Softs

Coca Cola, Coke Zero, Sprite, Sprite Zero 5.0
Bundaberg Ginger Beer, Bundaberg lemon, Lime & Bitters 5.5
Home Grown Orange Juice 6.5
Beer (330mls) 10

Peroni, Corona Xtra, Speights Low carb, Heineken, Asahi, Monteith’s Black

Zero or Low Alcohol
Peroni 00, Heineken, Garage Project Tiny .05%, Sawmill Pale Ale 2.5%. 12

Craft Beer (330mis)
Heke, Liberty Larger, Hapi Daze Pale Ale,

Parrot Dog Hazy Pale Ale, Parrot Dog Hazy IPA, Urbanaut Pale Ale 12
Cider (330mls)

Apple 12
Aperitif

In France, apéro hour is sacred. It's simply unthinkable to jump from a busy workday straight
into dinner without stopping for a littfle pause—and a little glass of something to awaken your
appetite. It's a moment to slow down, enjoy conversation, and appreciate good company.

Cipriani Bellini $15 (200mis)

In 1948, Guiseppe Cipriani, founder of the legendary Harry's bar in Venice, created an
exciting cocktail when he mixed fresh white peaches with prosecco. Today we have the
Cipriani Bellini Cocktail with its signature blue bofttle - perfect for all occasions!

Aperol Spritz $16
Bright orange in colour it has a unique bitter-sweet taste deriving from a secret
recipe that has remained unchanged since its creation. Served with Prosecco & Soda.

Zero Alcohol Cocktails

Raspberry & Yuzu $12 Red maca, Pantax Ginseng, L-Thiamine
Passionfruit Margarita $12 Passionfruit, zesty lime, touch of sweet agave
Mojito $12 Lime Juice, triple Sec, Caribbean rum fresh mint-
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Wines

Sparkling
Monmousseau Brut Etoile NV, Loire valley France
Graham Norton's Prosecco, Northern Italy

White Wine
Villa Maria CS Pinot Gris, Marlborough

Church Road Sauvignon Blanc, Hawke's Bay
Craggy Range Sauvignon Blanc, Hawke's Bay

Oyster Bay Chardonnay, Marlborough
Craggy Range Chardonnay, Hawke's Bay

Rosé
Bijou Terre de Providence, France

Roubine Rosé, Provence, France

Red Wine
Meste Tempranillo, Spain

Rabbit Ranch, Pinot Noir, Central Otago

Craggy Range, Pinot Noir, Martinborough

Barossa Ink Shiraz, Barossa Valley, Australia

Barossa Ink Cabernet Sauvignon, Barossa Valley Australia
Iron Clad Bordeaux Blend, Man 'O War, Waiheke
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