
 
 

Create your own. 

Gin & Tonic Our 

Favourite Gin 

Selections 

 
Malfy Blood orange, Rasp, 

orange, Indian Tonic 15. 

 

Gin Mare, Verbena, 

Lemon, Elderflower Tonic 

15. 

 

Cardrona, Juniper, Lime, 

Indian Tonic 16. 

 

Plymouth, Lemon, Apple, 

Botanic Tonic 15. 

 

Bombay Sapphire, 

Cucumber, Juniper, Indian 

tonic 12. 

 

Pick your gin, tonic & 

garnish. 
1.Gin 

 

Malfy Lemon, ITY 14.    

Plymouth, ENG15.        

Blush Rhubarb, NZ14.   

Tanqueray10, ENG17.      

Bombay, ENG 12. 

Source Cardrona, NZ16. 

Four Pillars AUS16. 

Graham Norton Pink, 

IRE14. 

Ginarte, ITY15.        

Plymouth, ENG15. 

Gordons, ENG 14.  

Gin Mare, SPAIN15. 

Malfy Blood Orange,15. 

Martin Millars, 13. 

Hayman’s Sloe, ENG13.   

Suntory Roku, JPN13.   

 
   

2.Tonic Water Selections 
 

Indian Tonic  

Botanic Tonic  

Elderflower Tonic 

 

 

 

 

 

 

 

an Tonic 15. 

 

Gin Mare, Verbena, 

Lemon, Elderflower Tonic 

15. 

 

Cardrona, Juniper, Lime, 

Indian Tonic 16. 

 

Plymouth, Lemon, Apple, 

Botanic Tonic  

 

 
 

 

  

House Cocktails 
Cocktails 
Aperol Spritz - Aperol, 

prosecco, soda,15. 

 

Limoncello Martini - 

Vodka, Lemon cello, Lime 

Juice, 22. 

 

Gin Drop- Cardrona gin, 

raspberry, hibiscus pink 

lemonade, 20.   

 

Watermelon Freda-Rum, 

watermelon, lime,20. 

 

Whiskey Sour - Whiskey, 

Honey, lime, Soda, 20. 
 

Cranberry Fizz- Vodka, 

Raspberries, Cranberry 

Juice, Soda Water,20.                                        

                                   

Espresso Martini - Vodka, 

Kahlua, coffee, 20. 

 

                                                                                                       
 

 

 

Whiskey/Whisky 

Irish 
 

Jameson 8. 

Jameson 12 yr special 17.

    

Scotch 
 

Laphroaig 10 year 17. 

Glenmorangie 10 year 13. 

Chivas Regal 10 year 10. 

Glenfiddich 12 year 13. 

The Glenlivet 15 year 17. 

Rum 
 

Havana Club      7. 

The Kraken Spiced 9. 

 

Spirits 
 

Jack Daniels   8. 

Napoleon VSOP 10. 

42 Below Vodka 10. 

Sierra Tequila                8. 

All Splits   4. 

 

Liquors & Digestives 
Aperol 10.      

Campari 10.         

Rose Rabbit12.         

Limoncello 10.         

Kahlua 10. 

Bailys 10. 

 

Sherry 
Tio Pepe White Fino 10. 

Elegante Med Sherry 10. 

Neo Pedro Ximenez 15. 

 

Dessert Wine 
*Grava Late Harvest 

Sauvignon Blanc 2017   14. 

*Clear View Sea Red 13. 

 

Port 
Niepoort Ruby Port 13. 

 

 

 

 

 

Champagne & Sparkling                                

 

 

 

Champagne & Sparkling                  Glass Bot                            

Create your own. 

Gin & Tonic 

 

Pick Your Gin, Tonic & 

Garnish. 
 

 

1.Gin 
 

Blush Rhubarb, NZ15.  

Barrel Aged Source Cardrona 19. 

Bombay, ENG13. 

Edinburgh Classic, Scot 15. 

Ginarte, ITY15.         

Gordons, ENG14.  

Graham Norton Pink, IRE14. 

Gunpowder Irish, IRE14. 

Hayman’s Sloe, ENG13.   

Little Biddy Summer, NZ 15. 

Malfy Blood Orange, ITY 15. 

Malfy Lemon, ITY 14.     

Martin Millars, ENG 13. 

Method & Madness, IRE15. 

Plymouth, ENG15.        

Source Cardrona, NZ16. 

 

2.Tonic Water Selections 
 

Indian Tonic  

Botanic Tonic  

Yuzu Tonic 

Elderflower Tonic 

Aromatic Tonic 

Diet Tonic  

Soda Water 

 

3.Garnishs – Select up to 3 
Apple,  

Blueberry,  

Juniper,  

Lemon,  

Lime,  

Mandarin,  

Mint,  

Lemon Verbena, 

Orange,  

Peppercorn,  

Raspberry,  

Rosemary,  

Strawberry. 

 

Alcohol Free Gin & Cocktails 
*Terps Hawkes Bay 0% Gin Like  14. 

*Grapefruit 0% Margarita  14. 

 

*Tokyo 0% Whiskey Sparkling      

Highball  14. 

 

 

 

 
  

 

Our Favourite 

Gin Selections 

 
*Malfy Lemon, lemon 

verbena, lemon, Indian 

Tonic 15. 

 

*Little Biddy Summer, 

Lime Raspberry, Yuzu 

tonic 15. 

 

*Haymans Sloe berry, 

Orange, Aromatic Tonic 

13. 

 

*Edinburgh classic, 

Juniper, Lime, Indian 

Tonic 15. 

 

*Method & Madness Irish, 

Lemon, Apple, Botanic 

Tonic 15. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Soft Drinks -Antipodes Water 1.ltr 12.                   

KARMA *Cola, *Diet Cola, * Lemonade, *Gingerella 

              *Lemon Lime & Bitters $7 

 

KARMA JUICE * Apple, guava, passionfruit Juice * Mango, 

orange, apple Juice $7 

 

 

 

 

 

 

 



 
 
 

 

 

Champagne & Sparkling  

Laurent Perrier Champagne, NV France                  $28  $170 
Citrus, white fruit, white flower notes.                                                            
Bilicart Salmon Brut Champagne NV France                   $185                               
Vibrant, textured, crisp, clean, refreshing. 

Spy Valley Echelon Methode 20 Marlborough             $15   $85 
Citrus, pear, delicate palate. 

Clos Marguerite Methode  Rosé19Marlborough   Subtle berries, 

almond, mineral notes with toasty brioche.                                      $16   $99 
 
 
 

White Wine  

Palliser Estate Rose’22 Martinborough                              $13   $69 
Delicate, fresh, bright aromatics of raspberries and strawberries 

Te Mata Estate Elston Chardonnay’21 Hawkes Bay          $95 
Aromas of golden peach, apricot, & lemon grass, precise  

Joseph Drouhin Pouilly- Fuisse’ 20 chard France    $20 $110 
Balanced, floral, fruity, almond notes 

Babich Irongate Chardonnay’21 Hawkes Bay            $16   $89 
Lime, gooseberry, herbal, citrus & floral, stone fruit, elegant  

Dicey Pinot Gris’21 Bannockburn                                         $14   $75 

crisp, refreshing, lightly spicy, flavours of white pears red apples. 

Greywacke Wild Sauvignon Blanc’21 Marlborough          $95 

Shortbread, quince, apricots sweet scent, ripe.  

Nautilus Estate Sauvignon Blanc’22                            $14  $75 
Citrus, pear, mandarin, lemongrass, elegant mineral finish. 

Kelly Washington Sauvignon Blanc’23Marlborough $16  $85 

Vibrant and defined , elderflower notes.  

Pegasus Bay Riesling’ 19 Nth Canterbury                         $16  $85  
Fresh, peach, pear, zest, herbs, vanilla.  

De La Terre Arneis’21 Hawkes Bay                                                   $89 
Blossom, fresh pear, apricots, and a hint of hazelnut 

Rock ferry’ Gruner Veltliner’18 Marlborough            $14   $75  
Fresh, peach, pear, zest, herbs, vanilla.  

Te Mata Estate Zara Viognier’22 Hawkes Bay                    $85 
Rich & Bright. Apricots, tangelo juice notes, warm spice. 
Easthope Family Estate Chenin Blanc’ 20 HBay    $16   $85 
Medium, apricot, pineapple, lemon, ginger, stony minerals.  
 
 
 

 
 
 
 
 
 
 
 

 
 
 
Red Wine                                          Glass   Bottle   

                                            
Fromm Pinot Noir’ 18 Marlborough                                $17  $89  
Dark berry fruit, savoury, spice, thyme aromas, refined. 

Maude Pinot Noir’ 21 Otago                                                     $95 
Blackcurrant, dark cherry, plum, smoke, velvet  

Karikari Estate Syrah’ 19 Northland                             $17  $89 
Full bodied, ripe, forest fruit, spiced, oak, dense.  

Te Awanga Trademark Syrah 18Hawkesbay                   $26 $150 
Black cherry, vibrant, violet delicate spice  

Decibel Gimblett Gravels Malbec’19 Hawkes Bay     $14   $75 
Plum, dense tannins, violets, blackberry.  

Paritua Merlot, 20 Hawkes Bay                                            $14   $75 
Rich Plum, dark berry fruit, rich palate, fine tannins. 

Smith & Sheth Cru Cabernet Franc’, 21 Hawkes Bay $18   $95 
Medium, vibrant, ripe red fruits, cassis, sweet herb. 

Hans Herzog Zweigelt’16 Marlborough                        $22  $120 
Sweet & savoury, blackforest notes, full body, rounded, soft 

Cable Bay Five Hills Merlot/Malbec, 19 Waiheke                $99 
Dark fruit, chocolate & savoury earthy tones, mineral. 

Babich- The Patriarch’ Mer/Malb/Cabsav’16, HBay         $160 

Dark chocolate, blueberry, cinnamon notes, elegant, & powerful. 
 
 

Dessert Wine/Sherry/Port 
Grava Late Harvest Sauvignon Blanc’17 Wairarapa         $14  
Ripe tropical fruits, honey, lime, musky botrytis. 

Clearview Sea Red Dessert wine ‘Nv Hawkes bay               $13 
Weighty palate unctuous with dense berry fruits & plum, a rich but dry 
finish. 
 

Tio Pepe Fino white dry                                                $10 
Elegante Medium sherry                                              $10 
Noe Pedro Ximenez                                                       $15 

Niepoort Ruby Port                                                        $13 

Beer on Tap 
Hallertau No.8 Lager                                                      $12 
Hallertau No. Pale Ale                                                   $12 
  

Bottled Beer                                             
Peroni                                                                                $12  
Hallertau Granny Smith apple Cider                           $12 
0% Alcohol Heineken                                                      $9  
2.5% Heineken light                                                        $9 
 

 

 

 

 

 

 

 

 



 
 
 


