
COCKTAILS

THE CLASSICS 19

Mojito, Margarita, Cosmopolitan, Old 
Fashioned, Bloody Mary, Daiquiri, 
Moscow Mule, Negroni

THE MARTINIS 19

Espresso 
Vodka, Kahlua, Espresso

Dirty 
Vodka or Gin, Vermouth, Olive 
Brine

Vesper
Vodka, Gin, Lillet Blanc

French 
Vodka, Chambord, pineapple 
juice, lime juice

Bubblegum 
Bubblegum infused 42 Below 
vodka, lime juice, lemon juice, 
sugar, egg white 

THE SIGNATURES

Café au Patrón 21

Patrón Silver, Patrón XO Café, 
Café Citronge, cold brewed 
coffee, cream, shaved chocolate

St Germain des Prés 21

Hendrick’s gin, St Germain 
elderflower liqueur, chili, 
cucumber juice, egg white

French 75  29

Veuve Clicquot Champagne, 
Bombay Sapphire gin, brown 
sugar, lemon juice

Libertine 21

42 Below vodka, Campari, 
Crossroads port, lemon juice, 
grapefruit juice, egg white, 
rhubarb jam, ginger

The Hipster Margarita 23

Patrón Reposado Tequila, Patrón 
Citronge Mango, lime juice, 
agave syrup, avocado, celery 
bitters, grapefruit bitters, 
mango, chipotle salt

Tarte Tatin  21

Absolut Vanilia, Calvados, 
caramel, cream, egg white, 
cinnamon

Salted Caramel Whisky Sour 19

Woodford Reserve Double Oaked, 
lemon juice, salted caramel, 
bitters

Mojito à la pommes  21

Blanche de Normandie, East 
Imperial ginger ale, lemon juice, 
mint, brown sugar



WINE BY THE GLASS AND CARAFE

CHAMPAGNE & SPARKLING  
GLASS
(100ML) 

GLASS
(150ML)

Veuve Clicquot Brut NV Champagne, France  21 31

Perrier-Jouët Grand Brut NV Champagne, France  23 33

Nicolas Feuillatte Brut Rosé NV Champagne, France  24 36

Cloudy Bay ‘Pelorus’ Marlborough, New Zealand  13 18

WHITE GLASS
(150ML) 

CARAFE
(250ML)  

CARAFE
(500ML)

2016 Cloudy Bay, Sauvignon Blanc Marlborough, New Zealand 20 33 64

2016 The Grayling, Sauvignon Blanc Marlborough, New Zealand 11 18 35

2016 Camshorn, Riesling Waipara, New Zealand 13 21 41

2016 Mt Difficulty ‘Roaring Meg’, Pinot Gris Central Otago, New Zealand 14 22 43

2014 Domaine Chanson, Chardonnay Burgundy, France 16 26 51

2016 Stoneleigh, Chardonnay Marlborough, New Zealand 14 22 43

ROSÉ 

2015 Domaine Gayda ‘La Minuette’, Languedoc, France 13 21 41 

RED
2015 Martinborough, Vinyeard ‘Te Tera’, Pinot Noir, 
 Martinborough, New Zealand 15 24 46

2013 Domaine Chanson, Pinot Noir Côtes de Beaune, Burgundy, France 16 26 51 

2015 Boundary Vineyards, Syrah Hawkes Bay, New Zealand 16 25 48

2015 Sacha Lichine ‘Le Coq Rouge’, Grenache/Syrah, 
Languedoc, France  12 19 37

2015 Château La Chapelle Maillard, Blend Bordeaux, France 14 23 46

2014 Craggy Range, Merlot Hawkes Bay, New Zealand 17 27 52

Please ask our Ambassadors if you wish to view our extensive wine list



Coravin allows us to offer you a more exclusive selection of wines by 
the glass, without pulling the cork. With no oxidation, we can serve a 
glass of wine and still keep the bottle for months or even years.

VERSUS

Versus gives you an opportunity to try one iconic wine, made from the same grape or style, each from New Zealand and 
France. There is no winner or loser in this tasting. It is simply a way to celebrate the relationship or ‘entente vinicole’ 
between New Zealand and France. A relationship that is based upon mutual admiration and respect. We’re proud to 
celebrate the remarkable wines and terroirs of these two nations that sit at opposite ends of the world.

SAUVIGNON BLANC (100 ML OF EACH WINE) 28
2016 Cloudy Bay Marlborough, New Zealand

Impressively intense and focused, with vibrant Meyer lemon notes up front, followed by pineapple, green apple skin, dried 
apricot and green tea details, coming together on the smooth, spicy, juicy finish. 

VS

2015 A. Mellot ‘La Moussiere’ Sancerre, Loire, France

Biodynamic and hand harvested. Very fresh, bright, with a classically chalky perfumed character that marks the wines of 
Alphonse Mellot. A simply lovely palate, very fresh and bright, with a slightly perfumed substance but also a very bright 
and direct acid backbone. This is fresh, with a very typical feminine perfume.

CHARDONNAY (100 ML OF EACH WINE) 49
2014 Dry River Martinborough, New Zealand

A formidable straw golden, light yellow colour introduces this wine.  It has a soft and creamy nose, layered with almond 
nougat, ripe pineapple and golden kiwi fruit.  The palate is extremely rich and complex.

VS

2015 Domaine Morey-Coffinet ‘En Cailleret 1er Cru’ Chassagne-Montrachet, Burgundy, France

The Les Caillaret vineyards of Domaine Morey-Coffinet produce an intense, powerful, mineral driven wine of great focus and 
depth. Wet stones mingle with herbal notes in the nose, ripe pear, apple, and subtle nutty tones. Capable of aging for a long 
time, this wine slowly develops mushroom, truffle, and earthy notes to complement its depth.

WHITE BLENDS (100 ML OF EACH WINE) 30
2016 Schubert ‘Tribianco’ Chardonnay/Pinot Gris/Müller-Thurgau Wairarapa, New Zealand

Beautiful fresh floral aromatics, orange blossoms and stone fruit entwined with spice and mineral notes. 
Bright and refreshing with floral layers, reminscent notes of summer stone fruit. An alluring core spice and sense of 
minerality that gives weight and structure, with a creamy texture leading to a long satisfying complex finish.

VS

2015 Mas de Daumas Gassac, White blend Viognier/Petit Manseng/Chardonnay/Chenin Blanc
Languedoc Roussillon, France

This extraordinary wine is a result of a unique marriage between Viognier, Petit Manseng, Chardonnay and Chenin Blanc. 
Refined nose with white fruits, peach, plum and wild flowers. A touch of smoke and spice. Delicate, elegant palate gradually 
revealing its amazing, diverse array of aromatics. Youthful sourness on the finish.



Coravin allows us to offer you a more exclusive selection of wines by 
the glass, without pulling the cork. With no oxidation, we can serve a 
glass of wine and still keep the bottle for months or even years.

VERSUS

Versus gives you an opportunity to try one iconic wine, made from the same grape or style, each from New Zealand and 
France. There is no winner or loser in this tasting. It is simply a way to celebrate the relationship or ‘entente vinicole’ 
between New Zealand and France. A relationship that is based upon mutual admiration and respect. We’re proud to 
celebrate the remarkable wines and terroirs of these two nations that sit at opposite ends of the world.

PINOT NOIR (100 ML OF EACH WINE) 36
2015 Schubert ‘Marion’s Vineyard’ Wairarapa, New Zealand

Deep ruby red in colour. Seductive aromas of wild blackberries and cherries with hints of red roses with underlying 
earthy spice and toasty notes. A welcoming entrance of voluptuous wild berries and fleshy plums, underlying forest floors, 
integrated spices, open fires with hints of toasted hot crossed buns coming together with a savoury mineral core that leads 
to a long lingering finish.

VS

2014 Domaine Olivier, ‘Le Temps des Cerises’ Santenay, Burgundy, France

Domaine Olivier is located in Santenay, at the southern edge of the Côte de Beaune. Le Temps des Cerises has a deep ruby 
color and an intense nose of wild fruit: blackberry, blueberry, cranberry. Often tannic in its youth. Long and persistent on 
the palate, with flavours reminiscent of grenadine syrup or pomegranate.

BORDEAUX BLENDS (100 ML OF EACH WINE) 46
2015 Craggy Range ‘Sophia’ Gimblett Gravels, New Zealand

The best of Merlot, Cabernet Sauvignon and Cabernet Franc are selected from the Gimblett Gravels vineyard for this wine. 
Deep dark red color, complex aromatic profi le with nots of ripe plum, cassis, dried rose and spice from the fi nest French oak. 
The wine exhibits a wonderful depth of dark red fruits whilst maintaining an enticing level of freshness across the palate. 

VS

2014 Mas de Daumas Gassac Languedoc Roussillon, France

Famously called the Grand Cru of the Midi or the Lafite of Languedoc. Concentrated colour, nose of ripe red and black fruits 
supported by ageing notes and elegant spice. Upright palate showing impeccable balance between fruit and oak. Density and 
scope. Intense aromatic expression. 

SYRAH (100 ML OF EACH WINE) 52
2015 Craggy Range ‘Le Sol’ Gimblett Gravels, New Zealand

Deep red with vibrant purple hue. Aromatics of dried dark rose, violets, blackberry and sandalwood; characteristics of wine from 
Gimblett Gravels. Classic fi ne grained tannins and rich fruit carry the wine long for an elegant, dry and sophisticated fi nish.

VS

2010 Jean-Luc Colombo ‘Terres Brûlées’ Cornas, Rhône, France

Coming from 30 to 40-year-old vines located near the upper part of Cornas. It has an inky purple color. A very rich mouthfeel 
with fl avors of black fruit, jam, vanilla, spice and mineral notes. The wine has fi rm tannins and a long lasting fi nish.



BEER 

TAP BEER  420ML

Steinlager Pure  13

BOTTLED BEER   330ML

LOCAL 
Mac’s Vicious Pale Ale (2.5%)  10

Steinlager Classic  10

Emerson’s Pilsner  12

Panhead Supercharger APA  12

Panhead Quickchange XPA  12

Panhead Blacktop Oat Stout  12

INTERNATIONAL

Pure Blonde (low carb) Australia 12

Little Creatures Pale Ale Australia 14

Corona Mexico  12

Kirin Japan  12

Hoegaarden Belgium  14

SPIRITS

APERITIFS

Campari 10

Ricard 10

Pimm’s 10

Lillet Blanc 10

Cinzano  Bianco 10

Cinzano Extra Dry 10

VODKA

Smirnoff Double Black 10

Grey Goose 15

Belvedere 14

42 Below 11

Absolut Vodka 11

Absolut Vanilla 11

Absolut Citron 11

Ciroc 17

TEQUILA

Avión Silver 15

José Cuervo Silver 10

José Cuervo Gold 10

Patrón Silver 15

Patrón Reposado 16

RUM

Bacardi Superior 10

Havana Club 3 Años 10

Havana Club Añejo Especial 11

Havana Club Añejo 7 Años 13



Bundaberg 11

Kraken 17

Pyrat X.O. Reserve 17

GIN

Beefeater 9

Beefeater 24 16

Bombay Sapphire 10

Gordon’s 9

Hayman’s Sloe Gin 11

Malfy  11

Monkey 47 18

Lighthouse 13

Tanqueray 12

Tanqueray 10 15

Hendrick’s 15

The Botanist 15

Melbourne Gin Company 14

Gin Mare  16

Rutte Celery Gin 15

Rogue Society 14

Rogue Society Goldi Lock’s  19

Whitley Neill 15  

BOURBON

Wild Turkey 10

Bulleit 11

Maker’s Mark 13

Woodford Reserve Double Oaked 14

CANADIAN WHISKEY

Canadian Club 11

JAPANESE WHISKEY

Suntory Kakubin 12

IRISH WHISKEY

Jameson 11 

BLENDED SCOTCH WHISKY

Johnnie Walker Red 10

Johnnie Walker Black 12

Johnnie Walker Blue 35

Chivas 12 13

Chivas 18 20

Chivas 25 60

Royal Salute 21 32

SINGLE MALT SCOTCH 
WHISKY

Balvenie 12 19

Caol Ila 12 15 

Dalwhinnie 15 19

Dalmore 15 21

Dalmore 18 29

Lagavulin 16 21

Laphroaig 10 16

Oban 14 21

The Glenlivet 15 16

Talisker 10 18



COGNAC/BRANDY/
ARMAGNAC

Courvoisier VSOP 18

Martell VSOP 15

Hennessy X.O. 32

Darroze Vintage 2001 Armagnac 20

Christian Drouin Calvados 12

Christian Drouin Blanche de 
Normandie 12

LIQUEURS

Bailey’s 10

Chambord 10

Cointreau 10

Kahlua 10

Frangelico 10

Galliano 10

Amaretto 10

Grand Marnier 10

Malibu 10

DOM Béneédictine 10

St Germain 10

Limoncello 10

Drambuie 10

Licor 43 10

Sambucca 10

Patron X.O. Café 13

Patron Citronge 13

Midori 10

Tia Maria 10

Jägermeister 10

MINERAL WATER 

Antipodes Still/Sparkling 
500ml/1000ml (NZ)  9/15

Otakiri still/sparkling 
300ml/750ml (NZ)  7/11

San Pellegrino sparkling water 
500ml/1000ml (Italy)  8/12 

MOCKTAILS   10

Ask the bartender for our daily 
mocktail

SOFT DRINKS   7

Coca Cola, Coke Zero, Diet Coke, Sprite, 
Lift, Schweppes Tonic water, Soda 
water, Ginger ale, Red Bull

JUICE  7

Orange, apple, kiwi, tomato, pineapple, 
cranberry, grapefruit 



HOT DRINKS 

Cappuccino, Flat white, Latte 5

Espresso, Long black 4 

Hot Chocolate 5

TEAS  5

BLACK TEAS

English Breakfast
A blend of high grown Ceylon 
and indian Assam teas.Full 
bodied with distinct flavour and 
strength.

French Earl Grey
An exotic blend of black tea, 
rose and mixed flower petals 
with a delightful fruity 
bergamot flavour.

GREEN TEA

China Gunpowder
An aromatic green tea delivering 
a honey amber infusion with a 
slightly smoky, sweet finish.

INFUSIONS

Apple and Summer Berries:
A medley of berries with a tart 
note of currants, finishing with 
a fresh, fruity tasty experience.

Lemongrass and Ginger:
A zesty and invigorating 
lemongrass and ginger herbal 
blend. Organically grown.

Three Mint:
Refreshing spearmint, soothing 
peppermint and lemon scented 
balm mint creates a smooth, 
uplifting taste experience.
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