
Rockefeller OYSTERS* 18 (½ dozen) spinach, garlic, cream, Pernod,    
  shallots, Parmesan cheese, breadcrumbs served with baguettes

PULLED PORK Nachos 15 pulled pork, BBQ sauce, spicy queso,  
  pico de gallo, avocado crema, tortilla chips

Spinach Artichoke Dip* 8 served with tortilla chips

guacamole 8 avocado, jalapeño, red onion, tomato, cilantro, tortilla chips

Raw OYSTER on the half shell* 3 fresh, local and Mid-Atlantic  
  arriving daily with choice of citrus, Asian or red wine mignonette

BLACKENED TUNA BITES*† 12 blackened ahi tuna, wasabi aioli

Sautéed Shrimp 15 or Steamed Mussels 11 (1/2 lb) with baguettesx

AUSTRALASIAN coconut milk, ginger, red curry, cilantro, oil, garlic, shallots 

SPICY chipotle adobo, jalapeño, cilantro, cream, oil, garlic, shallots

FRENCH dijon mustard, tarragon, cream, oil, garlic, shallots

TRADITIONAL white wine, parsley, New Zealand butter, oil, garlic, shallots

AMERICAN white wine, old bay, New Zealand butter, oil, garlic, shallots

Each burger is served with a mixed greens salad tossed in a fresh herb vinaigrette.
Please specify PINK or NO PINK for the cooking temperature of your burger. 

hangover cure*† 15 beef, bacon, hot sauce, fried egg, American cheese, 
  tomato, caramelized onions, mayo

PIT BOSS*† 15 beef, pulled pork, BBQ sauce, organic New Zealand cheddar     
  cheese, American cheese, caramelized onions, horseradish mayo

east coast*† 16 beef, blueberry chipotle BBQ sauce, bacon, brie cheese, 
  caramelized onions, garlic aioli 

WEST COAST*† 15 beef, chipotle BBQ sauce, bacon, pepper jack cheese, 
caramelized onions, roasted jalapeño remoulade

original*† 16 beef, original sauce, onions, dill pickle, lettuce, bacon,  
  organic New Zealand cheddar cheese, tomato, mayo 

Southern Gent*† 15 beef, bacon, lettuce, tomato, pickled red onions, 
  pimento cheese, mayo

Basic*† 11 beef, ketchup, dill pickle, onions, mustard, lettuce, tomato, mayo

queenstown lamb*† 16 caramelized onions, Gruyere cheese, sautéed  
  mushrooms, tarragon sauce 

North lamb*† 16 tzatziki sauce, onions, lettuce, tomato, feta cheese,  
  garlic aioli

south lamb*† 16 goat cheese, young spinach, manuka honey vinaigrette, 
  cilantro sauce

french chick∆† 14 manuka honey mustard, grilled green apple,  
  turkey bacon, brie cheese, caramelized onions

Auckland CHICK∆† 14 mayo, mixed greens, avocado relish, bacon, 
  New Zealand cheddar cheese, tomato, dijonnaise

wanaka chick∆ † 14 chipotle cilantro sauce, spicy queso, pico de gallo,    
  lettuce, avocado relish

Black & Blue Tuna*† 17 blackened ahi tuna, lettuce, tomato, red onion, 
  blue cheese, wasabi aioli

black bean taco burger† 13 black bean, cheddar cheese, avocado relish,  
  pico de gallo, lettuce, roasted jalapeño remoulade

BEAN KAHUNA† 13 black bean, pepper jack cheese, grilled pineapple, red onion,  
  lettuce, tomato, sriracha aioli, teriyaki sauce

cheeseS
American 1 / Pepper Jack 1 / Feta 1 / Goat 2 / Gruyere 2
Pimento† 2 / Organic New Zealand Cheddar 2 / Blue 2 / Brie 2

EXTRAS
Lettuce Wrap / Gluten-Free Bun 2
Substitute a Lamb Patty* 1 / Substitute Out Black Bean Patty 2
Extra Beef Or Chicken Patty* 5 / Extra Lamb Patty* 7
Extra Black Bean Patty 4 / Extra Ahi Tuna* 7 

from Prince Edward Island mussels, 
to a raw bar full of fresh local and  
Mid-Atlantic oysters, we’ve got your 
stay at the bach off to a great start.

STARTERS

the rare time you're not in the mood for a 
burger, it's okay. we've got you covered.

We proudly serve pasture raised Black Angus 
New Zealand beef from Silver Fern Farms, 
100% grass fed free range New Zealand lamb 
from Ovation, free range organic chicken 
from Virginia’s Farmer Focus and make our 
own vegan black bean patty. Our buns are 
delivered fresh daily from Flour Garden. 

BURGERS

Small with one sauce 4.5 / Large with two sauces 6.5 
Extra Sauce 1 / Sauce Sampler choice of three 2

sauces
Basil Pesto Aioli†

Original Sauce†

Manuka Honey Mustard†

Blueberry Chipotle BBQ Sauce
Roasted Jalapeño Remoulade†

SALADS

* Consuming raw or undercooked meat, seafood or eggs may increase your risk of food borne illness 
particularily if you have certain medical conditions.   x Contains gluten.  † Made with raw eggs.

∆ Made with 100% chicken thigh meat. When fully cooked, meat may have a pinkish tint. 

Tzatziki Sauce
Garlic Aioli†

Sriracha Aioli†

Cilantro Sauce†

Dijonnaise†

CAEsarx† 10 romaine, parmesan cheese, garlic croutons, caesar dressing

mediterranean 10 mixed greens, red onion, feta cheese, tomato,  
  kalamata olives, frico chip, balsamic vinaigrette

YOUNG SPINACH 11 young spinach, blue cheese, red onion, green apple, 
  bacon, pecans, manuka honey vinaigrette

Add 

shenandoah valley organic chicken∆ 5

wild caught royal red shrimp 6

ahi tuna pan seared or blackened* 8

SIDES
pan seared brussels sprouts 5 with pecans and brown sugar

bach mac 7 with pimento cheese, bacon, chipotle adobox†

roasted sweet potatoes 4 with rosemary

Horseradish Mayo†

Chipotle BBQ Sauce
Curried Honey Dijon†

Chipotle Cilantro†

Truffle Aioli†

Award winning and served with fresh house 
made dipping sauces, you can't skip the fries.FRIES

fry indulgence half 10 or full 14

Bacon Blue fries† blue cheese, bacon, garlic aioli

Pimento cheese fries† pimento cheese, bacon, pickled red onions, chives

Truffle Parmesan Fries† truffle oil, Parmesan cheese, truffle aioli

BACH [pronounced ‘batch’] noun:
a holiday home or beach house where families vacation 
and an iconic part of New Zealand’s culture.
 
We bring New Zealand to you: pure, unprocessed, & better for you!



bach cocktails  

the kiwi 11
vodka, elderflower liqueur, kiwi, lemon juice,  
simple syrup

Cherry Limeade 9
vodka, luxardo maraschino, maraschino cherries,  
lime juice, grenadine

Apple Martini 10
vodka, applejack, lemon juice, apple simple syrup

moscow mule 10
vodka, ginger beer, lime juice, simple syrup

vesper martini 11
gin, vodka, elderflower liqueur, expressed lemon

Bee’s Knees 9
gin, lemon juice, honey simple syrup

margarita 10
reposado tequila, cointreau, lime juice, agave

grapefruit margarita 10
reposado tequila, grapefruit juice, lemon juice, agave

Pomegranate Mojito 10
rum, mint, pomegranate juice, lime, soda water,  
simple syrup

Rumpple Punch 10
dark rum, applejack, lime juice, apple simple syrup

smoked old fashioned 11
whiskey, brûléed orange, black walnut bitters, simple syrup

Apple Bourbon Smash 11
bourbon, applejack, apple, lemon, orange, simple syrup

Perfect Manhattan 11
bourbon, carpano antica, angostura bitters

Pineapple Bourbon Lemonade 11
bourbon, pineapple juice, lemon juice, simple syrup

Scotch Sour 9
scotch, lemon juice, simple syrup

Awards

6 OZ 9 0Z Bottle

Sparkling

Blanc De Blanc, Santa Julia, ARG 9 13 36
Brut Rosé, Lucien Albrecht, FR 40
Prosecco, La Marca, ITL 36
Brut, Mumm Napa, CA 38

White

Riesling, Dr. Loosen, GER 8 12 32
Pinot Grigio, Guenoc, CA 8 12 32
Sauvignon Blanc, Allan Scott, NZ 9 13 36
Sauvignon Blanc, Kim Crawford, NZ 34
Sauvignon Blanc, Vavasour, NZ 38
Albariño, Martin Codax, ESP 36
Viognier, Yalumba, AUS 32
Chardonnay, Chalk Hill, CA 9 13 36
Chardonnay, De Wetshof Limestone Hill, SA 38
Chardonnay, Sonoma Cutrer, CA 52

RosÉ

Rosé, Wither Hills, NZ 8 12 32
Rosé, Ferrari-Carano, CA 36

Red

Pinot Noir, MacMurray Estate, CA 9 13 36
Pinot Noir, Allan Scott, NZ 46
Pinot Noir, Banshee, CA 40
Merlot, Man Vintners, SA 8 12 32
Merlot, Firestone, CA 36
Malbec, Santa Julia, ARG 8 12 32
Malbec, Catena Vista Flores, ARG 34
Red Blend, High Note Andes, ARG 36
Red Blend, Kuleto Native Son, CA 38

Red Blend, Sebastiani Bourbon Barrel, CA 40
Cabernet Sauvignon, Louis Martini, CA 10 15 38
Cabernet Sauvignon, Roth, CA 52
Cabernet Sauvignon, Duckhorn Decoy, CA 62

wine

WHITE SANGRIA 7 white wine, cointreau, kiwi, pineapple, agave

PINK SANGRIA 7 rosé, elderflower liqueur, strawberry, pineapple, agave

RED SANGRIA 7 red wine, applejack brandy, strawberry, blackberry, grenadine
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