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						      GLASS     BOTTLE
CHAMPAGNE AND SPARKLING WINE 		
Nua Prosecco, Italy DOC 			       $10 	 $50
Lindauer Mini, Marlborough, NZ (200ml) 	 $13
(Brut, Sauvignon Blanc, Fraise)
Deutz Cuvee, Marlborough, NZ 	 $65
Mumm Grand Cordon, France 	 $100
Moët et Chandon, France	 $110
Mumm Le Rosé, France 	 $115
Charpentier Tradition Brut NV, Marne Valley	 $120
Veuve Clicquot Brut Champagne NV, France 	 $135
Veuve Clicquot Rosé Champagne NV, France 	 $170

SAUVIGNON BLANC
Haha, Marlborough, NZ 				       $12	 $50
Wairau River, Marlborough, NZ 			       $14 	 $60
Dog Point, Marlborough, NZ 			       $17 	 $80
Cloudy Bay, Marlborough, NZ 		  $95

PINOT GRIS
Heaphy, Nelson, NZ 	      		      	     $12 	 $50
Misfits, Central Otago, NZ		   	    $14	 $60 
The Lakes, Central Otago, NZ	 $65

RIESLING
Heaphy, Nelson, NZ 				        $12 	 $50
Pegasus Bay, Waipara, NZ 	 $80

GLASS     BOTTLE
CHARDONNAY 				              
Church Road, Hawke’s Bay, NZ 			       $14 	 $60
Craggy Range ‘Gimblett Gravels’, Hawke’s Bay, NZ 	 $90
Pegasus Bay, Waipara, NZ 			     $117

ROSÉ						                 
Whale Watcher, Nelson, NZ 			        $12 	 $50
Wairau River, Marlborough, NZ 			       $14 	 $60
Madam Sass, Central Otago, NZ 	 $65

PINOT NOIR
Heaphy, Nelson, NZ 			        	     $12 	 $50
Misfits, Central Otago, NZ		      	     $14	 $60 
The Lakes, Central Otago, NZ			       $15 	 $65
Madam Sass, Central Otago, NZ	 $65
Peregrine Saddleback, Central Otago, NZ 	 $80

SYRAH AND SHIRAZ
Criminal Minds Shiraz, South Australia 		      $13 	 $55
CJ Pask Gimblett Road Syrah, Hawke’s Bay, NZ 	 $60
Church Road MacDonald Series Syrah, Hawke’s Bay 	 $75

MERLOT - CABERNET - BLENDS
Pour Le Vin, Cabernet Sauvignon			       $13	 $55
Grant Burge Ink Series Cabernet Sauvignon, SA	       	 $55
Arc du Rhône - Côtes du Rhône, France 	 $55

WINE LIST

Take-home bottles available. Scan the QR code on the back page to view our off-licence menu.



BEER, CIDER & SPIRITS
TAP BEER 				        GLASS        PINT 	    JUG

Micky’s Gold Lager 4% $9 $12 $17
Export Ultra Low Carb 4.2% $9 $12 $17
Monteith’s Golden Lager 4.5% $9 $13 $24
Monteith’s Wayfarer Pilsner 4.9% $9 $13 $24
Tuatara Hazy Pale Ale 5.5%  $16
Tiger 5% $14
Heineken 5%  $15
Heineken Silver 4% $15
Murphy’s Irish Stout 4% $14

CIDER + GINGER BEER
Monteith’s Crushed Apple Cider 4.5% $10 $14 $25
Monteith’s Alcoholic Ginger Beer 4.5% $10 $14 $25
Monteith’s Hazy Lemonade 4.2% $10 $14 $25

BOTTLED BEER
Quart Bottles (750ml) Export Gold 4% | DB 4% | Tui  4%	 $11 
Heineken 5%	 $11
Sol 4.5%	 $11
Asahi Super Dry 5%	 $12
Tiger 5%	 $12
Tiger Crystal Low Carb 4.2%	 $12
B.effect Mexican Lager, Wānaka, NZ    	 $12
Peroni (500ml can)	 $13
Garage Project Pernicious Weed Monster Double IPA 8%	 $14

BOTTLED CIDER + GINGER BEER
B.effect Daywalker Alcoholic Ginger Beer, Wānaka, NZ       $12
Rekorderlig Cider 4% (500ml) 	 $16
Crimson Badger, Queenstown Ginger Beer 4%	 $13

SPIRITS
House Spirit (30ml with mixer) 	 $12
Beefeater Gin | Absolut Vodka | Havana Club Especial
Olmeca | Jim Beam Bourbon | Jack Daniel’s
Jamesons | Ballantines

We have an extensive range of premium spirits and liqueurs,
ask your server if you would like something in particular

RTDS
Canadian Club and Dry 	 $12
Jack Daniel’s and Coke 	 $13
Jim Beam and Coke 	 $12
Long White 	 $12 
Pals 	 $12
Smirnoff Black 	 $13

NON & LOW ALCOHOL 
Export Citrus 2% 	 $10
Heineken Zero <0.5%	  	 $10
B.effect b.alive Jasmine Kombucha, Wānaka, NZ  	 $10
Pals 0%	 	 $11
Garage Project Tiny XPA <0.5%			   $11
Garage Project Tiny IPA <0.5%	 $11
Garage Project Fugazi IPA 2.2%	 $12

Take-home bottles available. Scan the QR code on the back page to view our off-licence menu.



HOT DRINKS

SMALL              LARGE

COFFEE Vivace Coffee	

BLACK			          $4.5	 $5
espresso | americano | long black

WHITE			          $5         $5.50
piccolo | macchiato | flat white
latte | cappuccino 	

MOCHA				           $5         $5.50

HOT CHOCOLATE           $5         $5.50

CHAI LATTE           $5         $5.50

EXTRAS				              .70	 .70 
extra shot | almond | oat | soy | coconut 
whipped cream | syrup - vanilla, caramel, hazelnut

ORGANIC LOOSE-LEAF TEAS  t leaf T $5
english breakfast | earl grey | genmaicha green
peppermint | jasmine pearls				

HOT INFUSIONS	 $4  
blackcurrant | lemon, honey and ginger			

COLD DRINKS

SMALL PINT

SODA 				    $4.50 $7
coke | coke zero | sprite | L&P 
ginger ale | tonic	

JUICE 				   $5.50	 $8.50 
orange | apple | pineapple 
cranberry | tomato	

HOMEGROWN ORANGE JUICE $6.50
raw cold pressed 

MOST ORGANIC JUICE $6

GINGER BEER	 $6

RED BULL	 $7
original | sugar free | special edition 

SMOOTHIES 	 $9 
berry | banana | green 
vegan options available	

ICED ESPRESSO	 $9 
with ice cream and cream 

ICED CHOCOLATE 	 $9
with ice cream and cream	



COCKTAILS



APEROL SPRITZ 
- $12 -

prosecco, aperol, soda, 
slice of orange MOJITO

- $20 -
white rum, soda,  

brown sugar, mint leaves, 
lime wedges

JUICY PASH 
- $18 -

passionfruit, vanilla, 
lime, prosecco



BIG RED
- $16 -

jamesons, strawberry 
syrup, lemon, ginger beer

SOJU’CY
- $16 -

soju, peach schnapps, 
mango, lime, grenadineBLACK APPLE

- $18 -
jameson black, chambord, 
apple juice, lemon juice, 
blackcurrant, apple slices

PINK LEMONADE
- $18 -

citrus vodka, cranberry juice, 
triple sec, sweet  

and sour mix, orange and 
lemon wheel



CLOVER CLUB
- $18 -

gin, egg white, lemon juice, 
raspberry

FRENCH MARTINI 
- $18 -

vodka, chambord, 
pineapple juice

PERFECT PEAR
- $16 -

absolut pear, lemon, maple 
syrup, egg white, bitters



MARGARITA
- $18 -

tequila, cointreau, sugar 
syrup, lime juice, salt rim, 

dehydrated lime wheel OLD FASHIONED 
- $18 -

bourbon, bitters, brown sugar, 
orange peel, maraschino 

cherry

COSMOPOLITAN 
- $18 -

vodka, cointreau, cranberry 
juice, lime, a twist of orange  

or a lime wheel



ESPRESSO MARTINI 
- $18 -

vodka, kahlua, espresso, 
coffee beans, vanilla syrup

BRAMBLE
- $18 -

gin, chambord,  
lime juice, lemon

BLOODY MARY 
- $18 -

vodka, tomato juice, tabasco 
sauce, horseradish, salt and 
pepper, celery stalk, green 
olive or lemon/lime wedge



BANANA DRAMA
- $18 -

spiced rum, rum liqueur, 
banana, cream, caramel

HOT BUTTERED RUM
- $18 -

gold rum, spiced butter, 
hot water, whipped cream, 

cinnamon

BLACK OR  
WHITE RUSSIAN

- $16 -
vodka, kahlua, coke

OR
vodka, kahlua, cream



TEA POTS

MARGARITA POT $20
tequila, triple sec, lime, 

premium juice

PINK LIZZY $30
soju, peach schnapps, 
chambord, apple juice

PURPLE POT $30
vodka, chambord,  

blue curacao, triple sec,  
lemonade, raspberry cordial

APPLE PIE $30
fireball, butterscotch, 

apple sourz, apple juice

TOOTY FRUITY $30
malibu, midori, soju, 

pineapple juice



SNACKS & SHARERS 
FRIES  $11
add aioli $2

WEDGES  $13
served with sour cream and sweet chilli

LOADED WEDGES OR FRIES	
choose fries or wedges, then add your topping
add gravy and cheese $3 | add bacon and cheese $6  |  add beef chilli and cheese $7 
add pulled pork, gherkins, onions and cheese $8

GARLIC LOAF   	 $13
mini loaf served warm with lashings of garlic butter and pesto dipping sauce 
add cheese $3

HOMEMADE FLAT BREAD    HOUSE FAVOURITE  	 $16
pesto and sweet chilli  |  feta, confit garlic and fresh rosemary  |  blue cheese and onion jam

NACHOS   from $17
corn chips, cheese, sour cream and jalapeños with your choice of  
vegetarian chilli $17  |  chilli beef $19  |  pulled pork and pineapple salsa $19

KICKN’ CHICKEN 	 $17
special recipe boneless fried chicken with chipotle aioli

BUFFALO WINGS (12) 	 $17
served with blue cheese ranch

HĀPUKU FISH BITES	  $19
beer battered hāpuku groper bites with chunky tartare and lemon wedges

CHEESEBOARD   
choose from brie, creamy blue or cheddar, served with accompaniments
one cheese $15  |  two cheeses $24  |  three cheeses $33

ANTIPASTO PLATTER 	 $65
smoked salmon, calamari, prosciutto, chorizo, salami, kalamata olives, sundried tomato, onion jam, 
crackers, artisan sourdough bread, blue, brie and aged cheddar cheese
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TAKE-HOME WINE, BEER OR SPIRITS

SCAN HERE  
TO VIEW OUR  
OFF-LICENCE 

MENU

SCAN HERE 
TO VISIT OUR 
WEBSITE AND 

VIEW ALL MENUS

FOLLOW US

Ask our team if you’d  
like to take a bottle home


