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DESSERT PIZZAS 
(serves 2)

Choc Banana (GFO) $16.50
 A sweetened base covered with butterscotch 

sauce, banana, white and milk chocolate. 
Topped with chocolate ganache & ice cream.

Black Doris Cobbler (GFO) $16.50
 Our dessert base smothered in plum with dark 

chocolate and more plum on top, covered in 
sweet almond cobbler and topped with fresh 
custard and ice cream. 

SWEETS
The Sundae  $15.50
 Pizza Barns ice cream sundae with all the 

trimmings. You choose warm chocolate, 
butterscotch or berry coulis topping.

Sticky Date Toffee Pudding $16.50
  Served hot with butterscotch sauce and vanilla 

Ice cream.

Traditional Bread & Butter $16.50
Pudding
 Served with vanilla custard and walnut ice 

cream

Kids Sundae  $8.50 
Vanilla ice cream with your choice of topping: 
Chocolate, Strawberry or Caramel.

The local folk of Waipu have long known
they were on to a good thing.

The Scottish settlers, having literally travelled
the globe looking for a bountiful home, knew
they’d found paradise right here when sailing
into Bream Bay in 1854.

Waipu is blessed with the best of both land
and sea. A blessing the rest of the world is
now beginning to discover.

Here at McLeod’s Pizza Barn, we make 
every effort to carry on those fine Scottish 
pioneering traditions of old time quality, 
good value and a welcoming country 
atmosphere. Sláinte Mhath.

WELCOME TO 
THE CLAN.

McLEOD’S PIZZA BARN
& WAIPU

PLEASE ORDER AT THE BAR

Range of coffee, special coffees  
and teas also available.



SALADS
Sticky Pork Belly Salad (DF, GF)  $23.50
 Crispy pork belly bites coated with a sweet-spicy-

sticky barn dressing. Tossed through an Asian 
style slaw with pickled ginger, coriander, mung 
beans, apple and fennel.

Cobb Salad (GF, DFO)   $26.50
 Locally sourced lettuce leaves, avocado, 

capsicum, radish, carrot, celery, roasted nuts and 
mixed seeds. Served with a smoked yoghurt dip 
and house made dressings on the side.

Honey Roasted Vegetable Salad (GF, V) $23.50
 Honey roasted seasonal winter vegetables served 

with pickled beets, steamed beans, and crumbled 
goat cheese. 

Side Salad (GF, DF, V)   $13.50
 Freshly hand mixed lettuce leaves tossed in our 

house made honey mustard dressing with a mix 
of all the good stuff from the garden.

SNACKS & BITES
Pizza Breads (GFO, DFO)  sml lrg  
 Garlic or caramelized onion  $7 $15
 Add Sundried Tomatoes $2 $4 
 Add Olives $2  $4
Chips (DF, GFO)  $13.00
 Thick cut chips served with ketchup  

& aioli on the side.
 Gluten free chips available on request.
Loaded Chips $18.50
 Topped with our famous smoked cheese & 

jalapeño sauce, double smoked streaky bacon 
and spring onion.

Squid Plate (GF) $25.00
 Marinated overnight, then flash fried and 

dusted in our wicked house made seasoning.
Bloomin’ Onion $21.50
 A very large onion, cut to a resemble a flower, 

battered and deep fried. Served with our blue 
cheese sauce. Here’s to you and the friends wee 
treat for the week.

Pan Fried Chicken Liver (GFO) $16.00
 Traditional fried chicken liver served in a port 

wine reduction. Pickled onions, crispy shallots. 
Served on grilled sour dough bread.

Cured Meat Platter (DF, GFO) $34.00
 Today’s selection of cured meats with 

cornichons, pickled onion and a selection of 
chutneys. German style pretzels (2) on the side.

STARTERS 
Southern Clam Chowder  $19.50
 A creamy- chunky chowder with grilled fish, little 

neck clams, roasted vegetables and a touch of bacon. 
Served with freshly baked bread.

Classic Prawn Cocktail (GF, DFO) $21.50
 House made, extra-flavorful Marie Rose dressed 

prawns, guacamole, chopped gem lettuce, 
tomato salsa, prawn crackers.

Scallops & Black Pudding (GF) $26.50
 Pan fried scallops atop our local black pudding. 

Served with a parsnip & truffle purée and 
kumara crisps.

Marinated Cauliflower Schnitzel (GFO, DF) $23.50
 Cauliflower cut into steak sized pieces. 

Marinated In our house marinade. Grilled 
and served with honey glazed root vegetables, 
crunchy radish and a pickled ginger salad 
served on a beetroot and cashew nut hummus.

BBQ Smoked Beef Brisket Nachos (GF, DFO) $23.50
 Wickedly tasty, slow cooked BBQ Beef Brisket  

Served with guacamole, sour cream & tomato  
relish. Atop corn chips with melted mozzarella.

 Add our famous smoked cheese  $6  
& jalapeño sauce on top

Vegetarian Nachos (GF, VGO) $16.50
 Everything above except the beef.

LEGENDARY PIZZAS
All Barn Pizzas come with our own pizza sauce & mozzarella 

cheese. All can be made GF,DF or VG. Please discuss your 
dietary requirements with the barman when ordering.

Musterer  
$17 / $37 

Lamb kofta meatballs, roasted lamb shoulder, 
eggplant, zucchini, roasted peppers, 

feta cheese, tzatziki sauce.
Globetrotter 

$19 / $39 
Smoked venison sausage, mushroom, double smoked 

streaky bacon, caramelised onion, capsicum.
Pioneer 
$19 / $39 

Pepperoni, ham, salami, double smoked streaky 
bacon.

Cooper 
$19 / $39 

Herb roasted chicken, double smoked streaky bacon, 
mushroom, sun-dried tomatoes, parmesan cheese.

Stockman 
$19 / $39 

Tandoori chicken, pineapple, avocado,  
onion, natural yoghurt.

Longboarder 
$19 / $39 

Double ham, double pineapple, double smoked 
streaky bacon, capsicum, red onion.

Workhorse 
$18 / $38 

Salami, pepperoni, artichoke, onion,  
gherkin, capsicum, olive tapenade.

Backpacker  
$14 / $29 

Spicy chorizo & caramelized onion.
Angler  
$17 / $37 

Smoked hoki, smoked mussels, confit garlic, smoked 
jalapeño cheese sauce, spring onion, seasame seeds.

Wharfinger 
$19 / $39 

Shrimps, avocado, feta, red onion,  
sweet chilli sauce.

Highlander 
$17 / $37 

Spinach, mushroom, feta, sun-dried tomatoes,  
red onions, basil pesto, olives.

Herbalist 
$19 / $39 

Kūmara, avocado, brie, red onion, basil pesto.
Barn Margherita 

$15 / $31 
Tomatoes, double mozzarella, basil pesto.

SEASONAL MAINS
Stuffed Chicken Breast (GF) $29.50
 Chicken breast stuffed with buffalo mozzarella, 

sundried tomatoes and basil. Drizzled with 
a marinara sauce. Served with vegetable 
ratatouille.

Pappardelle Pasta  $31.50
  Pappardelle pasta lovingly tossed in a creamy 

chanterelle and porcini mushroom sauce. 
Finished with a touch of parmesan cheese.

Duck Confit (GF) $43.50
 Duck slow cooked and quickly pan fried for a 

deliciously moist interior and crispy skin. Served 
with grilled baby vegetables, crushed lentil salad 
and edamame beans.

BRILLIANTLY 
MASSIVE BURGERS

Kiwi Burger (GFO, DFO) $26.00
 Hand pressed house made patty, double smoked 

bacon and our famous smoked cheese and 
jalapeño sauce, lettuce, tomato, tomato relish, 
siracha mayo, gherkins, grilled egg and crispy 
onion rings. Between Kaiser buns.

 Add Chips with aioli and ketchup $6

Big Kahuna Chicken Teriyaki $26.00
Burger (GFO, DFO)

 Chicken thigh marinated in teriyaki sauce, 
kimchi, grilled pineapple, champagne ham, 
lettuce, tomato, onion, burger cheese slice, 
hoisin mayo, grilled egg. Between Kaiser buns.

 Add Chips with aioli and ketchup $6

PLEASE ORDER AT THE BAR
15% Surcharge applies on public holidays

KIDS STUFF
Kids Pizza (GFO, DFO) Sml $11.50 Lrg $23.50
 You choose two toppings – ham, pineapple or 

tomato. Then we add the cheese and pizza sauce 
onto our famous pizza base.

Kids Chicken Tenderloins (DF)  $17.50
 Panko crumbed chicken tenderloins, chips and 

ketchup on the side.

Kids Fish & Chips (DF, GFO)  $17.50
 Gluten free battered fresh market fish, chips  

and ketchup on the side

Kids Cheeseburger   $19.50
 Beef Patty with cheese, lettuce served with chips 

and ketchup on the side.

GF = Gluten Free         
GFO = Gluten Free Option Available
VG = Vegan Friendly   
VGO = Vegan Friendly Option Available
DF = Dairy Free              
DFO = Dairy Free Option Available

• Add an extra pizza topping to your pizza? Topping prices 
vary, please ask for prices when ordering at the bar.

• Vegan cheese available to replace mozzarella please let bar 
staff know when ordering.

• Sorry folks no half ‘n half
• Gluten free available: Small $3 extra, Large $5 extra

 BARN CLASSICS 
Fush & Chups (DF, GFO) $33.50
 The kiwi-est thing ever. Fresh market fish with a 

crisp Longboarder Lager beer batter. Served with 
chips, minted mushy peas, homemade tartare 
sauce, ketchup and malt vinegar.

Catch of the day (GF, DFO) $39.50
  Fresh market whole fish, baked in lemon and 

caper butter. Served with pan fried pearl potatoes 
and salad.

Spare Ribs (GF, DF) $39.50
 550 grams of delicious smoked St. Louis style pork 

ribs. Baked in a sticky, finger licking’ brilliant 
BBQ sauce. Served with creamy coleslaw.

 Add Chips with aioli and ketchup $6
Beef Schnitzel  $32.50
 Our famous beef schnitzel, pan fried in butter until 

golden crispy. Served with velvet mashed potatoes, 
cornichons and a red cabbage salad. Classic comfort 
food.

Grilled Sirloin Steak (GF) $48.00
 300g Angus Prime Sirloin grilled to your liking. 

Café de Paris butter. Herb crushed potatoes and 
green beans wrapped in prosciutto. Port wine jus 
on the side.


