
GRAZING
Fries GF   V

Served with tomato sauce and aioli
7.50 / 9.50 

Garlic Bread V
Oven toasted with garlic butter 12.50

Green Salad GF   V

Fresh green salad with mesclun lettuce, julienne 
carrot and beetroot, red onion, cherry tomato, 
white balsamic dressing and crunchy cashews 9.50

Crumbed Camembert V
Fried Camembert with our plum sauce 8.50

Jalapeño BitesV

Corn, cheese and jalapeño bites served with 
sriracha mayonnaise 10.50

Lamb Koftas GF

Seasoned lamb skewers, chickpea hummus and 
lemon mint yoghurt 12.50

Honey Soy Calamari
Tender squid strips, spring onion, pickled 
cucumber ribbons, honey soy dressing, lemon aioli 
14.50

Famous Prawn Dumplings 
Our Beijing-style prawn and coriander dumplings 
cooked to order served with sesame and vinegar 
dressing 15.50

Duck Liver Pâté ASK FOR GF

Silky smooth pâté, local Savour and Spice chutney,
 crusty bread and pickles 17.50

Fisherman’s Basket
Deep fried fish, scallops, calamari, prawn cutlets 
and fries served with tartare sauce and lemon 
wedge 25.50

Beef NachosGF 

Corn chips, mozzarella cheese, beef and beans, 
roquette, sour cream, sweet chilli sauce and 
guacamole 22.50

  
MENUMAINS

Rainbow Salad GF V ASK FOR VEGAN

Roast, balsamic vegetables, quinoa, baby 
spinach, goji berries, pumpkin seeds, blood 
orange dressing and crumbled feta 22.50

Crispy Chicken Caesar
Crumbed, sliced chicken breast, bacon, ciabatta 
croutons, romaine lettuce, parmesan, seven 
minute boiled egg and Caesar dressing 24.50

Lamb Ragù ASK FOR VEGE

Rich, slowly braised lamb in ragù sauce paired 
with pappardelle pasta, parmesan cheese and 
gremolata crumb 25.50

Fish and Chips
Beer battered fish, fries, fresh salad and tartare 
sauce25.50 / half-size 17.50

Salmón BraseadoGF

Honey-mustard glazed salmon fillet cooked 
medium, pea puree, sautéed baby potatoes and 
chorizo 28.50

Kûng kịG̀F

Fragrant Thai lemongrass green curry with 
tender chicken and prawns, jasmine rice, bean 
sprouts and spring onion27.50

Braised Pork BellyGF

Slow roast honey-mustard pork belly, warm 
new potato salad, apple gel, cumin cauliflower 
puree and fried shallots 29.50

TomahawkGF

400gm Tomahawk steak served medium with 
kumara and potato gratin, slowly roasted plum 
tomato and braised red wine onions39.50

summer



The Junction Hotel is named for its position at the junction of the historic Grahamstown and Shortland – the 
two towns having merged in 1874. The town was initially founded during the gold rush, following the discovery 
of gold in the Kuranui Stream, on August the 10th 1867 by William Hunt. The subsequent influx of miners saw 

Thames become the largest centre of population in New Zealand in the late 19th century, with over 18000 
inhabitants and 100 hotels (including the one you’re sitting in now)

While its days as a mining boom town have long since passed and most of the hotels are long since gone – 
Thames now basks in a history as rich and colourful as anywhere in New Zealand. So after you’ve enjoyed a 

drink and a meal with us, take a while to explore the town, its history and its stories

www.thejunction.net.nz. 

The Place To Meet

PIZZAS
Gluten free bases are available
Mediterranean V

Artichoke hearts, charred capsicum, black 
olives, button mushrooms and red onion topped 
with garlic oil 23.50

Buffalo Chicken
Seasoned, grilled chicken, red onion, capsicum 
and jalapeño topped with buffalo ranch sauce 
and cilantro 25.50

Lamb Sausage
Spicy, Lekker Shop lamb sausage, mozzarella, 
spinach, green olives, sun-dried tomatoes and 
mint yoghurt25.50

Belly for my Belly
Juicy pork belly, roast fennel, caramelised 
onion and feta topped with honey mustard and 
rocket25.50

BURGERS
All served with fries or green salad

Black Bean V

Spiced black bean pattie, portabello mushroom, 
caramelised onion, halloumi, avocado, lettuce, 
tomato and aioli22.50

The Bite
Beer battered fish, pickled gherkin, tomato, 
lettuce and tartare sauce 21.50

Parmesan Chicken 
Crispy crumbed chicken, chilli jam, provalone 
cheese, avocado, rocket 24.50

Beef and Kimchi
Angus beef patty, streaky bacon, melted 
cheddar, kimchi, lettuce, tomato and house-
made BBQ sauce 24.50


