
pop-up pours

Discover | Sample | Delight

Salmon Tataki, Edamame, Avocado, Ponzu, Wasabi Air, Garlic Chips | GF

Eggplant Cannelloni, Tofu, Lime, Curried Dahl | VG, GF 

Roasted Bone Marrow, Panzanella, Brioche 

Twice Cooked Pork Belly, Fennel, Apple, Pomegranate, Candied Walnut

Gnocchi, Roast Butternut, Basil, Parmesan, Truffle | V

Gnocchi, Beef Cheek Ragu, Basil, Parmesan, Truffle 
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Torched Meringue, Lemon Curd, Oats, Lemon Sorbet, Meringue Shards | V, GF 

Espresso Dark Chocolate Mousse, Anglaise, Orange, Honey Tuille | V

Macerated Strawberries, Strawberry Air, Dulce, Apple Sorbet | VGO, GF 

Dark Chocolate Chili Fondant, Verjuice Poached Plum, Vanilla Ice Cream | V

Warm House Marinated Olives, Citrus, Chilli, Thyme | VG, GF

Duck Liver Parfait, Cornichons, Mount Sourdough 

Burrata, Caprese, Anchovy, Ciabatta | VO
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New Season Broccolini, White Bean Hummus, Spring Onion Hazelnut Pesto, Sorrel | VG, GF

Compressed Watermelon, Feta Marshmallow, Basil, White Balsamic, Walnut | VG, GF
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Cheeseboard ~ Three cheese’s, Turkish Lavosh, Rhubarb Gel | V 27
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pop-up pours

Discover | Sample | Delight

A wine experience with a difference - we want to take you on an
oenological journey, introducing you to new and interesting

vintages.  

Your selection is a conversation - or we can surprise you!

Something Indulgent  | 16/75 

Our Kitchen Takeover favourites - from sauvs to pinots, ask what we’re pouring. 

Something Suprising  | 20/90   

Our wines have the advantage of being interesting and starting conversations - these are unique

varietals that we have come to love. 

Something Spectacular | 30/140 

Make today stand out - each week we open one very special bottle to pour by the glass. 

Explore three New Zealand wines -  select your favourites or be brave and let us take you on a

blind-tasting adventure. 

Wine flights | 36 for 3x100ml pours



pop-up pours

Discover | Sample | Delight

Fancy a refreshing gin or a bold rum?  Just ask our friendly team.

Cocktails 

Limoncello Spritz |Limoncello, Prosecco, Soda

Rhubarb & Ginger Gin Sour | Edinburgh Rhubarb & Ginger Gin, Lemon, Egg White 

Margarita | Altos Tequila, Cointreau, Lime

Spiced Pineapple Mojito | Bati Spiced Rum, Pineapple. Lime, Mint, Soda  

18

18

18

18

MP

Pheonix - Ginger Beer / Cola / Lemonade

Taha - Kawakawa, Mānuka & Ginger 

Ngā Taonga a Papatūānuku - Herbal Blend | Fermented Tea 

Tarata - Earl Grey | Fermented tea 

Antipodes Sparkling Water 
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Softies 

14/66

22/110

 Ca' di Rajo Prosecco Brut, Italy 

Vilaura Blanc de Blanc, Hawke’s Bay 

Bubbles

Corona/Heineken 

Kereru Cerveza Light Lager - Latin American style lager 

Mount Brewing Co. Mermaids Mirth APA

Mount Brewing Co. Golden Hour XPA 

Garage Project Fugazi (low alc) 

Deep Creek Zero Bullsh*t IPA (0%) 
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Beers


