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EVENING MENU

@scoundrel.nz

 4-9Mon-Sun

Vegan chicken

Chargrilled chicken Braised beefPulled pork 

Charred veg & chickpea Vegan beef

T A C O S

Fresh tortilla, black beans, pickled onion, coriander & a side of salsa with your choice of:

5 or fewer - 4.5 each | 6 or more - 4 each

A D D - O N S

pea & avo guac / vegan queso / chipotle sour cream / charred pineapple salsa

3 each

Pork Belly & Mash 28

crispy pork belly, wasabi mashed potato, Asian slaw, cashew & fennel crumb, pork gravy

Taco Bowl 26

fresh tortilla, salad, black beans, charred broccoli, pea & avo guac, salsa, hummus, house-made pickles, your

choice of chargrilled chicken, pulled pork, braised beef, charred veg & chickpea, vegan chicken or vegan beef

Chicken ‘n’ Waffles 28

fried chicken tenders, house-made waffles, bacon, bourbon & walnut maple syrup

Scoundrel Platter 32

selection of meats, cheeses, antipasti, breads and house-made pickles

S O M E T H I N G  B I G G E R

Please let your server know about any allergies, intolerances or other dietary requirements we should be aware of.

Almost every dish is or can be made vegan or gluten free. Please inform your server of your requirements.

S M A L L  P L A T E S

Toasted Garlic Flatbread, hummus, house-made pickles, walnut & almond dukkah 15

Garlic & Miso Charred Broccoli, cashew & fennel crumb 12

Pedro's Fried Cauliflower, aioli, smokey BBQ hot sauce 16

Pork Belly Bites, sticky Asian glaze, slaw, cashew & fennel crumb  14

Fried Chicken Tenders, Bones pickles, secret sauce, greens 24

Scoundrel Poutine, beer-battered fries, pork gravy, Evansdale cheese curds 16

Mac ‘n’ Cheese, Parmesan crumb (vegan available) 14 - add bacon or chorizo 5

Scoundrel Fries, your choice of house-made relish, aioli or vegan queso 14 - add pork gravy 3

Chipotle & Lime Slaw, pea & avo guac, walnut & almond dukkah 10


	022 450 1027 - hello@scoundrel.nz - 375 St Asaph Street
	@scoundrel.nz
	Mon-Sun
	4-9

	EVENING MENU
	SMALL PLATES
	Toasted Garlic Flatbread, hummus, house-made pickles, walnut & almond dukkah 15 Garlic & Miso Charred Broccoli, cashew & fennel crumb 12 Pedro's Fried Cauliflower, aioli, smokey BBQ hot sauce 16 Pork Belly Bites, sticky Asian glaze, slaw, cashew & fennel crumb  14 Fried Chicken Tenders, Bones pickles, secret sauce, greens 24 Scoundrel Poutine, beer-battered fries, pork gravy, Evansdale cheese curds 16 Mac ‘n’ Cheese, Parmesan crumb (vegan available) 14 - add bacon or chorizo 5 Scoundrel Fries, your choice of house-made relish, aioli or vegan queso 14 - add pork gravy 3 Chipotle & Lime Slaw, pea & avo guac, walnut & almond dukkah 10

	TACOS
	5 or fewer - 4.5 each | 6 or more - 4 each
	Fresh tortilla, black beans, pickled onion, coriander & a side of salsa with your choice of:
	Chargrilled chicken
	Pulled pork
	Braised beef
	Vegan chicken
	Charred veg & chickpea
	Vegan beef
	ADD-ONS
	3 each
	pea & avo guac / vegan queso / chipotle sour cream / charred pineapple salsa


	SOMETHING BIGGER
	Pork Belly & Mash 28 crispy pork belly, wasabi mashed potato, Asian slaw, cashew & fennel crumb, pork gravy Taco Bowl 26 fresh tortilla, salad, black beans, charred broccoli, pea & avo guac, salsa, hummus, house-made pickles, your choice of chargrilled chicken, pulled pork, braised beef, charred veg & chickpea, vegan chicken or vegan beef Chicken ‘n’ Waffles 28 fried chicken tenders, house-made waffles, bacon, bourbon & walnut maple syrup Scoundrel Platter 32 selection of meats, cheeses, antipasti, breads and house-made pickles



