
WHISK(E)Y 

jameson   9 

crown Royal   10 

maker’s Mark   10 

glenfiddich   10 

chivas regal extra  10 

strathisla 12 years old  12 

ardberg    12 

yamazaki   14 

oban 14 years old  16 

laphroig – lore   25 

 

SPIRITS 

- & - 

LIQUORS 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

TASTING PLATTER 
 

Available from 5 pm to 6.30 pm 

Minimum 2 people, $35 of yummy food to share. 

Comes with a selection of tasty drinks on happy hour prices! 

 

Cocktails: $12 

 

KPA / Asahi: $6 

Heineken / heineken light: $6 

Rochdale apple cider: $6 

 

Chevalier, blanc de blanc: $8 

Mahi, pinot gris: $8 

Greenhough, sauvignon blanc: $8 

 

Wild rock, merlot malbec: $8 

Domaine Gayda, grenache: $8 

 

 

 

 

 

 

 

 

 

pernod ricard             9 

fernet Branca             9 

frangelico          10 

kalhua              9 

bailey’s              9 

disaronno             9 

pimm’s              9 

aperol           10 

campari                  10 

cointreau             9 

grand marnier          10 

heering cherry             9 

cognac courvoisier V.S.O.P        12 

brandy st remy                                10 

42 below              9 

broken shed           10 

grey goose                            12 

gordon’s               9 

tanqueray           10 

the botanist           12 

broken heart           12 

hendrick’s           14 

source            16 

bacardi W              9 

stolen gold              9 

stolen dark              9 

el jimador              9 

monte alban mezcal             9 



THE LANDING COCKTAILS 

All classics available 

 

jas-mint julep 

bourbon, jasmin sugar, mint   16 

 

black boy bellini 

black boy peach granita, sparkling wine  12 

 

amaretto sour 

amaretto, lemon, sugar    16 

 

dark & stormy 

spicy dark rum, ginger beer, lime   16 

 

oaxaca old-fashioned 

reposado tequila, mezcal, agave, bitter  16 

 

ginger between the sheets         

ginger infused brandy, Bacardi, cointreau 16 

 

THE LANDING MOCKTAIL 

 

“where’s momo” 

jasmine tea, lychee, lemon, vanilla  11 

 

 

WINE BY THE GLASS 

All glass pours are available by the half glass at half the price 

bubbly 

nv chevalier blanc de blanc brut, fr.   10 

nv dibon cava brut rosado (rose), penedes, sp  10 

white wine  

’16 dog point sauvignon blanc, marlborough  12    

’15 the boneline dry riesling, waipara, canterbury  12     

’15 quartz reef grüner veltliner, bendigo, c.o  14    

’16 mahi pinot gris, marlborough    11    

’14 kumeu village chardonnay, kumeu, auckland   12    

’16 clearview white caps chardonnay, te awanga,             

hawke’s bay      15 

 

red & rose wine  

 

’15 ferraton cdr “samorens” rose, grenache blend,     

rhône, fr.      11 

’15 tar & roses tempranillo, heathcote, Australia  12 

’12 weaver pinot noir, alexandra, central otago  15 

’15 burn cottage moonlight race pinot noir,   

cromwell, central otago     17.5 

’14 mitolo the nessus, shiraz, mclaren vale,aus  11 

’13 wild rock gravel pit red (merlot, malbec),                           

gimblett gravels, hawkes bay    10.5 

’14 domaine gayda grenache, languedoc-roussillon, fr 11 

 

dessert wine 

 

’14 valli late harvest riesling, waitaki valley,north otago 9 (60ml) 



 

CHAMPAGNE 

- & - 

SPARKLING 
 

nv chevalier blanc de blanc brut, fr.   50 

nv dibon cava brut rosado (rose), penedes, sp  50 

nv quartz reef methode traditionnelle brut, 

 bendigo, central otago     65 

nv taittinger brut reserve, reims, champagne, fr.  135 

nv laurent-perrier ultra-brut, tours-sur-marne, 

champagne, fr.      225 

 

 

SINGLE BOTTLE CLUB 

’14 rippon gewürztraminer, wanaka, central otago 67 

’15 rippon gamay, wanaka, central otago   75 

’15 black peak pinot noir, wanaka central otago  80 

’15 valli bannockburn vineyard pinot noir, 

 central otago      99 

’14 valli burn cottage vineyard pinot noir,  

cromwell, central otago     105 

’14 clos de ste. anne naboth’s vineyard pinot noir, 

 gisborne      98 

’12 aurora syrah, bendigo, central otago   68 

’15 te mata estate, coleraine (cab sav, merlot, cab franc), 

 havelock north, hawke’s bay    165 

’14 burn cottage moonlight race pinot noir, 

cromwell, central otago     95 

 

 

 

BEERS 
 

on the tap 

 

ground up brewery, kpa,  wanaka 5% (400 ml)   9  

asahi, super dry, lager, japan 5%  (500 ml)    9 

 

in the bottle 

 

heineken light, nz 2.5%     7.5 

heineken, nz 5%      8 

harrington’s breweries, the rogue hop organic pilsner, 

christchurch 5%      10 

pilsner urquell , czech republic, 4.4%   8 

panhead supercharger, american pale ale,                          

wellington 5.7%      10 

monteith’s original, nz 5%    8 

mc cashin’s brewery, stoke dark, porter, nelson 4,5% 10 

rochdale apple cider, nelson 4.5%   9 

 

 

 

 

 



WHITE  
 

 

’16 catalina sounds sauvignon blanc, marlborough 45           

’16 maude sauvignon blanc, marlborough  60 

’16 dog point sauvignon blanc, Marlborough  55 

’15 the boneline dry riesling, waipara, canterbury  55 

’13 ostler riesling, waitaki valley, north otago  65 

’14 burn cottage riesling, grüner vetliner, c.o  80 

’16 mahi pinot gris, marlborough    50 

’15 quartz reef grüner veltliner, bendigo, c.o  70 

’16 black star pinot blanc, waitaki val., north otago 60 

’15 le temps des cerises la peur du rouge,             

chardonnay blend languedoc-rousillon fr.   65 
’14 kumeu village chardonnay, kumeu, auckland   55 

’16 clearview white caps chardonnay, te awanga, 

 hawke’s bay      60 

’15 les gaudrettes, chardonnay, cotes du jura  75     

’16 quarter acre chardonnay, hawke’s bay  70  

 ’15 domaine mosse anjou blanc, chenin blanc, loire, fr.  73  

 

 

 

 

 

 

RED & ROSE 
 

 

’15 ferraton cdr “samorens” rose, grenache blend, 

 rhône, fr.      50 

’16 quartz reef pinot noir rose, bendigo, c.o  70 

 

’12 weaver pinot noir, alexandra, central otago  70 

’13 sato pinot noir, pisa terrace, central otago  92     

’11 pasquale pinot noir, waitaki valley, north otago 67 

’15 burn cottage moonlight race pinot noir, 

cromwell, central otago     80 

’14 mitolo the nessus, shiraz, mclaren vale, aus  50 

’15 the grafter syrah, dunleavy, waiheke island  70 

’13 wild rock gravel pit red (merlot, malbec), 

 gimblett gravels, hawkes bay    47 

’12  úrsula monastrell, valencia, spain   50 

’14 domaine gayda grenache, languedoc-roussillon, fr. 50 

’14 clearview old olive block cabernet blend, 

 te awanga, hawkes bay     78 

’16 mokoroa merlot blend, clevedon, Auckland  78 

’15 point barre ploussard, cotes du jura, jura fr.  90 

’15 tar & roses tempranillo, heathcote, aus.  57 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DESSERT WINE & PORT 

 

’14 valli late harvest riesling, waitaki valley, 

north otago     80 (750ml) 

’13 millton clos samuel viognier, manutuke,  

gisborne     75 (375ml) 

’15 framingham noble riesling, renwick,  

marlborough     79 (375ml) 

 

taylor’s fine tawny port, Portugal      9 (60ml) 

 

 

 


