Drinks



Xeres | Jerez | Sherry

Guided Sherry Flight
An introduction to sherry

Delgado Zuleta Fino

Bodegas Hidalgo La Gitana Manzanilla
Hidalgo La Gitana Manzanilla ‘En Rama’
Lustau Almacenista Manzanilla Pasada
Delgado Zuleta Amontillado Monteagudo
Lustau Almacenista Amontillado del Puerto
Gonzalez Byass ‘Del Duque’ Amontillado 30y
Gonzalez Byass Palo Cortado ‘Leonor’ 12y
Delgado Zuleta Palo Cortado Monteagudo
Hidalgo Wellington 20y Palo Cortado
Hidalgo Faraén Oloroso

Sweet

Bodegas Hidalgo Alameda Cream

Gonzalez Byass ‘Apostoles’ Palo Cortado/PX 30y
Gonzalez Byass "Matusalem’ Oloroso/PX 30y
Lustau Emilin Moscatel

Gonzalez Byass Pedro Ximénez Dulce

Gonzalez Byass ‘Noe’ Pedro Ximénez 30y

$30

$10
$14
$14
$16
$14
$16
$18
$13
$14
$22
$14

$14
$18
$18
$14
$10
$20



Cocktails

Persian Princess - sparkling wine & liqueur de rose
Azhar’s Summer - saffron gin, orange blossom & tonic
Senor Harold - fino sherry, tequila & pear

The Copper Bullet - rojo vermut negroni

Pheasant’s Fling - cognac, vermouth & Pedro Ximenez

Persimmon, ginger & cardamom spritz (non alc)

Wine by the glass

Bernard Fouquet Aubuisieres Vouvray Brut, France *19
Coal Pit, Pinot Noir Rosé Central Otago ’19

Mandolas Dry Furmint, Tokaji, Hungary ’18
Alta Mora Etna Bianco, Carricante, Sicily, Italy *19
Ataahua Chardonnay, Waipara ’18

Fromm Syrah/Viognier Marlborough *19
Zamo Rosso, Refosco blend, Friuli, Venezia, Italy ’18
Hay Paddock Syrah/Petit Verdot, Waiheke 13

Chateau Pailhas Saint Emilion Grand Cru, Merlot, France 14

$18

$12

$18

$16

$18
$17
$16

$19
$14
$21
$22



Wines by the bottle

Champagne & methode traditionnelle

Quartz Reef Blanc de Blancs, Central Otago *15
Bernard Fouquet Aubuisieres Vouvray Brut, France *19
Nathalie Falmet Brut, Cotes des Bar, Champagne NV
Gosset Reserve Rosé, Champagne Rosé NV

Rosé

Coal Pit, Pinot Noir Rosé Central Otago *19
Clos de I’Ours Rosé, Grenache blend, Provence 20
Barthes Rosé, Mourvedre, Bandol ’20

White

Unico Zelo ‘Jade and Jasper’ Fiano, Riverland, Australia 21
Deep Down Sauvignon Blanc, Marlborough ’21

Prophet’s Rock Dry Riesling, Central Otago *20

Ken Forrester Chenin Blanc, Stellenbosch, South Africa 19
Maude Pinot Gris, Central Otago 21

Delgado Zuleta Tarabilla Moscatel, Jeres, Spain *20
Badiola Viura de Cabezadas, Rioja, Spain ’18

Bellbird Spring Sauvignon Blanc, Waipara *18

Rippon Gewurztraminer, Wanaka *19

Mandolas Dry Furmint, Tokaji, Hungary *18

$160

$85
$160
$185

$65
$70
$90

$70
$68
$85
$71
$62
$90
$65
$70
$85
$87

Guy Fargue Grain de Silex Roussanne, Saint Peray, France *19 $105

Ataahua Chardonnay, Waipara ’18

$75



Red wine

Huntress ‘Kuratea’ Pinot Noir Wairarapa ’21 (chilled ) $75
Jadot Les Jacques Morgon, Gamay, Beaujolais, France *18 $80
Ataahua Pinot Noir, North Canterbury 19 $80
Clos Marguerite Pinot Noir, Marlborough ’19 $105
Valli Bendigo Pinot Noir, Central Otago "19° $140
Cadalso Garnacha, Sierra de Gredos, Spain *18 $58
Fromm Syrah Marlborough *19 $90

Lunar Apogé Grenache/Syrah Cétes du Rhéne France *19 $69
Stephane Ogier Grenache blend, Cotes du Rhéne, France '19  $75
Vifia Bosconia Tinto Reserva Rioja, Tempranillo, Spain *09 $125

Zamo Rosso, Refosco blend, Friuli, Venezia, Italy 18 $69
A Lisa Malbec, Patagonia, Argentina '20 $110
Pissarres Garnacha/Samso, Priorat, Spain ’17 $92
Chateau Pailhas Saint Emilion Grand Cru, Merlot, France '14  $105
Vasse Felix Cab. Sauvignon, Margaret River, Australia 18 $110
William Murdoch Merlot/Malbec Hawke’s Bay "12 $85
Marques de Casa Concha Carmenere, Peumo, Chile "20 $75
Paritua Red Merlot/Cabernet, Hawke’s Bay '18 $98
Three Wine Company Mataro, California, USA *16 $95
Hay Paddock Syrah/Petit Verdot, Waiheke *13 $100
Kate Radburnd Merlot/Cabernet Hawke’s Bay *19 $185
St Nesbit Merlot/Cabernet Blend, Karaka *10 $140



Cellar

Dog Point Chardonnay, Marlborough 11
Clos de Sainte Anne Chardonnay, Gisborne *20

Boxler Grand Cru Brand, Pinot Gris, Alsace, France ’15
Testut Chablis 1er Cru Montee de Tonnerre, France ’18

Latour Giraud Meursault, Chardonnay, Burgundy, France 14

Ataahua Pinot Noir, North Canterbury 13

Dog Point Pinot Noir, Marlborough ’11

Clos Marguerite Pinot Noir, Marlborough *10
Villa Maria Reserve Pinot Noir, Marlborough *10
Rippon Mature Vines Pinot Noir, Wanaka *12

St Nesbit Merlot/Cabernet Blend, Karaka ’87

Chéteau Verdigan Haut-Médoc, Cabernet, Bordeaux 10
Vietti Barolo Castiglione, Nebbiolo, Piedmont, Italy *17

Masi Amarone Costasera, Corvina, Valpolicella, Italy *15
Vega Sicilia ‘Valbuena’ Ribera del Duero, Tempranillo *11

Ngatarawa Port, Hawke’s Bay 1983

$120
$180

$195
$130
$200

$130
$150
$140
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$150
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$230
$325

$100



Beer

Sawmill tap brews 3N
Garage Project ‘Beer’ Lager 4.8% $10.5
Sawmill ‘Bare’ Pale Ale (Non Alcohol) $10.5
Citizen Beer Pale Ale 5.0% $10.5
Urbanaut ‘Copacabana’ Brut IPA 7.1% $14
Behemoth *Brain Smiles’ Hazy IPA 5.4% $13
Garage Project “Fugazi’ IPA 2.2% $10.5
Hallertau #4 Schwarzbier 5.1% $11
Garage Project “Aro Noir’ Stout 7% $14
Garage Project Wild Workshop “Carillon’ Brown Ale 7.4% $21
Hallertau Granny Smith Apple Cider 5.1% $10.5

Vermouth, Vermut, Amaro, Aperitif

Gonzales Byass ‘La Copa’ Vermut Rojo/Blanco, Xeres, Spain ~ $12
Amaro Montenegro, Bologna, Italy $12
Noix de La Saint Jean walnut liqueur, Provence, France $14

Cognac & brandy

Hidalgo 200 Brandy Gran Reserva Solera $17
Mirabelle, yellow plum Eau de Vie $14
Massenez Framboise Sauvage Wild Raspberry Brandy $14
Chéteau du Breuil Calvados Pays d’Auge $14
Delord Fine Armagnac $14



Whisky

Thomson Two Tone Release (NZ) $14
Ardbeg Islay Single Malt Scotch 10y $14
Tobermory Isle of Mull Single Malt Scotch 10y $16
Caol lla Islay Single Malt Scotch 12y $14
Glenfarclas Speyside Single Malt Scotch 12y $14
Glendronach Highland Single Malt Scotch 12y $14
Cardrona "Growing Wings’ Single Malt (NZ) $26
Maker’s Mark Kentucky Bourbon $10.5
Spirits
Reid & Reid Gin, Martinborough $15
Xoriguer, Gin de Menorca, Spain $12
Tequila Fortaleza Reposado $15
Don Ramon Mezcal Joven $13
Gracias a Dios Mezcal Reposado $15
Appleton Estate VX Rum $10
Mocambo Rum 20y, Mexico $14
Soft drinks
Antipodes mineral water (1L) $11
Cazador non-alcoholic botanical infusion 38
Lemmy / Karma Cola / Gingerella / Quina Fina tonic water $5.5
Almighty juices $7

Apple / Carrot, orange & turmeric / Guava, apple & lime



