SYACKS

Spiced & Roasted Mixed Nuts 16
Citrus & Garlic Marinated Olives 16
PLATES

Toasted Bakehouse Bread, Extra Virgin Olive Oil, Seasonal Dip 16
Natural Market Oysters, Mignonette (/2 or Dozen) 49/95
Whipped Hummus, Pomegranate, Crispy Chickpea, Olive Oil, WarmFlatBread______ 25
Stracciatella Curds, Confit Cherry Tomato, Roasted Garlic, Grilled Focaccia 26
Crispy Cauliflower Gratin, Gorgonzola Whip, Pangrattato 27
Chargrilled Halloumi Skewers, Sticky Date Syrup, Oregano 26
Country Style Pork Pate, House Pickles, Fig Chutney, Grilled Bread 28
Wagyu Beef & Pork Meatballs, Grana Padano 32
Crispy Chicken, Spicy Russian Mayo, Fried Pickles 27
Beef Cheek Croquette, Chipotle Adobo, Crayfish Mayo 29
Salt & Pepper Calamari, Dill Tartare, Fresh Lemon 26
R.M. Chorizo Sausage, Chargrilled Prawns, Pickled Guindilla Salsa 29
Tasting Plate - A Selection of Cured Meats, Cheese & Condiments 68
Crispy Fries, Truffle Aioli 15

One Bill per Table
All Beverages Are Subject to Availability.
A Surcharge Applies on NZ Public Holidays
1.9% Card Fee Applies to Credit Card & Paywave Transactions
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SPRITZ

A refreshing aperitif liqueur, served with Prosecco, Soda & Garnish

Aperol Spritz with Orange & Sicilian Olive 26
Campari Spritz with Orange & Lemon 28
St Germain Elderflower Spritz with Cucumber and Mint 29
Limoncello Spritz with Lemon slices & Basil 28

CHAMPACGNE

NV Perrier-Jouét Grand Brut 30/175
NV Veuve Clicquot Brut 180
NV Laurent Perrier ‘La Cuvée’, Champagne, FRA 190
NV Veuve Clicquot Rosé 205
NV Perrier-Jouét Blason Rosé Brut 220
NV Pol Roger Brut Réserve 235
NV Bollinger Special Cuvée 275
2016 Perrier-Jouét Belle Epoque Blanc 550
2013 Dom Pérignon 945
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SICNATURLE COCKTAILS
Ginger Soul “The excellency of the soul is to be measured by the object of its love.”
Vodka, Apricot, Ginger Wine, Lime, Ginger Ale, Whites 29

Hanami “When the Sakura Blossom is in full swing”

Roku Sakura Bloom Gin, Vanilla, Strawberry & Rhubarb Shrub, Lemon, Whites 29
The Green Lady “A beautiful lady with a tarte tongue behind a sweet smile”

Rifter’s Dry Gin, Limoncello, Basil, Lemon, Honey, Whites 29

Thorned Rose “One who loves the rose also loves its thorns.”
Chiliinfused Tequila, Mezcal, Cocchi Rosa, Agave, Lime & Grapefruit juice, Grapefruit Soda 30

Match Maker “Taking your matcha date to new levels”
Vodka, UmamiMatcha Custard, Strawberry, Cream 29

Midnight Express “A creamy, boozy night cap”
Vodka, Coffee Liqueur, Shanky's Whip, Baileys, Cream, Nutmeg 29

Apple Pie Martini “The OG! If you know you know ”
Vanilla Vodka, Otago Honey, Baking Spices, Apple Juice, Sea Salt, Cream, Flamed Cinnamon__29

Lock Stock “Layers of Figs, Peaty Smoke and Cherry”
Islay Scotch, Fig Liqueur, Cromwell Cherry Brandy, PX Sherry, Bitters 30

Aztec Ember “Silk on the palette, fire on the finish”
El Dorado 12yr Rum, Cuban Rum, Chocolate Liqueur, Orange, Chocolate and Chilli Bitters 32

Barrel Aged Negroni “Equal parts bitter, bold, and barrel-aged”

Equal parts Rifter’s Gin, Campari, Rosso Vermouth, Orange zest 32
O A q /\ / Y

WINTER \WVARMERS

Our Famous Mulled wine 19

Ayrburn Pinot Noir, Brandy, Sugar, Citrus, Secret blend of Spices

Irish Coffee 22

Espresso, Irish Whiskey, Sugar, Floated Cream, Nutmeg

Hot Toddy 20

Scotch Whisky, Lemon, Honey, Ginger Wine, Clove & Cinnamon

dB
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CLASSIC COCKTAILS

French 75 “Ifit's good enough for Hemingway.......”
Gin, Lemon, Sugar, Ayrburn Sparkling Wine

27

French Martini “Paris by name, New York by Fame....”
Vanilla Vodka, Chambord, Pineapple

28

Negroni Sbagliato “The wrong Negroni, done right!l.”

28

Campari, Sweet Vermouth, Ayrburn Sparkling Wine, Orange

Southside “Straight out of Boston”
Gin, Lime, Mint, Simple Syrup

28

Peruvian Maid “jAsu, qué rico!”
Pisco, Lime, Sugar, Cucumber, Mint

28

Cosmopolitan “Chic, sharp, and Forever Iconic”
Vodka, Cointreau, Cranberry, Lime, Orange Peel

28

Naked & Famous “Are you a legend, with nothing to hide?”
Mezcal, Aperol, Yellow Chartreuse, Lime

30

Mai Tai “A passport to paradise, no boarding pass required”
Cuban Rum, Jamaican Rum, Grand Marnier, Lime, Pineapple, Orgeat, Angostura

Whisky Sour “When life gives you lemons, make whisky sours”
Bourbon, Lemon, Sugar, Angostura Bitter, Whites

29

29

Charlie Chaplin “A silent comedian, yet this drink really speaks for itself”
Sloe Gin, Apricot Brandy, Fresh Lime

28

Grasshopper “An After-Eight in a glass”
Créme De Cacao Blanc, Créme De Menthe, Cream

26

Oaxacan Old Fashioned “A real taste of Mexico”
Arette Artesenal Reposado Tequila, Motel Artesanal Mezcal, Agave, Orange Bitters

Revolver “Lock & Load”
Bourbon, Coffee Liqueur, Orange Bitters

30

32

Vieux Carré “An Italian American, Bittersweet love story!”
Rye Whiskey, Cognac, Rosso Vermouth, Angostura & Peychaud’s Bitters, Lemon

dB

34
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SICXATURL CIY PAIRTYCS

Rifter’s Dry Gin - Rifter’s Distilling Co. 19
“Classic dry style with pronounced juniper, bright citrus and a clean, refreshing finish”

Rifter’s Gin & East Imperial Burma Tonic
Served with a Cucumber Ribbon and Cracked Black Pepper

The Source Gin - Cardrona Distillery 25
“Bright, citrus-led New Zealand Gin with lifted yuzu, soft juniper and a clean, aromatic finish”
Source Gin & East Imperial Yuzu Tonic

Served with Fresh Pink Grapefruit, Sichuan Peppercorn, Lime and Fresh Thyme

Roots Dry Gin - Elemental Distillers 23
“Earth-driven botanical gin with subtle spice, balanced by bitter citrus and savoury herbal depth”
Roots Gin & East Imperial Grapefruit Tonic

Served with Dehydrated Grapefruit and Fresh Rosemary

Scapegrace Blood Orange Gin - Scapegrace Distilling Co. 23
“Rich and vibrant blood orange gin layered with sweet citrus and warming spice backbone”
Scapegrace Blood Orange Gin & Pineapple Jalapefio Soda

Served with Dehydrated Pineapple and Fresh Chilli

Roku Sakura Gin - Suntory Distillery 24
“Elegant Japanese gin showcasing floral botanicals, soft spice and delicate citrus complexity”
Roku Sakura Gin & Rhubarb and Smashed Mandarin Tonic

Served with Dehydrated Mandarin and Fresh Mint
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BEER

Canyon ‘Gold’ Lager 4%, New Zealand

Asahi Lager 5%, Japan

Peroni 0%, Italy

Emerson’s Pilsner 4.9% New Zealand

Somersby Apple Cider 4.5%, Denmark

SOFTS DRIYKS

East Imperial Tonic

East Imperial Yuzu Tonic
East Imperial Grapefruit Tonic

East Imperial Grapefruit Soda
East Imperial Dry Ginger Ale
East Imperial Ginger Beer

Coca Cola, Coke Zero or Sprite

MOCKTAILS

Grapeftruit, Lime, Mint, Sugar, Soda

330ml
Canyon ‘Vacation’ Hazy Pale Ale 4.9%, New Zealand 15
15
Canyon ‘Tussock Basher’ Tiny Pale Ale 2.5%, New Zealand 15
Canyon ‘Bright Eyed’ Non Alcoholic Hazy IPA 0.0%, New Zealand 13
15
13
15
13
Crimson Badger ‘Ginger Bear 4%, New Zealand 13
8
8
8
8
8
8
9
Citrus Verde “Grapefruit, mint and a clean finish”
18
Southside Spice “Fresh, green, and genily spiced”
Seedlip Spice, Apple, Lime, Mint, Cucumber, Sugar 21
Lavander Garden “Light, floral and gently tart”
Lavander Infused Seedlip Garden, Lemon, Lavander Syrup, Whites 21
Strawberry Pinepple Sour “Fresh, fruity, rich & textured”
21

Strawberry, Rhubarb, Pineapple, & Lime

dB
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\WINES
SPARKLING

NV Ayrburn Méthode Traditionelle Heritage, Marlborough

NV Perrier-Jouét Grand Brut, Champagne, France

[25ml/750ml
19/100

30/175

2024 Col d'Silici Prosecco, ltaly

\WHITE:

2025 Ayrburn Sauvignon Blanc, Marlborough

20/120

150ml /250ml /750ml
17/25/75

2025 Ayrburn Pinot Gris, Gibbston/Bendigo, Central Otago
2024 Ayrburn Chardonnay, Bannockburn Central Otago
2025 Ayrburn Billy's Chardonnay, Gibbston, Central Otago

18/27/8l

24/39/115
29/47/135

2025 Ayrburn Dry Riesling, Bendigo, Central Otago
2025 Ayrburn Sauvignon Blang, Marlborough

ROSE & CHILLED REDS

2023 Ayrburn PN Rosé, Gibbston, Central Otago

19/27/84
19/30/89

150ml/250ml/750ml
19/30/89

2024 Ayrburn Bessie's Blanc de Noir, Gibbston, Central Otago
2024 Ayrburn Bonnet Rouge Chilled Pinot Noir, Central Otago

SWEET

2025 Ayrburn ‘Late Harvest’ Riesling, Marlborough

21/33/95
17/30/79

75ml/ 375ml
23/105
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\WINES
PINOT NOIR

2023 Ayrburn ‘Whimsy’ Pinot Noir, Central Otago

150ml /250ml /750ml
19/30/84

2022 Ayrburn Pinot Noir, Central Otago
2024 Ayrburn ‘Homestead’ Pinot Noir, Bendigo, Central Otago
2023 Ayrburn ‘Ten Acre’ Pinot Noir, Gibbston, Central Otago

23/36/105
2744130
145

2024 Ayrburn ‘Chinaman’s Block’ Pinot Noir, Bendigo, Central Otago

150
200

2023 Ayrburn ‘Napoleon’ Pinot Noir, Bannockburn, Central Otago

INTERYATIONAL

2023 Pra‘Otto’ Soave Classico Veneto, ITA

150ml/250ml/750ml
20/33/90

2022 Capel Vale Chardonnay Margaret River, AUS

105

2023 Billaud-Simon Chablis, FRA
2024 Aix Rose Provence, FRA
2024 Two Hands ‘Gnarly Dudes’ Shiraz, Barossa, AUS

182
120
26 /42 /120

2021 Sartori Valpolicella Ripasso Superiore Regolo, ITA
2022 Shaw & Smith Shiraz, Adelaide Hills, AUS

2021 Vasse Felix Cabernet Sauvignon, Margaret River, AUS

120
155
160

FORTIFIED

NV Campbell's Muscat, Rutherglen, AUS
NV Graham'’s Six Grapes Ruby Reserve Port, PRT

23
23

NV Warre’s Otima 10yr Tawny Port, PRT

NV Lustau Pedro Ximenez Sherry

dB

33
24
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All IY, COOD SPIRITS
HOUSL: a1t served with choice of mier s17

Absolut Vodka, Sweden

Rifters Gin, Arrowtown, New Zealand

Olmeca Altos Plata Tequila, Mexico

ElDorado 3Y. 0. light Rum, Guayana

Maker’s Mark Bourbon Whiskey, USA

Monkey Shoulder Blended Malt Scotch, Scottland
Chatelle Napoleon VSOP Brandy, France

Ny
Gl \ Flavoured primarily with juniper berries, renowned for its and versatility in cocktails.

Glendalough, Ireland 22
Hendricks, Scotland 22
Scapegrace Blood Orange, New Zealand 22
Sipsmith Dry, England 21
Tanqueray No.10, England 23
The Botanist, Scotland 23
The Source, New Zealand 23
Roku, Japan 22
Roots, New Zealand 23

N T
\' O D l\u\ Its purity & clarity make it perfect for mixing with almost anything.

Belvedere, Poland 21
Broken Shed, New Zealand 17
Crystal Head, Canada 24
Grey Goose, France 21
Meili, USA 18
The Reid, New Zealand 22
Blue Duck, New Zealand 17
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All IY, COOD SPIRITS

TE()‘UlLu\ Made only from Blue Weber Agave, typically cooked by steam ovens, expressing
vegetal, spicy & fruity qualities with increased colour & complexities from barrel ageing,

Less than 2 months aging.

FortalezaBlanco 27

Rested’ 2 - 12 months in various sized oak barrels.

Arette Artisanal Reposado 21
Fortaleza Reposado 32
Fortaleza Reposado 2023 Winter Blend 39

Aged 1 - 3 years in 600L oak barrels. Ouver 3 years and it becomes 'Extra’ Anejo.

Arette Artisanal Anejo 26
Herradura Ultra Anejo 34
Fortaleza Anejo 38

B[EZC&;\L Various varieties of agave are roasted in stone lined earthen pits expressing fruit,
spice & most commonly - smoky characteristics.

Motel Artesanal 19
Siete Misterious Doba - Yej 22
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All IY, COOD SPIRITS

) A
l\U Bl Derived from fermenting and distilling sugar cane or molasses and producing a wide

variety of styles, with a broad range of flavours from neutral to fruity, funky, warm, rich and spiced.

Light in body and neutral in flavour with minimal ageing in oak barrels.

ElDorado 3Y. 0, Guyana

Sagatiba Cachaga, Brazil

Medium bodied with fruit, funk, vanilla and spiced notes from longer barrel maturation.

Havana Club7Y.0.Cuba

20

ElDorado 8 Y.0. Guyana

22

Rich, dense, full-bodied rum, deriving intense and complexed flavours from oak maturation.

Gosling’s Black Seal, Bermuda

Appleton Estate 12 Y.0. Reserve, Jamaica

23

ElDorado 12 Y.0. Guyana

25

ElDorado 21Y. 0. Guyana

33

Gosling’s Family Reserve Old Rum, Bermuda

33

Rum, flavoured post distillation with exotic fruits or spices.

Sailor Jerry Spiced, USA

17

Plantation Pineapple, Barbados

BRU\\;DY 6 COC\LU\C "The liquor of the gods” - Viktor Hugo

Delord Blanche Armagnac, France

Barsol QuebrantaPisco, Peru

Luigi Francoli 5Y.0. Grappa, ltaly
Hennessey V.S.0.P. Cognac, France

Remy Martin V.S.0.P. Cognac, France

Delord XO Bas Armagnac, France

dB
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All IY, COOD SPIRITS

u\Plellf "Before dinner.”

Aperol, Italy

Campari, Bitter Liqueur Italy

Cocchi Americano, Italy 45ml

CocchiRossa, Italy 45m
CocchiExtraDry, Italy 45mi

CocchiTorino Rosso, Italy 45mi

Disaronno Amaretto, Italy

Frangelico, Italy

Pallini Limoncello, Italy 45ml
Shanky’s Whip, Ireland

DIGESIIF “After dinner.”

Amaro Montenegro, Italy
Averna Amaro, Italy

Chartreuse M.O.F. France

Chartreuse Yellow, France

Chartreuse Green, France

DoM Benedictine, France

Fernet Branca, Italy

Fernet Mentha, Italy
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\WWHISKY

True artistry through a series of craft processes namely malting, mashing, fermenting and
distilling grains with extensive time spent maturing in oak casks, and finally blending.

SCOTCH

Speyside whiskies are typically frugal with peat, yet rich and full of fruit. Notes of orchard fruits,
heather, honey, vanilla, and spice are to be expected.

The Balvenie 12 Y.0. 28
The Balvenie Caribbean Cask 14 Y.0. 35
The Macallan Sherry Cask 12 Y.0. 28
Glenfiddich Grand Cru 23Y.0. 80

The Highlands is the largest whisky region in Scotland, naturally offers a wide range of flavours. From
being full bodied to light, fruity, dry, or even heavily peated.

Glenmorangie 18 Y.0. Extremely Rare 40
The Dalmore 12 Y.0. 26
Auchentoshan Three Wood, Lowland 26
Fettercairn16 Y.O. 35

While Islay whisky is known for being heavily peated, the whiskies from this region will surprise
you with their complexity.

Laphroaig10Y.0. 25
Ardbeg0Y.0. 23
Ardbeg ‘Corryvreckan’ Cask Strength 35
Bruichladdich Port Charlotte I0YO 30

Blended Scotch combines the bold character of malt whisky with the soft sweetness of grain
whisky to produce delicate yet complex expressions.

Monkey Shoulder Blended Malt 17
Chivas Regal 18Y.0. 23
Chivas Regal Ultis 55
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\WWHISKY

True artistry through a series of craft processes namely malting, mashing, fermenting and
distilling grains with extensive time spent maturing in oak casks, and finally blending.

IRISH

The Original Whiskey producer, Ireland, has a large focus on triple distillation and blending. The third
distillation gives a lighter but smoother whisky than their Scottish counterparts. They often also use
unmalted barley, which is unique to the country, and is fundamental to Single Pot Still Whiskies and
their Hallmark characteristics; smooth, oily & textural with spiced flavours.

Jameson’s Irish Whiskey 19
Redbreast 12yr Single Pot Still 23
Redbreast 15yr Single Pot Still 29

JAPANESE

Their difference from Scotch lies in the subtleness during the distillation process, Japanese whisky
incorporates one of the core values of Japanese culture: Precision.

Mars ‘lwai’ Tradition 25
The Hibiki Harmony ‘Japanese Harmony 33

BOURBOY &. RYE,

The most famed spirits of the U.S.A, Bourbon accommodates the sweetness of the corn while rye brings
out the spiciness of the grain.

Jack Daniel’s “Tennessee” Whisky 17
Woodford Reserve Bourbon 19
Michter’s Rye 28
SazeracRye 26
Eagle Rare [0 Y.0 Bourbon 28

Page |14



“Welcome to Ayrburn, where design and people are at the heart of
everything we do. Attention has been given to every detail, big
and small, to bring people together for an all in, good time.
Ayrburn is part of Winton, a proud New Zealand company known
forits best by design philosophy to create vibrant
neighbourhoods where people thrive.

Ayrburn venues and wines will ensure plenty of opportunities for
you and your friends to put the world to rights, even if it takes until
the small hours of the morning to reach a consensus.”

s /yﬁfhtrz

Chris Meehan, CEO



