LOOKING FOR THE BEST VENUE TO HOST YOUR EVENTS?
LOOK NO FURTHER! OUR WELL-VERSED TEAM IS ON HAND
TO EXPERTLY ARRANGE A VARIETY OF FUNCTIONS. FROM
BIRTHDAYS TO FULL RESTAURANT HIRES, WE CAN LIAISE
WITH YOU TO PLAN A MEMORABLE EVENT!
CONTACT PH: 09-930 8468 OR
EMAIL: HELLO@LITTLEDISTRICTSYLVIA.CO.NZ

FOOD MENU
thelittledistrict.co.nz | @Little.District

SMALL PL ATES
Ceviche...................................................$24.0

Coconut, lime, and chili marinated market fish,
served on a base of smooth avocado in a nest of
blue corn tostadas and a side of charred pineapple

Fried Cauliflower

.......................$18.0
Cauliflower florets coated in our
southern herbs and spices mix served on our
house-made zesty hummus
GF VG

Southern Fried Chicken..................... $19.5
New Zealand chicken breast, marinated in
buttermilk, double coated in southern herbs
and spices served with chipotle mayonnaise
and a wedge of lime

Salt & Pepper Calamari

MAINS

Crispy Pork Belly Bao Bun...............$20.0
Soft bao buns filled with crispy pork belly and
Asian slaw dressed with peanut sauce, kimchi
and chilli floss
For a vegan alternative!
Swap the pork for Crispy Cauliflower $20

Mushroom Arancini

.......................$19.0
Mushroom risotto balls crumbed and
deep-fried finished with parmesan and
served with a truffle aioli

Parmesan flatbread

GF ................ $19.5

V

........................ $12.0
Parmesan cheese, confit garlic and
caramelised onion flatbread baked
fresh in our stone pizza oven
V

Calamari hand prepared and flash-fried in
a crispy salt & pepper coating served with a
rocket salad and a saffron aioli dipping sauce

...............................................$10.0
Medium cut fries with garlic aioli
GF V

Seasonal vegetables

Thai Salad

A 300g angus sirloin served on parsnip puree with
fried onion and a fresh chimichurri sauce

A crunchy slaw with mint mango coriander and
peanuts dressed with a zingy Thai dressing.

250g Angus Scotch Fillet

GF ............$37.5

A 250g angus scotch fillet served with crushed
garlic potatoes, portobello mushrooms and beef jus

Lamb Shank

GF ..................................... $35.0

NZ lamb shank slow-cooked in a tomato and red
wine braising sauce served with creamy mash and
red wine jus

Market fish w Niçoise Salad

GF ....... $35.0

Pan-seared market fish with niçoise salad featuring
baby potatoes, green beans, cos and egg

Chicken Katsu...................................... $29.0
Panko crumbed chicken breast served with
coconut rice and dressed with a Japanese curry
sauce and pickled red onion

SIDES
Fries

300g Sirloin GF .....................................$37.5

..................$14.0
A selection of vegetables blanched and then
gently sauteed with garlic butter
GF V

Portobello mushrooms

GF V VG .......$14.0

Garlic and thyme roasted portobello
mushrooms served with garlic butter

Brava potatoes

............................ $12.0
Oven-baked potatoes deep-fried for that crunch
covered in spicy brava sauce and aioli
GF V

Fish and Chips...................................... $27.0
Beer battered market fish served with chips, slaw
and a side of tartare and fresh lemon

Caesar Salad.......................................... $23.0
Fresh cos lettuce, croutons and bacon tossed with
a caesar dressing topped with anchovies and egg
Add chicken $10 | add prawns $10

PIZZAS

GF V

................................... $22.0

Add peri-peri chicken $10 | add prawns $10

Beetroot Salad

GF V

..........................$24.0

Warm beetroot, garden greens, feta cheese and
quinoa tossed with an orange dressing and finished
with balsamic and fresh pear
Add peri-peri chicken $10 | add pulled pork$10

Ricotta cannelloni

V

..........................$28.0

Ricotta and spinach filled cannelloni covered in
our house-made neapolitan sauce and mozzarella
baked in our pizza oven and finished with pine nuts

Chicken fettuccine............................. $26.0
Our classic pasta dish with chicken breast, bacon
and mushroom in a creamy parmesan white sauce
oven and finished with pine nuts

Spaghetti Bolognese........................... $26.0
Slow-cooked beef bolognese sauce stirred through
spaghetti topped with fresh basil

Seafood Linguini.................................. $29.0
Pan-fried garlic prawns and calamari stirred
through linguini with a white wine sauce

Portobello mushrooms....................... $32.0
Thyme and garlic roasted portobello mushrooms w

All Pizzas are Available on a Gluten Free Base, Add | $6

The Neapolitan

............................... $25.0
Mozzarella, tomatoes and basil
V

The Times Square................................ $25.0
Pepperoni salami and mozzarella

The Parklane......................................... $27.0
Peri-peri chicken w red onion, green peppers,
peri-peri sauce and mozzarella

DESSERT

The District........................................... $27.0
Pepperoni, chorizo, pulled pork shoulder,
bbq sauce and mozzarella

The Honolulu........................................ $25.0
Ham, pineapple and mozzarella

The Market Square

........................ $27.0
Mushrooms, peppers, onion and rocket
VG

Vanilla Creme Brulee..........................$14.0
w biscotti and mix berries

Whittakers Chocolate Tart................$14.0
Topped with caramel and chocolate sauce served
with oreo cookie crumb and whipped cream

Please be aware that we are unable to guarantee any dishes will be completely allergen-free.

Bread and Butter pudding.................$14.0
Buttery brioche bread baked with vanilla spiced
custard and raisins served hot with a vanilla
anglaise ice cream

Trio of Ice Cream and Sorbet............$14.0
Trio of ice creams and sorbet w biscotti

