
GOOD BREWS & FOOD

sweetS

a bit of a yarn

who’s this george?

burgers All served with fries & aioli

AVAILABLE TO
TAKE HOMEGF = Gluten Free  |  DF = Dairy Free  |  V= Vegetarian  |  VE= Vegan  |  *= Option Available 

Food allergies? We will do as much as we can to accomodate your needs.
However we cannot guarantee that trace elements may not be present

Good George came to life when a bunch of friends got together after years in 
hospitality and brewing, it was time to create their own craft beers. After finding 
a home in the old St George’s Church in Frankton, Hamilton, the venue gave the 
brewery it’s name. 

Their belief is that beer can be so much better and more rewarding. It shouldn't 
be bland, full of chemicals, mass produced and boring. Nor should it be hard, 
pretentious or scary. Exploring and drinking beer should be simple, enjoyable 
and really rewarding. We hope you have a bloody good time doing it.

Find out more or book a brewery tour at www.goodgeorge.co.nz

facebook.com/goodgeorgenorthwharf goodgeorgenorthwharf

SMALLS

Tortilla Chips & Dip
Thai tomato salsa

Bread & Dips
spicy white bean dip, salsa verde, peanut sauce

Tofu Bites
spring onion, sesame, mayo

Jalapeno Balls
jalapeno mayo, flaky salt

Soft Shell Crab
mung bean, spring onion, coriander, chilli dressing, lime

Beef Carpaccio
raw thin sliced beef, ponzu soy dressing, pickled apple, 
coriander, ginger, fried shallots, peanuts, chilli oil

Chilli Squid
nam jim, coriander, chilli salt, fried chilli, lime
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George & Cheese
Savannah angus double beef patties, Swiss cheese, 
house-made chowchow, caramelised onions, lettuce, 
tomato, ketchup

The Tofu
Korean marinated tofu, kimchi slaw, sesame sauce,
fried shallots

Pulled Pork
Thai pulled pork, Thai tomato salsa, cucumber,
coriander, red onion, mayo

Fried Chicken
sticky spicy sauce, Swiss cheese, slaw

Beer Battered Fish
Good George Pale Ale beer battered market fish, Swiss 
cheese, house-made Korean tartar sauce

Gluten Free Bun available on request
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additional

Pear Tart
frangipane, pear, salted caramel sauce, vanilla bean
ice-cream 

Lychee Crème Brulee
lemongrass, citrus sorbet

Warm Chocolate Fondant
chocolate soil, vanilla ice-cream

Duck Island Slap Together Sundae
ask a teamster about today’s scoops
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Smoked Salmon Salad
spinach, Italian parsley, dill, cucumber, radish, spring 
onion, miso honey dressing, lime, olive oil

Chickpea Curry
tomato, carrot, spices, coconut, coconut yoghurt, rice

Coconut Poached Prawn & Crispy Pork Belly Salad
mixed herbs, mango, mung beans, shallots, daikon, chili, 
nam jim

Crispy Fried Chicken
sriracha, mayo, spring onion, coriander, peanuts, sesame

Crispy Spiced Cauliflower
smoky tahini, yoghurt dressing, roast almonds,
pomegranate, coriander

Market Fish
ginger soy broth, coriander, spring onion, ginger, rice

Twice Cooked Pork Belly
cabbage, coriander, daikon, ginger, carrot, kimchi,
chili dressing

Slow Cooked Beef Cheek
Asian greens, fried shallots, sesame
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BIGS

Kimchi Slaw
cabbage, carrot, daikon, kimchi, sesame dressing,
fried shallots, sesame

Green Salad
spinach, cucumber, shallots, carrot, herbs, lemon juice,
olive oil, flaky salt

Stir Fried Asian Greens
mixed Asian greens, soy oyster sauce, fried shallots, sesame

Spuds
chimichurri, sour cream, flaky salt

Beer Battered Fries
house-made aioli, tomato ketchup

Side o’ Rice
sesame
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