WINES

COCKTAILS

SPARKLING

Laurent Perrier La Cuvée Brut NV

Laurent Perrier Cuvée Rosé

Laurent Perrier Blanc de Blancs Brut Nature
Laurent Perrier Brut Millesime 2012

Bandini Prosecco DOC

Peregrine Methode Traditionelle NV

Wildman wines ‘Piggy Pop’ Pet Nat 2023

WHITE

Dog Point Sauvignon Blanc 2023

Peregrine Sauvignon Blanc 2023

Gérard Fiou Sauvignon Blanc 2021

Seresin Pinot Gris 2022

Deep Down Blanc

Gustave Lorentz Pinot Blanc Reserve 2022
Morgado do Perdigao Alvarinho 2022

Mora & Memo Vermintino de Sardena 2022
Bernard Fouquet Cuvee de Silex Chenin Blanc 2021
Mahi Chardonnay 2022

Village Vineyards Iron Horse Chardonnay 2021
Albert Bichot Macon Villages Chardonnay 2020

Felton Road Bannockburn Chardonnay 2022
Kumeu River Coddington Chardonnay 2022

PINK

La Petite Laurette du Midi Rose 2021
Akitu Pinot Noir Blanc 2023
Man o War “Pinque” Rose 2022

RED

Kenzie Duet Syrah 2023 (chilled)

Matane Primitivo IGT 2021

Windrush Pinot Noir 2021

Moko Hills Kakano Pinot Noir 2022

Dog Point Pinot Noir 2020

Amisfield Breakneck Reserve Pinot Noir 2021
Mount Edward Gamay 2023 (chilled)

Telmo Rodriguez Dehesa Gago Tempranillo 2020
Spencer Block Malbec 2022

Altanza Unico Crianza 2016

Mojo Shiraz 2022

Patch Wines Barbera 2022

Tolani - Legit Cabernet Sauvignon 2018
Paritua Bridge Pa Syrah 2021

Shaw and Smith Balhannah Shiraz 2019

Man O’ War Ironclad 2020

San Silvestro Barolo DOCG 2014

Chateau des Combes Saint-Emilion Grand Cru 2019

Monday — Sunday 12pm — late
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NY Sour 22 HP Razorblade 21
Buffalo trace bourbon, lemon, Illegal mezcal, cucumber, agave,
egg white, red wine chilli, 1lime
Limoncello Spritz 18 Penicillin 22
Sovrano limoncello, prosecco, soda Whiskey, lemon, honey, tabasco,
Enzoni 22 grnger beer
Peddlers gin, campari, lemon, grape Coconut Margarita 22
Tequila, cream of coconut,
Pornstar Martini 24 soconut water, lime
Vodka, licor 43, chinola passionfruit,
lime, prosecco White Linen 18
Clarity gin, elderflower, cucumber,
Jungle Bird 22 lime, soda
Tanduay gold rum, campari, lime,
fresh pineapple
ON TAP
Middy Schooner Jug
285ml 420ml 1L
Sapporo Premium Lager 5% Japan 9 13 30
Heineken Silver Low Carb Lager 4% Netherlands 9 13 30
Sawmill ‘Homegrown’ Lager 4% Matakana 9 12 28
Sawmill Pilsner 4.5% Matakana 9 13 30
Hallertau Pacific Pale Ale 4.5% Riverhead 9 13 30
Hallertau #2 Pale ale 5.3% Riverhead 9 14 33
Parrotdog Birdseye Hazy IPA 5.8% Wellington 9 14 33
Parrotdog Thunderbird Bright IPA 5.8% Wellington 9 14 33
BOTTLED / CAN 3530m1
Heineken 5% 11
Parrotdog ‘Greyhound’” Low Carb Hazy 4.3% Wellington 11
Cassels Milk Stout 5.2% Christchurch 12
Hallertau Granny Smith Apple Cider 5.1% Riverhead 12
Mcleod’s Northern Light Lager 2.3% Waipu 11
Sawmill ‘Bare Beer’ Pale 0% Matakana 11
Bach Brewing ‘All day IPA’ 0% Auckland 11
NON ALC
Daily Organics 0% Sparkling Rosé 10 Lyres Enzoni 17
with strawberry & rhubarb Virgin Coconut Margarita 14
Daily Organics 0% Sparkling Blanc 10 Coke, Coke Zero, Lemonade, Ginger Ale 6
with peach & thyme Ginger Beer 6
Juices - Apple, Orange, Cranberry 6

Public Bar,

Bistro & Beer Garden



FOOD

SNACKS
Bar nuts "¢ 10
Olives DF.NAG 10
House made focaccia °F 9
+ Hummus, harrisa, za’atar WNAG.Ve.DF 12
+ Line caught Kahawai rillettes 19
+ Chicken liver parfait, sour cherries 16
Flatbread, stracciatella, confit tomato, basil 19
Comte croquettes, hot honey 18
Calamari, semolina crumb, lemon aioli ee
West coast venison tartare, horseradish cream, crisps "¢ 25
SMALLER
Market ceviche, coconut cream, summer melon, kumaTra crisps MeCOF 30
Roasted beets, whipped ricotta, tangelo vinaigrette, rocket, pistachio M™& V6 22
Cucumber, stracciatella, dill MeV ee
Grilled baby carrots, labneh, hot honey, fennel seed dukkah W& Ve 17
Prawn toast, sesame, avocado mayo 21
Charcoal chicken skewers, spring onion, ginger (2pieces) "¢ 25
BIGGER y
Crumbed fish burger, potato bun, tartare, iceberg, cheese °F 19
+ shoestring fries +5
Grilled octopus, ‘nduja butter, green romesco, parsley & shallot salad ™° 38
Market fish, butter bean, fennel, capers 38
Tagliatelle, oyster and enoki mushrooms, pan sauce ‘¢ 28
Veal milanesa, sage butter, green salad P 35
Black angus bone in sirloin, salsa verde, red wine jus 65
SIDES
Shoestring fries PN 12
Chopped cos salad, parmesan, burnt rosemary ranch, focaccia crumb ©M 16
Tandoori cauliflower, coconut yoghurt raita, baji crisps VEAN 16
DESSERT
Toffee pudding, vanilla bean anglaise, toffee sauce, maldon '° 16
Apple tart tartine, vanilla ice cream, cinnamon '© 23

V6 - Vegetarian / NAD - No Added Gluten / DF - Dairy Free / DF - Dairy Free Option

Monday — Sunday 12pm — late Public Bar, Bistro & Beer Garden



