
HOMEMADE white bread Or WHOLEMEAL, SERVED WITH 
GARLIC BUTTER

Minced beef, pasta, cheese layers with fresh salad.

Seafood or chicken and mushrooms in creamy pasta 
sauce, served with a side of fresh green salad.

Crumbed scotch fillet with plum, apricot, or gravy sauce, 
served with fresh salad and fries.

Crumbed chicken breast with your choice of plum or 
apricot sauce, served with fresh green salad and fries.

Fresh salmon oven-baked and topped with hollandaise 
sauce. Served with salad and fries

Combination of scallops, mussels, squid rings, and 
crumbed fish, served with fresh green salad and fries.

Fresh local fish of the day prepared to your liking: 
pan-fried, battered, crumbed, or poached. 
Served with fresh green salad and fries

Butterfly-cut, crumbed, and deep-fried prawns 
served with fresh green salad and fries

Smoked salmon, cream cheese, and crushed capers tossed 
with fresh green salad, drizzled with Chef’s Special Blend

Slow-braised with tomato, onion, and herb gravy, served 
with mashed potatoes and vegetables.

Homemade focaccia, wholemeal, and plain bread served 
with olive oil & balsamic vinegar, garlic butter, and salmon 

Presented on crisp lettuce, accompanied by our Chef’s 
special seafood sauce

A variety of delicious bites for your enjoyment, 
accompanied

Assorted seafood delights served with a small salad and 
Selection of dipping sauces.

Our homemade Broncos version of the classic cheesy pasta 
with ham and onion.

New Zealand Hoki, lightly breaded and fried, served with a 
small salad and tartare sauce.

Five Creamy camembert pieces, coated in breadcrumbs and 
deep-fried, served with a petite salad and plum sauce.

Hot Bread Cob Lasagne

Fettuccine

WEINER SCHNITZEL

CHICKEN SCHNITZEL

SALMON STEAK

FISHERMAN’S CATCH

GRIZZLY’S CATCH

PRAWN CUTLETS SALMON & CREAM CHEESE SALAD

LAMB SHANK                  Single 29.9 | Double 39.9
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Trio Breads & Dips

Shrimp & Avocado Cocktail

Tasting Platter for 2

Seafood Platter for 2

Garlic Prawns

Mac & Cheese

Crumbed Fish Fillets

Crumbed Camembert

Vegetable rolls served with sweet chilli and soya 
Mini Spring Rolls

Pacific Coast Oysters

Pork spare ribs slow cooked in a rich honey soy BBQ sauce. 
Served with fresh green salad.

Spare pork ribs 18

a dozen prawns pan-fried in 
creamy garlic butter sauce, serve  with a petite salad

Garlic prawns 28.9

Tender pork leg with crackling, apple sauce and daily 
vegetables.

slow braised lovingly drizzled with a red wine jus served 
with veges or salad and fries & crackling

GIGaNTIC BURGER WITH STEAK, EGG, BACON, CHEESE, PINEAPPLE, 
VEGGIES, AND CHEF’S SECRET SAUCE

YOur choice of CHICKEN OR BEEF, WITH CAPSICUM, ONION. 
and CHEESE, TOPPED WITH TOMATO SALSA AND SOUR CREAM. 
SERVED ON RICE AND GREEN SALAD

Roast pork

Pork belly

BRONCO’S BURGER

EL BURRITO GRANDE

27.9

34.9

34.9

29.9

Your choice of: CHICKEN OR BEEF, SERVED ON A 
SIZZLING PLATTER WITH WARM TORTILLAS, SALSA, SOUR 
CREAM, CHEESE, TOMATO AND LETTUCE.

TENDER SPARE RIBS SLOW-COOKED IN HONEY SOY BBQ 
SAUCE, SERVED WITH FRESH SALAD AND FRIES.

CHICKEN BREAST WRAPPED IN BACON, GRILLED CHEESE, 
CRISPY ONION RINGS, SAUTÉED MUSHROOMS AND BBQ 
SAUCE

Stir fried chicken with mixed spices and herbs 
cooked in cashew nut paste

SIZZLING FAJITAS

spare pork ribs

FARMHOUSE CHICKEN

KORMA CHICKEN CURRY

29.9

35.9

34.9

27.9

POKENO PORK SAUSAGES, SAUTÉED ONIONS AND GRAVY 
ON MASHED POTATOES WITH VEGETABLES

SOY-MARINATED BEEF STRIPS STIR FRIED, SERVED WITH SALAD 
IN DRESSING. topped with CASHEWS AND CRISPY NOODLE 
(EXTRA RICE FOR $2.00)

BRAISED SAUSAGES AND ONIONS THAI BEEF SALAD

THAI BEEF SALAD

26.9 26.9

A creamy BLEND OF FRESH NEW Zealand SEAFOODS,
16.9SEAFOOD CHOWDER

10.9

half a dozen of prawns pan-fried in creamy garlic 
butter sauce, serve  with a petite salad

Gluten Free SPICY OPTION AVAILABLE

please let wait staff know about alternative options dietary
requirements or allergies. We cannot guarentee no cross contamination 

Vegetarian“Au Naturale” 

Battered  |  Kilpatrick SI
DE

S Chunky Fries 8
9
11
8
6

9

8

Kumara Fries
Potato Wedges
Crispy Onion Rings
Rice
Mash & Gravy
Sautéed Veges
(Mushrooms, Tomatoes Or Onions)

MAINS.............  CONTINUEDENTREE



All steak served with your choice oF:
 fresh green salad + fries or fresh garden veges 

250g juicy eye fillet wrapped in streaky bacon

Over 250g of juicy tenderness and rich, meaty
 flavor prime scotch fillet.

250g of prime scotch topped with a generous 
portion of our famous seafood chowder. 

350g of both eye fillet and sirloin, grilled on 
the bone, for the larger appetite. 

Over half a kilo of prime beef SCotch fillet. 
Even bigger! 

Thick cut 300g ”New York Strip“
robust in flavor. 

The Famous Rustler

Desperado

Surf & Turf

T-Bone

Bronco’s Rib

NEW YORK SIRLOIN

Choice eye fillet stuffed with Pacific 
Oysters. 

300g rump steak, marinated and grilled to
 Perfection.

COYOTE SPECIAL

49.9
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39.9
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46.9

Est. 1993

BroncoSBroncoSMain MenuMain Menu

+ Extras
Mushroom Sauce, Pepper Sauce, Red Wine Jus, 
Garlic Butter

Egg (Sunny Side Up)

3.90

2

Carpet bag

Established in 1993, Broncos Steakhouse has always 
been a beloved family-friendly destination in South 
Auckland. We take pride in serving quality steaks, 
providing a warm atmosphere for everyone to en-
joy. Join us for delicious food, cozy vibes, and cher-

ished memories with loved ones,

Who  Are  We?Who  Are  We?

STEAKS
all desserts garnished with fresh seasonal fruit

DESSERTS
13.9

17.9

16.9

13.9

17.9

17.9

19.9

19.9

14.9

Sundae

Chocolate Mousse

Pavlova

Brandy Snaps

Cheese Cake

Lemon Meringue Pie

Apple & Blackberry Crumble

Chocolate, Chocolate & Even 
More Chocolate

Banana Split

Delightful blend of scoops adorned with a 
variety of toppings and finished with a dollop of 

whipped cream.

Homemade chocolate mousse, accompanied by 
airy whipped cream and ice cream.

Ripe bananas, scoops of ice cream, and a drizzle of 
chocolate toppings.

Satisfying meringue creation, paired with 
homemade whipped cream and a scoop of ice 

Light and crisp honeycomb delight, 
piped with whipped cream, dizzle of chocolate 

sauce finish with dusted icing sugar

Zesty lemon filling, flaky crust, and airy
 meringue, served with our homemade whipped 

cream and a scoop of ice cream.

Daily-changing Homemade Cheesecake, served with 
a delightful combination of ice cream and cream.

Crowned with a golden, buttery topping. 
Served with ice cream and homemade whipped 

Warm chocolate fudge cake slices with hot chocolate sauce, 
chocolate ice cream, and homemade whipped cream.

Inquire with our staff about the daily dessert special!

The Best In Town !The Best In Town !


