
DINNER MENU  
5pm–9pm

Not  a l l  ingredients  are  l i s ted  on our  menus .  I f  you have any a l lerg ies  or  spec ia l  d ietary  needs ,  p lease  br ing  them to  the  attent ion  of 
our  staf f.  

(V)  vegan   (VG)  vegetar ian    (GF )  g luten f ree    (DF )  da i ry  f ree

START & SHARE
Firegrilled pizza topped with Italian mozzarella(V Available) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $20

Tradit ional  South American empanadas ,  served with  sa lsa  . . . . . . . . . . . . . . . . . . . . . . $22
Beef,  tomato  and o l ives   |   Sweet  corn ,  on ion  and cheese (VG)  |   Roasted veggies (VG)

Provolone empanado (VG)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $22
Crumbed provolone cheese ,  served wi th  sa lad  and ch imichurr i  sauce 

Select ion  of  tapas  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $25
Mussels ,  prawns ,  green sa lad ,  rost i  potato,  I ta l ian  sa lsa  on  toast  and caprese  skewer

Milanesa de  pol lo  (300g crumbed ch icken breast ,  served wi th  f r ies  and sa lad) 

   Clasica (plain) .................................................................................................................... $30
    Napolitana (topped with Italian sauce, ham, and cheese)  ............................. $35
    A caballo (topped with two fried eggs) ...................................................................$32

Canelones  Veganos (V) ..................................................................................................... $ 30
Vegetable  Cannel lon i  (vegan)  f i l led  wi th  sp inach ,  tofu ,  smoked vegetables  and walnut .  
Served wi th  roasted vegetable  sauce topped with  cheese  and sesame seeds 

Salmon a l  fuego (GF ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ 3 8
Fire  gr i l led  sa lmon served wi th  twice  cooked potatoes ,  s teamed broccol in i ,  
smoked cau l i f lower  puree  and caper  cream.

Ojo de  b i fe (GF ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$ 39
Firegr i l led  220g grass  fed  r ibeye wi th  f r ies ,  sa lad  and ch imichurr i  sauce

Ojo de  b i fe  con hueso (GF ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $54
Flamed 500g tomahawk steak served wi th  green sa lad ,  mixed potato  and pumpkin  mash , 
ch imichurr i  and cr io l la  sa lsa

Pol lo  a l  fuego (GF )  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 30 
Gri l led  hand quartered ch icken ,  served wi th  f r ies ,  sa lad  and house mustard

Cost i l las  de  cerdo a  la  barbacoa  (500 G) (GF ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 3 8 
Pork  r ibs  cooked in  our  housemade BBQ sauce served wi th  f r ies  and sa lad 

Chuletas  de  cordero  mar inadas (GF ) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $40 
Mar inated lamb lo in  chops ,  served mixed potato  and pumpkin  mash ,  asparagus  and  
port  w ine -berr ies  jus 

MAINS



Not  a l l  ingredients  are  l i s ted  on our  menus .  I f  you have any a l lerg ies  or  spec ia l  d ietary  needs , 
p lease  br ing  them to  the  attent ion  of  our  staf f.  

(V)  vegan   (VG)  vegetar ian    (GF )  g luten f ree    (DF )  da i ry  f ree

Creamy spaghetti with cheese(GF available)

$15

Cheeseburger with fries or salad(GF available)

$17

Kids fish and chips
$15

Chicken drumstick with salad
$17

K IDS MENU  
(Under  16  y/o)



DESSERTS

Affogato with your choice of liqueur  ...............................................................................$14

House-made panqueque (South American crépe) .......................................................$18 
Fi l led  wi th  mi lk  caramel ,  wa lnuts  and chocolate  served wi th  ice  cream

Vegan ice cream with berries (V) ..........................................................................................$14

Pastelitos de membrillo ..........................................................................................................$16                                                                                                                           
Pastry  f i l led  wi th  qu ince  paste  and cheese ,  served wi th  chocolate  sauce

Copa tramontana .......................................................................................................................$18 
Ice  cream cup wi th  mi lk  caramel ,  oreo  crumbs ,  and chocolate  ch ips  topped with  whipped cream 

Sundae ...........................................................................................................................................$12 
Two ice  cream scoops wi th  topping :  berry,  caramel  or  chocolate

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

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

CONTACT US

D A R K  S K Y  P R O J E C T  N Z



 

Milanesa de  pol lo 

  Clasica (plain)

    Napolitana (ham, and cheese) 

    A caballo (two fried eggs)

Canelones  Veganos
Vegetable  Cannel lon i

Salmon a l  fuego
Fire  gr i l led  sa lmon 

Ojo de  b i fe   (GF )

Firegr i l led  r ibeye steak

Ojo de  b i fe  con hueso 
Flamed 500g tomahawk steak 

Pol lo  a l  fuego  
Gri l led  rear  quartered ch icken

Cerdo a  la  manteca 
Pork  r ibeye pan f r ied  wi th  herbed butter

Chuletas  de  cordero  mar inadas 
Mar inated lamb lo in  chops

MAINS

STARTERS
Tradit ional  empanadas

Provolone empanado 
Crumbed provolone cheese

Select ion  of  tapas

Fire  gr i l  P izza

Merlot/Malbec

Malbec

Rose

Malbec

Pinot  Gr is

Rose

Chardonnay

Rose

Pinot  gr is

Malbec

Malbec

Chardonnay

Pinot  Noir

Mer lot/Malbec

WINE            BEER
Pilsner

 

Pale  Ale

Bird  Dog

London porter

Lager

Pale  Ale

Pi lsner

Lager

Orange Roughy

London Porter

Bird  Dog

Pale  Ale

Cloudy IPA

Bird  Dog

PAIRING

WINE            BEER



3 COURSE MENU

Not  a l l  ingredients  are  l i s ted  on our  menus .  I f  you have any a l lerg ies  or  spec ia l  d ietary  needs , 
p lease  br ing  them to  the  attent ion  of  our  staf f.  

(V)  vegan   (VG)  vegetar ian    (GF )  g luten f ree    (DF )  da i ry  f ree

TO START 
Firegrilled pizza topped with Italian mozzarella(V Available)

Tradit ional  South American empanadas ,  served with  sa lsa
Beef,  tomato  and o l ives   |   Sweet  corn ,  on ion  and cheese (VG)  |   Roasted veggies (VG)

Provolone empanado (VG) 
Crumbed provolone cheese ,  served wi th  sa lad  and ch imichurr i  sauce 

Milanesa de  pol lo  (300g crumbed ch icken breast ,  served wi th  f r ies  and sa lad) 

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

Canelones  Veganos (V)

Vegetable  Cannel lon i  (vegan)  f i l led  wi th  sp inach ,  tofu ,  smoked vegetables  and walnut .  
Served wi th  roasted vegetable  sauce topped with  cheese  and sesame seeds 

Salmon a l  fuego (GF )

Fire  gr i l led  sa lmon served wi th  twice  cooked potatoes ,  s teamed broccol in i ,  
smoked cau l i f lower  puree  and caper  cream.

Ojo de  b i fe (GF )

Firegr i l led  220g grass  fed  r ibeye wi th  f r ies ,  sa lad  and ch imichurr i  sauce

Pol lo  a l  fuego (GF )  
Gri l led  hand quartered ch icken ,  served wi th  f r ies ,  sa lad  and house mustard

Cost i l las  de  cerdo a  la  barbacoa  (500 G) (GF )

Pork  r ibs  cooked in  our  housemade BBQ sauce served wi th  f r ies  and sa lad 

Chuletas  de  cordero  mar inadas (GF ) 
Mar inated lamb lo in  chops ,  served mixed potato  and pumpkin  mash ,  asparagus  and port  w ine -
berr ies  jus 

FOR STEAK LOVERS:  Ojo  de  b i fe  con hueso (GF ) (Extra  10NZD)
Flamed 500g tomahawk steak served wi th  green sa lad ,  mixed potato  and pumpkin  mash , 
ch imichurr i  and cr io l la  sa lsa

MAINS

House-made panqueque (South American crépe) 
F i l led  wi th  mi lk  caramel ,  wa lnuts  and chocolate  served wi th  ice  cream

Vegan ice cream with berries (V)

DESSERT


