
FOOD MENU
thelittledistrict.co.nz   |  @Little.District   |  (09) 930 8468
286 Mount Wellington Highway, Mount Wellington, Auckland

OPEN MONDAY TO SUNDAY    |   12pm - 9pm

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

D E S S E R T S
Cheesecake of the Day.............................16
Chocolate Shard, Caramel Crumb  
and Raspberry Coulis 

Bread-n-Butter Pudding..........................16 
Caramel Ice Cream and Custard  

Trio of Ice Cream GF, DFA............................. 12
Orange Crisp, Chocolate Crumb 

Sticky Toffee Pudding...............................16 
Toffee Sauce and Vanilla Ice Cream 

H O T  D R I N K S
Coffee

Short Black | Long Black |Americano..................5.0
Flat White | Cappuccino | Café Latte.................5.5
Mochaccino | Hot Chocolate...............................5.5
Chai Latte................................................................... 6.
Fluffy | Kids Hot Choc...........................................2.5

Tea
EBT | Earl Grey | Green | Mint.............................5.0

Alternative Milks Available
Oat | Coconut | Soy | Almond...............................1.0

D E S S E R T  W I N E
The Ned Noble Sauvignon......................................................................................15.00................. 75.0



S M A L L  P L A T E S
Parmesan Flatbread V................................ 15
Garlic Puree and Caramelised Onions

Southern Fried Chicken GF..................... 22
Buttermilk Chicken, Smokey Garlic Aioli 

Lemon Pepper Calamari GF......................21
Flash Fried Squid, Lemon Aioli 

Crispy Fried Eggplant GF, DF, VEGAN.........20
Spring Onion, Ginger, Chilli Salsa 

Pork Belly GF, DF........................................... 22
Shaved Salad, Lemon Vinaigrette, Spring Onion

Tomato Salad GF, V, VGA................................. 12
Cucumber, Feta, Balsamic Glaze 

S I D E S
Fries GF, DF, V, VGA  
Garlic Parsley Salt, Aioli........................................................... 10.0

Wedges V, VGA, DFA 
Sour Cream, Sweet Chilli, Chives............................................15.0

Charred Broccolini GF, DF, VEGAN 
Toasted Almonds, Smoked Paprika...........................................12.0

Apple Slaw GF, DF, V, VGA 
Apple, Cabbage, Garlic Mayo...................................................12.0

Portobello  
Garlic Butter and Herbs.............................................................12.0

S A L A D S
Caesar Salad GFA..................................... 22.0
Add Chicken | $10
Cos Lettuce, Croutons, Crispy Bacon, Anchovies, 
Shaved Parmesan and Caesar Dressing 

Pulled Lamb Salad DFA.......................... 26.0
Cos Lettuce, Roasted Red Capsicum,  
Israeli Couscous, Toasted Almonds, Feta, 
Basil and Orange Dressing 

P A S T A
Chicken Fettucine................................30.0
Bacon, Mushroom, Micro Rocket  
and Shaved Parmesan 

Lamb Ragu...............................................30.0
Pappardelle Pasta, Parmesan and Parsley 

Basil Pesto Pasta V................................. 28.0
Spaghetti, Courgette, Eggplant,  
Cherry Tomato and Parmesan 

P I Z Z A
All on homemade dough,  

with tomato sauce, and mozzarella

District Pizza
Pulled Pork, Chorizo, Pepperoni,  

Capsicum, BBQ Sauce 

Neapolitan V

Buffalo Mozzarella, Basil Oil, Oregano

Honolulu
Bacon & Pineapple

Grecian V

Garlic Mushrooms, Confit Olives,  
Tomato, Feta, Micro Rocket

Mesopotamian
Spiced Pulled Lamb, Thyme  

and Rosemary Baby Potato, Red Onion, 
Capsicum, Mint Dressing 

M A I N S
Chicken Katsu.....................................................................................................................................30.0
Panko Crumbed, Coconut Rice, Japanese Curry Sauce, Pickled Red Onions 

Fish and Chips..................................................................................................................................... 32.0
Battered Fish, Chips, Tartare and Apple Slaw 

Beef Burger..........................................................................................................................................30.0
Cos Lettuce, Tomato, Gherkin, Red Onion, Bacon, Cheese, Aioli and BBQ Sauce, Served with Fries

Grilled Chicken Burger.....................................................................................................................30.0
Cos Lettuce, Tomato, Red Onion, Bacon and Aioli, served with Fries 

Lamb Shank GF.....................................................................................................................................40.0
Creamy Mash, Grilled Tomato, Red Wine Braising Sauce, Mint Yogurt, Jus and Watercress 

Market Fish............................................................................................................................................ MP
Ask your server

Steak Your Way GF, DFA........................................................................................................................ 42.0

Choose Your Cut - Sirloin | Rump 250g

Choose Your Side - Creamy Mash | Roasted Potato | Seasonal Veg | Fries | Salad

First Choice Included – Additional Option(s)  | $5 each
Choose Your Sauce - Peppercorn Sauce | Red Wine Jus | Garlic Butter | Chimichurri

Our kitchen offers products with allergens. Whilst we take steps to minimize the risk of cross contamination, we 
cannot guarantee that any of our products are safe to consume for people with allergies such as soy, dairy, egg or 

wheat allergies. we would like to encourage direct communication with staff/guests regarding dietary concerns.

9” PIZZA - $21 12” PIZZA - $29

GF - Gluten Free | DF - Dairy Free | GFA - Gluten Free Available | DFA - Dairy free available | V - Vegetarian | Vegan - Vegan | VGA - Vegan Available


