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About Ayrburn Wines.  

 
Ayrburn produces wines that reflect the quality, depth and history of Ayrburn  

farm’s agricultural past and celebrates the stories and special sites of the Central  
Otago winegrowing region today.  

 
The team at Ayrburn have worked with winemaker Jody Pagey and Master of Wine Sophie Parker -

Thomson to craft an exciting collection of wines that represent and complement a revitalised 
Ayrburn. 

 
From the beginning, Ayrburn has been a destination rich with success, character, and charm, 

celebrating local produce and enterprise. It was only natural for Ayrburn to extend its purview to 
fine wine production to complement its world - class hospitality pr ecinct on the historic Ayrburn 

farm. 
 

We craft a high - quality range of wines that amplify the experience of Ayrburn for our visitors, our 
wines are made for magic moments and celebrations, and to share with great food, family, and 

friends. 
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OUR FAMOUS  MULLED WINE  

Ayrburn Pinot Noir, Brandy, Citrus Fruits, Sugar & Our  Secret Blend of Mulling Spices    19 

Served hot with Orange, Cinnamon and Spiced sugar rim.  

 
 

AYRBURN WINE FLIGHTS  – Flights of 4 Wines Served at the Same Time To Enjoy At Your Own Pace  

 

Aromatic Lift  
Billy’s Chardonnay , Dry Riesling, Pinot Gris , Bessie’s Blanc de Noir     32 

 

Local Attraction  
Ayrburn  Chardonnay , Pinot Noir Rosé, Bonnet Rouge Chilled P N, Homestead Pinot Noir                 34  

 

Pinot Perfection  
Whimsy Pinot Noir, Ayrburn Pinot Noir, Homestead Pinot Noir, Napoleon Pinot Noir    36  

 

 
FLIGHT & PLATE DEAL            55 
 
– Choose Any Flight From Above  

– Choose Any Plate Listed Below 

   

Crispy Chicken, Spicy Russian Mayo, Fried Pickles        

Crispy Cauliflower  Gratin, Gorgonzola Whip, Pangrattato 

Salt & Pepper Calamari, Dill Tartare, Fresh Lemon    

Beef Cheek Croquettes,  Chipotle Adobo, Crayfish Mayo    

Wagyu Beef & Pork  Meatballs, Grana Padano       

Tasting of New Zealand Cheese  

 

 

 

 

 
 

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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AYRBURN SPARKLING                                                                                                                     125ml/750ml 

NV  Méthode Traditionelle Heritage, Marlborough, NZL  

Our delicate and fine Méthode Traditionelle is replete with aromas of white peach, 
lemon, apple and breadcrust. On the palate, classic stone fruit & apple flavours overlay 
the savoury biscuit notes. The bright aromatics and energetic acidity make this the 
perfect way to kick off a meal.  

 

19/100 

AYRBURN SWEET                                                                                                                     75ml/750ml  

2025   ‘Late Harvest’ Riesling Marlborough, NZL   

Exotic aromas of quince, candied fig and orange marmalade, all accented with an 
attracted coastal salinity from its single - vineyard home in Marlborough’s Blind River. 
The first sip is like stepping into late - autumn sunlight -  rich, velvety layers of orchar d 
fruit unfolding slowly, yet kept effortlessly buoyant by bright acidity and a fine mineral 
line. 

 

23/105 

AYRBURN ROSÉ  150ml/250ml/750ml  

202 3 Pinot Noir Rosé, Gibbston Central Otago, NZL  

Fragrant red fruits and florals meld with classic strawberries and cream in our 
attractive Pinot Noir Rosé. With pretty aromatics and a luscious, fruit - driven palate, a 
wine as a  perfect accompaniment to balmy evenings and sun - drenched weekends. 

19/31/89 

202 4 Bessie’s Blanc de Noir, Gibbston Central Otago, NZL  

Inspired by the rosés of Provence. Aromatics of fresh white peach and persimmon are 
followed by juicy white stone fruit, ruby grapefruit and saline minerals on the palate 
to a refreshingly dry, cleansing finish.                                                                                                                                                                     

Magnum 1500ml 

21/33/95     

 

                    

180 

  

 

AYRBURN CHILLED RED                                                                                                                150 ml/250/ 750ml  

 
  

202 4 ‘Bonnet Rouge’ Pinot Noir Central Otago, NZL      

Our nouveau - style Pinot Noir uses ‘carbonic’ winemaking techniques to produce a 
wine with high intensity florals and crunchy red cherry and cranberry flavours. Light 
in body and no oak influence make this incredibly refreshing wine best served chilled . 

17/28/79 
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AYRBURN WHITE  WINE                                                                                       150ml/250ml/750ml   

 

202 5  Sauvignon Blanc, Dillon’s Point Wairau Marlborough, NZ  

Single vineyard Sauvignon Blanc explod ing with passionfruit and blackcurrant notes 
in a  classic Marlborough expression. Intensely concentrated with vibrant acidity and a 
distinct saltiness on the palate.  

17/27/75 

202 5 Pinot Gris , Gibbston/Bendigo  Central Otago , NZ  

Our richly aromatic Pinot Gris bursts with fresh pear,  white fl orals, breadcrust and a 
touch of flinty minerality. Its ripe orchard fruit profile is balanced by a complex, full -
bodied finish.  

      
18/28/81 

202 5 Chardonnay, Bannockburn  Central Otago, NZ  

Rich and creamy, single - vineyard Chardonnay. Aromatics of golden apple and ripe 
peach are complemented by sweet baking spices on the palate and toasted hazelnuts to 
linger on the finish. Wild ferment  & matured in new French oak barriques for 10 months 

24/39/115 

202 5 ‘Billy’s’ Chardonnay, Gibbston Central Otago, NZ  

Stylish Chardonnay carr ying the name of Ayrburn farms founder William ‘Billy’ 
Paterson. Aromatics of zesty grapefruit, Mirabelle plum and saline minerals 
complemented by toasted nuts . The wine is wild fermented in both steel and French oak 
puncheons for 10 months to retain its fruit purity with minimal oak influence.  

29/47/135 

202 5 Riesling Dry, Bendigo Central Otago, NZ  

Bright and refreshing, profile of grapefruit, lemon zest  and yuzu follows on the palate, 
Our Riesling is juicy and refreshing with racy acidity, schist minerals and cleansing dry 
finish.  

19/30/84  

 

  



  6 
 

AYRBURN RED  WINE                   150ml/250ml/750ml  
 

 

  

20 23 ‘Whimsy’ Pinot Noir Central Otago, NZL  

Fruit - driven with evolving with plum and cherry notes alongside subtle hints of 
savoury spice. It’s an easy - drinking Pinot Noir that eases into any occasion.  

19/30 /84  

 

2022  Ayrburn Pinot Noir Central Otago, NZL   

Harvested from both the Gibbston and Bannockburn sub regions of Central Otago our 
Ayrburn Pinot Noir is quintessentially Central Otago, replete with dark berry compote, 
black and red cherry and savoury oak.  

23/36/105  

 2023 Magnum 1500ml ‘Bendigo Vineyard’  225 

202 4 ‘Homestead ’ Pinot Noir Bendigo, Central Otago, NZL  

This is a well - structured and bold single vineyard Bendigo, Pinot Noir. Rich and 
seductive blackberry compote, cacao and baking spice form the aromatic backbone, 
accompanied by a hint of wild herb that is a hallmark of this subregion. Wild 
fermented and ag ed 12 months in Burgundian oak barrels . 

 

27/44/130 

2023  ‘Ten Acre’ Pinot Noir  Gibbston, Central Otago, NZL  

Our Ten Acre Pinot Noir is a single vineyard expression delivering mouth filling black 
plum, pure cocoa and baking spice aromatics alongside a richly textured palate. Wild 
fermented and aged 10 months in Burgundian oak barrels. Double Gold NZIWS.  

30/50/145  

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

A sensational single vineyard wine grown in the upper terraces of Bendigo subregion. 
Beautiful ripeness of fruit is tempered by freshness of natural acidity. The result is a 
hauntingly complex fruit profile of red and black cherry, damson plum and violet fl orals 
which are embraced by velvety rich tannins  

 

32/53/150 

202 3 ‘Napoleon’ Pinot Noir Bannockburn Central Otago, NZL  

Our  flagship Pinot Noir representing the very best of the vintage. Aromatics of red and 
black cherry, black plum compote, and violet florals integrate with an ethereal texture 
and compelling length. 10 months maturation in Burgundian oak contributes to a 
fine - grained tannin profile while a small proportion of whole cluster fermentation 
ensures an attractive aromatic lift.  

42/69/200  

 2022 Magnum 1500ml  425 
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INTERNATIONAL WHITE WINE              150ml/250ml/750m l       

      

2022  Chardonnay  Capel Vale Margaret River, AUS                                                       
Apricot, Honeysuckle, Bright, Supple  

105  

202 4 Chenin Blanc  Marc Brédif ‘Classic’ Vouvray AOC, FRA                                 
Stone  fruit, Apple, Honey, Beeswax  

25/41/120  

2021 Chardonnay  Chalk Hill ‘Sonoma Coast’ California, USA  
Pear, Baked Apple, Toasted Almond, Vanilla  

32/52/150 

2023  Chardonnay  Louis Michel ‘Chablis AOC, FRA  
Green Apple, Citrus, Bright, Linear  

179 

202 2 Riesling Egon Müller- Scharzhof Mosel,GER                                                          
Honey Glazed Pear, Nectarine, Citrus, Off - dry  

289  

    

 

INTERNATIONAL RED WINE                    150ml/250ml/750ml  

 

2021 Cabernet/Merlot/ 
Sangiovese  

Argiano ‘Non Confunditur’ Tuscany, ITA  
Dark Cherry, Earthy, Fragrant, Structured  

23/36/105  

202 3 Malbec Mascota Vineyard’s Mendoza, ARG                                                                      
Red Fruit, Spice, Ripe, Smooth  

115 

202 4 Shiraz  Two Hands ‘Gnarly Dudes’ Barossa, AUS  
Black Plum, Cassis, Menthol  

25/42/120 

20 22 Cabernet 
Sauvignon /Shiraz  

Yalumba ‘Signature’ Barossa , AUS                                                         
Cassis, Cacao, Cedar, Fine Tannins  

170  

20 21 Sangiovese  Felsina Berardenga Chianti Classico Riserva , ITA                                                  
Savoury , Black Cherry, Vibrant , Structured  

208  

2018 Shiraz  Spinifex Rostein Eden Valley, AUS                                                            
Blackberry, Liquorice, Intensity, Complex      

446  
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CHAMPAGNE & PROSECCO   125ml/750ml 

 
2023  Col D e’salici Valdobbiadene Prosecco, ITA  20/10 0 

NV  Perrier- Jouët Grand Brut  Champagne, FRA  30/175               

NV  Veuve Clicquot Brut Champagne, FRA  180 

NV  Laurent Perrier La Cuvée Brut Champagne, FRA  190  

NV  Perrier- Jouët  Blason Rosé Brut Champagne, FRA  220  

NV  Pol Roger Brut R éserve Champagne, FRA  225 

NV  Bollinger Special Cuv ée Champagne, FRA  260  

NV  Laurent Perrier Cuvée Rosé Champagne, FRA  320  

NV  Billecart - Salmon Brut Rosé Champagne, FRA  350  

NV  Laurent Perrier Grand Siècle No.24  Champagne, FRA  595  

NV  Krug Grand Cuvée 17 2nd  Edition Champagne, FRA  750  

2015 Dom Pérignon Brut Vintage Champagne, FRA  945  

 

SWEET & FORTIFIED WINE  75ml/375ml 

 
2025  Ayrburn ‘Late Harvest’ Riesling, NZ | 375ML 23/105 

NV  Campbells Muscat Rutherglen, AUS  | 375ml 23/95 

NV  Warre’s Otima 10yr Tawny Oporto, PRT | 500ml  33/175 

NV  NV Graham’s ‘6 Grapes’ Ruby Port Douro Valley, PRT  | 750ml 23/190  

NV  Lustau ‘San Emilio’ Pedro Ximénez Sherry Jerez, ESP  | 375ml 24/105 
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COCKTAILS  
 

Buena Vista Sour  

Rum, Amaretto, Frangelico, Port, Fresh lime, Angostura Bitter, Egg White  

28 

Bird Of Paradise  

Passionfruit Liqueur, Vanilla Vodka, Lime, Pineapple , Passionfruit, topped with Sparkling Wine  

28 

Bloody Mary  

Cucumber Vodka, Tomato, Lemon, Secret Sauce, Kaitaia Fire, Horseradish, Ruby Port  

25 

Clover Club  

Dry Gin, Cocchi Rosa, Raspberry & Rosé Syrup, Lemon Juice, Egg Whites  

28 

Smoky Oasis   

Blanco Tequila,  Artesanal  Mezcal, Cucumber, Sauvignon Blanc, Fresh Lime, Agave, Chili  & Soda  
30  

Cherry & Cacao  Negroni 
Dry Gin, Campari, Rosso Vermouth, Cacao Infused Cherry Liqu or  

29 

Change of Pace  

Peanut butter Whisk ey, Chocolate Liqueur , Orange, Sea Salt , Pedro Ximenes , Crème   

28 

Walnut AF  

Walnut Infused Bourbon, Maple Muscat  syrup, Walnut & Orange Bitters  

30  

 

NON -ALCOHOLIC COCKTAILS  

Lychee Lemonade  Lychee Puree, Lemon Juice, Lemonade  17 

Bloody Refreshing  Blood Orange Tea, Orange & Lemon Juice, Honey, Ginger Beer  17 

Aperitif Britania  Seedlip Garden, Fresh Lime, Mint, Cucumber, Apple 22 

 

NON -ALCOHOLIC DRINKS  
 
Good Buzz Kombucha Mandarin & Yuzu / Blueberry & Peach  330ml                    12 

Peroni 0%  330ml  13 

Coke, Coke Zero, Sprite, L&P  330ml  9 

East Imperial Tonic Water, Lite, Royal Botanical, Ginger Beer , Soda 150ml 8 

Fruit Juices   9 

Oravida Sparkling or Still  800ml  17 
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HOUSE SPIRITS Served with mixer  

Absolut Vodka, SWE  17 

Rifters Gin, NZL  17 

Olmeca Altos Plata , MEX  17 

El Dorado 3yr Light Rum, GUY  17 

Makers Mark Bourbon Whiskey, USA  17 

Monkey Shoulder Blended Malt Whiskey, SCO  17 

Chatelle Napoleon VSOP Brandy, FRA  17 

 

BEERS ON TAP  

Peroni Lager 5%, ITA  480ml 17 

Mischievous Kea IPA 5.5%, NZL  480ml 16 

Canyon ‘Vacation’ Hazy Pale Ale 4.9 %, NZL  480ml 16 

Glenorchy Mountain Ale NZPA  5.2%, NZL  480ml 16 

Balter Extra Pale Ale XPA  5.0%, AUS  480ml 16 

   

 

BOTTLES BEERS & CIDER  

  

Speights Gold Medal 4%, NZL  745ml Bottle 19 

Speight Summit Ultra 4.2%, NZL  330ml Bottle  13 

Canyon ‘Tussock Basher’ Mid Strength Hazy Pale Ale 2.5%, NZL  330ml Can  13 

Asahi Lager 5%, J PN 330ml Bottle  15 

Crimson Badger Alcoholic Ginger Be er 4% 330ml Can  13 

Somersby Cider 4.5%, DEN 330ml Bottle  13 

Peroni 0%, ITA  330ml Bottle  13 
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GIN 

Rifters , NZL  17 

Rifters ‘Blue  Gold’, NZL  22 

Bluff Distillery , NZL  23 

Broken Heart, NZL  23 

Cardrona Distillery ‘The Source’, NZL  23 

Scapegrace Black, NZL  22 

Scapegrace Blood Orange , NZL  22 

Roots, NZL  23 

Sipsmith, GBR  21 

Tanqueray No.10, SCO  23 

Hendrick ’s, SCO  22 

Roku, J PN 22 

Glendalough, IRE 19 

The Botanist, SCO  23 

Hayman’s Sloe, ENG  22 

 

VODKA   

Absolut Vodka, SWE  17 

Rogue Society, NZL  18 

Meili, USA 18 

Belvedere, POL  21 

Haku, J PN 21 

Cardrona Distillery ‘The Reid’, NZL  21 
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TEQUILA & MEZCAL  
 
Fortaleza Blanco , MEX 26  

Fortaleza  Reposado, MEX 30  

Fortaleza Añejo, MEX 36  

Olmeca Altos Plata , MEX 17 

Arette Añejo, MEX 28 

Arette Reposado , MEX 24 

Siete Misterios Doba Yej Mezcal, MEX  22 

Motel Mezcal Joven Artesanal , MEX  21 

Derrumbes Durango Mezcal, MEX 33 

  

RUM & CACHAÇA  
 
El Dorado 8yr Gold, GUY  21 

El Dorado 21yr Aged, GUY  31 

Appleton Estate 12yr Aged, JAM  18 

Plantation Pineapple, BAR  17 

Goslings Dark, BER  18 

Sailor Jerry Spiced, U.S VIRGIN  18 

Sagatiba Cachaça , BRA  16 

  

LIQUEURS  
 
Baileys, IRE   (60ml)  19 

Kahlua, MEX  15 

Disaronno Amaretto, ITA  15 

Grand Marnier, FRA  14 

Pallini Limoncello Amalfi, ITA (45ml)  21 

Skrewball ‘Peanut Butter’ Whiskey, USA  15 
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WHISKY  
 
Cardrona Distillery , The Falcon, NZL  52 

Cardrona Distillery, Pinot Noir Cask, NZL  55 

Chivas  Regal 18yr Whisky, SCO  

Chivas Regal Ultis Whisky, SCO  

23 

55 

Jameson, IRE  18 

Redbreast 12yr, IRE 21 

Redbreast 15yr, IRE 29  

Yamazaki  12yr, JPN 67  

Hibiki ‘Japanese Harmony ’, JPN 36 

Laphroaig 10yr, Islay, SCO 25 

Bruichladdich Port Charlotte 10yr Islay, SCO  30  

The Macallan Sherry Cask  12yr Speyside, SCO  28 

The Balvenie ‘Caribbean Cask’ 14yr Speyside, SCO  34 

Monkey Shoulder Blended Malt Whiskey, SCO  17 

Jack Daniels Tennessee Whiskey, USA  16 

Jim Beam Rye, USA  18 

Woodford Reserve Bourbon, USA  18 

Michter’s Single Barrel Rye, USA  23 

 
 
CO GNAC & ARMAGNAC  
 
Remy Martin V.S.O.P Cognac, FRA  25 

Hennessey XO Cognac,  FRA  52 

Tariquet Folle Blanche Armagnac, FRA  21 

Delord XO Bas Armagnac, FRA  24 

Barsol Quebranta Pisco, PER  17 
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PLATES  
 

Toasted Bakehouse Bread, Extra Virgin Olive Oil, Vincotto Balsamic     16 

Citrus & Garlic Marinated Olives         16 

Natural Market Oysters, Mignonette (1/2 or Dozen)                   49/95 

Stracciatella Curds, Confit Cherry Tomato, Roasted Garlic, Grilled Focaccia          26  

Country Style Pork Pate’, House Pickles, Fig  Chutney, Grilled Bread        28 

Whipped Hummus, Pomegranate, Crispy Chickpea, Olive Oil, Warm Flat Bread    25 

Crispy Chicken, Spicy Russian Mayo, Fried Pickles       27 

Salt & Pepper Calamari, Dill Tartare, Fresh Lemon                                 26 

Crispy Cauliflower Gratin, Gorgonzola  Whip, Pangrattato                         27 

Beef Cheek Croquette, Chipotle Adobo , Crayfish Mayo     29 

Chargrilled Halloumi Skewers, Sticky Date Syrup, Oregano      26 

Wagyu Beef & Pork Meatballs, Grana Padano                                            32 

R.M. Chorizo Sausage, Chargrilled Prawns, Pickled Guindilla Salsa     29  

Lamb Birria  Tacos, Cheddar Cheese, White Onion & Coriander Salsa, Consom me   32 

R.M. 20 Day s Dry Aged Sirloin Skewers, Woo dfired Peppers, Zhoug Sauce                                      39  

Tasting Plate -  A Selection of Cured Meats, Cheese & Condiments                    68  

Crispy Fries , Truffle Aioli                      15 

Simple Green Salad, Shallots         13 

 

 
TO FINISH  
 
Chocolate Brownie  with Vanilla Ice- Cream from the Diary      17 

Tasting of New Zealand Cheeses        29  

 
 
 
 

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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Love Ayrburn?  

 
JOIN NAPOLEON CLUB  

Ayrburn’s  exclusive wine club. Save 20% on wine retail, 10% across in venue dining, 
free shipping, priority booking service and more!  

 

 

 

SHIP DOMESTICALLY – ONE CLICK SHOPPING DIRECT TO YOUR DOORSTEP  

 

 

 

 

SHIP INTERNATIONALLY – WE SHIP DIRECT TO AUS, USA, HK, SGP, JAP, UK, KOR  
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“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 for its best by design 

philosophy to create vibrant neighbourhoods where people thrive. The 

Manure Room is where I intend to share a laugh with friends over a 

bottle of Ayrburn win e. I invite you to do the same.” 

Chris Meeha n 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


