
COCKTAILS
Kir Royal méthode brut, creme de mure 16

Le French Love vodka, chambord,  
cranberry, apricot & méthode brut 18

Passionfuit Caipiriña cachaca, passionfruit 18

Classic G&T Four Pillar, cucumber/lime 16

Rosemary G&T infused gin, cranberry & tonic 18

Violet Desire brandy, fig liqueur, cointreau 18

Negroni gin, campari, martini rosso 18

Expresso Martini vodka, cold press coffee 
liquor, coffee supreme 18

Blackberry Sour bourbon, creme de mure* 18

Pimm's cooler pimm's, grand marnier, lime, 
ginger ale, cucumber & mint 18

Limoncello Spritz méthode brut, soda water 18

Basil Gimlet Four Pillar gin, lime & basil 18

Tonight’s Creation ask your wait staff for details 18

* contains egg white. Vegan option available.

WINE glass/bottle

NV Veuve du Vernay, Méthode, Loire  FR  14/67
NV Mimi, Sparkling Rosé Provence FR  15/72
NV Louis Roederer Collection Champagne FR  
glass / 375ml / 750ml 26/74/148

2021 Maison Fortant, Provence Rosé FR 14/67
2021 LaVie en Rose, Provence Rosé FR  15/72

2021  Petit Clos Sauvignon Blanc,Marlb NZ   14/67 
2018  Dog Point Sauvignon Blanc, MarlbNZ     15/72 
2021  Odyssey, Chardonnay, Gisborne NZ 15/72                                                       
2020 Domaine Seguinot, Chablis FR  16/79    
2019  The Landing, Chardonnay, Bay ofIs.NZ16/79    
2019  Lamont, Otago, Pinot Gris NZ                              15/72 
2020 Alba Martin, Albariño, Galicia ESP         72 
2019  Dorléans, Chenin Blanc,Vouvray FR  16/79

2020 Saddleback Pinot Noir, Cent.OtagoNZ 16/75 
2021  Felton Rd Pinot Noir, Otago NZ               24*/115 
2019 Givry 1er Cru, Pinot Noir, Bourgogne FR   105 
2015 Wild Rock, Merlot, Hawke’s Bay NZ                  67 
2019 Villefranche Graves, Bordeaux FR             15/72 
2018 Lalande de Pomerol, Bordeaux FR 20*/95 
2020 Domaine Lafond Côtes du RhôneFR       14/67 
2019 D'Arenberg Shiraz, McLaren Vale    AUS15/72     
2020 Sam Harrop Cabernet franc HBayNZ 18*/87 
2019 N Zero Negroamaro, Puglia ITA 67

2016 Chateau Belingard Monbazillac FR 14/67
Reserve Taylor’s port PT 14
*Exceptional wines by the glass using the Coravin

Watch out for more wines on the blackboards

NON ALCOHOLIC 
Spice Seedlip grapefruit, cranberry, vanilla, thyme * 15

Grove Seedlip apricot, ginger syrup, star anise, 15

Garden Seedlip apple, braeburn kombucha, mint 15

APERITIFS 
Ricard 10

Campari 12

Pimms 12

Dolin Vermouth rosso 12

Dolin Vermouth bianco 12

BEER
Sawmill pilsner on tap, Matakana  12

Sawmill hazy pale ale on tap, Matakana 13

Heke lager, Waiheke  10

Asahi super dry 10

Garage Project, hapi daze pale ale 11

Garage Project garagista IPA 11

Garage Project fugazi 2.2% light beer  9.5 

Sawmill Bare Beer No Alcohol Pale Ale            10

Cassels Brewing milk stout, Christchurch  11

MorningCider apple cider, Auckland  11

SPECIAL COFFEES 
Affogato 9
Add Amaretto, Frangelico or Cointreau 16
Expresso martini 18
Irish coffee 14
Baileys mochaccino 15
Frangelico hot chocolate 15

DIGESTIFS & LIQUEURS 
Amaretto 12
Baileys 12
Brandy 12
Calvados Reserve 12
Cognac Remy Martin XO 26
Cointreau 12
Esprit de figues  12
Frangelico 12
Grand Marnier 12 
Jågermeister 12
Limoncello 12
Mr Black cold press 13
Noix de Saint-Jean 13
Saint Germain 13

WHISKYS & BOURBONS 
Bruichladdich Classic Laddie ISLAY                          14 
Caol Ila ISLAY                                                       16 
Jameson IRELAND                                                  12 
Monkey Shoulder Triple Malt SPEYSIDE          13 
Woodford Reserve KENTUCKY 15

DESSERTS & CHEESES
Please see our daily selections on the 
blackboards


