAINS
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Pork Schnitzel with herb roasted potato, caramelized onion,
slaw and pork gravy 359
Beer Battered Fish & Chips with tartare sauce & salad 35.9
Chicken Breast Stuffed with Chorizo on creamy mash
with garlic peppercorn sauce & baby spinach 37.9
10 oz Ribeye Steak cooked to your liking with garden salad,
herb roasted potatoes, caramelized onion & gravy 49,9
+ Egg 3.0
+ Mushroom Sauce or Peppercorn Sauce 6.0
9 0z Rump Steak cooked to your liking with garden salad,
creamy mash & gravy 38.9
+ Egg 3.0
+ Mushroom Sauce or Peppercorn Sauce 6.0
Beef Cheek on Creamy Mash & braised red cabbage 32.0
Mushroom Risotto with feta, walnut & rocket v 29.9
Chicken & Bacon Fettucine seared chicken breast with bacon,
Fettucine pasta, herb sauce and parmesan cheese 31.9

STAY IN THE LOOP

l A c) @ S Lettuce cups available for tacos.

Crispy Battered Fish Taco, garden salad, house salsa, pickled
onion, jalapeno cream, chipotle mayo and finish with lemon wedge 18.9

Crispy Chicken Taco, house salsa with spicy slaw, pickled cucumber 18.9

Tempura Prawn Taco, garden salad, house salsa, pickled onion

jalapeno cream, chipotle mayo and finish with lemon wedge 18.9
BBQ Pulled Pork Taco, guacamole & slaw 18.9
Grilled Sweetcorn & Jalapeno Salsa, spiced slaw, feta v 18.9

B u R @ E R s All burgers served with Golden Agria chips.
\ \ & Gluten free buns are available. Fried egg available +3.0

Freddies Classic Cheeseburger, home-made beef pattie,
bacon, pickled cucumber, aioli and tomato ketchup along with
Freddies cheese sauce and lettuce 27.9

Stout Burger, home-made beef pattie with blue cheese sauce,
bacon, aioli, caramelized onion relish, pickled cucumber and lettuce 27.9

Rodeo Burger, Home-made Beef Pattie, onion rings, bacon,
slice of cheese and BBQ sauce 27.9

Pork Burger, Freddies BBQ glazed Pork, with fresh slaw,
pickled cucumber, and slice of cheese 27.9

Hot Honey Fried Chicken Burger, Pickled cucumber, slice of
cheese, fresh slaw and chilly mayo 27.9

Pumpkin & Quinoa Burger, with fresh slaw, pickle cucumber,
aioli and cheese v 27.9

ON THE SIDE

Creamy Garlic and Herb Mushrooms 16.0
Broccoli maple bacon & walnuts 16.0
Mac n Cheese blue cheese, parmesan 16.0
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PLATTER

Tasting Platter for 2 with tempura prawns, lemon crusted
calamari, chilli caramel chicken, jalapeno poppers & onion rings
with dipping sauces 50.0

DESSERT

Freds Classic Bread and Butter Pudding with vanilla custard 15.9
Ice Cream Sundae hot fudge sauce gf 13.9
Mud Cake with vanilla ice cream 15.9

House Made Cheesecake with berry compote and whipped cream 15.9



SPARKLING

Ca Montini Prosecco /taly 12.0 55.0
Maude Methode Central Otago 85.0
NHITE
Rongopai Sauvignon Blanc Marlborough 11.0 50.0
Rongopai Pinot Gris Marlborough 11.0 50.0
Neudorf Tiritiri Pinot Gris Nelson 15.0 70.0
Invivo SJP Sauvignon Blanc Marlborough 14.0 65.0
Babich Family Estate Chardonnay Marlborough 13.0 60.0
PINK
Rongopai Rose Hawkes Bay 11.0 50.0
RED
Barton Guestier Reserve Pin ot Noir France 11.0 50.0
The Loner Pinot Noir Central Otago 15.0 70.0
Little Yering Shiraz Victoria 15.0 70.0
Babich Black Label Merlot Hawkes Bay 14.0 65.0
Warramate Cabernet Merlot Malbec Yarra Valley By Bottle 85.0
COCKTAILS
CLASSIC COCKTAILS - AVAILABLE ON REQUEST P.O.A
Lychee Silk Lychee, Gin, Lemon Juice, Sugar Syrup 20.0
Tequila Tide Tequila, Midori, Malibu, Apple Juice, Lime Juice,
Passionfruit Syrup 22.0
Rosebud Malibu, Triple Sec, Passionfruit, Cranberry, Pineapple 20.0
MARTINIS
Gin or Vodka Olive or Twist 20.0
French Martini Vodka, Chambord, Pineapple 19.0
Espresso Vodka, Kahlua, Espresso 19.0
Flat White Baileys, Kahlua, Espresso 19.0
MARGARITAS
Classic Tequila, Triple Sec, Lime 19.0
Chilli Tequila, Triple Sec, Lime, Chilli 19.0
Watermelon Silver Tequila, Triple Sec, Watermelon, Lime 19.0

BEER AND MORE

ON TAP

Monteith's Golden Lager 4.5% 10.9
Tuatara Regenerate Pilsner 5% 13.0
Tui 4% 10.9
Heineken 15.0
Craft Beers - Taps Vary - Ask Wait Staff P.O.A
Monteith's Apple Cider 4.5% 13.0
Murphy's Stout 4.4% 15.0
Heineken Silver 4% 15.0
FROM THE FRIDGE

Monteiths Hazy Lemonade Seltzer 10.0
Corona 9.5
Tiger 9.5
Heineken 0% 9.0
Garage Project, Tiny 0% 9.0
Garage Project, Fugazi 2.2% 9.5
Orchard Thieves Berry Cider 11.00
Craft Beer - Cans Vary - Ask Wait Staff P.O.A
SOFT

Fruit juice Orange, Cranberry, Apple, Pineapple, Tomato 6.9
Soft drink 6.0
Lemon Lime & Bitters 7.0
Bundaberg Ginger Beer, Diet Ginger Beer 7.0
Ting Passionfruit, Soda, Pink Grapefruit, Lemon 9.0
Melon Cooler Watermelon, Lemon, Soda 9.0
AFTER DINNER

Dows Fine Port, Tawny 15.5
Dows Fine Port, Ruby 15.5

STAY IN THE LOOP
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