Carey’s Bay Historic Hotel y15u 2 b s 8%
Dinner Menu H 43¢ 8

Entrée §i 3¢
Bread & Dips GV* [ fujiiE# GV* $8

Soup of the day- ask your waiter for details. 4 H&lz GE&E MRS ) GV*
$10.80

Poisson Cru R bR, 1 4] £ 47 $15.50
Raw white fish lightly marinated in fresh lemon juice, coconut cream, ginger
and a touch of chilli. i & fil & R FH /> 247, B89, A ZMEH|, ok G

Salt’n Pepper Calamari ZH i fF VEEE 1 $13.80
With tartare sauce and a wedge of lemon. [t i #H3¥ Al 4745

Shellfish Bowl U127 L% $15.50

a small taster bowl of Otago Queen Scallops, NZ Green Lipped Mussels,
Otago Clams, and NZ Tuatua in a white wine, cream, ginger and coriander
broth /M Sk A5 BES B 2L 5l DL, Bt == 2806 DL, BRI e e vt ==
Tuatua UL B A&, BEQ, B, /IR G

Beef Sirloin Tataki H =04 78 BA4FHE $15.50
Delectable slices of szairloin, served chilled and rare with a ponzu sauce /£

ST AR D), LM 5

Tempura battered vegetables H{i%3E < 0% $11.50
With tempura sauce, ginger and daikon radish. Ft LLRIAZ #EH, A s2fig b
V*

Evansdale cheese platter i5Jg& T F 1.2 I: Evansdale, 2 L:#{#i
A trio of local cheeses with crackers and chutney. % & F 2 +147) F-fic LAGET- A1
MR % GV* $18.50

Ploughman’s Platter < 5/ #% $19.80

A selection of cold meats and cheeses with pickles, dips and bread. GV* %44
WYL Rt Iz, M, st

Great for a shared entrée & &% A\ 7> ZHI RIS

Carey’s Bay Seafood Chowder Carey 7% it 47 $13.50
With Fish, Mussels, Squid and Shrimps served with Ciabatta. A & fiff, 501,
i, WM, WO

Small Entree size /N> & HIZE



Seafood Mains ¥ £ & 3%

Maui’s Catch 77 fJ/f fitt

One person main or shared entree. — A\ 332534 2 A LT3 Market
Price tRIE 71 #& E

A gorgeous gourmet array of some of the best seafood the South Island has
to offer. A seasonal shellfish and fish platter served both raw and cooked,

your waiter will inform you of details. 75 & fi £ {7 B A V6 ) B i 24 & i feE e 4t
BARE & RS R G*
(Platter and price will change according to availability of fare FJ4/).

Carey’s Bay Seafood Chowder Carey 7% f£3 % medium H143$18.00
large K 13$23

With fish, mussels, squid and shrimps, served with ciabatta bread.
WA, TR DL, Bt BT, ECie

Seafood Platter i3 % medium H4; $28.50 large K4 $48.00
Queen scallops, green lipped mussels, clams, salt & pepper squid, prawns,
fish bites & cod wings with tartare and coconut sauces. B4 & 2 5 5 DL, #oh

RN DL, BRESEREAN, RAERGUEE, dF, sk, mRlE, ECEkEHE A
g G*

Shellfish Bowl 125675 $29.50

Otago Queen Scallops, NZ Green Lipped Mussels, Otago Clams, and NZ
Tuatua in a white wine, cream, ginger and coriander sauce served with
ciabatta bread. HI5EF £ )5 5 U, Wi Z=ag/E0G 0L, BIE RGN, B2
Tuatua U1, Fbfl I 4000, SE9hah, 4232, Fbait, Blit G*

Green Lipped Mussels & Tiger Prawns ;i /i == 43¢ =i ULAIZZ jRAT $28.50
In a hot and sweet homemade chilli sauce with ciabatta bread. Fik | #F 5k %

WA, .

Seafood Soup of the Day 4> H 157 $26.50

With plenty of ginger and chilli, this deliciously spicy South East Asian style
broth changes daily and is not for the faint hearted! &Mk 4 B U Bk 675 7
fo Iy &, R B G

Fresh Fish of the Day 4 H 4 fi# Market Price 4/

Served with Queen Scallops, vegetables and potatoes unless otherwise
requested, ask your waiter for details. Bt A 2 )55 U, 43, +5 (W7FEHE#k,
HEHRS R G

Salmon Fillet =3 a4 $32.50
Seared and baked in a teriyaki sauce with salad and potatoes. Fi/%, H=zUH&
Fedvert, ML E G



Seafood Thai Red Curry Z& Ui #57H 2L e $28.80
A cream style curry, packed with fish and shellfish, choice of mild,

medium or hot. P4y WNE & f G IR, PTEYTROR, BRI E B G*

Beer Battered Sole M ifi1E 1 $26.70
With a garden salad, fries, ciabatta bread, tomato sauce and homemade
tartare.

FCCLH B b hn, Eok, me, FHine Al

Other Main Dishes H. & ¥ 3

Creamy Chicken Thai Red Curry Z=x038 A 57 2L 111E $26.50
Served with rice, mild, medium or hot. Fit LKA, Ak, i, =3 G*

Five Spice Pork Belly i 7% 5¢/i#A$33.50
Serve with rice and a season vegetable medley. Pt KR A 32b4 G*

Ribeye Steak iR 4-HE $33.50
In a whisky and onion sauce with seasonal vegetables and mashed potatoes.
BB AT, AN G G

Lamb Rack /% =£%1$36.50
Served on a kumara and rosemary cake with a seasonal vegetable medley
and a rich port wine jus. FtUAURERFZEYE, 2= RAR 20 Bt

Tempura battered vegetables H X #E % K i0% $22.50
With rice and miso soup. At LK Ak V*

Spinach, Pumpkin and Pinenut Cannelloni 332, )R, 7= KAH%E
?i:);':gd with tomato concasse and béchamel sauce, served with salad. Fiill
Fhe s KA HE, Bodskvbae ve

Sides At 3¢

Crisp seasonal Garden Salad 242 ifi H [d Y0 1£$5

Seasonal Vegetables 247432704 $5

Chunky Fries with Tomato sauce and Garlic Aioli XE J5 2 4 Wit % it % A1 75 Ve 2
% $6

Wedges with Sour Cream and Sweet Chilli Sauce ¥ 2 # it g 571 F1 £ 7% $9



Children’s Menu )L E3Z 8 - all —4£$8.00
Lunchbox Platter &4

(Bread and spreads, an orange, chocolate fish, raisins, and juice [i £ il 5 #,

yeitn, HET, MR

Pasta Meal = KA [ £ %- Ask your waiter for details 15 % i ik 2%
Chicken Nuggets & Fries &3 fic 2 4

Fish Bites & Fries faHtfid 2 %

Hotdogs & Fries #ui it 2 4%

Kid’s Sized Sundae (Chocolate, Caramel or Berry) JL#E XA8 (3575817, Kid#,
RE¥E) $5

* V=Vegetarian or can be made vegetarian V &/~ 2 & & U Al & Al Uk
ENCY

*G= Gluten free or can be made gluten free G F/R A7 A T 83 7] LM
TEAT

Please inform your waitperson if you have any allergies U1 &G {1-1a] SE4p 8L
SR ) T T AT o N AR 5% R



Carey’s Bay Hotel is steeped in history. The hotel was designed for Port
Chalmers Mayor, Henry Dench by renowned Dunedin architect Mr David
Ross. Built in 1874 of locally quarried Port Chalmers bluestone, the hotel's
original use was as a family hostelry containing “24 rooms, besides offices
and bathrooms”. The Otago Witness reported in 1874 that “ the building is
two-storeyed, and will be as substantial as could be desired, and its fittings
and furnishings will be most elaborate. There is to be hot and cold water,
either salt or fresh, laid on to the bathrooms which are situated on the upper
floor...”

The hotel was known for more than 100 years as the Crescent Hotel in the
bay originally known as Mansford Town. The name of the bay changed to

recognise the early pioneering family of David and Hannah Carey and the

hotel eventually became known as the Carey’s Bay Hotel.

After 130 years of being cared for by numerous publicans and experiencing
some unsympathetic makeovers the hotel had the good fortune to fall into the
hands of the indomitable late Cushla Martini who enthusiastically forged a
massive restoration project and returned the hotel to its former glory.

Cushla together with publisher husband Barry Colman purchased the hotel in
2001and found it well past its use by date. At one side, covering the original
entrance was an ugly concrete toilet block, the original stud inside the hotel
had been lowered, windows and doors hidden and the original plaster interior
clad in utilitarian brown Formica.

Cushla described the restoration process as being like the gentle sifting
through of ancient layers of an archeological dig. The brown Formica would lift
to reveal lovely arches and the initials of builders and owners long gone. She
was unable to locate Ross’ original plans, but such was the integrity of the
architect’s work that it became obvious how to proceed as the builders
worked. “He had done such a neat job it was only a matter of bringing the
building out again. It was so easy.”

With a team of local tradesman lead by Peter Munro, David Carr and Martin
Paris, Cushla found a great satisfaction in restoring the once forlorn hotel into
a living, successful place its original architect would have been proud of.

Following a brief iliness Cushla Martini passed away in 2005. In April 2008
Barry Colman sold the hotel to a local Dunedin family, builder John Kidston
his wife Mary, and daughter Joanna.

Jo together with her dedicated local team of staff continue the tradition of
quality food, old fashioned hospitality and comfortable surroundings that keep
bringing people back to the Bay.
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