
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 

Hors d’oeuvres 
 
 

TE KOUMA BAY OYSTERS // 7 EACH // 42 ½ doz // 72 1doz 
Prelibato aged vinegar, shallots, black pepper 

 
WAIRARAPA & LOSADA OLIVES,  29 EVO // 15 

Hand-harvested olives cured in natural brine 
 

MASSIMOS MOZARELLA, CHILLI // 18 
Harissa mayo, baby coriander 

 
 

Small Plates 

 
 

BOSTOCK CHICKEN LIVER PATE,  
WHOLE GRAIN MUSTARD // 28 

Toasted French baguette, cornichons 
 

CAULIFLOWER, CHILLI GLAZE // 16 
Pickle sweet pearl onions salad 

 
TRUFFLE FRIES, GRANA APADANO // 15 

Home-made aioli, fresh herbs 
 
 

Large Plates 
 

LE FROMAGE CHEESES, CHARCUTERIE // 45 
Nuts, crackers, dry fruit, grapes, quince paste 

 
‘CARVE MEAT’ BEEF BURGER // 45 

Aged cheddar “Kapiti”, Kasundi ketchup 
 
 

*Please note that discounts are not applicable in this menu* 
 
 

 
 



 
 

 
 
 
 
 
 
 

French Classic Cocktails 
 
 

PINK FRENCH 75 // 28 
Gin, Lemon, Sugar, Veuve Clicquot Brut 

 
FRENCH CONNECTION // 24 

Cognac, Amaretto 
 

KIR ROYALE // 29 
Crème de Cassis, Veuve Clicquot Brut 

 
SIDECAR // 24 

Cognac, Cointreau, lemon, sugar 
 

BOULEVARDIER // 26 
Rye Whiskey, Campari, Vermouth 

 
BETWEEN THE SHEETS // 26 

Cognac, Rum, Cointreau, lemon 
 

FRENCH GIMLET // 27 
Gin, lemon, St. Germain 

 
RICARD // 23 

Ricard pastis, Grenadine 
 

MOMISETTE // 23 
Ricard pastis, Orgeat, Sparkling 

 
 
 
 
 
 



 
 
 
 

 
 
 
 
 
 

Signature Cocktails 
 
 

MAI TAI // 27 
Captain Morgan Spicy, Cointreau, Disaronno, Lime Juice, Kraken, Pineapple Juice 

 
BAHAMA MAMA // 25 

Midori, Passionfruit Syrup, Pineapple, Cointreau, Cream 
 

OH PAPI! // 25 
Smoked Chipotle Altos Plata, Lime, Agave, Chocolate bitters, Ginger Ale 

 
JUNGLE COFFEE BIRD // 24 

Dark rum, Campari, Pineapple Juice, Demerara syrup 
 

BORA BORA // 25 
White rum, Blue Curacao, Pineapple Juice, Pineapple Coconut Cordial 

 
HIBISCUS EL DIABLO // 26 

Mezcal, Lime Juice, Spice Hibiscus Syrup, Ginger Beer 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

 
 

Classic Cocktails 
 

MAGARITA // 26 
Lime & mint infused Tequila, lime juice, agave, salt 

 
COSMOPOLITAN // 23 

Vodka, Grand Marnier, lime, cranberry 
 

ESPRESSO MARTINI // 26 
Vodka, Coffee liqueur, Espresso, vanilla 

 
WHISKY SOUR // 26 

Buffalo Trace, Lemon, Sugar, Egg white, Bitters 
 

MARTINI // 25 
Gin/Vodka, Dry / Dirty, lemon Twist/Olives 

 
NEGRONI // 24 

Gin, Vermouth, Campari 
 

APEROL SPRITZ // 23  
Aperol, Soda, Prosecco 

 
DARK & STORMY // 26 

Dark rum, Lime Juice, Ginger Beer 
 

FRENCH MARTINI // 23 
Vodka, Chambord, Pineapple Juice 

 
LONG ISLAND // 26 

Vodka, Tequila, Light Rum, Cointreau, Gin, Cola 
 

CUBAN MOJITO // 24 
Havana Special, Mint Leaves, Lime, Sugar, Soda, Angostura Bitters 

 
OLD FASHIONED // 24 
Bourbon, Sugar, Bitters 

 
TOM COLLINS // 25 

Gin, Lemon Juice, Sugar, Soda water 
 
 
 

For any classic cocktails and mocktails, please ask our staff members. 
 



 
 

Red Wine 

 
DOMAIN THOMSON ËXPLORER, PINOT NOIR //  18 | 90 

Central Otago, NZ 
 

DUNLEAVY ‘THE FAMILY, MERLOT //  16 | 72 
Waiheke Island, NZ 

 
CHATEAU CARBONNEAU “SEQUOIA” //  18 | 90 

Bordeaux, FR 
 

DELAS “SAINT ESPRIT”, SYRAH //  16 | 72 
Cotes du Rhone, FR 

 
2020 MAN O’WAR ‘DREADNOUGHT’, SYRAH // 165   

Waiheke Island, NZ 
 
 

White Wine 
 

CLOUDY BAY, SAUVIGNON BLANC //  22 | 99 
Marlborough, NZ 

 
CABLE BAY, CHARDONNAY //  21 | 95 

Waiheke Island, NZ 
 

CAVE DE LUGNY, MACON-VILLAGES, CHARDONNAY //  18 | 77 
Burgundy, FR 

 
MARC BREDIF, VOUVRAY //  18 | 94 

Loire, FR 
 
 

Rosé 
 

DUNLEAVY “THE SHED” //  18 | 90 
Waiheke Island, NZ 

 
AIX //  17 | 85 

Cotes de Provence, FR 
 
 

For extensive wine by bottles, please ask for the “CARTE DES VINS” list. 
 
 



 
 
 

 
 
 
 

Champagne & Sparkling 
 

CLOUDY BAY “PELORUS”, SPARKING //  22 | 99 
Marlborough, NZ 

 
VEUVE CLICQUOT “BRUT” //  37 | 185 

Reims, FR 
 

G.H. MUMM “LE ROSE” // 180 
Reims, FR 

 
LAURENT PERRIER “LA CUVEE” // 210 

Reims, FR 
 

BOLLINGER “SPECIAL CUVEE” // 230 
Ay, FR 

 
LAURENT PERRIER “CUVEE ROSE BRUT” // 250 

Reims, FR 
 

RUINART “BLANC DE BLANC” // 365 
Reims, FR 

 
DOM PERIGNON “2013” // 600 

Reims, FR 
 

ARMAND DE BRIGNAC “ ÄCE OF SPADES” // 950 
Reims, FR 

 
 

 
 
 
 
 
 

 



 
 
 
 
 
 
 

Cognac & Armagnac & Calvados 
 

BAS ARMAGNAC V.S.O.P // 18 
BAS ARMAGNAC 1978 // 40  

MARTELL CORDON BLEU // 38 
HENNESSY X.O // 50 

HENNESSY PARADIS IMPERIAL // 242 
REMY MARTIN V.S.O.P // 24 

REMY MARTIN X.O // 48 
CALVADOS V.S.O.P // 18 

 
 
 
 

Aperitif 
 

PERNOD // 14 
LA FEE ABSINTHE // 14 

RICARD // 14 
RINQUINQUIN // 14 

DOLIN VERMOUTH // 14 
GRAND MARNIER // 14 

 
 
 
 
 
 

 
 
 
 
 
 



 
 

 
 

Worldwide Spirits  
Irish Whiskey 

 
JAMESON // 14 

TEELING SINGLE GRAIN // 18 
TEELING 13 BORDEAUX CASK // 29 

 
Bourbon 

 
BUFFALO TRACE // 14 

BULLEIT // 16 
JACK DANIELS NO.7 // 14 

JACK DANIELS SINATRA // 45 
MAKERS’ MARK // 14 

OLD FORESTER 1870 // 17 
OLD FORESTER STATESMAN // 17 

OLD RIP VAN WINKLE 10 // 132 
SAZERAC RYE // 22 

SMOOTHE AMBLER CONTRADICTION // 20 
SMOOTH AMBLER OLD SCOUT // 20 
WILD TURKEY LONGBRANCH // 17 

WOODFORD RESERVE // 16 
WOODFORD RESERVE DOUBLE OAKED // 18 

 
 

Blended 
 

CHIVAS 12 // 14 
CHIVAS 13 // 16 
CHIVAS 18 // 26 

JOHNNIE WALKER DOUBLE BLACK // 14 
JOHNNIE WALKER 18 // 26 

JOHNNIE WALKER BLUE LABEL // 45 
MONKEY SHOULDER // 16 

 
 
 

 



 
 
 
 
 

Highland & Speyside 

 
ABERLOUR 12 // 22 

BALVENIE 12 DOUBLE WOOD // 27 
BALVENIE 14 CARIBBEAN CASK // 34 

BALVENIE 21 PORTWOOD // 67 
DALWHINNIE 15 // 23 
GLENFIDDICH 15 // 23 
GLENFIDDICH 18 // 28 

GLENLIVET 15 // 20 
GLENLIVET 25 // 75 

GLENMORANGIE 18 // 34 
GLENMORANGIE NECTAR D’OR // 22 

GLENMORANGIE SIGNET // 64 
THE MACALLAN 2 DOUBLE CASK // 21 

THE MACALLAN 12 SHERRY CASK // 26 
THE MACALLAN 18 DOUBLE CASK // 80 

THE MACALLAN REFLEXION // 245  
OBAN 14 // 20 

 
 
 

Islay & Islands 

 
ARDBEG 10 // 18 

ARDBEG UIGEADAL // 28  
JURA 10 // 20 
JURA 18 // 28 

LAPHROAIG 10 // 27 
LAPHROAIG 25 // 95 

OCOTOMORE 12.2 // 40  
 
 
 
 
 
 
 
 
 



 

 
Rum 

 
APPLETON ESTATE // 14 

BACARDI CARTA BLANCA // 14 
EL DORADO 15 // 27  

HAVANA 7 // 16 
HAVANA ANEJO ESPECIAL // 14 

HELMSMEN // 16 
KRAKEN // 18 

MOUNT GAY XO // 18 
PYRAT X.O // 22 

 

 
Vodka 

 
ABSOLUT // 14 

ABSOLUT VANILLA // 14 
ABSOLUT RASPBERRY // 14 

ABSOLUTE ELYX // 16 
BELVEDERE // 16 

CRYSTAL HEAD // 18 
GREY GOOSE // 17 

 
 

Gin 
 

BEEFEATER // 14 
AVIATION GIN // 18  

BEEFEATER PINK // 14 
BOMBAY SAPPHIRE // 14 

ELEPHANT STRENGTH NAVY // 23 
HENDRICK’S // 18 

KI NO BI KYOTO DRY // 19  
MALFY ROSA // 17 

MONKEY 47 DRY // 22 
MONKEY 47 SLOE // 23 

ROKU // 17 
SCAPEGRACE BLACK // 18 
SCAPEGRACE GOLD // 22 

TANQUERAY // 16 
THE BOTANIST // 18  
THOMAS DAKIN // 18  

 

 



 
 
 
 
 

Tequila & Mezcal 

 
CASAMIGOS JOVEN MEZCAL // 27  

CASAMIGOS RAPOSADO // 22 
DEL MAGUEY CREMA MEZCAL // 18 

DAL MAGUEY CHICHICAPA // 24 
DON JULIO ANEJO // 28  

PATRON SILVER // 19  
PATRON REPOSADO // 22 

PATRON ANEJO // 28  
 

 
 

Beer 
 

[ On tap ] 
 

STEALLA ARTOIS // 12 
LITTLE CREATURES PALE ALE // 12 

 
[ Bottled ] 

 
CORONA // 12 

STEINLAGER PURE // 12 
STEINLAGER ZERO 0% // 12 

PANHEAD “PORT ROAD” PILSNER // 14 
PANHEAD “SUPER CHARGER” APA // 14 
ORCHARD THIEVES APPLE CIDER // 12 

 

 
 
 
 
 



 
 
 
 
 
 
 
 

Non-Alcoholic 
 

 
SEEDLIP & TONIC // 20 

Seedlip non-alcholic spirit – spice / citrus 
 

RUBY SMASH // 20 
Seedlip Citrus, grapefruit & raspberry 

 
SOFT DRINKS // 7 

Coca Cola / Coca Cola No Sugar / Sprite / L&P 
 

EAST IMPERIAL // 8 
Tonic / Ginger Ale / Ginger Beer / Soda 

 
HOME-GROWN JUICE // 8 

Apple / pineapple / orange / cranberry / grapefruit 
 

ANTIPODES WATER (500ml / 1000ml) //   9 | 15 
Still / Sparkling 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 


