
D I N N E R



Welcome to Styx and Stone.
We trust that you will enjoy your meal.  

If you have any allergy please speak to a 
member of staff before you place your order.

Please note, our fries are gluten free but are cooked 
in a fryer that may contain traces of gluten.

V Vegetarian  GF Gluten free
GF-OPT* Gluten free bread add $1.00

Additional sauces and butter will be charged at $1.50.   
Substitutions to listed sides are possible for an 

additional charge – please ask server.



ENTREES

FOCACCIA GARLIC BREAD� 3 PIECE $7.50 / 5 PIECE $9.50

CHEESY GARLIC BREAD� 3 PIECE $8.50 / 5 PIECE $10.50

SMOKED SEAFOOD CHOWDER� $16.50
Our chef’s special recipe served with toasted ciabatta

BUFFALO WINGS� ½ DOZEN $15.50
Choice of BBQ sauce or Styx spicy � 1 DOZEN $26.50 
chilli sauce served with celery sticks  
and blue cheese dip

PORK BELLY BITES GF� $16.50
Served with a lime coleslaw and chipotle BBQ sauce

CRUMBED BRIE V� $16.50
Served on English spinach with a 
blueberry and sweet chilli sauce

CHICKEN & DUCK LIVER PATE GF-OPT*� $16.50
Served with toasted brioche, cornichons 
and apple and chilli relish

GARLIC MUSSELS� $17.00
Half-shell green-lipped mussels (9) garnished with aioli 
and herb breadcrumbs, accompanied with garlic bread

LIGHT MEALS

CHICKEN FETTUCCINE� $23.50
Fettuccine pasta with chicken, bacon and mushroom 
in a creamy white wine and basil pesto sauce topped 
with parmesan cheese served with garlic bread

OPEN STEAK SANDWICH GF-OPT*	�  $26.50
200g sirloin steak served with salad greens, 
tomato, caramelised onions, bacon, salami 
and cheese served with golden fries

STYX KIWI BURGER GF-OPT*� $23.50
Served with meat pattie, tomato, bacon, cheese, 
egg, salad greens, beetroot relish, gherkins, 
onion jam and aioli served with golden fries

ROAST VEGETABLE FILO	 V� $21.50
Filo pastry filled with roast vegetables served with 
English spinach, sun-dried tomato salad and herb 
roasted potatoes with a chipotle BBQ sauce



SAL ADS

CAESAR SALAD� $20.50 / WITH CHICKEN $23.50
Baby cos lettuce, shaved parmesan cheese, croutons, streaky 
bacon, topped with Styx creamy dressing and a poached egg

CANTERBURY LAMB SALAD GF� $27.50
Mixed lettuce, fresh mint, sundried tomatoes, pine nuts, 
feta and baby beetroot topped with Styx vinaigrette

PRAWNS 3 WAYS & AVOCADO SALAD� $27.00
Mixed lettuce, fresh coriander, avocado, tomato, red onion 
and red pepper served with thousand island dressing

CHOP CHOP SALAD
Chopped mixed lettuce, carrot, red onions, cucumber, vine 
tomatoes, snow pea shoots, shredded cheese, croutons topped 
with Styx vinaigrette served with your choice of the following:

•	 Grilled chicken and avocado� $22.00
•	 Marinated beef and crispy noodles� $22.00
•	 Garlic prawns� $23.50
•	 Roast pumpkin, mushrooms, roast beetroot, 
	 carrots, kumara and chickpeas  V� $20.00

LIGHT STONES

TURF GF-OPT*� $21.50 
200g Angus porterhouse served with golden fries, 
green salad and cracked pepper gravy

SURF & TURF GF-OPT*� $25.00
100g Angus porterhouse, 2 prawns, 1 scallop, 2 mussels 
served with golden fries, green salad and hollandaise

CHICKEN MORSELS� $21.50
Two chicken and cherry tomato skewers served 
with golden fries, green salad and satay sauce

LAMB	� $22.50
Two rosemary and paprika dusted NZ lamb 
skewers with fire roasted peppers served with 
golden fries, salad greens and minted yoghurt

Please note, our fries are gluten free but are cooked 
in a fryer that may contain traces of gluten.



MAINS

CANTERBURY LAMB SHANKS GF� ONE $26.50 
Slow braised in red wine and garlic � TWO $32.50 
served with creamy mashed potatoes, 
seasonal vegetables and light pepper sauce

DOUBLE COOKED PORK BELLY GF� $33.50
Served with herb roasted potatoes, stuffed baked 
apple, crumbed brie, swiss chards and carrot 
batons with crackling and roasted garlic jus

STYX EYE FILLET GF� $39.90
200g eye fillet cooked to your liking, served with 
potato gratin, grilled tomatoes, broccoli and 
pate stuffed mushrooms with a red wine jus

DENVER VENISON GF� $33.50
Served on garlic mash, with swiss chard, honey-
glazed carrots garnished with a ginger pear and red 
wine sauce garnished with kumara game chips

BEER BATTERED BLUE COD� $31.50
Served with fresh green salad, golden fries 
and our homemade tartare sauce

SALMON FILLET GF� $33.50
Pan fried medium served with potato gratin, spinach, red onion, 
cherry tomatoes and chopped nuts garnished with salsa verde

SIRLOIN STEAK� $35.50
300g sirloin steak grilled to your liking, served with green salad, 
golden fries and two sunny side up eggs with choice of garlic 
butter or mushroom & bacon sauce or light pepper gravy.

VEGETABLE CURRY GF-OPT* / V� $30.50
Roasted pumpkin, mushrooms and chickpeas served in a 
spicy tomato gravy garnished with deep fried cauliflower, 
kumara chips, basil leaves and fresh coriander served 
with an apple chilli chutney, popadums and rice 

STUFFED CHICKEN BREAST GF� $33.50
Chicken breast stuffed with mushrooms, cream cheese 
and thyme served on creamy mashed potato, English 
spinach, roast pumpkin and chipotle barbecue sauce

MIXED GRILL PLATTER� $70.00
To satisfy the most ravenous carnivore: sirloin, crumbed 
chicken breast, casalinga sausages, buffalo wings (choice 
of spicy or BBQ), paprika lamb skewers, venison steak and 
bacon, served with green salad, wedges and dipping sauces

SEAFOOD PLATTER� $72.50
Battered fish, scallop pate, tempura prawns, smoked 
salmon, aioli mussels, salt & pepper squid, prawn 
twisters and salmon steak served with green salad, 
golden fries, crackers and dipping sauces



STONEGRILL MAIN

CHILLI & OREGANO LAMB RUMP GF� $35.50
Served with garlic roasted potatoes, Greek 
salad and blueberry and sweet chilli sauce

CAJUN SPICED CHICKEN BREAST� $33.50
Served with wedges, Caesar salad, 
and chipotle barbecue sauce

DENVER LEG VENISON GF� $33.50
Denver leg served with creamy mashed potatoes, 
seasonal vegetables and a red wine sauce

PORK FILLET & BACON GF� $33.50
Lean pork tenderloin wrapped in streaky bacon and 
served with herbed roast potatoes, spinach, red onion, 
cherry tomatoes, chopped nuts and salsa verde

SURF ‘N TURF GF-OPT*� $38.00
200g Angus porterhouse, 3 prawns, 2 scallops, 
3 mussels served with fresh garden salad 
and golden fries with hollandaise

EYE FILLET GF� $39.90
200g premium eye fillet served with creamy 
mashed potatoes, grilled tomato, grilled broccoli 
and mushrooms and blue cheese sauce

TASTING STONE GF� $39.00
Choose any four of the following:

•	 100g Angus porterhouse
•	 1 lamb skewer
•	 100g pork & bacon tenderloin
•	 1 chicken & cherry tomato skewer
•	 75g venison
•	 3 prawns
•	 2 scallops
•	 3 mussels
•	 75g salmon

Served with fresh garden salad, herb roasted potatoes  
and hollandaise

Please note, our fries are gluten free but are cooked 
in a fryer that may contain traces of gluten.



Available for Special Events
• Birthdays • Weddings • Karaoke 

• Quiz Nights • Musical Events • & More!
 

Contact us to discuss: 
office@styxandstone.co.nz

V Vegetarian  GF Gluten free
GF-OPT* Gluten free bread add $1.00

Additional sauces and butter will be charged at $1.50.   
Substitutions to listed sides are possible for an 

additional charge – please ask server.



www.styxandstone.co.nz

Share your experience on our Facebook page: 
facebook.com/styxandstonechristchurch


