LATER rroM 12pPM

cocktails

fig sour | woodford reserve,
créme de figue, whites, papa luna 18

chilli margarita | espolon blanco,
ginger chilli nectar, lime, buckspice bitters 18

cucumber gimlet | bulldog, elderflower,
thyme syrup, grapefruit bitters, absinthe 18

espresso martini | broken shed vodka,
jumping goat coffee liqueur, espresso 18

classics | ask your waiter

wine

billecart salmon rosé nv | 200

collet brut art deco nv, champagne 19 | 95
vallformosa brut cava, spain 11| 52

aix cotes de provence, france 15 | 71

craft farm chardonnay, hawke’s bay 18 | 86
golden egg chardonnay, hawke’s bay 20 1 96
johner sauvignon blanc, wairarapa 13 | 60
margrain pinot gris, martinborough 15 | 66

clos marguerite sauvignon blanc,
marlborough 12 | 54

framingham riesling, marlborough 13 | 59

rock ferry ard rock chardonnay,
marlborough 14 | 64

ceres pinot gris, central otago 13 | 58
domaine rewa chardonnay, central otago | 83
anselmi capitel croce soave, italy 16 | 72
ransom carmenere, matakana 18 | 83
elephant hill syrah, hawke’s bay 16 | 72
craggy range pinot noir, martinborough 15 | 69

burn cottage ‘moonlight race’ pinot noir,
central otago 18 | 88

amisfield pinot noir, central otago 19 | 90
chateau villefranche bordeaux, france 13 | 58
papa luna garnacha, spain 15 | 68

banfi dolcetto, italy 14 | 64

lilla late harvest chenin blanc,
south africa 14 | 65

alvear 'px 1927' pedro ximénez, spain 16 | 73

beer
asahi super dry draught 200ml 7 | 300ml 10

brb bouncing czech pilsner draught
200ml 7 | 300mlL 10

estrella damm lager 9

liberty oh brother pale ale 10
urbanaut pilsner 11

hallertau deception black 12
brb thomas edison light 2.5% 9

guest beer | ask your waiter

soft

antipodes sparkling mineral water 1L 12
hibiscus, lime, mint soda 9
lemon, ginger, rosemary soda 9

karma cola, lemmy lemonade, gingerella 6

bread, caraway butter 3pp

kingfish pancetta, radish, grapefruit 14

peppers, goat cheese, almond 14

lamb albondigas, sauce piccante 15

salt fish fritters, saffron aioli 13

chorizo, potato salad, salsa cruda 19

rilette, cheese, pickles 22

chicken, carrot, pea, dill sour cream 22

mushrooms, shallot, taleggio toast 21

brisket, creamed spinach, dijon, rye 24

market fish, winter greens, roast tomato 33

veal schnitzel, mushroom, jus 32

charcoal sirloin, pasta, pistou, lemon 34

sprouts, pedro ximénez 10

rocket, truffle, parmesan 9

chips, mayonnaise 10

vanilla panna cotta, drunk prunes 11

pear gingerbread pudding, walnut ice cream 15

chocolate tart, creme fraiche, cherry compote 13

wangapeka washed rind cheese, fig paste 14
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