
Mains
BURGERS ALL $22  Fries $3 extra 

All have lettuce, beetroot relish, tomato,  
& homemade aioli PLUS-     

BEEF BURGER 					   
caramelised onion, pineapple, bacon, runny 
egg, Swiss cheese, BBQ sauce	
CHICKEN BURGER				  
Served with pineapple, bacon Swiss cheese  
with spiced plum sauce
FISH BURGER – CRUMBED OR BATTERED 		
Served with egg, Swiss cheese, homemade  
tartare sauce
VEGETARIAN PATTY BURGER			 
Served with mushroom, onion, runny egg,  
Swiss cheese with spicy chipotle sauce

CEASAR SALAD    					   
Cos lettuce, parmesan cheese, croutons, 
bacon, anchovies, Chefs special poached egg, 
homemade Caesar dressing		  $25		
...add garlic chicken   $30

BEEF STRIP SALAD (SIRLOIN STEAK) 			 
Mesclun, carrot, red onion, feta, beetroot, 
sirloin beef strips, pepper, dressing   	 $25

B i s t r o
T h e  B o a t  C l u b

Menu

CALAMARI SALAD 					   
Mesclun, carrot, red onion, capers, dressing $25
	 					      
BLT 							     
Triple Decker Bacon, Lettuce, Tomato, Aioli  
on toast 					           $18

BLAT 							    
Triple Decker Bacon, Lettuce, Tomato,  
Avocado, Aioli on toast	                               $21	
	                   
SCOTCH FILLET STEAK SANDWICH	
Homemade caramelised red onion on toasted 
sourdough        			             	       $22

SHRIMP COCKTAIL    				  
Shrimp served on iceberg lettuce, Chefs special 
homemade seafood sauce & paprika	       $15

BEEF NACHOS 					   
Halal beef mince, homemade spice mix, 
tomatoes, red kidney beans, salsa served on 
melted cheese corn chips with sour cream  
and guacamole  				          $25               

BLUE FIN TUNA SASHIMI 			 
served with wasabi, pickled ginger, soy        $30
 
BLUE FIN TUNA POKE BOWL 				  
marinated bluefin in soy, sesame oil and  
sweet chilli sauce, avocado and spring onion  
served on warmed sesame seed rice           $30                            
 
SCOTCH FILLET MEAL 			 
Steak, Salad & Chips with a choice of  
mushroom, garlic or pepper sauce         $42.50                           
...$2.50 extra for Blue Cheese sauce  
 
BUFFALO WINGS (6)	 	
Served with blue cheese ranch dressing 
(Some like it hot) 				         $25
 
FISH & CHIPS						    
2 pieces gurnard - served with salad & fries 
(3 choices – homemade batter, crumbed or foiled 
in butter (with lemon, salt & pepper G/F)     $28

CHICKEN PARMIGIANA					   
Served with chips & salad plus a homemade 
Italian sauce with parmesan and mozzarella  	
						           $28	
EGGPLANT PARMIGIANA 
Baked eggplant, homemade Italian sauce,  
fresh mozzarella, basil served with salad  
and chips 				                    $25	
								      

Order at the bar, when buzzer alerts 
you, collect your meal at the kitchen 

SPECIALS- Please check our specials board beside the kitchen hatch for details. 



COUNTRY THEME NIGHTS
Featuring foods from Italy, Mexico & Asia. Details on our Facebook page ‘Russell Boating Club’

Or on our website russellboatingclub.org.nz

Join the Club... 
Become a member!

Enjoy the benefits of becoming a member  
of our small friendly boating club that has been 

around for over 50 years.

By becoming a member, you get 10% discount on 
food and drinks.

The Boating Club Bistro is a friendly and economic 
way of dining out. 

It is open 3 nights a week throughout the year. 

The club also offers a wide range of other activities 
and services that are bound to interest you in one 

way or another.
 

If yacht racing is your thing, join us on Wednesday 
nights for friendly, yet competitive racing 

throughout the spring and summer months 
with plenty of weekend racing for the more 

adventurous. Or simply get involved as a race 
officer or volunteer.

The Club has its own slipway and dry out facility,
one of the more cost effective in the Bay.

The Russell Boating Club is affiliated with Yachting 
New Zealand which encourages and supports 

our Youth Sailing Program, which introduces and 
supports our youngsters beginning their sailing 

journey.

For the musically minded, we host regular Open Mic 
nights and many other social events. We keep you 
informed of all the goings-on through our regular 

Newsletter, active Facebook page and our website: 
russellboatingclub.org.nz.

Perhaps our biggest event, and one for which 
Russell has become famous,  

is the annual Tall Ships Regatta and hangi. This year 
marks its 50th anniversary and promises to be one 

of the biggest spectacles of sail ever seen in the bay. 
 The after party and dance is legendary…

To join visit: russellboatingclub.org.nz

SMALL MEALS    
 
FISH BITES & FRIES  				  
(battered or crumbed) 			      $15

CRUMBED CHICKEN STRIPS & FRIES	    $15		
			 
HOMEMADE CALAMARI  
with oregano, chilli flakes, salt & aioli	    $15

Curly Fries  
with Aioli   					        $12

HOMEMADE SPRING ROLLS  
with sweet chilli sauce and Asian sauce $10

 SNACKS
 
 BOWL OF FRIES   				        $10	
								      
GARLIC BREAD				        $10	
							     
CHEESY GARLIC BREAD                               $12	

							     

DESSERTS
HOT CHOCOLATE PUDDING              	  
with Ice-cream & Whipped Cream             $15
		
HOMEMADE APPLE PIE                   	  
with cream, caramel sauce  
& whipped cream                                            $15
	
ICECREAM SUNDAE                                   	  
with choice of caramel, strawberry or 
chocolate topping with sprinkles              $15

PINEAPPLE FRITTERS                                  	  
rolled in cinnamon sugar, topped with  
icecream and caramel sauce                       $15



B i s t r o
T h e  B o a t  C l u b

Wednesday Night

Sailing
Menu

Mains
CURLY FRIES					  
with aioli G/F, V    				    $12

SHRIMP COCKTAIL	 			 
served on a bed of iceberg lettuce with 
homemade seafood sauce   G/F  		  $15

BEEF STRIP SALAD					   
Mesclun, carrot, red onion, feta, beetroot, 
dressing and pepper G/F 			   $25

ROAST OF THE DAY				  
Roast potatoes, pumpkin, kumara,  
carrots in white sauce, corn, gravy  
and apple sauce G/F  			   $25

EGGPLANT PARMIGIANA 			
Eggplant, mozzarella, basil and homemade 
tomato sauce, salad and chips - G/F, V 	 $25

BEEF NACHOS 				  
Beef mince, tomato salsa, tomatoes, 
homemade chilli mix, red kidney beans 
served on corn chips, melted mozzarella, 
guacamole and sour cream G/F 		  $25

BLUE FIN TUNA POKE BOWL		
marinated tuna in soy, sesame oil  
and sweet chilli, avocado and spring onion 
served over warm sesame rice 		  $30

ALL DESSERTS 	
							     

$15

HOT CHOCOLATE PUDDING
with Ice cream and cream

APPLE PIE
with ice cream, cream and caramel sauce

PINEAPPLE FRITTERS 
rolled in cinnamon sugar, ice cream and 
caramel sauce


