
To Begin
Breads and Dips | Ideal for sharing $14.00

Garlic Bread | $6.50

Green Olive and Sun Dried Tomato Bruschetta | with Crumbled Feta $10.00

Entrée
Tiger Prawn Cutlets  | Sautéed With Garlic and Parsley $20.00

Wings and Things | Chicken Wings, Ribs, Prawns and Squid. Great to share $35.00

New Zealand Green Lip Mussels | Chilli, garlic, coriander and coconut cream sauce, with warm bread. 
Available as an entree $16.50 or main course $25.50

Pan Seared Scallops | with crisp Pork, Caper Citrus vinaigrette. $20.00

Pork Ribs | Marinated in Prime’s Sticky BBQ sesame sauce. Entrée $15.50 or main course $29.50

Chilli Salt and Pepper Squid | Wasabi Soy salad $16.00

Crumbed Brie | Mixed leaves, candied walnuts, cranberry sauce $17.00

Soup of the day | With warm bread $9.50

Char-Grilled Steaks
Angus Flintstone Steak 600g Rib Steak $36.00

Beef Eye Fillet 200g $30.00

Filet Mignon 200g Eye Fillet wrapped in bacon $32.00

Angus Ribeye 250g $27.50 
Angus Ribeye 400g $32.00

Sirloin 200g $25.00

Angus Ribeye and Ribs 250g $35.00; 400g $39.50
Surf and Turf  Angus Ribeye and Tiger Prawn Skewers 250g $34.00; 400g $38.50

Mixed Grill Sirloin 200g, 3 Lamb Cutlets, 3 rashers of bacon, Bratwurst sausage
$42.00; Upgrade your steak to a 250g Ribeye for $44.50

Home-Made 200g Beefburger and Fries $24.00

All steaks are served with an oven-roasted tomato and sauce of your choice: • Mushroom • Green Peppercorn 
Jus • Red Wine Jus • Garlic Butter • Seeded Mustard Butter • English Mustard • Dijon Mustard

To accompany your steak please choose from our selection of side orders.
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2 Rees St / Queenstown Lakefront | T 03 442 5288 dine@primerestaurant.co.nz | www.primerestaurant.co.nz

Prime Waterfront Restaurant and Bar, on the shores of Lake Wakatipu, offers a range of char 
grilled steaks as well as an a la carte selection of game, seafood and vegetarian options. 

Prime’s modern and stylish décor provides a welcoming ambience and the floor to ceiling win-
dows afford the best possible views of the lake and mountains. 

Come in and try a glass of local wine or stay for dinner and  
enjoy the fabulous views and service at Prime.
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Side Orders
Potato Options: Fries with Aioli $6.50; Roast Garlic Mash Potato $7.00; Crispy New Potatoes with Garlic 
and Rosemary $6.50;  Potato Wedges and Sour Cream $6.50
Vegetable Options: Baby Buttered Peas and Bacon $6.50: Seasonal Mixed Vegetables $7.00; Honey 
Glazed Carrots $6.50; Garlic Buttered Mushrooms $6.50
Salad Selection Greek Salad $10.50; House Smoked Salmon Salad $10.50; Garden Salad $9.00; Chicken 
Caesar Salad $15.00

Salad Selection
Our salads are available as an entrée or as a side dish to accompany your main course. If you would 
like one of our salads as your main course then let your server know.
Chicken Caesar Salad | Cos lettuce, bacon, anchovies, Parmesan shavings, hard boiled egg, garlic croutons, Caesar 
dressing $15.00

Greek Salad | Mixed lettuce, marinated feta, olives, tomato, red onion, cucumber, house dressing $10.50

House Smoked Salmon Salad | lettuce, tomato, red onion, capers, honey balsamic vinaigrette $10.50

Garden Salad | Mixed lettuce, tomato, cucumber, red onion, house dressing $9.00 

Main Course
Parsley and Cashew Crusted Lamb Rack | Slow roasted portobello mushrooms, garlic mash, rosemary 
red wine jus. Cooked medium-rare. $38.00

Steamed Marlborough Salmon | Tiger prawn cutlets, lemon buttered new potatoes, wilted bok choy, herb 
and caper puree $32.50

Pork Ribs Marinated in Prime’s Sticky BBQ Sesame Sauce | Home made coleslaw and wedges. $29.50

Venison Gourmet new potatoes, garlic and rosemary courgette ribbons, pinot poached pear. Cooked 
Medium-rare. $32.50

Pan Seared Chicken Breast with Melted Brie | Potato, spring onion and bacon rosti, buttered spinach, 
cranberry sauce. $30.00

Crispy-Skinned Pork Belly | Manuka Honey Apple Sauce, Balsamic Glazed Baby Beetroots, Buttered 
Mash. $29.50

Pumpkin and Feta Tart | Petite salad, balsamic reduction. $26.00

Spaghetti | House-smoked salmon, baby clams, tomatoes, spinach, creamy white wine sauce. $24.50

Chef’s Market-Inspired Special | Wait staff will advise. | $ Market Price

Dessert
All $12.00

Chocolate Molten Lava Pudding | With hot fudge sauce and Vanilla Ice Cream

Kapiti Coast Ice Cream Trio | Served in a Brandy Snap basket

Mango Panna cotta | With a pineapple and mint salsa

Nutella Cheesecake | Served with toasted shredded coconut and a strawberry compote

Gibbston Valley Cheese selection


