


Taco Tuesday
 2 for 1 Taco plates, every Tuesday 5pm-Late

Happy Hour
$2 off tap beer, house wine, spirits & cocktails, 

Weekdays 4pm-6pm

Burgers & Beers
Burger & tap beer, wine or juice $30, 

Fridays all day

Spritz & Sounds
Live music & drink specials, Saturdays 1-4pm

Brunch
Every Saturday & Sunday 9am - 12pm

OPENING HOURS

Weekdays
Lunch & dinner | 11am - Late

Saturday - Sunday
Brunch, lunch & dinner | 9am - Late

COCKTAILS

Twilight Tango  
aperol, elderflower, strawberry, lemon  18

Paloma, 
 tequila, lime, grapefruit , soda  18

Tommy’s Margarita, 
tequila, lime, agave  18

Rum Runner, 
white rum, aperol, passion fruit , pineapple 18

Cucumber Colins, 
gin, cucumber, lemon 18

Juniper Blush,
pink gin, lemon, prosecco, orange bitters 18

Poseidon’s Potion, 
rum, curacao, falernum, lime, pineapple 18

GET SOCIAL WITH US!
         @sumnersocial.nz         sumnersocial_nz

www.sumnersocial.co.nz

TACOS  20
Two tacos with your choice of;

Crumbed fish | G* D
Crumbed chicken | G* D
Marinated tofu | G* D V

Served with roast capsicum 
& pineapple salsa, chipotle 

mayo 

FISH & CHIPS   28
1/2 baby gem lettuce wedge, 
garlic mayo, tomatoes, lemon 
crumb, house made tartare 

| G* D*

FISH BURGER   25
Battered fish, tartare sauce, 

red onion | D 
Add; fries 5

CHICKEN BURGER   25
Crispy chicken, buffalo sauce,  
ranch, smoked cheese | D* G*

Add; fries 5

SUMNER SOCIAL CLASSICS

KIDS MENU

Crumbed chicken & fries | D  14

Crumbed fish & fries | D  14

Kids pasta | D* V  12

Kids ice cream  10

DESSERTS

Pistachio crème brûlée, almond biscotti  
& lemon sorbet | G* V 17

Chocolate panna cotta, cocoa crumbs, 
freeze dried raspberries, 

peanut butter ice cream | G V 17

Tart of the day, 
changing regularly | V 17

Affogato,  
ice cream scoop, double espresso shot  10 

Add; Baileys, Frangelico,  
Chambord or Kahlua  +6

MAINS

Prawn spaghetti, chilli, garlic, parsley, olive oil, parmesan | D*   28

Add; chorizo 6

Roast market fish, edamame, charred corn, red peppers, corn puree, 
crispy curry leaves | G  38

Lamb rump, greek salad, dukkah, basil oil | G D*  32

55 day aged beef fillet, gourmet potatoes, green beans, 
cowboy butter, jus | G  42

AVA I L A B L E  W E E K D AY S  1 1 A M  -  L A T E ,  W E E K E N D S  1 2 P M  -  L A T E

G = Gluten Free, D = Dairy Free, V = Vegetarian, * = Adaptable

TO FINISH

Espresso Martini, vodka, kahlua, 
espresso shot 18

Sorbetini, lemon sorbet , 
vodka, prosecco 18

Classic Negroni, gin, campari, 
red vermouth, orange twist 22

Sandeman’s Fine Tawny Port,  
Douro, Portugal  12

Amaro Montenegro,  
Bologna, Italy  12

MAPLE MISO CARROTS  12
roast pistachio, sesame,

| G D V

GREEK SALAD  13 
cucumber, tomato, feta, 

olives | D* G V

GREEN HERB SALAD  11
seasonal leaves, herbs, lemon 

dressing | G D V

SIDES

SNACKS

Salt & pepper squid, chilli jam | G D 18

Fries, aioli & ketchup | G D V 12

Truffle loaded fries, parmesan, spring 
onion, crispy shallot | G V 18

Sundried tomato hummus, sriracha, 
sourdough | G* D V 16

Marinated warm olives, 
in citrus olive oil | G D V 12

SMALL PLATES

Apple hot smoked salmon niçoise, 
green beans, tomato, gourmet potatoes, 

olives, red onion, soft boiled egg 
| G D  26

Thai calamari salad, herbs, spicy peanuts, 
nuoc cham | G D 25

Crispy tofu, hot & sour cucumbers, 
gochujang BBQ sauce | G D V  24

Butternut & halloumi, cashews, pickled 
shallot , green chilli coconut yoghurt 

| G D* V  24

Greenshell mussels;
Classic white wine broth, onion, garlic | G* D*  

OR chilli tomato, fermented black bean, 
garlic, coriander  | G* D*   500g   28

MENU ADDITIONS AVAILABLE DAILY
Changing regularly

f

WHAT’S ON AT SUMNER SOCIAL


