
Drinks



Cocktails

Persian Princess - sparkling wine & liqueur de rose    $16
Azhar’s Summer - saffron gin, orange blossom & tonic
Señor Harold - fino sherry, tequila & pear
The Copper Bullet - Capertif spiced Negroni
Pheasant’s Fling - cognac, vermouth & bitters

Xeres | Jerez | Sherry

Tio Pepe Fino $10
Delgado Zuleta Fino $10
La Goya Manzanilla $14
Bodegas Hidalgo La Gitana (The Gypsy) Manzanilla $12
Gonzalez Byass Oloroso Seco  $12
Delgado Zuleta Amontillado $14
Gonzalez Byass ‘Del Duque’ Amontillado 30y $16
Gonzalez Byass ‘Apostoles’ Palo Cortado 30y $16
Bodegas Hidalgo Alameda Cream $14
Gonzalez Byass ‘Noe’ Pedro Ximénez 30y  $16



Wine by the glass

Huia Blanc de Blancs Methode Traditionelle, Marlborough ’16   $18
Pazo Cilleiro Albarino, Rias Baixas, Spain ’18 $14
Millton Chenin Blanc, Gisborne ’17 $15
Seresin Chardonnay, Marlborough ’18 $14

Ataahua Pinot Noir, Waipara `13  $17
Carlos Serres Crianza Rioja, Spain ’15 $12 
Prima Dona Tannat, Uruguay ’13 $18
Chateau Musar ‘Jeune’ Cinsault/Syrah/Cab. Sauvignon
 Bekkah Valley, Lebanon ’16 $16

Beer

Sawmill tap brews  $11
Garage Project ‘Beer’ Lager 4.8% $10.5
Urbanaut ‘Gas Town’ Red IPA 5.8% $10.5
Garage Project ‘White Mischief’ Kettle Sour, Aro Valley 2.9% $10.5
Garage Project ‘Fugazzi’ IPA 2.2% $10.5
Hallertau #4 Schwarzbier 5.1% $10.5

 



Wines by the bottle

Champagne & methode traditionnelle

Bollinger Brut, France NV $140
Champagne Collet, Aÿ France NV $110
Huia Blanc de Blancs Methode Traditionelle, Marlborough ’16  $72
The ‘Supernatural’ Petillant Naturel  $65

Rosé  & white 

Coal Pit Pinot Noir Rosé, Central Otago ’19  $55
The Huntress ‘Waikura’ Rosé, Wairarapa ‘19  $68 
Pazo Cilleiro Albarino, Rias Baixas, Spain’18 $61
Castano Ecologico Macabeo Yecla, Spain ’18  $50
Fromm Riesling Spätlese, Marlborough ’19 $65
Clos Marguerite Sauvignon Blanc, Marlborough ’19  $56
Vintners ‘Harlem to Hope’ Chenin Blanc/Semillon/Muscat
 Stellenbosch ’16 $85 
Mahi Pinot Gris, Marlborough ’18  $55
Ceres Black Rabbit Riesling, Central Otago ’18 $65 
E.Guigal Cote du Rhone Viognier ’17  $55
Millton Chenin Blanc, Gisborne ’17 $75
Odyssey Reserve Iliad Chardonnay, Gisborne ’18   $76 
Deep Down Chardonnay Marlborough ’19  $85
Michelin Pouilly Fuissé Chardonnay, Burgundy ’17 $115



Red wine

Black Estate ‘Damsteep’ Pinot Noir, North Canterbury ’17 $90
Bodega Charca Barda Pinot Noir, Patagonia ’18 $110
Peregrine Pinot Noir Central Otago ’14  $115
Fromm ‘La Strada’ Pinot Noir, Marlborough ’16 
 (Magnum 1.5L)   $195
Domain Jean Pierre Large Gamay Beaujolais, Morgon ’18  $75 
Cambridge Road Animus Pinot Noir/Syrah Martinborough ’18  $79 
Alta Mora Etna Rosso DOC, Sicily ’15  $87 
Carlos Serres Crianza Rioja, Spain ’15  $58
Alpha Domus ‘Barnstormer’ Syrah, Hawke’s Bay ’16 $64
Rock Ferry Tempranillo, Central Otago ’16  $92
Castano Solanera, Monastrell, Yecla, Spain ’16  $68 
Quinta de Quercus Tempranillo, Ucles, Spain ’16  $68
Churchill’s Douro Tinto Touriga Nacional, Portugal ’15  $72
Ascheri Barbera D’Alba Fontanelle DOC, Piedmont ’18  $65 
Ken Forrester ‘Renegade’ Grenache, Stellenboch ’15  $82
Two Hands Brave Faces GSM, Barossa ’17  $81 
Paritua Merlot Blend, Hawkes Bay ’16 $92 
St Nesbit Bordeaux Blend, Karaka ’11 $140
Te Mata Awatea Bordeaux Blend Hawke’s Bay ’18 $96
Chateau Musar ‘Jeune’ Cinsault/Syrah/Cab. Sauvignon
 Bekkah Valley, Lebanon ’16 $78 
Antigua Bodega Stagnari Prima Donna Tannat, Uruguay ’13 $85
Bachelet Gevrey Chambertin Vielle Vignes ’08 $210
Vega Sicilia ‘Valbuena’ Ribera del Duero ’11  $320



Vermouth, Cognac & brandy

Caperitif, Swartland, South Africa $12
Padro y Familia, Spain  $12
Dolin, France  $9
Comoz Blanc, France $11
La Coppa, Spain  $11
Martini, Italy  
Hennessy VSOP Cognac  $12 
Delord Fine Armagnac  $14
Suau Brandy Solera Reserva 8y $12.5
Château du Breuil Calvados Pays d’Auge $14

Whisky

Ardbeg Single Malt Scotch 10y $14
Tobermory Single Malt Scotch 10y $16
Laphroaig Islay Single Malt Scotch 10y $12.5
Caol Ila Single Malt Scotch 12y $14
Glenfarclas Speyside Single Malt Scotch 12y  $14
Cardrona ‘Just Hatched’ Single Malt (NZ) $26
Thomson’s Two Tone Release  (NZ) $14
Maker’s Mark Kentucky Bourbon $10.5

Rum

Mocambo Rum 20y, Mexico $14
Appleton Estate VX Rum $9



White spirits

Wódka Wyborowa Exquisite Vodka $9
Żubrówka Bison Grass Herb Vodka $10.5
The Source Gin, Cardrona $14
Reid & Reid Rev Dawson’s Gin, Martinborough   $12
Del Maguey Mezcal Vida, single village   $14 
Tequila Ocho Single Estate Plata  $12
Tequila Ocho Single Estate Reposado $14
Jose Cuervo Añejo Tequila 1800 Reserva $14

Liqueur

Amaro Montenegro $12
Rivetto Barolo Chinato $12
Altavilla Licor de Hierbas $12
Luigi Francoli Grappa Bianca del Piemonte $12

Soft drinks

Mineral water (1L) $10
Cazador non-alcoholic botanical infusion $8
Cazador kombucha $7
Lemmy / Karma Cola / Gingerella / Quina Fina Tonic Water        $5.5 
Lemon lime & bitters $5.5
Almighty juices, $7
Apple / Carrot, orange & turmeric / Guava, lime & basil



This list may vary as supplies change. 

If you would like to pre-order a particular wine please contact us - 
reservations@cazador.co.nz / 09 6208730

 


