
ADD ONS 

 

Fried egg, pickled beets, pineapple salsa, tomato & coriander 

salsa, eggplant relish                                                                    $3 

Swiss Cheese, Blue Cheese, Brie, Bacon                                   $3 

Extra Patty, Double Meat                                                            $5 

Jalapenos are complimentary.  

SWEETS 
SLOW CUTS BANANA SPLIT                                               $12 

Flash fried banana bread ice cream, glazed bananas, toasted 

almonds, cinnamon caramel. 

 

BAKED DARK CHOCOLATE FUDGE                                   $12 

Brandied cherry ice cream, coconut crisps. 

 

CAFÉ PATRON CHEESE CAKE                                             $14 
Peanut butter brittle, blackberry coulis. 
 

ICE CREAM TRIO                                                                  $10 

Banana bread, brandied cherry, double chocolate. 

 



 

 

Welcome to Arrowtown, welcome to Slow Cuts. 

 

Every condiment is made in house. The breads we 

use are supplied by a local artisanal bakery from 

original recipes. Our meats are from Southland and 

our chickens are free range. The beef we use in our 

burgers is 100% South Island dry aged Hereford 

Prime Steer. We grind our beef daily, and 

recommend a burger that is served at ‘medium’ 

temperature, however if you want yours cooked to 

‘well done’ please advise us. 

Due to the freshness and lack of additives, these 

patties will retain a natural pink colour. 

If you have any dietary requirements, please let 
us know.   

All sandwiches and burgers can be served in a gluten     

free bun for $1.50 extra or in a lettuce cup at no 

additional cost. 

 

SIDES 

 

MAC & CHEESE GRATIN                                     $9  
 

FRIED SMASHED POTATOES                                   $8   
With aioli & ketchup. 
 

ONION & CHICKPEA BHAJI FRITTERS                    $8 
With tomato & tamarind chutney. 

 
FRICKLES                                                                                   $8 
With smoky yoghurt. 
 

PORK CRACKLING                                                                $5 
With chilli, lime, salt. 

 
FRESH CHORIZO SAUSAGE ROLLS                              $8 
With spiced tomato sauce. 

 
CRISPY CHICKEN WINGS          ½ Kilo $16 / Kilo $28 

Slow Cuts red hot sauce & cool ranch dressing. 



SANDWICHES  

SMOKED BEEF SANDWICH                                                 $15 

18 hour smoked brisket, pickled beets, lettuce, celery 

chimichurri, tomato salsa. 

SMOKED PORK SANDWICH                                               $14 

Free range smoked pork, roast red capsicum & onion salsa, 

cabbage & apple slaw. 

JERK CHICKEN SANDWICH                                                 $13 

Pulled free range chicken, spiced Jamaican marinade, 

pineapple salsa, chipotle aioli slaw. 

HAM & CHEESE TOASTED SANDWICH                            $12 

Ham, swiss cheese, tomato sauce, seeded mayo.      

 

KIDS BITES 

HEREFORD PRIME BEEF BURGER                                 $8/ $12 
Beef patty, swiss cheese, tomato sauce, aioli.                                  

BUTTERMILK FRIED CHICKEN                                     $8/ $12 

Served with smashed potatoes or salad. 

PULLED CHICKEN QUESADILLA                                            $8 

Served with tomato sauce and aioli. 

SLOW CUTS 

BRAISED LAMB SHANK                                            $26 

Chickpea, spinach & apricot stew, cucumber yoghurt. 
ROAST PORK BELLY                                                   $26 

Coconut sticky black rice, chilli & garlic dressing , crispy 

shallot salad. 

SMOKED RIB-EYE STEAK                                          $38 

Roasted vegetables, red wine jus, whipped horseradish 

cream. 

GRILLED RUMP STEAK                                              $22 

Green salad, Café de Paris butter, smashed potatoes. 

SMOKED FREE RANGE PORK RIBS 

Served with either a sticky Chinese sauce or a spiced Texas 

BBQ sauce. 

HALF RACK                                                                  $18 

FULL RACK                                                                   $35 

 

MIXED VEGAN COMBO                                          $22 

Served with house made falafel duo, chickpea stew, 

seasonal salsas. 



 

ROTISSERIE CHICKEN 

Free Range & tarragon infused. Served with a  

herb butter sauce and roast potatoes. 

QUARTER                                                                         $11  
HALF                                                                                  $19 
WHOLE                                                                             $38 

QUARTER CHICKEN COMBO                                        $16 

Served with roast potatoes and salad. 

 

HALF CHICKEN COMBO                                                 $30 

Served with roast potatoes and salad. 
 

SALADS 

SELECTION OF FRESH DAILY SALADS 

 

MEDIUM                                                                                   $12  

LARGE                                                                                        $16  

 

BURGERS 

CLASSIC CHEESE BURGER                                           $15 

Beef patty, bacon & maple jam, swiss cheese, pickles, 
tomato sauce, aioli. 

VEGETARIAN SC BURGER                                           $14 

Quinoa crusted beetroot & chickpea patty, swiss cheese,     
eggplant chutney, pickles, lettuce, tomato, garlic aioli. 

COLOURFUL BURGER                                                  $16 

Green pea & bean patty, crisp rice hash, onion & capsicum 
salsa, tomato, lettuce, grilled haloumi, tamarind. 

BUTTERMILK CHICKEN BURGER                                       $15 
Fried free-range chicken breast, chipotle aioli, mango 
salsa, lettuce. 

SOUTHLAND LAMB BURGER                                            $19 

Spiced patty, goat’s cheese, hummus, baby spinach, 

blueberry & harissa mayo.  

BAY BURGER                                                                        $18 

IPA beer battered market fish, tomato, gherkin 

remoulade, lettuce. 

 

 


