COCKTAILS

SIGNATURE

Origine Spritz
white wine, mango, oleo, soda

Garden Gimlet
Ahi. gin, lime, garden herbs

Saison 75
sloe gin, vermouth,
garden syrup, citrus, sparkling

Plant Parlour
gin, basil, vermouth, garden syrup,
lemon

Solaire
hennessy vs cognac, almond,

clarified whey

Maid of Fire

chilli tequila, mezcal, lime, cucumber

CLASSICS

Clover Club
gin, raspberry, lemon, aquafaba

Pisco Sour
pisco, lemon, aquafaba

Negroni
gin, sweet vermouth, bitter orange

0ld-Fashioned
whiskey, demerara, bitters

NON-ALCOHOLIC

Gimlittle
apple mint hydrosol, garden syrup,
clarified citrus

Rose Bouquet
rose syrup, mint, pepper, lime

Aporo
black tea infused apple juice,
lemon, oleo saccharum, soda

Project Clarity
fig hydrosol, clarified whey,
citrus, honey
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Suggested classic cocktails listed above - please ask your
server if you have any other requests. Premium spirits will be

charged accordingly

BEER+

ON TAP

Origine's Lager by Sawmill, 4.1%
Urbanaut ‘Kingsland' Pilsner, 4.5%
McLeod’'s ‘Cove’ U/F Pale Ale, 4.7%
Urbanaut ‘Copacabana Brut’ IPA, 7.1%
Sawmill Bright IPA, 5.5%

BOTTLES + CANS

McLeod’s, Waipu

‘Paradise’ Pale Ale, 5.5%

‘Northern Lights’ Light Lager, 2.5%
‘802’ Unfiltered IPA, 4460mL, 6.8%

Sawmill, Matakana
‘Bare Beer’ N/A Pale Ale <1.15%

Morningcider Cider, 4.9%
Heineken, 5%
Heineken Zero, 0*

NON-ALCOHOLICS

Sodas:

Ginger Beer

Coke/Coke No Sugar

Lemonade, Ginger Ale

Tonic: Elderflower, Mediterranean

Juices:

Orange, Apple, Pineapple,
Cranberry, Grape, Grapefruit

COFFEE + TEA

Flight Coffee
Black
White
alternative milk 1

Harney & Sons Tea
English Breakfast
Earl Grey

Sencha Green Tea
Chamomile
Peppermint

Lemon & Ginger

400mL
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