
NON ALCHOLIC DRINKS

	 Regular     	Large

Flat White 	    6	 7
Latte 	 6	 7
Cappuccino 	 6	 7
Mochaccino 		  7
Short/Long Black 	 4.50
Americano	 4.50
Vienna 	 5

Macchiato Short/Long 		  5
Hot Chocolate		  6.50
Short/Long Black 		  4.50
English Breakfast Tea		  6
Earl Grey Tea		  6
Green Tea		  6

Cookies & Cream		  16
crushed oreos, hershey’s choc  
sauce, whipped cream, vanilla ice cream

Naughty Kitkat 		 16.50
chcolate caramel base, kitkat,  
whipped cream, vanilla ice cream

Biscoff Madness		  17
crushed biscoffs, whipped cream,  
vanilla ice cream, biscoff sauce

Banana Peanut Butter 		  17
Crunchy Peanut Butter, Banana Base, 
whipped cream, vanilla ice cream

Coke / Coke Zero		  6
Add raspberry 		 $1

Sprite		  6
Add raspberry 		 $1

Fanta 		  6	
L&P		  6

Ginger Beer		  7
Lemon Lime Bitters		  7
Red Bull		  7
Fruit Juices		  7
Apple, Pineapple, Orange, Cranberry

Voyage Still/Sparkling Water		  8

S O F T  D R I N K S  &  J U I C E S

Virgin Grapefruit Martini		  11
grapefruit syrup, lime juice, raspberry syrup, 
tonic water,  maraschino cherry

Orange Passion Crush 		  12
Passionfruit pulp,  orange juice, lemonade

Virgin Mojito 		  12
lime, mint, sugar, lemonade

Tropical Sunrise 		  13
pineapple juice,  cream of coconut, raspberry 
cordial

Mango Mule 		 13.50
mango, lime,  ginger beer

M O C K T A I L S

C O F F E E S  &  T E A S 

 M I L K S H A K E S



ALCOHOLIC DRINKS

	 Pint	 Jug
Soul Cat	 13	 26
Heydays Hazy 5.5% IPA

Export Gold	 10	 20
Imperial Pilsner 	 14.90	 30
Heydays 6.9% 

Heineken Silver	 13.50	 27 
Low Carb 4%

Panhead Supercharger	 14	 28
APA 5.7%

	 Pint	 Jug
Tiger	 14	  75 3l

ABV lager 5%

Parrotdog	 13	 26
Birdseye Hazy 5.8% IPA

Jandel	 12	 24
Te Aro Brewery 5.5% IPA

Hapi Daze	 13	 26
Garage Project 4.6% Pacific Pale Ale

Tui	 10	 20

Guinness		  15
Corona		  12
Heineken		  11
Steinlager		  11
DVB		  10
Light Hazy IPA 2.3%

Export Gold Quarts		  13.90
Lion Red Quarts		  13.90	

Corona Zero		  11
0% Alcohol

Heineken Zero		  11
0% Alcohol

DVB apple & passioinfruit Cider		 11
Monteiths Apple Cider		  10

Kirin Hyoketsu		  10
Long White		  10
Woodstock		  10

Crimson Badger Alcoholic 		  12 
Ginger Beer

R E A D Y  T O  D R I N K

B E E R S  O N  T A P

B O T T L E D  B E E R S



WINES
rose	 Glass	   Bottle

jules taylor (Gisborne) 	 13.50	 52 
Rua Pinot Rose (Central Otago)		  58  
Champagne		 bottle

Drappier Carte D’or brut nv (200ml)	38
Andre Delorme Cremant 		  120 
De Brougone Burte NV
Pol Roger Brute Reserve (375ml)		  78
Prosecco	 Glass   	Bottle

Canti Prosecco 	 15	 58
Canti Rosecco Rose	 16	 60
De Bortoli King Valley	 14	 42
Sauvignon Blanc	 Glass   	Bottle

Jules Taylor (Marlborough)	 13	 58
Allan Scott (Marlborough)	 11	 48
Lake Chalice The Falcon		  48 
(Marlborough)

Duck Hunter (Marlborough)		  50
Chardonnay	 Glass   	Bottle

Lake Chalice The Raptor	 13	 58 
(Marlborough)

Akarua (Central Otago)		  65
Trinity Hills (Hawks Bay)		  58

Pinot Gris 	 Glass	   Bottle

Mud House (South Island)	 11	 42
Waipara Hills (Waipara Valley)		  55
Duck Hunter (Marlborough)		  55
PinoT  Noir	 Glass	   Bottle

Lake Chalice The Raptor	 11	 45 
(Marlborough)

AkaruA Pinot RouGe 	 12	 55 
(Central Otago)

Wairau  River (Marlborough)	 	 55
Allan Scott (Marlborough)		  45
Crimson Peak (Central Otago)		  65
Cabernet & Blends 	 Glass	   Bottle

Trinity Hill 	 12	 58 
Hawkes Bay Merlot
Grant Burge Barossa 		  50 
Ink Cab/Sav
Shiraz	 Glass	   Bottle

Grant Burge Fithg G	 12	 48
Jam Shed (Australia)		  38
De Bortoli Woodfired Shiraz		  58



MARTINI ’S  ON JACKSON
Classic or Dirty Martini 		  17 
Greenalls Gin, vermouth, olives
Espresso Martini 		  18 
Frïs Vodka kahlua, espresso, sugar 
Lychee Martini 		  19 
Frïs Vodka, kwai feh, lychee syrup 
cranberry juice
French Martini 		  19 
Frïs Vodka, chambord, pineapple juice 

Hawaiian Martini 		  19 
Frïs Vodka, malibu, triple sec, pineapple 
juice, grenadine
Spiced Apple Martini 		  19 
Frïs Vodka, agave, lime juice, apple juice, 
cinnamon
Passionfruit Martini 		  20 
Frïs Vodka, passionfruit liquor, lime, 
sugar

COCKTAILS
Gin
Pomegreanate Gin Sour 		  19
Greenall’s gin, pomegranate  juice, lime juice, 
cranberry juice, egg white

Elderflower Gin Garden		  20 
Greenall’s gin, st germain elderflower  
infused liquor, elderrflowerextract, 
lime, apple juice, egg white

Long Island Iced Tea Liit 		  21 
gin, vodka, rum, tequila, triple sec, lime, coke

Vodka
Sex On The Beach		  18
Frïs vodka, peach schnapps, cranberry 
juice, orange juice

Screwdriver		  19
Frïs vodka, blue curacao, orange juice, 
lemonade

Rosebud 		  21
Frïs vodka, pineapple & cranberry juice, lime, 
passionfruit syrup

Tequila
Margarita 		  18
tequila,  lime, sugar 
add passionfruit 		  4

Tequila Sunrise		  18
tequila, orange juice Grenadine, maraschino 
cherry

Whiskey
Midnight Sour 		  18
Grant’s whiskey, lime juice, simple syrup, 
egg white, bitters

Neon Barrel 		  18
Grant’s whiskey, blue curacao, lime juice, sugar, 
lemonade

Rum
Dark ‘N’ Stormy 		  17
coruba rum, ginger beer, lime juice

Mojito 		  18 
angostura rum, mint, lime juice, sugar 
soda, bitters 
add mango 			   4 
add passionfruit 		  4

Pina Colada 		  19 
malibu, cream of coconut,  Pineapple juice

Miniature Cocktails  (Shot-tails)
Check bar for avaliablity 

Brains		  12
baileys, peach schnapps, grenadine

Baby Guinness		  12
kahlua, irish cream

Jelly Bean Bomb		  12
sambuca, grenadine, chambord

Fire Sambuca		  13
sambuca served with fiery flame



SPIRITS

Vodka
Wyborowa 		  12
Finlandia 		  13
Absolute 		  14
Crystal Head 		  15
Greygoose 		  15
Scapegrace 		  15
Ukiyo 		  15
Brandy
St Remy 		  12
Chattelle Napoleon		  13
Rum 
Havana Club 		  12
Stolen Dark 		  13
Bacardi		  13
Ratu Spiced Rum 		  14
Appleton Estate 		  15
Tequila	
Jose Cuervo 		  13
El-Jimador 		  13
Herradura 		  14
Agavero		  15
Bourbon
Jim Beam 		  12
Jack Daniel		  13

Gin	
Greenalls		  12
Beefeater 		  13
City Of London 		  13
Haymans 		  13 
Larios 		  13
Bombay Saphire		  14
Scapegrace		  15
Whiskey	
Canadian Club 		  12
Fireball		  12
Grant’s		  12
Jameson 		  12
The Famous Grouse 		  12
Ballentines 		  13
Bowmore 		  13
Black Label 		  14
Teeling 		  14
The Ardmore 		  14
Chivas Regal 		  15
Scapegrace 		  15
Shackleton 		  15
Auchentoshan 		  16
Monkey Shoulder 		  17
Laphroaig 		  17
Glenfiddich 		  17
The Macallan 		  22
Blue Label 		  30

Kahlua 		  9
Aperol 		  10
Baileys 		  10
Campari 		  10
Jagermeister 		  10
Midori 		  11

Chambord 		  12
Cointreau 		  12
Drambui		  12
Frangelico 		  12
Sambuca 		  13

LIQUORS
30 ml shots

All Spirits include your choice of mixer: 
Coke, Fanta, Sprite, L&P, Ginger Ale, Ginger Beer.        

Red Bull Mixer is $2 extra



(D.F) Dairy Free   (G.F) Gluten free  (V) Vegan
If you have special dietary requirements 

please let our staff know when you order

Korean-Style Chicken Wings | 22.50
Glazed in a flavourful korean sauce, topped 

with fresh micro-greens

Tandoori Drums | 21.99 (G.F)

Chicken drumsticks in tandoori spices served 
with garlic-mint yoghurt

Popcorn Chicken | 20.99
Crispy, bite-sized fried chicken topped with a 

spicy mayo drizzle 

 Fried Calamari | 18.99 (D.F)

Lightly battered calamari, served with zesty 
lime mayo and fresh lemon

Fried Cauliflower | 18.50 (V)(D.F)

Crispy fried cauliflower bites served with spicy 
mayo

Garlic Pita Bread | 14.99
Soft garlic pita paired with rich, creamy 

hummus & SLAW

Thick-Cut Chips | 11.99 (D.F)(G.F)

Golden, thick-cut fries served with rich 
tomato sauce and creamy aioli

Smashed Beef Burger | 28.99
Juicy beef patty with melted cheese, pickles, 

lettuce, onion and thousand island dressing 
served with chips

Fried Chicken Burger | 27.99
Crispy fried chicken served with lettuce, 

tomato, pickles, and creamy chipotle mayo 
served with chips

Fried Halloumi Burger | 26.99
Golden fried halloumi with lettuce,

tomato, pickles, and honey soy served with 
chips

Chicken Sliders | 22.50
crispy fried chicken, Carrot and cabbage slaw 

served with sriracha mayo

Aloo Tikki Sliders | 20.50
Eleven spice potato patty, carrot and cabbage 

slaw served with tamarind mayo

TAPAS /  ENTREE

BURGERS & SILDERS

DUMPLINGS
Pan-fried Chicken Dumplings | 22.50
Filled with chicken, cabbage, chives, garlic 

served with honey soy

Pork & Prawn Dumplings | 21.50
 Filled with pork, prawn, spring onion garlic 

served with chilli soy sauce

Water Chestnut & Shiitake Dumplings  
20.50 (V)(D.F)

Water chestnut, mushroom, cabbages 
dumplings, served with chilli oil and soy sauce



(D.F) Dairy Free   (G.F) Gluten free  (V) Vegan
If you have special dietary requirements 

please let our staff know when you order

Fresh Te Kouma  
24 (half dozen), 48 (dozen) (D.F)(G.F)

Premium Fresh Oysters served with pickled 
onions and lemon

Tempura Oysters  
26 (half dozen), 52 (dozen) (D.F)

Lightly Crispy Battered  
Oysters, Served with Zesty Lime Mayo and lemon

Hot Meat Board | 69.99  
Pork ribs, chicken wings, chicken 

dumpling, carrot and cabbage slaw and 
thick-cut chips

Cheese Board | 51.50 

A Selection of Local Cheeses (Brie, Blue, 
Cheddar), Served with Fresh Grapes, OLIVES, 

Crisp Crackers, Quince Paste, and Rustic Walnut 
Bread

One KG Chicken Wings & Chips | 44.50 

 Wings glazed in favourful korean sauce served 
with chips

Martini Fried Food Board | 39.50 
A Selection of Crispy Finger Foods (Samosas, 

Spring Rolls, Squid Tentacles Twisters) Served 
with Gourmet Dipping Sauces

 Fish & Chips | 35.50
 Crispy battered fish, served with golden thick-

cut chips, cabbage slaw, tartare and tomato 
sauce

Grilled Lemon Garlic Scallops & 
Fried Calamari | 29.50 (D.f)(G.F) 

Grilled scallops and crispy fried calamari, 
served with a zesty lemon caper mayo and a 

touch of fresh orange

Martini Creamy Seafood Chowder 
29.50

A creamy, comforting seafood chowder with 
prawns, fish, mussels, and seasonal vegetables, 
served with warm ciabatta bread and butter

Thai Salad  | 28.99 (G.F) (D.F)

Choose from Beef, Chicken or Halloumi 
Baby  Cos  Masculine  Salad with,   carrot, 

edamame  beans,  radish, and avacado  Served 
with Thai sauce

Gnocchi Alfredo | 26.99 

Silky gnocchi in a rich alfredo sauce, served 
with smoked chicken, preserved lemon, and 

crispy fried parsley

Martini Grilled Pork Ribs With Chips 
26.50 (G.F) (D.F)

Tender pork ribs glazed in a bold gochujang 
sauce, served with chips

A LA CARTE
O Y S T E R S

S H A R I N G  B O A R D S

L I G H T  M E A L S



(D.F) Dairy Free   (G.F) Gluten free  (V) Vegan
If you have special dietary requirements 

please let our staff know when you order

Lamb Shank | 42.50 (G.F)

Braised lamb shank glazed with makhni sauce 
served with green peas risotto & seasonal 

stirfry vegetables

Ribeye Steak | 45.50 (G.F)

Juicy Ribeye steak served with thick-cut chips, 
rich jus, broccolini, baby carrots and a dollop 

of indulgent café de paris butter

Lime Fish | 39.50
Delicate fish fillet infused with fragrant 

makrut lime, served with roasted baby potatoes, 
fennel, dill, and orange salad. complemented 

by a velvety beurre blanc sauce

Chicken Marylands | 36.50 (G.F)

Grilled herb spiced chicken marylands served 
with creamy mushrooms sauce and seasoned 

vegetables

Vegan Root-Five Curry With Rice 
 31.50 (G.F) (D.F) (V)

Vegan Curry with exotic seasonal vegetables, 
coconut cream, thai herbs and spices, 

lemongrass, kaffir lime & Basil served with 
fluffy steamed rice.

M A I N S

Asparagus or Brussels Sprouts  
 with Crispy Bacon  

 14.99 (G.F) (D.F)

Fresh seasonal roasted asparagus or brussels 
sprouts paired with crispy bacon for a 

delightful balance of flavours 

Steamed Vegetables with Garlic Soy 
13.99 (G.F) (D.F) (V)

A medley of fresh steamed vegetables, 
delicately tossed in savory garlic soy 

sauce

Angry Edamame | 12.99 (G.F) (D.F) (V)

Tender edamame beans, lightly steamed 
and seasoned for a simple yet satisfying 

snack

Thick-Cut Chips with Tomato Sauce 
and Aioli | 11.99 (G.F) (D.F)

Golden, crispy thick-cut chips served with 
tangy tomato sauce and creamy aioli

S I D E S

A LA CARTE



(D.F) Dairy Free   (G.F) Gluten free  (V) Vegan
If you have special dietary requirements 

please let our staff know when you order

DESSERTS
Sacher Torte | 17.99

Luxurious Sacher torte, with silky chocolate 
mousse, Mascarpone, and a scoop of indulgent 

chocolate ice cream

Tiramisu | 17.50
TIRAMISU LAYERED ON CHOCOLATE SPONGE 

SERVED WITH PLUM ICE CREAM and berry coulsis

Orange and Almond Friand | 16.99 (GF)

A moist orange and almond friand, topped 
with walnut praline, candied orange, and a 

scoop of velvety vanilla ice cream

Vegan Choco-Berry Cheesecake 
16.50 (V)

A creamy vegan chocolate berry cheesecake, 
served with berry coulis, coconut creaM AND 

coconut chocolate

Ice Cream TRIO | 11.99
A delightful trio of ice cream: smooth 

chocolate, classic vanilla, and tangy plum

Affogato | 10.90
Vanilla icecream topped with espresso shot

Add kahlua or baileys  | $8

Martini Lamington | 18.90
Lamington inspired cocktail made with 

vodka, malibu, coconut milk and raspberry & 
chocolate sauce

KIDS MENU
Waffles with Fried Chicken | $15

Fresh waffles with maple syurp served with 
Crispy fried chicken

Fish houjous | $15
Fried battered fish strips servied with crispy 

chips and tomato sauce

Fresh Fruit Bowl | $11.50 (g.f) (V)

Seasonal fruit served cut 

Kids Hotdog with Tomato Sauce 
  $10.90

Fried hotdog served wth tomato sauce

Kids Sundae  | $10
Three scoops of ice cream served with salted 

caramel sauce

Kids Chips | $8.90 (V)

Crispy fried chips served with tomato sauce


