LUNCH MENU

11:30am-2:30pm

Soup of the.Day . i . o s SN TSE L. TR X S o et $12

served with toasted artisan bread and butter

StraightiCut Fries . : . .5 .n s oot o0 Bt R J0 G amte 1R SN $9

with aioli and tomato sauce

Kumara Frigs. ... ....... ... . .. oo M ot $12
with aioli and tomato sauce

Rabas a la Romana. . . . s T — . . . ... ... $16
Seasoned calamari rings served with fresh green salad, lemon wedge and balsamic glaze

Carne con fritaséo'ensalada. sy . . o 000 o o e $20
Your choice of grilled beef or chicken served with sauces and fries or salad

Traditional South American Empanadas, served with salsa......... $20

e (vG) | s (VG)

Beef, tomato and olives | Sweet corn, onion and chees Roasted veggie

Milanesa de pollo (chicken schnitzel, served with fries and salad)

ClIIRRCA (PIATIN) . . TMr. uameie e « » = v oo o« . AT A . . . . T e $28
Napolitana (topped with Italian sauce, ham, and cheese) ... ..........cccvuuuun.. $34
A ¢alballo (topped with two fHICOEETGEY Sz, . . . ... . . . . ... W . ... $30
Sandwichdecerdo ............ "0 NN . . 0. .. ..... $25

Grilled pork, lettuce, tomato and mustard on an artistan bread

FetucCini,a la Carusso“Gg<l=tlgfs . . .. ... YR e .. .. $20
Fetuccini pasta with Caruso sauce (cream, mushrooms and ham)

Bife de vacio al fuego .. .. . ¥ -0 o BT TN . . . A .. $28

2509 fire grilled beef flank steak, served with fries, salad and chimichurri sauce

Medialunacon Jamon y qUESO . ..............0 i nnan. $15
Two ham & cheese filled croissants

VElEERRhoripan®’, . L. .. L SN R A e $22

Vegan chorizo, lettuce, tomato on an artistan bread roll (vegan hotdog)

Hamblirguesa™®oble Y avalleb® . o ol . 0 Tn. . oike . | iVd: <. G $25

House made double beef burger (240g), artisan bun, lettuce, tomato, mozzarella, grilled onion,
chives, mayo, served with fries and tomato sauce.

n . - e = w—— — -

Not all ingredients are listed on our menus. If you have any allergies or special dietary needs, please bring them to the
attention of our staff. (V) vegan (VG) vegetarian (GF) gluten free (DF) dairy free




DINNER MENU

5pm-9.30pm

Firegrilled pizza topped with Italian mozzarella® Avilsbl® . $20

Traditional South American empanadas, served with salsa ... $20

vG) | (VG)

Beef, tomato and olives | Sweet corn, onion and cheese Roasted veggies

Provolone empanado V& e, $22
Crumbed provolone cheese, served with salad and chimichurri sauce

SeleCtion Of tAPAS ..o $22

Mussels, prawns, green salad, rosti potato, Italian salsa on toast and caprese skewer

Milanesa de pO”O (300g crumbed chicken breast, served with fries and salad)

ClaSiCa (PlAIND vttt ae s ae s s s s s sassanes $28
Napolitana (topped with Italian sauce, ham, and cheese) ........eeeneee $34
A caballo (topped with two fried €ggs) .o $30
Canelones VEganos V...t ettt saees $28

Vegetable Cannelloni (vegan) filled with spinach, tofu, smoked vegetables and walnut.
Served with roasted vegetables sauce topped with cheese and sesame seeds

Salmon al fuego CF e $35
Fire grilled salmon served with twice cooked potatoes, steamed broccolini,
smoked cauliflower puree and caper cream.

Ojo'de biifc ‘TN .. TR0 ... R ... = ... 0 THEEEEE W e W $35
Firegrilled 220g grass fed ribeye with fries, salad and chimichurri sauce
Ojo de bife cON hueso ) o o o N R . YA
Flamed 500g tomahawk: st-eﬂserved wnth green salad, mixed potato and pumpkln mash,
chimichurri and crlollafsgls‘a' il S 4 '
Pollo al fuego <GFN....§« ‘;ﬁ;..r.u.. BT b Sl W SRR ., $28
Grllled hand‘qua{tered ch|cken served with fr|es,,ﬁ$éqlaa and house mustard .

) L v

& ‘ - _‘ F -
'Cé?go o Sha te ca G TNt domce e o oo v e oo nsd s sanam IO & RS - e 932
Pork ribeye pan fried with herbed butter, served with twice cooked potatoes, green salad and
plum cider jus

Chuletas de cordero marinadas . iiiiiiiieeineeieeveecieeseecnssensonseeneees 538

Marf@@ated lamb | ‘n chops, served mixed potato and pumpkin mash, asparagus and
P por. wine-berrie%.ls
4

Not all ingredients are listed on our menus. If you have any allergies or special dietary needs, please bring them to the attention of
our staff.
(V) vegan (VG) vegetarian (GF) gluten free (DF) dairy free



—— KIDS MENU —
(Under 16 y/o)

Creamy spaghetti with cheese!Favailable
$15

Cheeseburger with fries or saladcF availble
$17

Kids fish and chips
$15

Chicken drumstick with salad
$17

Not all ingredients are listed on our menus. If you have any allergies or special dietary needs,
please bring them to the attention of our staff.
(V) vegan (VG) vegetarian (GF) gluten free (DF) dairy free



DESSERTS

Affogato with your choice of lIQUEUT ..............ccocoveiiiiiiicccceceeeeeee e $12

House-made panqueque (South American Crépe) ...........ccccoeeeereceeeeceeciececeeeenns $16
Filled with milk caramel, walnuts and chocolate served with ice cream

Vegan ice cream With Berries V... $12

PastelitoSkd el D I o o0, ot e siteenssssnnnsssaneasfiesnnsssnarssnnennns $15
Pastry filled with quince paste and cheese, served with chog,gl_ate sauce

Copa tramontana..........ccoceeecincicinnne, S . / N % $18

Ice cream cup with milk caramel, oreo crumbs, and chio late/ck ed with whipped cream
Sundae..........cccoceuererennnnn. 5 YW Spo $10\
Two ice Erea oops with top n olate \\

A g

CONTACT US
Phone: 03 974 0378
Email: Diner@darkskyproject.co.nz

Google

Reviews A« & #

Dark Sky Project
1 Motuariki Lane, Takapo (Lake Tekapo) Lakefront

0 u DARK SKY PROJECT NZ




PAIRING

Traditional empanadas

Provolone empanado
Crumbed provolone cheese

Selection of tapas

Fire gril Pizza

Merlot/Malbec

Malbec
Rose

Malbec

Pilsner

Pale Ale
Bird Dog

London porter

Milanesa de pollo
Clasica (plain)
Napolitana (ham, and‘cheese)

A caballo (two fried eggs)

Canelones Veganos
Veegetable Cannelloni

Salmon al fuego
Fire grilled salmon

Ojo de bife ©P
Firegrilled ribeye steak

Ojo de bife.con hueso
Flamed 500g.tomahawk steak

Pollo al fuego
Grilled rear quartered chicken

Cerdo a la'manteca

Pork ribeye pan fried with herbed butter

Chuletas de cordero marinadas

Marinated lamb loin chops

Pinot Gris
Rose
Chardonnay

Rose

Pinot gris

Malbec

Malbec

Chardonnay

Pinot Noir

Merlot/Malbec

Lager
Pale Ale
Pilsner

Lager

Orange Roughy

London Porter

Bird Dog

Pale Ale

Cloudy IPA

Bird Dog




3 COURSE MENU

Firegrilled pizza topped with Italian mozzarella®’ Availabl®

Traditional South American empanadas, served with salsa

Beef, tomato and olives | Sweet corn, onion and cheese®“® | Roasted veggies"®

Provolone empanado "®
Crumbed provolone cheese, served with salad and chimichurri sauce

Milanesa de pollo (300g crumbed chicken breast, served with fries and salad)

-Clasica (plain)
-Napolitana (topped with Italian sauce, ham, and cheese)
-A caballo (topped with two fried eggs)

Canelones Veganos

Vegetable Cannelloni (vegan) filled with spinach, tofu, smoked vegetables and walnut.
Served with roasted vegetables sauce topped with cheese and sesame seeds

Salmon al fuego ©P
Fire grilled salmon served with twice cooked potatoes, steamed broccolini,
smoked cauliflower puree and caper cream.

Ojo de bife®®P

Firegrilled 220g grass fed ribeye with fries, salad and chimichurri sauce

Pollo al fuego P
Grilled hand quartered chicken, served with fries, salad and house mustard

Cerdo a la manteca ©P

Pork ribeye pan fried with herbed butter, served with twice cooked potatoes, green salad and

plum cider jus

Chuletas de cordero n)arinadas GF

Marinated lamb loin chop"se‘rved mixed potato and pumpkin mash, asparagus and port wine-

berries jus

FOR STEAK LOVERS“‘* O}p de blfe con hueso‘GF’ (Extra 10NZD)
Flamed 5009‘ tqmah@wk stea’k served wuth green salad;, mixed potato‘and pumpkin mash,
chlml.qh»drr;;.agﬁ crlolla salsa

%
Mo

. ‘l-

Housesmade panqueque (South American crépe)
Filled wiith milk caramel, walnuts and chocolate served with ice cream

Veganlice cream _‘i\nth berries
5

Not all ingredients are listed on our menus. If you have any allergies or special dietary needs,

please bring them to the attention of our staff.
(V) vegan (VG) vegetarian (GF) gluten free (DF) dairy free



