
COFFEE + TEA​
 

 

Black ​  5.5 
White 

Large / almond milk / coconut milk / oat milk 
6.3​

+1.2 
Vanilla / Caramel shot +0.5 

Hot chocolate / Mocha 6.5 
Lemon, ginger & mānuka honey 8 
Spicy chai / Dirty chai / Matcha 8 
 

English Breakfast or Earl Grey 7.5 
Peppermint Breeze — peppermint 7.5 
Revive — gunpowder green, lemon verbena 7.5 
Repose — chamomile, lemon balm, rooibos, rose petals  7.5 
Nurture — nettle, lemon balm, fennel, rosehip 7.5 
KLG — kawa kawa, lemon grass, ginger 7.5 
Strawberry & plum fruit tea 7.5 
 

SPECIALTY + ICED DRINKS​
 

 

Iced latte​ 7.5 
Vietnamese iced coffee  8 
Ice-creamy iced chocolate/coffee 11 
Ice-creamy mocha                                                        11 
Mont Blanc -  cold brew, orange & vanilla cold foam  11 
Soft brew — Grey Roasting  filtered single origin (served black) 7 
Hibiscus & strawberry iced matcha 11 
Mango & maple iced matcha 11 
Strawberry, Hibiscus & Plum Iced Tea 8 
 

SOFTIES + JUICE​
 

 

Old-fashioned lemonade  
Housemade ginger + lime soda  

8.5 
8.5 

Old-fashioned lemonade + lime bitters ​  8.5 
Karma Cola / Sugar Free Cola / Gingerella Ginger Beer 8.5 
Orange juice / apple juice / tomato juice / pineapple juice 9 
Red juice — beetroot, carrot, apple, orange, lemon 10 
Gold juice — carrot, apple, orange, lemon, turmeric 10 
 

SMOOTHIES​
 

 

Açaí smoothie — açaí, banana, blueberry, coco yogurt, coco water 14 
Nut Job smoothie — peanut butter, banana, cacao, dates, chia, coco water   14 
Tropical smoothie — mango, pineapple, turmeric, coco yoghurt, coco water 14 

 

COFFEE + TEA​
 

 

Black ​  5.5
White 

Large / almond milk / coconut milk / oat milk 
6.3

+1.2
Vanilla / Caramel shot +0.5

Hot chocolate / Mocha 6.5
Lemon, ginger & mānuka honey 8
Spicy chai / Dirty Chai / Matcha 8
 

English Breakfast or Earl Grey 7.5
Peppermint Breeze — peppermint 7.5
Revive — gunpowder green, lemon verbena 7.5
Repose — chamomile, lemon balm, rooibos, rose petals  7.5
Nurture — nettle, lemon balm, fennel, rosehip 7.5
KLG — kawa kawa, lemon grass, ginger 7.5
Strawberry & plum fruit tea 7.5
 

SPECIALTY + ICED DRINKS​
 

 

Iced latte​ 7.5
Vietnamese iced coffee  8
Ice-creamy iced chocolate/coffee 11
Ice-creamy mocha 11
Mont Blanc - cold brew, orange & vanilla cold foam  11
Soft brew — Atomic filtered single origin (served black) 7
Hibiscus & strawberry iced matcha 11
Mango & maple iced matcha 11
Strawberry, Hibiscus & Plum Iced Tea 8
 
 
 
 

SOFTIES + JUICE​
 

 

Old-fashioned lemonade  
Housemade ginger + lime soda  

8.5
8.5

Old-fashioned lemonade + lime bitters ​  8.5
Karma Cola / Sugar Free Cola / Gingerella Ginger Beer 8.5
Orange juice / apple juice / tomato juice / pineapple juice 9
Red juice — beetroot, carrot, apple, orange, lemon 10
Gold juice — carrot, apple, orange, lemon, turmeric 10
 

SMOOTHIES​
 

 

Açaí smoothie — açaí, banana, blueberry, coco yogurt, coco water 14
Nut Job smoothie — peanut butter, banana, cacao, dates, chia, coco water   14
Tropical smoothie — mango, pineapple, turmeric, coco yoghurt, coco water 14



BUBBLY             ​ ​ ​ ​ ​ ​ ​
 

 

  Zonzo Estate ‘Zoncello’ spritz — Prosecco & Limoncello, Victoria [S] 16 / —  / 78 
  Riondo Collezione Prosecco ‘Falceri’ Extra Dry, Veneto [S] 13 / —  / 75 
  Quartz Reef Methode Traditionelle Brut, Bendigo [B]  — / —  / 90​

 
 

WHITE​ ​ ​ ​ ​ ​ ​
 

 
 

BEER ON TAP ​ ​ ​ ​
 

 

Karamu ‘Cherries’ Wild Sour, Pirongia [280ml] 12 
Bootleg ‘Helles’ Lager, Matangi 14 
Hey Dey ‘Soul Cat’ Hazy IPA, Te Aro 15 
Bootleg Brewery ‘Belgian Blonde’ Ale, Matangi 15 

 

CANNED BREWS 330ML​ ​
 

 

Garage Project ‘Tiny’ 0.5% XPA, Aro Valley 13 
Garage Project ‘Fugazi’ 2.2% IPA, Aro Valley 13 
Peckhams Classic Apple Cider, Moutere     14 

BUBBLY             ​ ​ ​ ​ ​ ​ ​
 

 

  Zonzo Estate ‘Zoncello’ spritz — Prosecco & Limoncello, Victoria [S] 16 / —  / 78
  Riondo Collezione Prosecco ‘Falceri’ Extra Dry, Veneto [S] 13 / —  / 75
  Quartz Reef Methode Traditionelle Brut, Bendigo [B]  — / —  / 90

WHITE​ ​ ​ ​ ​ ​ ​
 

 

O = Organic / S = Sustainable / N = Natural / B = Biodynamic  

 
 
 

BEER ON TAP ​ ​ ​ ​
 

 

Karamu ‘Cherries’ Wild Sour, Pirongia [280ml] 12
Bootleg ‘Helles’ Lager, Matangi 13
Hey Dey ‘Soul Cat’ Hazy IPA, Te Aro 14
Bootleg Brewery ‘Belgian Blonde’ Ale, Matangi 14

CANNED    
BREWS 330ML​​

 
 

Garage Project ‘Tiny’ 0.5% XPA, Aro Valley 13
Garage Project ‘Fugazi’ 2.2% IPA, Aro Valley 13
Peckhams Classic Apple Cider, Moutere     14

Deep Down Sauvignon Blanc, Marlborough [O,S] 15 / 37 / 71 
Selection Massale Pinot Gris, Marlborough [S,O] 13 / 33 / —    
Black Estate ‘Sky Punch’ Pinot Gris, Nth Canterbury [S,B]  17 / 40 / 83 
Maxim ‘Honour Amongst Thieves’ Chenin Blanc, Hawkes Bay —  / — / 71 
Oraterra 2024 Pinot Gris, Martinborough [S,O] — /  — / 93 
Chateau Garage Chardonnay, Hawkes Bay [S] 17 / 41 / 82 
  

ROSE / RED​ ​ ​ ​
  
Terroir Project Rosé (Pinot Noir) Marlborough [O] 13 / 33 / —    
Three Fates Rosé (Merlot / Syrah) Hawkes Bay 16 / 38 / 78 
Unico Zelo ‘Pink Zinc Drink’ (Tarrango), Wemba Wemba [S] 17/ 40 / 82 
  
Decibel ‘Giunta’ Malbec Nouveaux, Hawkes Bay [S]  13 / 33 / — 
Saddleback Pinot Noir, Central Otago [S,B] 17/ 41 / 83 
Bryterlater Ernest Pinot Noir, Nth Canterbury [S] — / — / 90 
Paritua ‘Stone Paddock’ Syrah, Hawkes Bay [S} 
 

14 / 34 / 71 

 O = Organic / S = Sustainable / N = Natural / B = Biodynamic   

Deep Down Sauvignon Blanc, Marlborough [O,S] 15 / 37 / 71 
Selection Massale Pinot Gris, Marlborough [S,O] 13 / 33 / —  
Black Estate ‘Sky Punch’ Pinot Gris, Nth Canterbury [S,B]  17 / 40 / 83 
Maxim ‘Honour Amongst Thieves’ Chenin Blanc, Hawkes Bay —  / — / 71 
Oraterra 2024 Pinot Gris, Martinborough — /  — / 93 
Chateau Garage Chardonnay, Hawkes Bay [S] 17 / 41 / 82 
  

ROSE / RED​ ​ ​ ​
 

  
Terroir Project Rosé (Pinot Noir) Marlborough [O] 13 / 33 / —  
Three Fates Rosé (Merlot / Syrah) Hawkes Bay 16 / 38 / 78 
Unico Zelo ‘Pink Zinc Drink’ (Tarrango), Wemba Wemba [S] 17/ 40 / 82 
  
Decibel ‘Giunta’ Malbec Nouveaux, Hawkes Bay [S]  13 / 33 / — 
Saddleback Pinot Noir, Central Otago [S,B] 17/ 41 / 83 
Bryterlater Ernest Pinot Noir, Nth Canterbury [S] — / — / 90 



 
 
 
 
 
 
 
 
 
APERITIF​

 
 

Zonzo Estate ‘Zoncello’ spritz — Prosecco & Limoncello, Victoria [S] 16  / 78 
Saison Bellini  — prosecco, elderflower vermouth, peach syrup 18 
Diamonds Paloma — Silver Tequila,grapefruit, citrus,   18 
Plum Shrub Spritz — gin, doris plum shrub, ginger, soda 18 
Kalimoxto - Red wine, Spice cola syrup, lemon                                                      18 
  

 

COCKTAILS​
 

 

Bloody Mary — vodka, tomato juice, pickle liquor, Kaitaia Fire, lime 22 
L’Opera Sour — gin, L’opera, limoncello, whites 22 
Mandarin Creamsicle — vodka, mandarin-cello, orange, orange & vanilla foam 22 
Pineapple Party – rum, amaretto, pineapple, passionfruit,lime 22 
Margarita— tequila, cointreau, lime, chilli salt 22 
Carajillo - Tequila, Licor 43, orange 22 
  
 

NON-ALC COCKTAILS​
 

 

Southern Mule — mango, passionfruit, lime, mint, ginger beer 13 
Doris plum Shrub — fermented plum and ginger syrup, soda 12 
Sundaze Martini — pineapple, lime, passion fruit, vanilla, grenadine 13 

 

 
 
 
 
 
 
 
 
 
APERITIF​

 
 

Zonzo Estate ‘Zoncello’ spritz — Prosecco & Limoncello, Victoria [S] 16  / 78
Saison Bellini  — prosecco, elderflower vermouth, peach syrup 18
Diamonds Paloma — Silver Tequila, grapefruit, citrus,   18
Doris plum Shrub Spritz — gin, doris plum shrub, ginger, soda 18
Kalimoxto - Red wine, Spice cola syrup, lemon                                                      18
 
 

COCKTAILS​
 

 

Bloody Mary — vodka, tomato juice, pickle liquor, Kaitaia Fire, lime 22
L’Opera Sour — gin, L’opera, limoncello, whites 22
Mandarin Creamsicle — vodka, mandarin-cello, orange, orange & vanilla foam 22
Pineapple Party – rum, amaretto, pineapple, passionfruit,lime 22
Margarita— tequila, cointreau, lime, chilli salt 22
Carajillo - Tequila, Licor 43, orange 22
 
 

NON-ALC COCKTAILS​
 

 

Southern Mule — mango, passionfruit, lime, mint, ginger beer 13
Doris plum Shrub — fermented plum and ginger syrup, soda 12
Sundaze Martini — pineapple, lime, passion fruit, vanilla, grenadine 13

 


