
EAT 
 

 

 

 

 

 

BAR SNACKS 

spiced mixed nuts          6 

chip and dip, S&V chips, kiwi dip         7 

olives             9 

 

BIGGER BITES 

house flat bread, served with beetroot hummus, tzatziki      16 

arancini, basil pesto, aioli         14 

salt ‘n pepper calamari, aioli          15 

triple cooked potatoes, aioli          11 

shoestring fries, aioli           9 

cheeseburger, caramelised onions, pickles, mustard, fries     24 

falafel burger, pickled cabbage, tzatziki, beetroot relish, tomato, fries    23 

merino lamb ribs, kasundi          23 

caeser salad, cos lettuce, crispy prosciutto, croutons, soft boiled egg, parmesan   18 

 

 

WOOD FIRED PIZZA 12” 
garlic pizza, cheese, tomato base, confit garlic       18 

havoc ham, field mushroom         24 

venison salami, mozzarella, basil pesto, chili        24 

margherita, buffalo mozzarella, fresh herbs, parmesan       24 

artichoke, mushrooms, kalamata olives, fresh herbs       24 

beef chorizo, salami, ham off the bone        24 

 

cheese board - blue cheese, camembert, cheddar, cornichons,      40  

quince jelly, hummus, olives, wafers, lavosh, prosciutto 

(serves 2 - 4 people) 

 

 

 



DRINK 
 

 

all our beer is hand crafted on site. 

 

 
 

CORE BEERS            P | J 
canyon gold | lager 4%           10 | 19 

crisp, refreshing, light malt body | hops: taiheke, motueka 

stunt juice | pilsner | 4.6%          10 | 19 

citrus, dry hopped | hops: azzaca, taiheke, nelson sauvin 

conehead | hazy pale ale | 5%          11 | 21 

golden hued, tropical, pineapple, guava | hops: citra, motueka 

cardrona | hazy IPA | 6.4%          12 | 23 

mellow malt, peach, nectarine | hops: wait-iti, rakau, mosaic cryo 

point pressed | cider | 4.5%         11 | 21   

medium dry, fresh apple, clean acidity 

tussock basher | tiny pale ale | 2.5% (330ml can)       8 

light, refreshing | hops: sabro, wai-iti, motueka 

tasting paddle | choose any (4 x 200ml glass)        25 

ask your waitstaff what seasonal beers are available 

 

WHITE WINE            G | B 
laurent perrier ‘la cuvee’ | champagne, tour-sur mane             |130 

quartz reef | methode traditionale sparkling, central otago      14 | 70 

lake hayes | sauvignon blanc, central otago       12 | 55 

wet jacket | pinot gris, central otago         13 | 60 

moonlight mile | chardonnay, nelson         13 | 60 

rameau d’or | rose, cotes de provence        13 | 60 

RED WINE            G | B 
nanny goat | pinot noir, central otago         14 | 65 

greystone | pinot noir, north canterbury              | 90 

amisfield | pinot noir, central otago               |105 

rockbare | shiraz, mclaren vale          13 | 60 

turkey flat butchers block | GSM, barossa valley       13 | 60  

dicey | gammy, central otago               |100 

OTHER 

bloody mary | aperol spritz         15 

espresso martini | negroni | margarita         18 

house spirits            9 

kombucha | pineapple & ginger, braeburn apple, earl grey        8 

benjer organic fruit juices          6 

still | sparkling water           9 


