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Open from 6.00am for Breakfast, Lunch & Dinner
v    Vegetarian on Request     gf  Gluten free on Request, charges may apply
*A 2% surcharge will be added to credit card and paywave transactions

*A 15% surcharge will be added to all bills on Public Holidays

warm breads and platters to share
Garlic Bread v gf

Homemade pizza bread with olive oil, fresh garlic and oregano 12.50 

Feta and Rosemary Bread v gf ● ●
Feta and rosemary pizza bread served with a sundried tomato pesto 
spread 13.50

entrée
Soup of the Day gf ●
Always fresh, always homemade, always delicious 15.00

Seafood Chowder
A firm Dixie Browns favourite 18.50 add garlic bread 3.50

Calamari gf ●
Lightly dusted in seasoned flour and flash fried til golden, served with 
lemon wedges and tartare sauce 22.90

Crumbed Mushrooms v ●
Served with a smoked paprika aioli 21.90

Fried Chicken Sliders (3)
Pickled red onion, coriander, tom yum aioli 21.90             extra slider 7.50

Dumplings
Selection of pork, prawn, and shiitake. served with house made dipping 
sauce, coriander and fresh chilli 21.00

Prawn Cocktail gf ●
Succulent prawns smothered in our delicious seafood sauce 22.90

Melanzanne Parmigiana v ●
Delicious layers of eggplant, béchamel, mozzarella and napolitana sauce, 
baked til golden 21.90

Tempura Prawns
Lightly battered prawn cutlets, wasabi mayo and a sesame soy salad with 
crispy seaweed 26.50

Meatballs Alforno
Delicate Italian meatballs in a rich napolitana sauce, baked with 
mozzarella and fresh basil, served with grilled ciabatta 21.90

Dixie Wings
Crunchy chicken wings, covered in BBQ sauce, served with creamy blue 
cheese dipping sauce 21.90

Lambs Fry and Bacon
Lambs liver served in a rich mushroom sauce on a crouton 22.90

BBQ Ribs
Tender baby back BBQ basted pork ribs blasted in our furnace 25.50

salads
Cajun Chicken Salad gf ●
Tender chicken pieces dusted with cajun spices, topped with roasted 
red pepper and bacon, served with fresh salad greens and topped with a 
cucumber and yoghurt dressing 31.90

Walnut Club
Marinated chicken breast walnuts, bacon, avocado, cheddar cheese and 
croutons on salad greens, topped with our creamy house dressing 32.90

Grilled Haloumi and Pear Salad v

Organic quinoa, organic freekah, avacado, roasted carrots, candied
walnuts, organic chick peas, rocket, cranberry, fresh mint and balsamic 
dressing 31.00  add chicken 6.00

Dixie Poke Bowl
Served on brown rice with avocado, radish, edamame beans, cucumber, 
coriander, chilli, toasted sesame seeds, topped with dixies tangy dressing 
and your choice of
Crispy Chicken 27.00   Tuna 29.00

Caesar Salad
Cos lettuce, garlic croutons, bacon and parmesan cheese, topped with a 
poached egg 27.50  add chicken 6.00

house specials 
Chicken Parmigiana
Crisp crumbed chicken breast, napolitana sauce, mozzarella, parmesan, 
basil, served with a side of spaghetti napolitana 37.50

Tequila Lime Chicken gf ●
Tender chicken breast, marinated in tequila and lime, grilled with a tangy 
cheese sauce, served on a bed of crushed corn chips with Dixie Rice 
36.90

Butter Chicken gf ●
Tender chicken pieces in an authentic curry sauce, served with Dixie Rice 
29.90

Calamari gf ●
Lightly dusted in seasoned flour and flash fried til golden, served with 
lemon wedges, Dixie Rice, salad greens and tartare sauce 36.90

Lamb Shank
Tender lamb in a rich cranberry and rosemary jus, served on garlic and 
onion potato mash 39.90

Pork Belly gf ●
Crispy slow cook pork belly with a garlic and onion potato mash, toffee 
apple jus, topped with a crisp slaw 37.90

BBQ Ribs
Tender baby back BBQ basted ribs, served with seasoned fries and 
golden onion rings 43.90

Slow Braised Beef Cheek
Served with a garlic and onion potato mash 39.90

Fish and Chips 
Beer battered, served with tartare sauce, salad greens and fries 35.90

Tempura Prawns
Lightly battered prawn cutlets, wasabi mayo and a sesame soy salad with 
crispy seaweed 41.90

Lambs Fry and Bacon
Lambs liver served in a rich mushroom sauce on garlic and onion potato 
mash 33.90

pasta and noodles 
Chilli Chicken Noodles v●

Tender chicken pieces, vegetables, oyster sauce and sweet chilli sauce, tossed 
with hokkien noodles  32.90

Spaghetti Meatballs
Delicate Italian meatballs in a rich napolitana sauce with fresh basil and parmesan 
31.90

Chicken Fettuccine v gf ● ●
Tender chicken sautéed with bacon, mushrooms, spring onions, fettuccine, garlic 
and red pepper in a light cream sauce 32.9

double thick milkshakes 10.90
Strawberry, Chocolate, Popcorn and Caramel, Vanilla, Caramel Fudge, 
Banana Chocolate Chip, Peanut Butter, Banana, Lime 
Iced Coffee or Iced Chocolate

dairy free thickshakes 11.00
made with vanilla bean soy icecream
Chocolate, Vanilla, Banana



XX

Open from 6.00am for Breakfast, Lunch & Dinner
Vegetarian on Request Gluten-free on Request, charges may apply

*A 15% surcharge will be added to all bills on Public Holidays.

We only
use free 
range eggs

XX

Open from 6.00am for Breakfast, Lunch & Dinner
Vegetarian on Request Gluten-free on Request, charges may apply

*A 15% surcharge will be added to all bills on Public Holidays.

We only
use free 
range eggs

takeaway dinner menu

FREE SHUTTLE
TO & FROM DIXIE’S 

FROM YOUR MOTEL
07 574 4073

*CONDITIONS APPLY

DELIVERIES
GET MEALS DELIVERED 

TO YOUR MOTEL

07 574 4073

®

premium flame grilled steaks
All our steaks are seasoned with a herb rub or BBQ basted, flame grilled 
and served with fries or baked potato, vegetables and golden onion 
rings

Scotch Steak and Rib Platter 54.00
Aged NZ Prime Steak 200g  43.00
Scotch Fillet 250g                   42.00
Sirloin 250g                    41.00
T-Bone 400g                    49.00

pimp up your steak
by adding one or more of these toppings

300gms BBQ Ribs   15.00
Crispy Calamari   12.00
Garlic Prawns (ea)   3.50
Tempura Prawns (ea)   3.50
Golden Crumbed Scallops (ea)  4.00
Fried Egg    3.50

Sauces and Butters 4.50
Mushroom Sauce  
Pepper Sauce   
Blue Cheese Butter
Garlic and Parsley Butter  
Béarnaise

Sides and Extras
Greek Salad                        9.00 
Garden Salad                        7.90 
Onion Rings                        9.00 
Vegetables of the Day                       9.00
Kumura Fries                        11.50
(with sour cream and sweet chilli) 
Seasoned Fries                        11.00
(with aioli and tomato sauce)

Truffle and parmesan fries  14.50

beautiful burgers
Our burger patties are made in house with 100% sirloin, and served with seasoned 
fries and golden onion rings - add bacon to your burger 6.00

Original Dixie Brown Burger
100% sirloin patty, basting sauce, lettuce, tomato, onion and gherkin, aoli and 
either mushroom or pepper sauce 27.90

Dixie Cheeseburger
100% sirloin patty, tomato, onion and gherkin, smoked cheese, lettuce and Dixie 
burger sauce 28.90

Tuscan Chicken Burger
Grilled Tuscan seasoned chicken fillet, provolone, bacon, avocado, sundried 
tomato pesto (nuts), aioli, lettuce, tomato, red onion, gherkin  
31.90

Crisp Battered Fish Burger
Beer battered fish of the day, tartare sauce, lettuce, tomato, red onion, gherkin 
29.90

Mushroom Cheddar Melt
Our original Dixie Brown burger topped with cheddar cheese and mushroom 
sauce 28.90

Hawaiian Burger
100% sirloin patty, aged cheddar, grilled pineapple, bacon relish, southern 
comeback sauce, lettuce, tomato, red onion, gherkin 29.90

Beyond Good Kiwi Burger v ●
Plant based vegan patty, aged cheddar, beetroot, fried egg, Southern comeback 
sauce, lettuce, tomato, red onion, gherkin and aioli 31.90

gourmet pizzas
All our thin base pizzas are topped with napolitana sauce, mozzarella cheese and 
oregano

 gf Gluten free pizza bases available 5.00
df Dairy free cheese available      5.00

Margherita ● v df available 

Fresh tomato, napolitana sauce, mozzarella and basil 25.90

Meatball
Delicate Italian meatballs, bacon, bocconcini, fresh basil and red onion 31.90

Hawaiian df available

Smoked ham, napolitana sauce, mozzarella and pineapple 29.90

4 Cheese Bianco Pizza v

Marscarpone, bocconcini, parmesan, mozzarella, mushrooms, rocket, garlic and 
herbs 31.90

South Island Salmon
Smoked Lake Benmore salmon, capers, red onion, mozzarella, sweet apricot 
cream cheese 33.90

Prosciutto df

Tomato, garlic, bocconcini, prosciutto, rocket and shaved parmesan 33.90

Prawn, Bacon and Feta
Prawn, bacon, feta, garlic and spring onion 32.90

BBQ Tofu v

BBQ sirracha tofu, charred broccoli, feta, red onions, sundried tomatoes  33.00

Pepperoni df available

Pepperoni, olives, garlic, red capsicum, red onion 29.90

Spicy Peri Peri Chicken
Chicken, homemade peri peri sauce, baby spinach, cherry tomatoes, peri peri 
mayo 32.00

Lumberjack df

Salami, bacon, ham, chicken and BBQ sauce 31.90

Pork Belly
Pork belly, caramelised apple and  creamy blue cheese sauce 32.90

desserts
Lemon Meringue Pie
Deliciously tangy lemon cream in a crisp butter cookie crust served with cream 
and ice cream 16.50

Peanut Butter Crème Brulee gf                                                                     

With a PB&J shortbread cookie   17.50

Banana Split Waffle
Banana, vanilla ice cream, whipped cream, strawberry preserve, crunchy 
chocolate malt, home made chocolate sauce   17.90
add grilled banana 4.00

Belgian Waffles
Served with cream or ice cream and maple syrup 16.50 - add grilled banana

Croissant Bread and Butter Pudding
Served with caramel sauce and cream 16.50 

Mississippi Mud Pie
Layers of chocolate brownie, chocolate custard, Italian meringue,  
in an Oreo cookie crust, with ice cream   16.50

Dutch Apple Crumble Cheesecake
With whipped cream and cremè anglaise   16.50

Selection of Sorbets 

Chefs choice of the day   15.00


