
Appetizers!Appetizers!

burgers!burgers!

tacos!tacos!

Enchilada!Enchilada!

burrito plate!Burrito plate!

Chips & Salsa
Our House-Fried corn tortilla chips served with our 
Tomato Salsa made with Onion, Coriander, Oregano, 
Jalapeños and Green Chile for a Medium Heat   $8

Tortilla Chips & Queso Dip
Our House-Fried Corn Tortilla Chips served with Our 
Queso (“Keh so”) Dip. A Cheddar Cheese sauce blend 
with Diced Green Chiles and Tomato Salsa    $12

Nachos
Our House-Fried Corn Tortilla Chips layered with Pinto 
Beans, Green Chile and Cheese Queso Sauce. Topped 
with Fresh Tomato, Black Olives, Tomato Salsa  and a 
Drizzle of Sour Cream     $22

Hot Wings
8 House Smoked Chicken Wings, Deep-Fried and Tossed 
in Frank’s Red Hot Sauce. Served with Celery Sticks and 
Buttermilk Ranch  $14

BBQ Wings
8 House Smoked Chicken Wings, Deep Fried and Tossed 
in our Speciality BBQ Sauce. Served with Celery Sticks 
and Buttermilk Ranch   $14

Green Chile Cheese Fries
A New Mexican Classic! Fries Topped with Molten blend 
of cheeses, then Smothered in our green chile Sauce. 
Medium Spice Level!   $18

Jalapeño Poppers
 Jalapeño half filled with a blend of Cream Cheese, 
Mozzarella, and Parmesan. Double Crumbed and Deep 
Fried. 6 Poppers served with Buttermilk Ranch  $18

Basket of Fries
Basket of seasoned fries, with side of Heinz Ketchup 
tomato sauce $12

Quesadilla -  “keh suh dee uh “
A 10.5” Flour Tortilla Filled with Cheese and Griddled 
until Melted and Crispy on the Outside. Served with 
your Choice of: Tomatillo, Tomato, or Red Chile salsa, or 
Green Chile sauce  - Add Chicken, Pork, Beef or Pinto 
Beans for  +$4    $12  Cheese   |   $16   Meat

taco Salad!taco Salad!
Green-Chile Cheeseburger
A 120g Smash-Burger Beef Patty topped with Cheddar 
Cheese and Diced Green Chile on a Toasted Brioche Bun 
with Lettuce, Onion, Dill Pickle and Mustard-Mayo Sauce. 
Served with French Fries and Heinz Ketchup  
$22
+  Double Patty  |  + $5 
+  Upgrade to Chile Cheese Fries  |  + $5

Gluten Free: Chile Cheese Burger  or Classic Cheese Burger. 
Served on a Gluten Free Bun with a Side of House-Fried 
Tortilla Chips and Our House-made Tomato Salsa   $22

A 10.5” Flour Tortilla Deep-Fried into a Bowl which is 
then filled with Pinto Beans, Lettuce, Cheese, and your 
choice of protein. Topped with Tomato, Sour Cream, 
Tomatillo Salsa and Black Olives.

Chicken, Pork, Beef or Pinto Beans & Mexican Rice     
$22 

Individual Tacos     

6” Griddle-Fried Corn Tortillas 
Filled with Cheese, Lettuce 
and Your Choice of Chicken, 
Pork, Beef or Pinto Beans. 
Topped with Your Choice of 
Salsa(mild tomatillo avocado, 
medium spicy tomato salsa, or 
spicy hot red chile salsa, or diced 
green chile).

1 Taco $7 | 2 Tacos $14 | 3 Tacos  $21

Choose your tacos served with Mexican Rice and Pinto 
Beans 
2 tacos + pinto beans and rice)  $20

3 tacos + pinto beans and rice) $25
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Three 6” Corn Tortillas Stacked and 
layered with Cheese and Warm 
Green Chile Sauce. Topped with 
an Egg, cooked to your liking. 
Served with Mexican Rice and 
House-Made Pinto Beans
Chicken, Pork, or Beef     $25
Cheese Only        $ 20
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A Flour Tortilla Filled with 
Cheese, Beans and your 
Choice of Chicken, Pork, 
Beef, or Pinto Beans.  
Wrapped-up, topped with 
Cheese and smothered in 

Our Warmed Green Chile 
Sauce. Topped with Sour Cream. 

Served with Mexican Rice and Pinto Beans

Smothered Plate                           10” / $25 | 12”  /  $29
Not Smothered Plate w/ Salsa    10” / $22  | 12” /   $26
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Thanks for coming in enjoying our tasty award-winning 
brews and authentic New Mexican cuisine.  We are keeping 
things simple so please order at the bar or even easier  by 
scanning the QR code on the can that identifies your table!



 Elms Street, Stoke Nelson
03 541 0757 ~  

eddylinebrewery.co.nz

DANK MATTER WEST COAST IPA
Bold assertive WCIPA with a smooth 
maltiness. Nelson Sauvin, Rakau  &  
Simcoe hops. 
6.5% Alc/Vol

HAPPY CAMPER AMERICAN PALE ALE
An American Pale Ale with pine & 
tropical aromas with dank bitterness 
balanced by just enough malt that 
finishes crisp and refreshing. 
5.0% Alc/Vol

THAT EDDY’S DROP WEST COAST IPA
Malthouse 2022 WCIPA Challenge 
Winner! Featuring 7 USA hop varieties.
Amazingly balanced with a massive hop 
aroma and bitterness!
6.2% Alc/Vol

KAITERI GOLD PILSNER 
A pilsner with a malty body, floral 
hoppiness and crisp finish.
5.0% Alc/Vol 

505 LIGHT LAGER 
A light and low carb lager with a kiss 
of NZ Pacifica hops with an ultra crisp 
finish.
4.0% Alc/Vol 

WEIZEN SHINE HEFEWEIZEN
A German Ale with a blend of barley and 
wheat malts featuring lemon and banana 
aromas.
5.0% Alc/Vol

EDDYLITE  SESSION PALE ALE
A light easy drinking pale ale featuring 
Motueka and Citra hops for a hoppy 
smooth finish!
2.5% Alc/Vol 

ISLAND LIFE IPA
A tropical twist on our flagship 
CrankYanker IPA. Subtle grapefruit & huge 
mango notes!
6.3% Alc/Vol

ROARING 40’S PORTER
A robust porter with a deep chocolaty roasti-
ness from over half a dozen malts  that create 
a rich complexity. 
6.3% Alc/Vol

SIMCOENAN THE BARBEERIAN WEST 
COAST  IPA
2023 WCIPA challenge entry.  Big bold dank 
and piney hops with a balanced maltiness
6.3% Alc/Vol 

AMIGO  AMBER  LAGER
Easy drinking amber lager inspired by our 
favourite Mexican lager, Negra Modelo. A 
great  ‘draught’ beer. 
5.2 % Alc/Vol

OCTOLUPULUS SESSION HAZY IPA
Octo=8, Lupulus=hops; 8 NZ hops make 
this hazy ale bursting in hop flavour like a 
much bigger beer despite it being so 
sessionable.    
4.5% Alc/Vol

SIPPIN’ ON SUNSHINE HAZY PALE ALE
Flavourful hazy pale ale with citrus over-
tones balanced by a fruity maltiness 
featuring Sultana & Nectaron hops. 
5.5% Alc/Vol

CRANKYANKER WEST COAST IPA
Big, Bold, American hop flavours and 
balanced maltiness! El Dorado, Centenn-
tial and Mosaic hops dominate.
6.3% Alc/Vol

SUMMER IN THE CITRA HAZY IPA
Bold Citra hop aroma, mellow maltiness, 
and gentle bitterness makes this hazy IPA 
super drinkable!
6.1% Alc/Vol

GORGEJUICE HAZY IPA
Citra, El dorado, & Mosaic hops create 
massive juicy flavors for a gorgeous IPA!
6.5%   Alc /Vol

TANTRIC HAZE HAZY IPA
A tantalizingly sensual hazy IPA that’s got a 
massive dryhop creating an incredible juicy 
flavour from El Dorado, Citra & Nectaron hops.
6.8%  Alc/Vol

BOARDRIDER  HAZY NZ  IPA
Catch this wave of 100% NZ malt & hops! 
A massive blend of NZ hops creates pow-
erful citrus and tropical aromas with heaps 
of fruity hop aromas and  flavour!
6.5% Alc/Vol

APRICOT SPLASH WHEAT ALE
A fruited wheat ale that is fermented with 
apricots leaving a pleasantly tart finish with a 
hit of apricot .
5.7% Alc/Vol 

Our Beers! Be sure and check out the beer board for the latest seasonals and offerings!

CLOUD BASE KÖLSCH
A golden German ale lagered 
with a gentle dryhop of Motue-
ka hops.  

4.5% Alc/Vol

Non-Alcoholic Drinks
Our homemade Root Beer,
Coca Cola, Sprite, Coke Zero
Almighty Lemon-Lime or Blood-Orange sparkling water
Apple & Orange Juice
Bundaberg Ginger Beer
Lemon-Lime Bitters
Raspberry Coke, Raspberry Sprite


