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  CHAMPAGNE / SPARKLING / WINE  G B 

  Cloudy Bay Pelorus       12.50   70 
  Ruinart R De Ruinart       110 
  Bollinger NV         130 
   

  CHARDONNAY 

  Deliverance 2014    Waipara  11.50  55 
  Church Road McDonald 2014  Hawkes Bay  12.50  60 
  Dog Point 2013    Marlborough    80 
  Neudorf 2013    Nelson    85 

  SAUVIGNON BLANC 

  Milcrest 2014     Nelson  11.00  48 

  Map Maker 2014    Marlborough  11.50  50 
  Pegasus Bay 2013    Waipara  12.50   55 
  Cloudy Bay 2016    Marlborough     65 

  REISLING 

  Black Estate 2014    Waipara  11.00  50 
  Amisfield Lowburn 2013   Central Otago 12.00  60 
  Pegasus Bay Bel Canto 2014  Waipara    65 
  Muddy Water Sugar Daddy 2013  Waipara    60 
  

  PINOT GRIS & BEYOND 

  Brightwater 2016    Nelson  11.00  50 
  Georges Road 2016    Waipara  11.50  55 
  Staete Landt Viogner 2014   Marlborough     60 
  Marc Bredif Vouvray 2014   Loire, France    65 
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 ROSE         G B 

 Hawkes Ridge 2015    Hawkes Bay  11.00  48 

 Brightwater Sophies Kiss    Nelson  11.50 55 

            

 PINOT NOIR 

 Johner Estate 2014     Wairarapa  12.00 50 
 Deliverance 2014    Waipara  12.50 60 
 Wild Earth 2012    Central Otago  75 
 Pegasus Bay 2012    Waipara   90 
 Amisfield 2013    Central Otago   95 

 SYRAH / SHIRAZ 

 Zeppelin Big Bertha 2014   Barossa Valley  11.00 50 
 Georges Road 2015    Waipara   12.00 55 
 Church Road Mcdonald 2014   Hawkes Bay   60 
 Fromm La Strada 2013   Marlborough    75 

 CAB SAV / MERLOT & MORE 

 Jim Barry Cab Sav 2013   South Australia 11.00 55 
 Pegasus Bay Merlot Cab 2013  Waipara  12.50 60 
 Two Hands Sexy Beast 2013   Mclaren Vale   75 
 Rod McDonald 2013   Hawkes Bay   70 

 PORT  

 Warren Kings Tawny NV       12.50 110 
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  BEER       All $10 

  LAGER & PILSNER 

   

  Heineken     Holland 
  Heineken Light (2.5%)  Holland 
  Corona    Mexico  
  Asahi     Japan  
  Tiger     Singapore   
  Tuatara Pilsner   Paraparaumu    
  Epic Pilsner     Onehunga 
  Estrella Dam     Spain   

    

  ALES / STOUT / PORTER     All $10 

  Three Boys IPA     Canterbury 
  Panhead Supercharger APA  Upper Hutt 
  Epic IPA    Onehunga 
  Tuatara APA    Paraparaumu 
  Tuatara Rotational (3%)  Paraparaumu 
  Hallertau Kolsch Beer  Riverhead 
  Dales British Pale Ale  Nelson 
  Panhead Blacktop Stout  Upper Hutt 
  Three Boys Porter   Canterbury 

  CIDER       All  $10 

  Zeffer Crisp Apple   Nelson 
  Peckhams Kir (Black Current) Nelson 
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 COCKTAILS       ALL $16 

 BEES KNEES - zesty, floral, medicinal 

 fresh lemon, thyme infused honey, earl grey infused Martin Miller’s Gin, fresh thyme 
  
 LAVANDULA - purple, yummy, fresh 

 blueberry, fresh granny apple juice, lavender, lemon, vodka 

 TROPICAL JULEP - fresh, vegetal, greek, deep 

 peach, lime, mint, orgeat, makers mark, pineapple 

 I LOVE THE COCO - tropical, creamy, spicy, smooth 

 plantation white rum, pineapple, coconut cream, lime, kaffir leaf, lemongrass 

 STONE COLD - fruity, tangy, purple 

 black doris plum, lemon, cinnamon infused vodka, Sip Smith Damson Vodka 

 CHIILIN with BAIE - fresh, juicy, spicy, bang on 

 vodka, strawberry and pink peppercorn scrub, fresh basil, lemon, egg white 

 MILK & HONEY - rich, white, spicy (Dedicated to Sasha Petraske) 

 vanilla milk washed vodka, honey, lemon, orange blossom 

 BEETS ME - deep, savoury, zingy  

 beetroot gastrique, blackberry, syrah, ginger, lemon, sage, Henessey VS 

 MISH MASH ZOMBIE - inspired by legend Don the Beachcomber 

 passionfruit, freshly juiced pineapple, lime, Don’s mix rum blend 
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  SPIRITS          

  IN THE WELL - house spirits      $9 

  Wybrorowa Vodka    Poland      
  Beefeater Gin   England 
  Havana Club 7 yr old   Cuba 
  Jack Daniels Whiskey   Tennessee 
  Jameson Irish Whiskey  Ireland 
  Chivas Regal 12yr old Scotch Scotland 
  Arette     Jalisco 

  VODKA 

  
  Sipsmith    England   $10 
  Belvedere    Poland    $12 
  Grey Goose    France    $12 
  Tru Organic Garden   Los Angeles   $12 
  Prairie Cucumber   Minnesota   $14 

  GIN 

  Martin Miller’s   England   $12 
  Beefeater 24    England   $12 
  Tanqueray 10    England   $12 
  Westwinds Sabre   Australia   $12 
  Sipsmith VJOP   England   $14 
  Rogue Society   New Zealand   $14 
  Gin Mare Mediterranean  Mediterranean  $14  
  Martin Miller’s Westbourne  England   $14 
  Monkey 47    Black Forrest   $18 
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  RUM 

  Goslings Black Seal    Bermuda   $10 
  Kracken Spiced Rum  Caribbean   $10 
  Matusalem 15 yr    Cuba    $12 
  Mount Gay XO    Barbados   $12 
  El Dorado 12 yr    Guyana    $14 
  Diplomatico Reserve   Venezuela   $14 
  Ron Macambo 20 yr   Cordoba   $14 
  Matusalem 23 yr   Cuba    $20 

  BOURBON / IRISH WHISKEY 

  Gentleman Jack   Tennessee   $10 
  Makers Mark    Kentucky   $10 
  Eagle Rare    Kentucky   $12 
  Rittenhouse Rye   Kentucky   $14  
  Jameson Select Reserve   Ireland    $14 
  Redbreast     Ireland    $14 

  SINGLE MALT    

  Benriach 10 yr    Speyside   $13 
  Ardbeg 10 yr    Islay    $14 
  Glendronach    Aberdeenshire  $14 
  Bunnahabian    Islay    $14 
  Glenfarclas 15 yr   Speyside   $15 
  Springbank    Campbeltown  $15 
  Glenmorangie Nector   Highland   $15 
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    SMALL SHARING PLATES 

 PASTA BHAJI   -V       $20 

 spicy aioli 

 FRIED CHICKEN  -GF      $20 

 bbq sauce, aioli, rocket 

 KOFTA VEGETARIAN DUMPLINGS  -V    $20 

 herbs, spinach, spices, cheese 

 HUNG CHEESE STACK  -V      $20 

 butter cashew sauce, capsicum, pineapple 

 EGGPLANT  -V/DF       $22 

 roasted, tomato, radish, cheese, kusandi  

 CORIANDER CURRIED MUSSELS    $22 

 chilli coriander sauce, naan, micro salad 

 PRAWN CEVICHE  -DF      $22 

 mint, chilli, lime, cucumber salsa salad 

 BRUSSEL SPROUTS  -DF      $22 

 crispy bacon. cashews, shallots, sumac,  
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    LARGE SHARING PLATES 

 PUMPKIN GNOCCHI  -V       $30 

 coriander, chilli, lime,  feta   

 CREAMY SPATZLE (Spätzle)  -V      $30 

 creamy sauce, german pasta 

 CRISPY PORK BELLY  -GF       $35 

 crispy belly, apple chutney, pickled beetroot, tamarind sauce 

 PRAWN BASKET         $35 

 garlic prawns, spicy & cool dressing, mint, noodles, capsicum 

 HOUSE SMOKED SALMON  -GF      $36 

 asian apple salad, lemon, sesame seed dressing 
  
 PULLED LAMB BRUSHETTA      $36 

 pulled lamb, coleslaw, herbs, jus 

 POACHED CHICKEN  -GF      $36 

 stuffed chicken breast, spice, baby potato, spinach sauce 

 CREAMY CHICKEN      HALF 30.00 FULL  $55 

 cream cheese, spice marinated, mint sauce 

 FISH  - GF         $45 

 radish, capers, burnt butter sauce, (sharing for two) 

 BABY LAMB LEG - GF-DF      $80 

 slow cooked, jus (sharing for four) 
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    SHARING SIDES   All $12 

  ROSEMARY POTATOES   GF/V 

  

  HONEY & BACON CARROTS  GF 

  SWEET CORN     V/GF 

  SMOKED CAULIFLOWER  GF/V 

  FRIED BROCCOLI   V/GF 

  FRIED POTATO CRISP   V/GF 

  GARDEN DUKKHA SALAD  V/GF 
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