




S H A R E D  P L A T T E R S

COLD CUTS & PICKLES GF*    50

Pork Coppa I  Biersticks I  Wagyu Beef Bresaola  I  Pickles I

Chicken Liver Parfait  I  Pear Chutney  I  Sourdough

CHEESE  SELECTION (3pcs)  V     38  

Honey Comb  I  Medjool Dates  I  Digestives  I  

Celery Seed Wafers  I  Pinot Poached Pear 

 
S N A C K S  

MARKET OYSTERS ( 3 /  6 )  GF/DF                         19.50  I 35

Natural with shallot vinegar     or     Tempura with smoked chilli 

SIC IL IAN OLIVES GF/DF/Ve  12

with orange and rosemary 

GRILLED FLAT BREAD AND DIPS V  15

smoked egglant, broad bean, Pecorino 

FRENCH FRIES GF/DF/V/Ve*  12

with truffle aioli 

MANCHEGO CROQUETTES (4)  V    15

leek, potato and manchego croquettes with garlic aioli

DUMPLINGS ( 6 )  DF    18

Heritage pork and dried mushrooms filling, with sesame and spring onion 

CHICKEN L IVER PARFAIT  G F*    26

sherry jelly, pickles, pear chutney, sourdough

 



S A N D W I C H ,  B U R G E R  &  W R A P

CLUB SANDWICH GF*/DF  36

organic chicken, bacon, lettuce, tomato, fried egg, white Farmers loaf 

FALAFEL  WRAP V  28

spiced sunflower seeds, carrot, alfalfa, coriander, smoked garlic labneh, tahini

CHEESEBURGER GF*/DF*  34

Wagyu beef, cheddar, house pickles, tomato, gem leaves, chili mayo 

 

S O U P S

VEGETARIAN SOUP GF*/DF*/V  24

cauliflower, parmesan, croutons, sundried tomato, lemon gremolata,

toasted baguette

SEAFOOD CHOWDER GF*/DF  30

saffron and coconut, market fish, prawns, diamond shell clams, 

mussels, toasted baguette

 

S A L A D S

CHEF‘S  GARDEN SALAD GF/DF/Ve  20

baby gem leaves, tomato, cucumber, radish, alfalfa, carrot, chive

PRAWN COCKTAIL  GF/DF  32

poached prawns, iceberg, avocado, radicchio, cocktail sauce, lemon, chive

CAESAR SALAD GF*/DF*  28

baby gem leaves, crouton, parmesan, pancetta, soft boiled egg, Ortiz anchovy

Add organic chicken breast +10

 



Please inform our team of any dietary requirements.

GF | Gluten free GF* | Gluten free option available V | Vegetarian 
Ve | Vegan DF | Dairy Free  DF* | Dairy free option available

M A I N S

HAND CUT PAPPARDELLE   36

slow cooked beef ragu, tomato, olives, oregano 

BATTERED FISH & CHIPS GF/DF  38

shoestring fries, garden salad, tartare sauce, lemon 

PURE SOUTH BEEF SIRLOIN ( 2 5 0 g r )  GF/DF*  47

hand cut chips, Café de Paris butter, green pepper sauce, watercress 

 

D E S S E R T S

PETITS FOURS GF/V  19

macarons, chocolate truffles, pistachio nougat, almond milk chocolates 

APPLE  AND FE I JOA CRUMBLE  V  20

with vanilla custard 

MILK CHOCOLATE  MOUSSE   V   20

hazelnut crunch, salted caramel, dark chocolate soil, espresso foam 

ICE  CREAM & SORBET SELECTION V / G F / D F / V e *   20

please ask your waiter for today‘s flavours 

SEASONAL FRUIT  PLATE  V e / G F / D F  20

freshly cut, please ask your waiter for today‘s selection 

 





🌟 Introducing GPO Restaurant - Your Exquisite Culinary Experience 🌟

WE BELIEVE IN

Celebrating the simple pleasures; enriching dining experiences and vibrant, fresh flavours.

In homage to the iconic General Post Office that once occupied the site, we created a restaurant 
born from a love of intrepid travel abroad, discovery and culture. GPO is a culinary window to the 
world.

Our menu reflects the vibrant cuisines of southern Europe, Levant and Mediterranean.
Explore and enjoy dishes rooted in classical cooking yet with a modern approach, featuring rich 
spices, fresh herbs and seasonal bounty.

We showcase and celebrate local produce and kaimoana that connect us to our community and 
their stories.

🍸 Libation Extravaganza 🍸

The world of wine holds its roots in the regions of the Mediterranean and Middle East, where the 
first vines were planted. As the cradle of winemaking, the region’s wines have inspired 
reinterpretation across the globe, with each varietal able to express its qualities, whilst influenced 
by terroir and wine makers technique, ever-evolving overtime.

Whilst drawing on inspiration of the great wines of the Mediterranean, we also celebrate that we 
have some of the greatest wine producing regions on our doorstep. We are proud to work with 
some amazing New Zealand boutique wineries as well as more established estates.

GPO is now open and ready to welcome you! Whether you're celebrating a special occasion, 
having a business Dinner, or simply seeking a delightful meal, we promise to exceed your 
expectations.

Please feel free to inquire with our friendly Lobby Lounge staff for any additional information you 
may need. They are eager to assist you with your requests and ensure your needs are met.

📍 InterContinental Wellington 2 Grey Street, Wellington Central, Wellington 6011
📞 04 495 7841
🌐 https://gpo.co.nz/ 

https://www.google.com/search?q=gpo+restaurants&rlz=1C1CHBF_en&oq=gpo&gs_lcrp=EgZjaHJvbWUqCQgAECMYJxiKBTIJCAAQIxgnGIoFMg8IARAuGEMYrwEYxwEYigUyBggCEEUYOzIGCAMQRRg8MgYIBBBFGDwyBggFEEUYPDIGCAYQRRg8MgYIBxBFGDzSAQgxMDc4ajBqN6gCALACAA&sourceid=chrome&ie=UTF-8
https://gpo.co.nz/








A P E R I T I F S ,  L I Q U O R S  

&  L I Q U E U R S  

BA I L E Y S      1 0

C A M P A RI      1 0

A P E ROL      1 0

C A P P E L L E T T I      1 0

C H A M BORD      1 0

C OI NT RE A U      1 2

M I D ORI      1 0

G A L L I A N O ‘ V A N I L L A ’     1 3

G A L L I A N O ‘ S A M BU C A ’     1 2

G A L L I A N O ‘ BL A C K  S A M BU C A ’     1 1

S A N T A  M A RT A  L I M ON C E L L O     1 1

J Ä G E RM E I S T E R      1 0

L I C OR 4 3      1 0

L U I G I  F RA N C OL I  G RA P P A     1 2

S T  G E RM A I N      1 3

D E  K U Y P E R  C RÈ M E  D E  C A C A O     1 0

D E  K U Y P E R  BU T T E RS C OT C H     1 0

D E  K U Y P E R  C RÈ M E  D E  M E N T H E     1 0

D E  K U Y P E R  C RÈ M E  D E  C A S S I S     1 0

D E  K U Y P E R  M A RA S Q U I N  L I Q U E U R     1 0

D E  K U Y P E R  BL U E  C U RA C A O     1 0

D E  K U Y P E R  C RÈ M E  D E  BA N A N E S      1 0

D E  K U Y P E R  K W A I  F E H  L Y C H E E  L I Q U E U R    1 0

D E  K U Y P E R  BL U E BE RRY  L I Q U E U R     1 0

D E  K U Y P E R  A M A RE T T O     1 1

K A H L U A      1 0

GL A Y V A      1 1

F RA N G E L I C O      1 0

D OL I N  V E RM OU T H  D RY     1 0

D OL I N  V E RM OU T H  ROU G E     1 0

P E RN ORD      1 0

A G A V E RO      1 2

M A L I BU      1 0

S OU T H E RN  C OM F ORT     1 1

G RE E N  C H A RT RE U S E     1 5

L U X A RD O M A RA S C H I N O    1 0

E V E RG L A D E S  P E A C H  L I Q U E U R     1 0

G OL D  RU S H  C I N N A M ON  S C H N A P P S     1 0

D U BON N E T  A P E RI T I F     1 2

S OU RZ  S P I R I T E D  A P P L E     1 2

P I M M ’ S      1 3

RE I D  &  RE I D  RE D  V E RM OU T H     1 0

BRI OT T E T  C RÈ M E  D E  V I OL E T T E     1 0

D RA M BU I E      1 1

I RE L A N D

I T A L Y

I T A L Y

I T A L Y

F RA N C E

F RA N C E

JA P A N

I T A L Y

I T A L Y

I T A L Y

I T A L Y

G E RM A N Y

S P A I N

I T A L Y

F RA NC E

T H E  N E T H E RL A N D S

T H E  N E T H E RL A N D S

T H E  N E T H E RL A N D S

T H E  N E T H E RL A N D S

T H E  N E T H E RL A N D S

T H E  N E T H E RL A N D S

T H E  N E T H E RL A N D S

T H E  N E T H E RL A N D S

T H E  N E T H E RL A N D S

T H E  N E T H E RL A N D S

T H E  NE T H E RL A NDS

M E X I C O  

S C OT L A N D

I T A L Y

F RA N C E

F RA N C E

F RA N C E

M E X I C O

W E S T  I N D I E S

U S A

F RA N C E

I T A L Y

F RA N C E

N E W  ZE A L A N D

N E W  ZE A L A N D

F RA N C E

U N I T E D  K I N G D OM

N E W  ZE A L A N D

F RA N C E

S C OT L A N D



INTERCONTINENTAL  75    29

Piper  Heids ieck  Champagne I  Botanist Gin  I  Lemon Juice  I  Honey  

A celebratory twist of the classic French 75, created to celebrate

our anniversary, perfect for any occasion. 

DEEP  BLUE  WEKA   24

Midori I  Blue curacao  I  Lemon juice   I   Lemon 

"Deep Blue Weka" is named after the enchanting Weka Bay in Hataitai,

known for its deep blue waters. This cocktail captures the bay's tranquil beauty,

offering a refreshing and captivating experience. 

Cheers to the allure of "Deep Blue Weka “and the magic of Weka Bay in every sip!

HAWKINS HILL 26

Tequila I   Cointreau   I   Aperol   I  Coconut milk   I   Lime juice   I 

Sugar syrup

It was Inspried by the scenic landmark in Wellington, Newzealand. Hawkins Hill

is the highest point on the Wellington skyline when you look at it across the 

harbour from Petone.

HUTT HAZELNUT 24

Galliano vanilla  I   Frangelico  I   Vodka   I  Cocoa bitter  I  Sugar syrup

"Hutt Hazelnut" is a captivating name that exudes a warm and comforting aura.

Inspired by the charming Hutt Valley in New Zealand, known for its scenic

landscapes and hazelnut orchards.

MAKARA SUNSET    25

Blueberry liqueur I   Gin   I  Lemon Juice  I  Cranberry juice   I  Sugar Syrup I

Aquafaba

"Makara Sunset" draws inspiration from the captivating beauty of Makara

Beach's sunset in New Zealand. This cocktail promises a delightful and enchanting

experience, capturing the mesmerizing colors of the sky with a blend of rich flavors

and a touch of sweetness..

MOUNT MATTHEWS 26

Mezcal I   Aperol   I  Red vermouth   I  Cocoa bitter

As you savor "Mount Matthews," you can imagine yourself ascending 

the slopes of this remarkable peak, embracing the crisp air and the 

breathtaking scenery. The cocktail is a toast to the beauty of New Zealand’s 

landscapes, where every mountain has its own tale to tell.

S I G N A T U R E  C O C K T A I L S



PONEKE  MARTINI  24

Gin I  Limoncello  I  Lemon juice  I  Sugar syrup   I  Thyme

"Poneke Martini" is a name that pays homage to the vibrant and

culturally diverse city of Wellington, also known as Poneke by the Māori people. 

This cocktail exudes the city's energy and sophistication, offering a refined 

and stylish experience.

REMUTAKA SOUR 25

Dark Rum   I  Campari   I  Lime juice   I  Sugar syrup   I  Aquafaba

Sip on "Remutaka Sour" and be transported to the wild and untamed 

beauty of the Remutaka Range. This cocktail is a tribute to New Zealand’s 

stunning landscapes and craftsmanship, leaving you with a taste of both 

nature's wonders and the artistry of mixology.

T E  - MELROSE 24

Gin I  Cointreau  I  Lemon juice   I  Butterfly pea syrup

"Te Melrose" is a delightful blend of flavors that celebrate the harmony of

tradition and modernity. The cocktail pays homage to the rich heritage of 

Māori traditions, infusing it with the elegance and refinement of Melrose

-is a small suburb on Wellington , a historical treasure in New Zealand.

WETA COOLER 24

Cognac I  Cointreau   I  Passionfruit  I   Sugar syrup   I  Lemon juice   I 

Apple juice

Just like the workshop's remarkable creations, "Weta Cooler" is a libation 

that offers a unique and captivating experience. It blends flavors

in a way that mirrors the ingenuity and artistry of Weta Workshop’s

imaginative designs.

S I G N A T U R E  C O C K T A I L S



A F T E R  D I N N E R  C O C K T A I L S

ESCARPMENT 22

Gin I  Red Vermounth I Amaro montenegro   I   Ice ball   I  Lemon

"Escarpment" draws its name from the captivating Escarpment Track 

in Paekakariki, New Zealand. This cocktail is inspired by the track’s 

scenic beauty and the sense of adventure it offers to hikers and 

nature enthusiasts.

MORNING WAITAHA 22

Kahlua  I Bailey   I   Milk   I   Cocoa bitter   I  Coffee  

"Morning Waitaha" captures the essence of a serene morning drink and 

pays homage to the scenic Waitaha Cove, nestled between Lyall Bay and 

Princess Beach in New Zealand. This cocktail promises a delightful and 

invigorating experience, just like the magical moments of watching 

the sunrise with a coffee in hand at Waitaha Cove.

POST  SQUARE MANHATTAN 22

Bourbon  I  Puerto Fino sherry    I   Angostura Bitter   I   Sugar Syrup   I

Cherries

As you savor "Post Square Manhattan," embrace the fusion of tradition 

and modernity that this name represents. It's a toast to the timeless

allure of a classic cocktail and the vibrant energy of a bustling square.



W I N E S

Our wine selection by glass changes regularly to harmonize with our food 

menu, providing a unique dining experience.

Listed by grape variety, we are pleased to provide an array of tastes from 

around the world with a special focus on local wines. As increasingly popular as 

they are controversial; organic, biodynamic and natural wines are also included 

in our selection. Please see below a description of these methods: 

O R G A N I C  W I N E S

Are produced from grapes grown without the use of chemical fertilizers, pesticides, 

fungicides and herbicides.

B I O D Y N A M I C  W I N E S

Are made with a more holistic and sustainable approach.  Grapes are grown using the 

same core principle as organics, with the addition of special preparations added to 

the soil. This aims to improve soil structure, nutrient and mineral levels, as well as 

plant growth and development.

N A T U R A L  W I N E S

Are generally made using ’minimal intervention’, natural yeasts are used, with minimal or 

no sulphur added, wine is usually left on skins and there is no filtration, fining or adjusting. 

Natural wines look and taste a little different to ‘conventional’ wines.

Should you require guidance a member of our team will be happy to assist.

Wines & vintages are subject to change and availability.



W I N E  O F  T H E  M O N T H

2 0 2 0    S o la n g e  M eth o d e T ra d i t io n e l l e B la n c  d e  N o i r  Bru t 1 9   l    - l  1 0 5

2 0 2 2    E s ta te  S a u v ig n o n  B la n c    1 5   l   2 4  l  7 0

2 0 1 9  E s ta te  P in o t  N o i r    1 6   l   2 6  l  7 5

2 0 2 0  Ot i ra  S a u v ig n on  B la n c    1 8   l   2 9  l  8 5

2 0 2 0  W a im a u n g a  S a u v ig n o n  B la n c   1 9   l   3 2  l  9 0

2 0 2 0  W a im a u n g a  P in o t  N o i r    2 1   l   3 4  l  1 0 0

Based in Marlborough’s Wairau Valley, Clos Henri is an estate organically 

run by the famous Sancerre wine growing family of Henri Bourgeois. Clos 

Henri craft textural & elegant wines capturing the intense Marlborough 

character & identity of the Clos Henri Terroir

GLS  I  LRG  l  BTL



N V         V eu v e  C l iq u o t  Bru t  C ham pagne

N V         C lo u d y  Ba y  P e lor us   

W I N E S  B Y  T H E  G L A S S

27  l  150

17   l    90

 

RE I M S ,  F R

M A RL BOROU G H ,  N Z

150 ML I 250 ML l BTL

C H A M P A G N E  &  S P A R K L I N G

W H I T E

125 ML  l  BTL

2 0 2 0       A tze i  S a ra g a t  V erm en t in o    1 4  I  2 3  l  6 5

2 0 2 1       P a u l  Ja b ou let  A in e  V iog n ier  V DF   1 5  I  2 4  l  7 0

2 0 2 0       Ba n n o ck b u rn  R ies l i n g  Of f  D ry   1 6 I  2 6  l  7 5

2 0 2 2       A s t ro la b e  P in o t  G r i s    1 5 I  2 4  l  7 0

2 0 2 0       S ch u b ert  S a u v ig n o n  B la n c   1 5 I  2 4  l  7 0

2 0 2 0       G reen h o u g h  Ro a d  B lo ck  C h a rd o n n a y   1 8 I  2 9  l  8 5

2 0 1 9       D o m a in e  C h ev a l l i e r  P et i t  C h a b l i s   1 9 I  3 2  l  9 0

2 0 1 9       C h a lk  H i l l  Ru s s ia n  R iv er  C h a rd o n n a y   2 2  I  3 3  l  1 0 5

2 0 1 9       M a rt in  C o d a x  A lb a r in o    1 6  l  2 6  l  7 5

R O S É

2 0 2 0       A g io rg i t i ko  Ro s e    1 7 I   27  l  80
2 0 2 1       P op p ies  P in ot  No i r    24  I 38  l  115
2 0 2 0       M in u ty  P res t ig e    23  I 37  l  110

  

S A RD I N I A ,  I T

RH ON E  V A L L E Y ,  F R

C E N T RA L  OT A G O,  N Z

M A RL BOROU G H ,  N Z  

W A I RA RA P A ,  N Z  

N E L S ON ,  N Z

BU RG U N D Y ,  F R

C A L I F ORN I A ,  U S

RI A S  BA I X A S ,  S P

N E M E A ,  G RE E C E

M A RT I N BOROU G H ,  N Z

P ROV E N C E ,  F R

R E D

2 0 2 0       A ta  Ra n g i  C r im s o n  P in o t  N o i r   1 9  I  3 2  l  9 0

2 0 2 1       I m p res s io n  Red  M er lo t  B len d   1 7 I  2 7  l  8 0

2 0 1 9       M o s s  W o o d  A m y C a b ern et  B len d   2 2  I  3 3  l  1 0 5

2 0 1 7       V a l ia n o  P o g g io  T eo  C h ia n t i  C la s s i co   2 3  I  3 7  l  1 1 0

2 0 2 0       E a s th o p e  F a m i ly  G a m a y    2 2  I  3 3  l  1 0 5

2 0 2 0       C ra g g y  Ra n g e  G im b let t  G ra v e l s  S yra h   1 9   I  3 2  l  9 0

2 0 2 0       Og ier  C ô tes - d u - R h ô n e  H é r i ta g e  5 G S M   1 7 I  2 7  l  8 0

2 0 1 9       Bo d eg a s  S a n ta  A n a  M a lb ec   15   I  24  l  70

2 0 2 0       Ma u ro  Mol in o  Docetto    1 6   l  2 6  l  7 5  

  

M A RT I N BOROU G H ,  N Z

H A W K E S  BA Y ,  N Z

M A RG A RE T  R I V E R,  A U

T U S C A N Y ,  I T

H A W K E S  BA Y ,  N Z

H A W K E ’ S  BA Y ,  N Z

RH ON E  V A L L E Y , F R

M E N D OZA ,  A RG

L A N G H E ,  I T

NV         L u s ta u  P u erto  F in o  
N V         L u s ta u  O lo ro s o  D o n  Nuño
  

25

15.5

JE RE Z ,  S P

JE RE Z ,  S P

D R Y  F O R T I F I E D 75 ML 

150 ML I 250 ML l BTL

150 ML I 250 ML l BTL



2 0 1 8     Jo h n er  N o b le  S a u v ig n o n  

2 0 0 8     B la cken b r o o k  T h o m a s ’  T r e a s u r e  Ries l i n g

2 0 1 9     C h âtea u  G a ro n n e l l es  S a u tern es  

N V         T a y lo r ’ s  2 0 yrs  T a w n y  P o r t

N V         T a y lo r ’ s  1 0 yrs  T a w n y  P o r t

N V         D o w ’ s  Ru b y  P o r t  

N V         L u s ta u  E a s t  I n d ia  Red  S h erry  

13 l 62  

28 l 135

20 l 105

 

27 l 220

22 l 180  

18 l N.A  

15 l N.A  

  

  

G L A D S T ON E ,  N Z

N E L S ON ,  N Z

BORD E A U X ,  F R

P ORT O,  P ORT U G A L

P ORT O,  P ORT U G A L

P ORT O,  P ORT U G A L

JE RE Z ,  S P A I N

75 ML l BTL  
D E S S E R T  &

S W E E T  F O R T I F I E D

C O R A V I N  S E L E C T I O N

2 0 1 9       C lo u d y  Ba y  T e  ko ko    2 1  I  4 2  l  2 0 0

2 0 2 0       A lp h o n s e  M el lo t  S a n cerre   1 9  I  3 8  l  1 8 0

2 0 2 1       B i la n c ia  U v a g g io  F ie ld  B len d   2 2 I  4 4  l  2 1 0

2 0 2 0       C r i s to m  V io g n ier  “ C u v ée  L o u is e”   1 9 I  3 8  l  1 7 5  

2 0 2 0       B i l l a u d  S im on  C h a b l i s    1 6 I  3 2  l  1 4 7

2 0 2 0      T o n y  B i s h ,  H ea r tw o o d  C h a rd o n n a y   1 4 I  2 6  l  1 2 0  

2 0 1 9       S ta g ’ s  L ea p   ch a rd o n n a y    1 5  I  2 9  l  1 3 5

2 0 2 1 D o m a in e  d es  S en ech a u x C h a tea u n eu f 2 5  I  5 0  l  2 4 0

- d u  P a p e  B la n c

M A RL BOROU G H ,  N Z

L OI RE  V A L L E Y ,  F R

H A W K E S  BA Y ,  N Z

ORE G ON ,  U S A

BOU RG OG N E , F R

H A W K E S  BA Y ,  N Z

S ON OM A ,  U S A

S  RH ON E  V A L L E Y ,  F R

The Coravin system is a ground-breaking wine access technology that allows to pour a glass 

whilst leaving the cork in place, safeguarding the wine from oxidation; thus allowing wine 

enthusiasts to enjoy exceptional wines without committing to the bottle. 

C O R A V I N  S Y S T E M

75 ML I 150 ML l BTL

R E D

W H I T E

2 0 2 0       B i la n c ia  L a  C o l l in a  S yra h    3 6  I  7 2  l  3 5 0

2 0 2 0       T h e  Bo n e  L in e  C a b ern et  F ra n c   2 0 I  3 9  l  1 9 2

2 0 1 6       A rg ia n o  Bru n e l l o  D i  M o n ta lc i n o   2 1 I  4 2  l  2 0 0

2 0 1 7       Q u in ta  D o  C ra s to  S u p er io r  Red  B len d   1 4 I  2 6  l  1 2 0  

2 0 2 1       M o l lyd o o ke r  B lu e  E yed  Bo y  S h i ra z   2 3 I  4 5  l  2 2 0

2 0 1 7       H a n s  H erzo g  P in o t  N o i r    1 5 I  3 0  l  1 4 0  

2 0 2 0      S a p era v i  Red  B len d    1 5  I  3 0  l  1 4 0

2 0 2 1 C h â tea u  M u s a r Jeu n e  Red  B len d  1 2  I  2 4  l  1 1 5

H A W K E S  BA Y ,  N Z

W A I P A RA ,  N Z

T U S C A N Y ,  I T

D OU RO V A L L E Y ,  P T

M C L A RE N  V A L E , A U S

M A RL BOROU G H , N Z

C A U C A S U S ,  G E

BE K A A  V A L L E Y ,  L B

75 ML I 150 ML l BTL



R A R E  O R  L A S T  B O T T L E

C H A M P A G N E  &  S P A R K L I N G

2 0 1 2       D o m  P ér ig n o n ÉP E RN A Y ,  F R 850

R I E S L I N G

2 0 1 5       P eg a s u s  Ba y  Be l  C a n to

2 0 1 8       B la n k  C a n v a s

2 0 2 0       N eu d o r f  Ro s ie ’ s  B lo ck  ( o rg a n ic )

2 0 1 5       K erp en

85

70

80

65

C A N T E RBU RY ,  N Z

M A RL BOROU G H ,  N Z

NE L S ON,  NZ

M OS E L ,  G E RM A N Y

2 0 0 9       S tev en s  T yr re l l ’ s  W in es  S em i l lo n

2 0 1 8       P eg a s u s  Ba y  S a u v ig n o n  S em i l lo n

120

70

H U N T E R V A L L E Y ,  A U S

C A N T E RBU RY ,  N Z

S A U V I G N O N  B L A N C  &  B L E N D S

2 0 1 6       M u d d y  W a ter  C h a rd / P G  ( b yo / o rg a n i c )  

2 0 2 0       W o o in g  T ree  B lo n d ie  ( B la n c  d e  N o i r )

2 0 1 9       Ma rt ín  C ód a x  A lb a r i ñ o

2 0 1 9       M a rc  Bred i f  V o u v ra y  c la s s i c

2 0 2 0       C lea rv iew  B la ck  Reef  B lu s h  

 

85

75

80

90

90

C A N T E RBU RY ,  N Z

C E N T RA L  OT A G O ,  N Z

RI A S  BA I X A S ,  S P

L OI RE  V A L L E Y ,  F RA

H A W K E ’ S  BA Y ,  N Z

A R O M A T I C S

2 0 1 8       A ta  Ra n g i  C ra ig h a l l  ( o rg a n ic )  

2 0 0 8       P eg a s u s  Ba y  ( 1 5 0 0  M L )

2 0 2 0       C lea rv iew  C o a s ta l  C h a rd o n n a y

125

320

80

M A RT I N BOROU G H ,  N Z

C A N T E RBU RY ,  N Z

H A W K E ’ S  BA Y ,  N Z

C H A R D O N N A Y



R A R E  O R  L A S T  B O T T L E

S H I R A Z ,  S Y R A H  &  B L E N D S

2 0 1 8       F ro m m  S yra h  ( o r g a n i c )  

2 0 1 6       T r in i ty  H i l l  H om age  S y ra h

2 0 1 9       Ba b ich  S yra h

1 9 9 9       J im  Ba rry  T he  A r m agh S h i ra z

165

280

70

650

MA RL BOROU GH ,  NZ

H A W K E ’ S  BA Y ,  N Z

A U C K L A N D ,  N Z

C L A RE  V A L L E Y ,  A U

O T H E R  V A R I E T I E S  

2 0 1 9       C h â tea u  V i l le f r a n c h e  M er lo t  B len d   

2 0 2 1  T e  M a ta  G a m a y  N o i r

2 0 1 8  S to n e  P a d d o ck  “ By  P a r i tu a ”  M er lo t

70

70

90

BORD E A U X ,  F R

H A W K E ’ S  BA Y ,  N Z

H A W K E ’ S  BA Y ,  N Z

2 0 1 7       C ar r i c k  Bannoc kb ur n  ( or gan ic )  

2 0 1 8       G ibbs ton  V a l le y  G le n le e  ( or gan ic )  

2 0 0 7       P e gas us  Bay  A ge d  Re le as e

1 9 9 0       C ham be r t in  C los  de  Bé ze  G r and  C r u

180

130

190

1300

MA RT I NBOROU GH ,  NZ

M A RL BOROU G H ,  

C E N T RA L  OT A G O ,  N Z

BU RG U N D Y ,  F R

P I N O T  N O I R

C A B E R N E T  &  B L E N D S

2 0 1 5       M i to lo  Jes ter

2 0 1 8       X a n a d u  E x m o o r  ( b y o d i n a m i c )  

2 0 0 1       G ra n t  Bu rg e  S h a d ra ch

2 0 1 3       C hâteau Ma rs ya s  B- Q a  de  M ar s y as

2 0 2 0       T e  M a ta  E s ta te  A w a tea

2 0 2 0  T e  M a ta  C a rb ern et  

75

65

375

85

110

70

M C L A RE N  V A L E ,  A U

M A RG A RE T  R I V E R,  A U

BA ROS S A  V A L L E Y ,  A U

BE K A A  V A L L E Y ,  L E BA N ON

H A W K E ’ S  BA Y ,  N Z

H A W K E ’ S  BA Y ,  N Z



B O T T L E D  B E E R

ZE E L A N D T  H E L L E S  L age r    1 3

S T E L L A  A RT OI S  L age r    1 1

C ORON A  L age r     1 2

P E RON I  0 %  L age r    1 0

T H RE E  BOY S  (5 0 0 ML )  I P A    2 4

P A N H E A D  ‘ S U P E RC H A RG E R’  A P A    1 3

L I T T L E  C RE A T U RE S  P a le  A le    1 2

M A C ’ S  M I D  V I C I OU S  ( l i g h t )  P a le  A le   1 1

L I BE RT Y  BRE W E RY  ‘ H A L O’  P i l s ne r    1 5

M A C ’ S  BL A C K  M A C  P ORT E R  S tout    1 2

P A N H E A D  BL A C K P OT  OA T  S tout    1 3  

  

H A W K E ’ S  BA Y ,  N Z

BE L GI U M

M E X I C O

I T A L Y

C H RI S T C H U RC H ,  N Z

W E L L I N G T ON ,  N Z

W E S T E RN  A U S T RA L I A ,  A U

N E L S ON ,  N Z

A U C K L A N D ,  N Z

N E L S ON ,  N Z

W E L L I N G T ON

C I D E R  

ZE F F E R  C R I S P  A P P L E    1 2

  

  

A U C K L A N D ,  N Z

R O T A T I N G  T A P  B E E R  

Please ask your waiter for the current  se lect ion.  

  





V O D K A

BE L V E D E RE     1 3

Crafted using 100% Polska rye and water from its own 

natural well, contains zero additives or sugar.

BL U E  D U C K     1 2

Gentle, charcoal phenolic with a pale lemon zest,

fine wheat hull and straw aroma. Velvety and smooth.

T H E  RE I D     1 6

Unique vodka rich in characteristics, notes of

banoffee, biscuit, banana with a caramel finish.

G RE Y  G OOS E     1 6

Slightly sweet, with lemongrass and pepper notes. 

ROBE RT O C A V A L L I    1 4

Made from quality wheat In the Italian valleys where 

the Alps meet the River Po, this vodka showcases

creamy citrus notes, with a spicy touch. 

T I T O’ S     1 1

Hearty aroma of corn, with a velvety palate and hints 

of citrus. Smooth peppery finish. 

C RY S T A L  H E A D     1 7

Untouched and naturally smooth, filtered seven times, 

of which three are through layers of semi precious crystals 

known as Herkimer diamonds.

S U N T ORY  H A K U     1 2

The world ‘Haku’ means ‘white’ in Japanese, and refers to

the Japanese white rice that is the origin of this soft yet rich spirit. 

4 2  BE L OW     1 2

Medium-strength nuttiness, balanced by 

a nicely sweet aftertaste and a slightly bitter, 

metallic finish with hints of citrus

D I N G L E     1 3

Distilled five times, creating a creamy and sweet texture. 

C H OP I N     1 3

Distilled four times and exclusively with Podlasie grown 

potatoes, well rounded and smooth. 

P OL A N D

N E W  ZE A L A N D

NE W  ZE A L A ND  

F RA N C E

I T A L Y

A M E RI C A

C A N A D A

JA P A N

N E W ZE A L A N D

I RE L A N D

P OL A N D



G I N

BL A C K  ROBI N     1 3

Combines traditional exotic botanicals with native 

New Zealand Horopito.

Bartender’s Choice : Fever-Tree Mediterranean Tonic, 

garnished with lime.

BL U S H  RH U BA RB     1 6

Triple distilled hand crafted with refined juniper, 

fresh rhubarb, hints of strawberry, citrus and rose hip. 

Bartender’s Choice : Fever-Tree Elderflower Tonic,

garnished with mint.

BL U S H  BOY S E NBE RRY    1 6

The first Boysenberry gin the world has ever seen,

triple distilled hand crafted with refined juniper.

Bartender’s Choice : Fever-Tree Mediterranean Tonic,

garnished with lime.

T H E  BOT A N I S T     1 5

Big notes of citrus, delicate menthol and

flowers everywhere.

Bartender’s Choice : Fever-Tree Elderflower Tonic,

garnished with grapefruit.

S A N D Y M OU N T  T I  K OU K A  F ORE S T    1 3

Tī Kōuka Forest gin showcases vibrant and 

versatile botanicals native to New Zealand. 

Inspired by the Tī Kōuka tree. 

Bartender’s Choice : Fever-Tree Indian Tonic,

garnished with fresh lime

E L E P H A N T     1 6

Complex but strikingly smooth, encompassing floral,

fruity and spicy flavours. 

Bartender’s Choice : pairing with Fever-Tree Elderflower Tonic,

garnished with apple.

M ON K E Y  4 7     1 9

47 hand picked botanicals and water from the Black Forest

create this gin of unrivalled complexity and quality. 

Bartender’s Choice : pairing with Fever-Tree Indian Tonic,

garnished with rosemary or mint.

H E RN O ‘ OL D  T OM ’    1 5

Juniper, coriander, lingonberries, fresh lemon peel, 

vanilla, meadowsweet and honey.

Bartender’s Choice : Fever-Tree Mediterranean Tonic,

garnished with lemon peel.

N E W  ZE A L A N D

N E W  ZE A L A N D

N E W  ZE A L A N D

S C OT L A N D  

N E W  ZE A L A N D

GE RMA NY

G E RM A N Y

S W E D E N

 



G I N

E L E P H A N T  S L OE     1 6
Combines the taste of premium London dry gin with fresh 
slow berries creating a rounded, sweet and fruity bouquet.
Bartender’s Choice : Fever-Tree Indian Tonic,
garnished with orange twist.

F OU R P I L L A RS  BL OOD Y  S H I RA Z    1 6
Created by soaking  Four Pillars gin with the skins of premium 
Yarra Valley Shiraz grapes for 8 weeks.
Bartender’s Choice : Fever-Tree Indian Tonic,
garnished with orange twist.

H E N D RI C K ’ S     1 6
Based on Hendrick’s Gin with its signature foundation of rose and
cucumber, but with an additional wave of flavor from an invigorating
blend of sea kelp, coastal thyme and lime.
Bartender’s Choice : Fever-Tree Elderflower Tonic,
garnished with cucumber.

JA W BOX     1 4
In making and distilling the spirit we use a unique combination of
 select botanicals, including local Belfast black mountain heather,
 we employ the traditional time honored methods
Bartender’s Choice : Fever-Tree spiced ginger ale.
garnished with fresh lime.

M A RE     1 4
Hints of soapiness and perfume. Very herbal and aromatic 
with berry fruits, coriander, citrus zest and tart juniper.
Bartender’s Choice : Fever-Tree Mediterranean Tonic.
garnished with rosemary.

I M A G I N A T I ON  RE I K ORA N G I    1 3
Triple distilled dry gin, distilled on side of the original Tuatara
Brewery on the Kapiti Coast. Classic botanicals with a hint of
manuka hydrosols, creating an earthy complex gin. 
Bartender’s Choice : Fever-Tree Mediterranean Tonic or Soda Water.
garnished with lemon.

G L E N D A L OU G H  ROS E    1 2
Carefully-tended flowers from Rose’s garden (head distiller’s mom)
 are slowly vapor distilled with wild roses and plants from the mountains 
around the distillery to make this an intensely floral gin.
Bartender’s Choice : Fever-Tree Indian Tonic or Soda Water.
garnished with strawberries.

JU N O F I N E     1 6
Well-balanced initial tastes of refreshing juniper with lingering
Citrus & peppery notes. All built on a generous base of local & exotic
Botanicals.
Bartender’s Choice : Fever-Tree Mediterranean Tonic.
garnished with fresh lime

G E RM A N Y

A U S T RA L I A

S C OT L A N D  

N OT H E RN

I RE L A N D

S P A I N

N E W  ZE A L A N D

I RE L A N D

N E W  ZE A L A N D  

 



G I N

RE I D  +  RE I D  BA RRE L  A G E D   N E W  ZE A L A N D  1 2

Combines two great aspects of the Wairarapa: native bush 

and Pinot Noir, by aging the Native gin for 3 months in an ex-

Martinborough French oak barrel

Bartender’s Choice : Neat

ROK U    JA P A N  1 4

The first gin from Japan’s legendary distillery Suntory. 

Containing Japanese botanicals: sakura leaf, sakura flower, 

Sencha tea, yuzu peel.

Bartender’s Choice : Fever-Tree Indian Tonic,

garnished with ginger.

S C A P E G RA C E  C la s s i c   N E W  ZE A L A N D  1 3

Big, fresh nose with pronounced aromatic intensity. 

A place where juniper, orange peel and deep spice aromas. 

Bartender’s Choice : Fever-Tree Elderflower Tonic,

garnished with orange twist.

S C A P E G RA C E  B la ck   N E W  ZE A L A N D  1 5

A scientific concoction, blending natural extracts. Aronia berry, saffron, pineapple

Butterfly pea and sweet potato.

Bartender’s Choice : Fever-Tree Aromatic Tonic

garnished with Grapefruit.

T A N Q U E RA Y  N ˚ 1 0   E N G L A N D  1 6

Fresh grapefruit, orange, lime and chamomile provide

a refreshing flavour.

Bartender’s Choice : Fever-Tree Indian Tonic,

garnished with grapefruit or lime.

V I C T OR G I N    N E W  ZE A L A N D  1 3

Victor Gin botanicals; juniper,

lemon, lemon grass, cardamom and coriander,

with the fruity, delicate flavour of fresh

chardonnay grape must.

Bartender’s Choice : Neat

D I N G L E     I RE L A N D  1 4

Made with locally forged botanicals, including myrtle,

hawthorn and heather, reflecting the landscape that

surrounds the distillery. 

Bartender’s Choice : Fever-Tree Mediterranean Tonic,

garnished with apple.



R U M

P A M P E RO ‘ A N I V E RS A RI O RE S E RV A  E X L U S I V A ’   1 1 . 5

Aromas of roasted nuts, caramel, tobacco, and spices with a

supple dryish medium and a tobacco, pepper and minerals.

E L  DORA DO ‘ S P E C I A L  RE S E RV E ’  1 5 yrs   1 7

Beautifully rounded palate with a great spread of flavours: grilled 

tropical fruit with smooth oaky spice – silky, vibrant and moderately 

full-bodied; with notes of chocolate, coffee, pepper and rich vanilla.

A N G OS T U RA  1 9 1 9    1 4

Rich and spiced. Cola, toasty oak. Vanilla spice and caramel. 

Plenty of ginger and molasses.

M OU N T  G A Y  BL A C K  BA RRE L    1 2

Oaky and dry. Very fragrant, sweet, fruity and tropical.

D ON  P A P A  Ru m    1 5

Packed with vanilla notes and a hint of spice, this rum was 

distilled in small batches from sugar cane grown on the  island 

of Negros and aged in American oak for 7 years.

D I P L OM A T I C O ‘ RE S E RV A  E X C L U S I V A ’   1 4

Caramelised molasses, dark dried fruits, allspice, cinnamon,

ripe fruits and nuts. Buttery, fruity and spicy all at the same

time, slight touch of sulphur and tobacco notes.

D I P L OM A T I C O ‘ 2 0 0 7  S I N G L E  V I N T A G E ’  ( l i m i t e d  e d i t i o n )  2 8

Diplomático Single Vintage is the product of a careful selection

 of rum reserves that have evolved exceptionally. After 12 

years of aging in bourbon and malt whisky casks, this rum is 

placed in Oloroso sherry barrels to provide the perfect finish. 

Its rich aromatic profile includes notes of vanilla and almonds.

P L A N T A T I ON  P I N E A P P L E    1 3

The distillery’s classic white rum is infused with Queen

Victoria’s pineapples and then blended with their aged

golden rum for three months. A rich and delicious bouquet,

accented by smoky and clove notes. 

E L  RON  ‘ P ROH I B I D O’  S I L V E R    1 5

Artisanal white rum with a Mexican character and a spirit that 

tells the story of a 100% Mexican drink whose outstanding feature

is its special production process. Sweet aroma of cane, light citrus 

notes of orange and lemon with a touch of fruity aromas.

V E N E ZU E L A

C A RI BBE A N

T RI N I D A D  A N D  

T OBA G O

BA RBA D OS

P H I L I P P I N E S

V E N E ZU E L A

V E N E ZU E L A

BA RBA D OS

M E X I C O



R U M

A P P L E T ON  Res ev e    1 3

Baked nuttiness comes on strongly in the tastes of 

molasses and oak.

M OU N T  G A Y  X O       1 6

A beautiful balance of ripe banana and toast, followed by vanilla and warm spice.

G OS L I N G S  ‘ OL D  F A M I L Y  RE S E RV E ’    2 3

Complex with a little nuances of wood. Dried fruit, 

spices, chocolate and tobacco.

OP T H I M U S  ’ 1 8  S OL E RA ’    2 0

Masterfully crafted, this rum offers an inviting and

fruity bouquet. Flavours of banana, vanilla, oaky spice

and bittersweet coffee beans. 

M A T U S A L E M  ‘ G RA N  RE S E RV A ’  2 3  y r s   2 0

Matusalem's premium expression of Solera aged rum. 

Deep and intense golden hues combine with a unique flavor

and unmistakable character. 

K RA K E N     1 2

Nutmeg, vanilla and cinnamon, dark chocolate, clove, 

Christmas cake and toffee. 

P U S S E R’ S  ‘ BR I T I S H  N A V Y ’    1 6

Pusser’s Blue Label is a Royal Navy style rum inspired by the 

Admiralty’s blending recipe last used when the Royal Navy 

discontinued its daily ration on 31 July 1970.

RON ZA C A P A  2 3     3 0

Complex, slightly honeyed sweet and fruity with rich vanilla,

Toffee, cherry, sweet molasses, cacao, smokey wood & tobacco.

JA M A I C A

BA RBA D OS

 

BE RM U D A

BE RM U D A

D OM I N I C A N

RE P U BL I C

D OM I N I C A N

RE P U BL I C

A M E RI C A

G U A T E M A L A



T E Q U I L A  &  M E Z C A L

D ON  JU L I O   RE P OS A D O    1 8

Almond, coconut and white chocolate with subtle spiced and 

vegetable aromas. Slightly sweet. Vanilla and nuts with pear, 

apple, cinnamon and butterscotch.

C A S A M I G OS  A N E JO    1 5

Little vanilla along with some leather and barrel spices

and oaky sweetness, burnt toast with vanilla and a subtle

waft of  green melon with strong notes of cracked black pepper.

C A S A M I G OS  BL A N C O    1 5

Light, refreshing with notes of freshly chopped herbs, 

vanilla and subtle agave.

1 8 0 0  RE S E RV A  A NE JO    1 2

Roasted coconut, woody, toffee-apple with nutty

notes, caramel and chocolaty roasted agave. 

C A L L E  2 3  G RI OL L O    2 0

Bright citrus, white pepper and a long sweet finish.

D ON  RA M ON  RE P OS A D O   1 8

D ouble-distilled and rested in white oak, resulting in a smooth, 

subtle taste and robust profile; spiced and herbaceous with an 

essence of caramel pulled from the barrel.

M E T E ORO M E ZC A L    1 8

Bright fruity notes, hint of smoke; herbaceous and spicy. 

ME X I C O

M E X I C O

M E X I C O

M E X I C O

M E X I C O

M E X I C O

M E X I C O



W H I S K Y

R E G I O N S  O F  S C O T L A N D

Scotland’s whisky producing regions are as diverse as the wine 
regions of France. They craft single malt whiskies with distinct 

qualities and characteristics borne out of their location, climate 
and hundreds of years of craftsmanship.

The different personalities of the Classic Malts reflect these 
distinctive regional variations



S P E Y S I D E

Generally accepted as a subdivision of the Highlands Region, over 
half of all Scotland's distilleries are located in Speyside. Speyside 
malts are typically the sweetest of all Scotch Whisky Malts and 

many of the most popular single malts are produced in Speyside.

The huge selection of Speyside malts offer a variety of strengths 
and can generally be broken down into two categories: the heavy, 

rich sherry-flavoured malts and the more complex light floral-
flavoured malts. Speyside malts are essentially sweet whiskies, 

although some can have a little peaty character 
with just a slight whiff of smoke.



T OM I N T OU L  1 6  y r s    2 3

Medium-bodied and punchy. Stemmy cut hay and dried grasses, a leafy 

green note and touch of rooty earth and fudge. 

G L E N F I D D I C H  1 5  y r s    1 9

Sherry, citrus - orange in particular, dry wood, raisins and spices. Slight hint of smoke.

G L E N F I D D I C H  ‘ I P A  E X P E RI M E N T ’    2 4

Finished in casks seasoned with India Pale Ale. The Speyside Craft Brewery created a 

special beer which was aged in ex-Glenfiddich casks for a month before they were 

returned to the distillery and filled with whisky for a three month finished.

C A RD H U  1 2  y r s     2 1

Peppery and lightly charred. Sweet with toffee and chocolate. 

BE N RI A C H  1 2  y r s     3 0

Silky, velvety, roundness, peppery spices, caramelized vanilla,

a pastry side, baked fruit, a little banana

BE N RI A C H  2 1  y r s     4 2

This edition has been matured in four different types of cask: bourbon barrels, 

virgin oak casks, PX sherry casks and red wine casks; to create a richly flavoured

whisky that adds layers of complexity to Benriach's fruity spirit.

G L E N L I V E T  ‘ RA RE  C A S K ’    2 8

The Rare Cask is The Glenlivet's most exceptional triple cask expression and has 

a very high proportion of hand selcted First Fill Ex- Sherry casks which impart depth 

with intense spice and rich and dry fruity notes.

G L E N  M ORA Y  C H A RD ON N A Y  C A S K  1 0  y r s   1 1

Unusually aged in chardonnay wine casks only during its entire ageing period,

this spirit offers a sweet and buttery character. 

S I N G L E T ON  1 5  y r s    2 2

A classic 15 year old Speyside malt, Singleton of Dufftown is aged in a mix of 

European and American oak casks and it's sweet and spicy, with rusty mineral notes.



I S L A Y

There are eight distilleries on the island of Islay (pronounced Eye-luh). Islay is 

located in the Inner Hebrides of Scotland. The island is often lashed by sea 

winds and rain, these elements certainly have a say in the whisky production. 

Islay’s  surface is very flat and consists largely of peat, which has a huge 

influence on the flavour of the whiskies produced here.

Islay whiskies are the strongest flavoured of all Scotch whiskies and tend to be 

dry and peaty. They are renowned for their strong peaty smokiness which 

comes from the peat fuel they use for malting the barley.

The character of Islay malt whiskies are very often described as being very 

smoky and medicinal, salty and sea weedy with a dry finish and 

sometimes with a strong bite.



K I L C H OM A N  ‘ S A N A I G ’    1 7
Pineapple chunks and white grapes. Hints of fresh coffee carry the 
earthy, subtly spicy peat. Toffee cubes, peach, dark chocolate and raisins notes.

L A P H ROA I G  Q U A RT E R  C A S K    2 0
Big, smoky and liquorice. Big dose of salt. Slightly sweet with notes of classic iodine 
and cool wood smoke.

BOW M ORE  1 2  y r s    1 7
Classic stuff and the heart of the Bowmore range. Smoky, fruity, coastal, delicious.

BOW M ORE  1 5  y r s    2 6
Dark and punchy, sherry notes, juicy Corinth raisins. Spices, 

creamy, mochaccino, sweet dates.

BOW M ORE  ‘ A S T ON  M A RT I N ’  1 8  y r s  ( l i m i t e d  e d i t i o n )                5 2
A high performing single malt, deeply complex, rare and dignified from time well 
spent in the finest Oloroso and Pedro Ximénez is united with an alluring Aston Martin
which encapsulates technical prowess and the optimal execution. 

BU N N A H A BH A I N  1 2  y r s    1 6
aromas of honey, vanilla, and fruit, as well as notes of sea salt

smoke, and a hint of nuttiness.

I L E A C H     1 4
Smooth malt notes, peat., peppery spices, tannins with a touch of fruit.

BRU I C H L A D D I C H  ‘ T H E  C L A S S I C  L A D D I E ’   1 7
Bright fruity flavours of apple and citrus are followed by sweet, round cereal 
malts and demerara sugar. Unpeated style.

BRU I C H L A D D I C H  ‘ P ORT  C H A RL OT T E  2 0 1 1 ’   1 9
Hints of salt reinforce the coastal feel. Dry smoke, salted caramel and apple sauce. 
Then lemon drops, boiled sweets and ground white pepper.

A RD BE G  ‘ C ORRY V RE K A N ’    2 2
Sticking plasters, buttery, creamy, roasted chicken crisps, herbal, almost a hint of pine.

A RD BE G  ‘ U I G E A D A I L ’                               2 0
Peat and little flourishes of dark sugar, freshly ground espresso beans, cereal notes
and a most sophisticated tar. 

C A OL  I L A  ‘ G ORD ON  A N D  M A C P H A I L ’  1 3  y r s   1 8
Smoky undertones complemented by banana and apricot notes, leading into
a long sweet finish. 

P ORT  A S K A I G  8  y r s    1 4
Warming and smoky with notes of limestone, liquorice and dark peat.

L A G A V U L I N  8  y r s     2 2
P e at  w i th  a  c har ac te r i s t i c  s m oky  phe no l i c  tas te .



I S L A N D S

The Islands are not officially a whisky region, However are another subdivision 

of the Highlands Region. The Islands are a geographical region rather than a 

characteristic one. The Islands region includes all of the whisky producing Isles 

of Scotland namely Mull, Skye, Orkney, Arran, Jura and Lewis. The Isle of Islay is 

considered a region on its own.

Due to the location of the Islands distilleries, their whiskies tend to have a 

coastal feel. They are slightly peatier in character than most highland malts but 

not to the extent of the peatiness that you would find in Islay malts. The 

peatiness is generally softer and sweeter than their stronger cousins from Islay.



T A L I S K E R  1 0  y r s  –  I S L E  OF  S K Y E    1 7

Rich dried fruit sweetness, clouds of smoke and strong barley malt 

flavours, with a pepper twang.

T OBE M ORY  1 2  y r s     1 8

A  vibrant, fruity and spicy character with a subtle, salty edge. 

The Hebridean single malt has sweet, honeyed aromas of vanilla, 

ripe oranges and delicate flowers. 

JU RA  1 2  y r s  –  I S L E  O F  JU RA     2 0

Rich and rounded, with na initial burst of barrel char halted by milk chocolate 

covered raisins and toffee sauce. The char rumbles along behind rising at the

end with a plume of soft peat smoke.

JU RA  1 8  y r s   –  I S L E  O F  JU RA    2 4

Aged in American white oak ex-bourbon barrels first and finished in Premier Cru

Classe Bordeaux oak, which imparts reach fruitiness of cherries and, blackcurrant.

JU RA  ’ JOU RN E Y ’  –  I S L E  OF  JU RA    1 6

Aromas of vanilla and spices, citrus and a hint of delicate smoke. Cinnamon, pears,

pecans and toffee fudge on the palate. 



C A M P B E L T O W N

Lies towards the end of the Mull of Kintyre peninsula on the West Coast of 

Scotland. Today there are only three distilleries producing whisky here, but in 

days gone by there were over 30 distilleries.

The Campbeltown single malts are very distinctive, tending to be full-bodied, 

renowned for their depth of flavour and for their slightly salty finish. With peat 

adding a hint of flavour similar to that found in Islay malt.

K I L K E RRA N  1 2  y r s    1 7

Oak notes are dominant, followed by toasted marshmallows 

and dried fruit pudding, as well as cherries, marzipan and a hint of peat. 



L O W L A N D

Lies South of an imaginary line that runs from Greenock on the West coast of 

Scotland to Dundee in the East. Most of the Lowland malts produced in this 

region end up in blends, but there are a still a few single malts available to try 

from this region. Malts from this region are light in colour and have quite a dry 

finish. The dryness comes from the malt itself, not from peat as Lowland malts 

tend to be produced with unpeated malt. You may also find a certain sweet 

fruitiness to the flavour. Lowland malts are regarded as an excellent aperitif.

Generally speaking, Lowland region whiskies are mellower than whiskies from 

the neighbouring Highlands, and are very much appreciated by those new to 

malt Whisky and experienced malt drinkers alike.

BL A D N OC H  1 0  y r s    2 8

Malty core, with citrus, plum and vanilla flavours.

A U C H E N T OS H A N  1 2  y r s    1 7

Triple distilled then matured for over twelve years. Our Lowland Single Malt 

Whisky has the tempting aroma of toasted almonds, caramelised toffee and 

the signature smooth, delicate, Auchentoshan taste.

G L E N K I N C H I E  1 2  y r s    1 9

Very fruity with notes of Madeira and sweet stewed fruits.



H I G H L A N D

By far the largest of all the whisky producing regions and offers the greatest 

variations of style. You will find some of the best known distilleries in this 

region. On the mainland in the Western Highlands there are only a few 

distilleries. The malts from these West Highland distilleries are much less peaty 

than the malts which are found in the Islay region, although you can detect a 

slight whiff of smokiness. If there was a common character shared by West 

Highland whiskies it is that they tend to have a sweet start and dryish finish.

The character of the far North Highland malts is greatly influenced by the local 

soil and the coastal location of the distilleries.

They tend to be light-bodied whiskies with a spicy character and a dryish finish, 

sometimes with a trace of saltiness.

Malt whiskies from the Central, Southern and Eastern Highlands are a mixed 

bunch. They are generally fruity and sweet but not as sweet as the malts found 

in Speyside. They are lighter bodied and sweet and,  just like other Highland 

malts, tend to have a dry finish.



D A L W H I N N I E  1 5  y r s    2 5

Heather, honey sweetness and vanilla followed by deeper citrus 

flavours and hints of malted bread.

D A L W H I N N I E  ‘ W I N T E R’ S  F ROS T  G A M E S  OF  T H RON E S ’  ( l i m i t e d  e d i t i o n )  2 4

Known for being one of the highest distilleries in all of Scotland ; extreme conditions 

are responsible for shaping the signature Dalwhinnie Winter's Frost honeyed 

sweetness and spicy warmth.

T OMA T I N 1 5  yrs     2 0

This expression was exclusively matured in American oak casks, which have imparted 

plenty of toffee-coated fruit, cedar spice and fresh floral notes.

T OM A T I N  2 0 0 6  A M ON T I L L A D O ( l i m i t e d  e d i t i o n )   2 8

Time in traditional oak casks and Amontillado Sherry Butts have formed robust flavors 

of dark chocolate, dried fruits, espresso and a hint of nut.

Distilled in 2006, moved to Amontillado Sherry casks in 2015, finished for 3 years.

T H E  D A L M ORE  1 2  y r s    1 8

Notes of Seville marmalade and triple sec with winter spices and fruitcake. 

Zesty cocoa and milk chocolate.

G L E N M ORA N G I E  1 8  y r s    2 2

Balanced between honey, malt and flowery scents. Dates and figs emerge 

in the background with a hint of wood smoke.

T H E  A RD M ORE  ‘ L E G A C Y ’    1 6

Light barbecue char and earthy notes. Sweet cinnamon, fresh

honey and vanilla toffee. 

BE N NE V I S  1 0  y rs     1 7

A supple greenness with soft leafy notes with a rich fruitiness. Hints of orange

and Seville marmalade with a light vinous character and nutty undertones.

Toffee with a bitter sweetness and peat notes.

OBA N  1 0  y r s     2 8

The creamy texture introduces a taste rich in sweet hints of wine poached spiced plum

Balanced by vibrant slat and spice, before finishing as chili pepper..

G L E N T U RRE T  ‘ T R I P L E  W OOD ’    1 6

E xclusively matured in three distinctive wood types, American oak Sherry seasoned, 

European oak Sherry seasoned and American oak Bourbon seasoned casks. This 

expression delivers punchy citrus and sweet aromas, toffee apple, orange peel 

and complex oak notes.

G len fa rc la s  1 7  y r s    3 2

Big full-flavoured, with excellent balance. Full of sherry sweet malty tones and

A  touc h  o f  pe at .



OL D  P U L T E N E Y  1 2  y r s    1 6

Apple, butterscotch, malted milk biscuits, bananas and a little bit of lime. 

Marzipan and then sour fruit, green apple and cinnamon. Vanilla and dry wood.

S P E Y BU RN 1 0  yrs     1 4

Well-balanced notes of cereal sweetness and arak, malt extract and aniseed with 

hints of something herbaceous and a touch of smoke.

A BE RL OU R ‘ A ’ BU N A D H ’  OL OROS O C A S K   2 0

Matured exclusively in Spanish Oloroso Sherry butts. Chewy chocolate-covered-

raisin notes, cinnamon spice, a touch of nuttiness.

G L E N G L A S S A U G H  ‘ T ORF A ’    1 9

Smoke and citrus in equal measures, with sweet spice happily sitting between the two.

M A C A L L A N  ‘ OS C U RO’  ( l i m i t e d  e d i t i o n )   1 9 5

A beautiful, extremely limited edition Macallan released for travel retail, Oscuro 

is made with whisky from 1987 and 1997. Sherried and incredibly rich, with

hints of cocoa, orange, marmalade and spices. 

E D RA D OU R 1 0  y r s    1 8

Edradour is one of Scotland's smallest distilleries and at the heart of the range, 

this 10 year old Eastern Highlander is a rather unique single malt, a decidedly 

rum-like dram with a thick mouthfeel

BA L BL A I R  1 2  y rs     2 3

Part of the brand-new lineup from Balblair, this 12 year old returns the distillery 

to age statements as opposed to its vintage releases. Matured in American oak 

ex-bourbon casks, this Balblair is beautifully fresh and fruity, with lemon peel, 

creamy vanilla and a green apple aromas.

H I G H L A N D  P A RK  1 5 yrs  ‘ F I RE  E D I T I ON ’  ( l i m i t e d  e d i t i o n )   8 0

This 15 Year Old single malt is encased in a specially-commissioned, crimson glass 

decanter, as an ode to the battle of fire and ice that signified Ragnarök, the end 

of the old word and the beginning of the new in Norse mythology. Entirely matured 

in refill Port seasoned casks – a first for Highland Park – the result is a vibrant 

whisky with the natural hue of glowing flames.

I n ch m u rr in  1 8  y r s    2 6

Full bodied with strong oak character in harmony with tropical fruit of pineapple

Mange and kiwi. Zesty citrus notes emerge in the background..

G L E N D RON A C H  1 2  y r s    1 8

This superb richly sherried single malt is matured in a combination of the finest 

Spanish Pedro Ximenez and Oloroso sherry casks. Sweet and creamy.

G L E N C A D A M  1 7  y r s    3 4

This whisky is known for its smoothness and complexity, 

which has made it a favorite among whisky enthusiasts.



B L E N D E D  &  

I N T E R N A T I O N A L

T H OM S ON  W H I S K Y  ‘ F U L L  N OI S E ’  –  N E W  ZE A L A N D   2 5

Natural cask strength with hint of honey, vanilla, spice with 

weighted spirit on the tongue..

C H I V A S  RE G A L  ‘ M I ZU N A RA ’  –  S C OT L A N D   1 5

Inspired by the Japanese discernment and art integrated with the world of whisky, 

Master Blender Sandy Hyslop travelled to Japan to seek out the best Mizunara oak casks. 

Mellow, aromatic, spicy. 

C H I V A S  RE G A L  2 5  y r s  –  S C OT L A N D    7 6

Rich gold in colour, enticing fruity aromas of sweet orange and peach.

Hints of rich, mild, chocolate orange and a fondant of creaminess. 

It's a blend of the finest malt and grain whiskies matured for at least 25 years.

M A C K I N L A Y S  RA RE  OL D  –  S C OT L A N D   3 5

Crushed apple, freshly-baked crusty bread, lemonade. A complex mix of cornflakes, 

dumplings, kaffir lime and orange rind.

L A U D E R’ S  2 5  y r s  –  S C OT L A N D    3 5

Soft heather honey maltiness and smooth leather with luscious oak tones. Gentle

warm notes perfectly balanced, with an underlying touch of vanilla. 

JOH N N I E  W A L K E R  ‘ G OL D  BU L L I ON ’   –  S C OT L A N D   1 4

The water source of the distillery comes from a unique source of gold deposits. 

It blends the sweetness of honey, fruity, creamy vanilla and light smoky flavours.



G L E N D A L O U G H  ‘ P O T  S T I L L  C A S K ’  –  I RE L A N D     1 3

Bourbon cask softens and sweetens the whiskey, the higher levels of flavor

In Irish oak compliment and balance the classic pit still spices.

BU S H M I L L S  ‘ RA RE ’  1 6  y r s  –  I RE L A N D   2 8

Aged for about 15 years in a combination of Oloroso Sherry and bourbon-seasoned 

casks, and then finished for about 9 months in port wine pipes (large barrels unique to 

making port wine.) This single malt shows its layers of flavor, juicy fruits, nuts and spice, 

as well as a hint of ruby redness.

T ee l in g  Bra b a zo n  1 4  y r s  –  I RE L A N D    3 0

Rich and fruity dram, that serves up notes of plums, figs, dark chocolate, butter,

Nutmeg, cloves, brown sugar, tea, raisins, toffee, cinnamon, oak, apples and

grassy malt.

RE D BRE A S T  1 2  y r s   –  I RE L A N D    2 2

Matured in a combination of American oak bourbon barrels and Spanish oak Oloroso

Sherry butts. Spicy with great body.

JA M E S O N  C O O P E R’ S  C RO ZE  –  I RE L A N D   1 6

The initial impression is from the sweet vanilla of the American ex-bourbon barrels.

This brings added depth to the rich fruits typical of the ex-oloroso sherry butts. 

A pleasant touch of hazelnut and toasted wood complement the pot still spices.

C O N N E M A RA  –  I RE L A N D    1 1

Well-smoked and peated, heather freshness and floral notes with a honeyed 

sweetness and a little wood. Smooth with notes of malt and peat, honeyed smoke

and barley sweetness.

P E N D E RY N  ‘ I C O N  O F  W A L E S  RE D  F L A G ’  –  W A L E S   1 8

Sweet Sherry with a herbal and honey-like backbone. Quite malty, with a wave 

of spices, marzipan and dried grass.

K A V A L A N  ‘ C O N C E RT M A S T E R’  P O RT  C A S K  –  T A I W A N   1 8

A rich and fruity whisky, finished in port casks, creating layers of warm spices 

and sweet fruits. The palate offers notes of red berries, sweet apples and cinnamon, 

balanced by ginger, dried fruit creamy vanilla.



C RO W N  RO Y A L  G B  –  C A N A D A    1 1

Blended from 50 of Crown Royal's finest whiskies and then finished them in cognac 

casks; resulting in both a complex and smooth expression, with hints of vanilla and spice.

C A N A D I A N  C L U B –  C A NA DA    1 1

Notes of barley sugar and aniseed, cut grass and fennel, a hint of straw and a 

vegetal freshness. Notes of winter spice and dark sugars, a touch of rum. The finish

is of medium-sweetness and of medium-length.

A M RU T  ‘ P E A T E D ’  –  I N D I A     2 2

Youthful barley integrates effortlessly with the hickory and smoke: outrageously

delicate but full of flavours. 

K U RA Y O S H I  P U RE  M A L T   –  JA P A N   1 6

The rich aroma and mellow sweetness displayed by this whisky are generated by 

3 years of barrel aging, that creates a balance of raisin, vanilla and malt. 

S U N T O RY  C H I T A  –  JA P A N    1 5

Single grain whisky, which features a light taste and delicately sweet fragrance. 

H I B I K I  ‘ H A RM O N Y ’  –  JA P A N    4 2

I nspired by the riches and subtleties of Japan’s 24 seasons and mastered by 

Suntory’s Art of Blending, Hibiki Japanese Harmony is a meticulous blend of the 

finest select whiskies from the House of Suntory Whisky. 

N I K K A  T A K E T S U RU  P U RE  M A L T  –  JA P A N   1 8

A non-age-statement expression, named after the company's founder, 

Masataka Taketsuru. Clean and bright, red-fruit notes come bursting out of

the glass, with some extra sweetness. 

Y A M A ZA K U RA  F I N E  BL E N D E D  M A L T  –  JA P A N  1 3

The best selling range from Sasanokawa Shuzo distillery, founded in 1765. This fine 

blended whisky showcases flavours of fresh orchard fruit, salted caramel and vanilla. 

T H E  M A T S U I  ‘ M I ZU N A RA  C A S K S ’  –  JA P A N   2 3

A saltier, sea weedy coastal character to this than is normally found, then settles back 

into its unique Mizunara style with a charming fragility that emphasises both the effect 

of barley and oak working in tandem.



A M E R I C A N  W H I S K E Y

This type of whiskey (as Americans call it) may often be categorised as 

pertaining to toastiness, spice and vanilla sweetness. This is in large part due to 

the generous use of new charred oak (predominant in most styles of US 

whiskey, and used exclusively in the production of bourbon), which lends 

stunning sweet flavours such as vanilla and other flavour compounds. To be 

called bourbon, it must be at least 51 percent corn. (Most distillers use 65 to 75 

percent corn.) Bourbon, by law, must be aged in a brand-new, charred white 

oak barrel.

Rye whiskey is made with a mash bill that mainly features rye. The result is a 

spicy whiskey with lots of complexity. 

Tennessee whiskeys are essentially bourbons which undergo the "Lincoln 

County Process. This involves filtering the spirit through sugar maple charcoal.

Kentucky straight whiskeys must be aged in a brand-new, charred white oak 

barrel to be called straight bourbon whiskey- that means, a barrel can only be 

used once for bourbon.



JA C K  D A N I E L ’ S  ‘ H ON E Y ’  4  y r s  –  T E N N E S S E   1 1

Caramel and charred oak, a little orange blossom, Manuka honey 

and vanilla. Toasty oak and a little apricot too.

G E N T L E M A N  JA C K  4  y r s  –  T E N N E S S E   1 4

Warm, sweet notes of cherry, pink peppercorn, orange peel, and charred 

fruitwood. Anise, black pepper and raw sugar cane.

JA C K  D A N I E L ’ S  ‘ S I N G L E  BA RRE L ’  6  y r s  –  T E N N E S S E   1 6

Toasty oak, notes of corn and cereal sweetness, smokey notes, a little spice

and toffee. The rye is evident with a touch of cigar box and nut oils, a little spice

and an aniseed character.

JA C K  D A N I E L ’ S  ‘ 1 0 0  P ROOF  S I N G L E  BA RRE L ’  –  T E N N E S S E  1 7

Bottled in Bond at 100-proof so you can experience the full depth and intensity of its 

rich flavour. This smooth, aromatic Tennessee Whiskey. Offering the perfect balance 

of toasted oak barrel, sweet vanilla and light spice notes with an exceptionally smooth finish.

F OU R ROS E S  ‘ S M A L L  BA T C H ’  –  K E N T U C K Y   1 6

M ellow symphony of rich, spicy flavors along with sweet, fruity aromas and 

hints of sweet oak and caramel. Finishes soft, smooth and pleasantly long.

BU L L E I T  –  K E N T U C K Y    1 3

Fairly pungent and peppy with notes of marmalade and toasty oak. Here is a

hint of smoke with a beautiful, creamy banana milkshake. Notes of zesty orange, 

dried peel, winter spice, a cigar box character and a touch of perfume.

BA S I L  H A Y D E N ’ S  –  K E N T U C K Y    1 4

Flavours of white pepper, orange peel, lemon and corn notes are offset by 

gentle cinnamon, rye spice and sweet caramel. 

W I L L E T T  P OT  S T I L L  –  K E NT U C K Y    1 6

his bourbon is made from a mash bill of corn, rye, and malted barley 

and is aged for at least 8 years in new, charred oak barrels. It is often described 

as having aromas of vanilla, caramel, and oak, as well as notes of spice, fruit, 

and a hint of floral aromas. 



J I M  BE A M  ‘ S M A L L  BA T C H ’  9  y r s  –  K E N T U C K Y   1 5

Vanilla, charred oak and the aroma of chocolate coated raisins, prunes, caramel 

and  toffee covered in liquorice and preserved dark cherries. 

RU S S E L L S  RE S E RV E  1 0  y r s  –  K E N T U C K Y   1 4

Aromas of cinnamon, toast, vanilla, caramel, molasses and a little oak. 

Dried fruits and some residuals. 

1 7 9 2  R I D G E M ON T  ‘ S M A L L  BA T C H ’ –  K E N T U C K Y   1 5

Sophisticated and complex. A distinctly different bourbon created with precise 

craftsmanship. Expressive and elegant flavor profile. unmistakable spice mingles with

sweet caramel and vanilla to create a bourbon that is incomparably brash and bold, 

yet smooth and balanced.

M I C H T E R’ S  ‘ S I N G L E  BA RRE L ’  S T RA I G H T  RY E  –  K E N T U C K Y  1 8

Brown sugar, cinnamon and light caramel tones on the nose. Rye spice crème 

brûlée and vanilla on the palate.

BE RN H E I M  7  y r s  –  K E N T U C K Y    2 1

This Heaven Hill Distillery original is named for the famed Bernheim Distillery in

Louisville. 7-Year-Old wheat Whiskey, it is the first new style of American Whiskey to be

introduced since Prohibition. Refreshingly smooth taste.

BU F F A L O T RA C E  ‘ W H I T E  DOG’  MA S H  –  K E NT U C K Y   1 5

In Kentucky, buffalo carved a pathway followed by America’s first explorers. Those 

brave pioneers distilled whiskey using traditional methods and drank it right off the still.

They called it White Dog. This raw distillate was clear, un-aged and had a hint of sweet corn.



C O G N A C , A R M A G N A C

&  C A L V A D O S  

C A M U S  V S OP  BORD E RI E S    1 6

It is often described as having aromas of vanilla, caramel, and fruit, 

as well as notes of oak, spices, and a hint of floral aromas. 

On the palate, the cognac is rich and velvety, with a delicate 

sweetness and a long, complex finish.

RE M Y  M A RT I N  X O   5 0

Fruity with dates and peels, honey and a little marmalade, overripe grape

and warm pastries. Spicy with warm pastries and orange peel.

D E L A M A I N  ‘ P A L E  &  D RY ’    2 1

Long and intense. Enticingly perfumed and richly fragrant with fruity notes of apricot 

And citrus followed by vanilla "rancio". 

H E N N E S S Y  ‘ X O’     4 8

Hennessy X.O is the Original, the emblematic icon of the Hennessy Maison.

Deep and powerful, the eaux-de-vie of this Hennessy X.O cognac are aged in young 

barrels and marked out by their power and energy, but also by their capacity

to achieve a great roundness through time.

H E N N E S S Y  ‘ P A RA D I S ’    1 8 5

Created by Maurice Fillioux in 1979, the cognac Hennessy Paradis is known for 

its voluptuous and harmonious aroma. Graceful, silky character, highlighting its 

finely nuanced and harmoniously balanced aromatic qualities.

T A RI Q U E T  BA S  ’ F OL L E  BL A N C H E ’  V S  –  L ight  P a le  A r m agnac  2 0

Fruit notes with grape and fig, green pineapple and papaya. There is a herbaceous

twang that, without warning, dries the palate as nutmeg and wood notes linger beside

the fruit and fiery pepper. 

D A RROZE  1 2  y r s  –  A r m agnac    1 8

Fruit cake, with candied fruit and sultanas, delicate spice and a drizzle of citrus. 

Delicate floral notes, toffee sweetness and a darker, coffee and burnt sugar background.

C H A T E A U  D U  BRE U I L  P A Y S  D ’ A U G E  –  C alv ados   1 9

Fresh, tonic, refined, vigorous, very fruity, it allows to discover  the “Appellation Pays 

d’Auge Contrôlée” Calvados. It contains all the fragrances of Normandy.





T E A  B Y  T 2

E NGL I S H  BRE A K F A S T    6 . 5  

A traditional blend of Sri Lankan broken-leaf teas that produces a 

coppery liquor with an assertive aroma.   

C H I N A  JA S M I N E     6 . 5

A blend of green tea and jasmine produces a light yellow infusion

with a delicate jasmine scent.

F RE N C H E A RL G RE Y 6 . 5

A  black tea infused with petals and classic bergamot in an inspiring,

bold and refined infusion.

P E P P E RM I N T 6 . 5

A well-rounded flavour capturing the sweet essence of all things minty.

C H A M OM I L E 6 . 5

A fragrant infusion of golden chamomile flowers.

G ORG E OU S  G E I S H A  6 . 5

Sencha green tea combined with luscious  flavours of strawberries and cream.

G RE E N  ROS E  6 . 5

Vibrant green tea blended with rose petals and tropical fruits.

S T RA W BE RRI E S & C RE A M 6 . 5

Strawberry fields are forever with this beautiful red brew and sweet aroma.

P E RF E C T L Y P E A C H 6 . 5

Peach, Papaya, Apple & roasted chicory.

C O F F E E  B Y  V I T T O R I A  

BL A C K      5 . 5    W H I T E      6  

Short Black I  Macchiato  I Flat White  I  Cappuccino  I  

Americano   I  Long Black     Mocha   I   Chai Latte  I  Hot Chocolate

A L T E RN A T I V E  M I L K      +0 . 5   S Y RU P S      + 1  

Soy  I  Almond   I  Coconut  I Oat

All coffees are available decaffeinated upon request. 



M O C K T A I L S

N O N  A L C O H O L I C  

B E V E R A G E S

BE L M O N T     1 3

Mango juice, Lime juice, Rosemary syrup, Soda water.

H O M E M A D E  I C E D  T E A    1 3

Gorgeous Geisha iced tea infused with thyme, Lime juice, Sugar syrup, Soda water.

ZE A L A N D I A  S I P S  1 3

Fresh grapes, Cranberry juice, Grenadine, lemon juice, Aromatic tonic.

A P O RO     1 3

Apple juice, Butterfly pea syrup, Soda water

S O F T S  

JU I C E S     6 . 5

Orange I  Pineapple  I  Tomato  I  Apple  I  Cranberry 

K A RM A D RI N K S 8

Apple & Black Currant I  Sparkling Blood Orange 

C OA Q U A  P U RE  7

Coconut Water 

S OD A S  6 . 5

Coke I  Coke No Sugar I  Lemonade  I  L&P  

Tonic Water I  Soda Water I  Ginger Ale 

Ginger Beer I  Red bull 

W A T E R  

BY  V OY A G E  ( 5 0 0  M L I 1000 ML)    7 I 14

Ba y  o f  P len ty ,  N ew  Zea la n d

Still
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