
CHAPTERS OF THE WEEK

THE PROLOGUE - DAILY HAPPY HOUR

Daily | 4pm - 6pm | Begin your story with $2 off house wines,
$12 pints, and two-for-one spritzers or cocktails of the same

variety. (HH marked)

CHAPTER I - MARLBOROUGH LAGER MONDAYS﻿

Start the week with something crisp, local, and easy to love.
| Every Monday | Enjoy Local Boomtown Lager for just $10 |

3–6pm

CHAPTER II - TWO FOR TUESDAY

Available all day | Tuesdays & Dine-in Only | Buy any pizza
and get another of equal or lesser value free

CHAPTER III - WHISKY WEDNESDAY

Jura Whisky Sours | 3pm- 6pm | 15.0ea

CHAPTER IV - FABLED FRIED CHICKEN THURSDAY

"The Hero’s Bite" Our Fabled Fried Chicken | 3pm-6pm |
15.5ea

CHAPTER V – FIZZ FRIDAY

Available 2–6pm, Fridays only | Celebrate the weekend with
a glass of Méthode Traditionelle Bubbles | $12.50

THE EPILOGUE - LATE-NIGHT TALES

Fridays & Saturdays from 9pm until close. End your night with
late-night happy hour specials, shared moments and fables

best told after dark.

SMALL BITES

MEDITERRANEAN OLIVE MIX 

A mix of premium Greek olives, gently marinated with zesty
lemon and extra virgin olive oil, topped with fresh thyme and

finished with crumbled feta.

10.0

BAKED FLAT BREADS 

Warm flatbreads served with a drizzle of extra virgin olive oil,
creamy hummus, and a sprinkle of fragrant dukkah and

pumpkin seeds.

17.5

SQUIDICO 

Golden fried calamari, lightly coated with corn flower, salt,
pepper, and fresh lemon zest, served with a house-made aioli

and a wedge of lemon.

19.5

FABLED CHICKEN 

Tender and juicy, buttermilk fried chicken, served with smoky
chipotle mayo for the ultimate flavour kick.

19.5

CÉVICHE 

Fresh diced tuna cured in house citrus dressing, tossed with
pomegranate seeds, red onion, coriander, and a hint of chili,

served with crackers.

22.5



CHAPTER I: CLOSE TO HOME

"MARLBOROUGH ICONS"

Celebrating the spirit of our region. These wines
reflect Marlborough's unique terroir, crafted by the
hands of winemakers who live and breathe its land.

Rimapere Plot 101 Sauvignon Blanc
Marlborough | 2024

From a singular vineyard in the cool-climate foothills of
Marlborough’s Wairau Valley, the Rimepere '101' is a finely tuned

wine with poise, precision, and presence.
Lifted aromas of white grapefruit, elderflower, and subtle tropical

notes are wrapped in a fine mineral thread. On the palate, it’s

elegant and focused with citrus, ripe gooseberry, and chalky
texture balanced by vibrant acidity and a clean, persistent finish.

100.0

Plume Chardonnay
Marlborough | 2022

Unveil a narrative of elegance and complexity with the Plume

Chardonnay. This limited-edition wine is a testament to
meticulous craftsmanship and the unique terroir of Marlborough.

Its bouquet whispers notes of ripe stone fruits, citrus zest, and

subtle hints of vanilla cream.
125.0

Jules Taylor OTQ SV Pinot Noir
Marlborough | 2023

Whispered from Marlborough’s Wrekin Vineyard, this Pinot Noir
tells its story subtly but profoundly. Notes of blackberry,

boysenberry, and plum unfold gently, with earthy undertones and
soft baking spices. Velvety tannins and a medium-full body linger,

inviting you to discover its quiet narrative, sip by sip.

130.0

Jacksons Estate Vintage Widow Pinot Noir
Marlborough | 2019

Named in honour of the partners left behind during harvest, the
‘Vintage Widow’ is a classic Marlborough Pinot Noir. Layered,

expressive, and quietly complex. The 2019 vintage shows fragrant
aromas of dark cherry, wild berries, and dried herbs, with hints of
forest floor and subtle oak spice. Silky tannins and bright acidity

frame a supple palate, with fine texture and a savoury finish
165.0

Library 

A handpicked collection of limited-edition wines, 
chosen for those who appreciate depth, story and 

craft.
 Our library is designed to elevate your experience one 
exceptional bottle at a time. Limited bottles available, 

so treat yourself while you can.



CHAPTER II: BEYOND THE REGION

"AOTEAROA’S FINEST "
New Zealand is a patchwork of diverse wine-

growing regions, each with its own character and
charm. This chapter offers rare and exceptional

bottles from around the country.

Matawhero Irwin Chardonnay
Gisborne | 2016

A rich and expressive Chardonnay with a bold bouquet. A rare
vintage to savor slowly, like a cherished story. On the palate, it

delivers flavours of oak first, followed by baked stone fruits, Brazil

nut, baked custard, vanilla, new wood, peaches and cream,
apple, and citrus.

130.0

Trinity Hill 125 Chardonnay
Hawkes Bay | 2022

Crafted to mark 125 years of winemaking on the Trinity Hill site,

this limited-release Chardonnay is a true expression of Hawke’s
Bay’s famed Gimblett Gravels. Stone fruit and citrus meet fine oak

spice and flinty minerality, underpinned by taut acidity and

creamy texture. Wild ferment and extended lees ageing bring
depth and savoury nuance.

130.0

Akarua The Siren Pinot Noir
Central Otago | 2022

This wine unveils aromas of crushed strawberries, minerals, and
hints of stone and slate. On the palate, it offers a complex blend

of ripe red berry and cherry fruits, complemented by sweet

spices from toasty barrel aging. A fine, savory core with dried
herbs and floral tones leads to a dry, textured finish with polished

tannins and balanced acidity.

185.0

CHAPTER III: ACROSS THE DITCH

"SPECIAL MENTIONS "
A tribute to our cousins across the ditch. This

chapter showcases a tight, selection of Australian
special mentions, each chosen for its power to

transport your palette.

Cape Mentelle Icon Cabernet Sauvignon
Margaret River | 2018

This wine opens with a powerful bouquet of dark plum, purple

flowers, and black tea, layered with toasty oak and gamey
elements. On the palate, it delivers intense blue and black berry
preserves, followed by tobacco, savory, and gamey layers, all

framed by firm, ripe tannins. A full-bodied wine that promises
complexity and length, inviting you to savor its evolving story with

each sip.

160.0

Gemtree Obsidian Small Batch Shiraz
McLaren Vale | 2019

A small batch, biodynamically farmed wine from select vineyard
parcels, made only in exceptional vintages. Obsidian is a

masterclass in intensity and restraint, delivering richness with

poise. Inky and concentrated, it opens with aromas of dark plum,
blackberry compote, and baking spice, layered with graphite,

cacao, and a subtle earthiness. The palate is powerful yet

refined — dense black fruit, fine tannins, and a deep mineral
core, all balanced by natural freshness and a savoury, lingering

finish.

200.0



SAUVIGNON BLANC

Lake Chalice The Falcon
Fruit: Citrus/Herbal | Minerality: Medium | Style:

Crisp | Marlborough | 2025

Gls
12.5 |

Btl
53.5

Jules Taylor
Fruit: Tropical | Minerality: Low | Style: Vibrant &
Fresh |Marlborough | 2024

14.5 | 66.0

Rimapere
Fruit: Stonefruit | Minerality: High | Style: Refined &
Dry | Marlborough | 2024

16.5 | 82.0

CHARDONNAY

Brookfields Bergman
Oak: Medium–High | Butteriness: Medium–High

Hawkes Bay | 2024

12.5 | 53.5

Akarua
Oak: Low | Butteriness: Low
Central Otago | 2024

14.5 | 66.0

Te Whare Ra
Oak: Medium | Butteriness: Light-Medium

Marlborough | 2024

16.5 | 82.0

PINOT GRIS

Misty Cove Estate Series
Fruitiness: Citrus & Melon | Texture: Soft & Juicy
Marlborough | 2024

12.5 | 53.5

Rockburn
Fruitiness: Pear & Quince | Texture: Rich & Elegant

Central Otago | 2024

14.5 | 66.0

Saddleback
Fruitiness: Pear & Stone Fruit | Texture: Crisp & Light
Central Otago | 2023

16.0 | 80.0

AROMATICS

Lake Chalice The Falcon Riesling
Sweetness: Off-Dry | Style: Crisp & Bright

Marlborough | 2024

12.5 | 53.0

Loveblock Riesling
Sweetness: Sweet | Style: Lush & Aromatic
Marlborough | 2018

14.0 | 65.0

Jules Taylor Grüner Veltliner
Flavour: Layers of juicy mandarin, ripe apricot, and a

hint of salinity | Style: Crisp & Elegantly mineral |
Marlborough

14.5 | 66.0

Te Whare Ra “Toru” Field Blend
Flavour: A harmonious blend of Gewürztraminer,
Riesling, and Pinot Gris| Sweetness: Off-Dry |

Marlborough

16.0 | 80.0



ROSE

Bijou Terre De Providence
Fruitiness: Strawberry & Cream | Texture: Light &
Refreshing

Southern France | 2024

Gls
12.0 |

Btl
53.0

Jules Taylor
Fruitiness: Red Berries | Texture: Rounded & Smooth
Marlborough | 2024

14.5 | 65.0

Akarua
Fruitiness: Cherry & Melon | Texture: Soft & Elegant

Central Otago | 2024

16.0 | 80.0

PINOT NOIR

Torea
Fruitiness: Strawberry & Red Plum | Texture: Soft &

Elegant
Martinborough | 2023

12.5 | 53.0

Matawhero Church House
Fruitiness: Red Cherry & Raspberry | Texture: Smooth &
Silky

Gisborne | 2021

14.5 | 65.0

Saddleback
Fruitiness: Plum & Berry | Texture: Medium-Bodied &
Luscious

Central Otago | 2023

16.0 | 80.0

RED VARIETIES

Trinity Hill Syrah
Fruitiness: Dark Berries & Plum | Texture: Medium-Full &
Smooth
Hawkes Bay | 2022

13.0 | 60.5

Pask Cabernet Merlot Malbec
Fruitiness: Plum & Dark Cherry | Texture: Smooth &
Medium
Hawkes Bay | 2020

14.0 | 65.0

Lavau Côtes du Rhône
Fruitiness: Red & Dark Berries | Texture: Medium-Bodied

France | 2022

14.0 | 65.0

Hewitson Miss Harry G.S.M.
35% Grenache 33% Shiraz 32% Mourvèdre
Barossa Valley | 2023

15.0 | 72.0

SPARKLING

Yarra Burn Prosecco
Fruitiness: Green Apple & Pear | Texture: Light & Lively

Australia

10.0 | 45.0

Lake Chalice Sparkling Rose
Fruitiness: Strawberry & Red Berries | Texture: Crisp &
Refreshing | Marlborough

12.0 | 53.0

Allan Scott Cecilia Brut NV
Fruitiness: Apple, Pear & Lemon | Texture: Crisp &

Bubbly | Marlborough

14.0 | 65.0

Plume Lake Chalice Méthode Traditionnelle NV
Flavour: Biscuit, Meringue & Lemon | Texture: Creamy &
Elegant | Marlborough

16.0 | 80.0



Boomtown Marlborough Lager
Crisp, clean and easy-drinking with light
malt sweetness and gentle hop notes.

Light, smooth and sessionable. | 4.7%

Half
10.0 |

Pint
14.0 |

Jug 1L
28.0

Boomtown Summer Session
Bright citrus and tropical hop character
with a touch of pine and caramel malt.
Medium, smooth and balanced session

ale. | 3.5%

10.0 | 14.0 | 28.0

Boomtown Hazy IPA
Juicy tropical fruit and stonefruit notes
with a soft citrus edge. Low bitterness with

a lush, hazy refreshment. | 5.8%

10.0 | 14.0 | 28.0

Boomtown Pelorus Pilsner
Crisp malt backbone with delicate floral
hop character and a hint of citrus zest.
Dry, refreshing, and balanced | 5%

10.0 | 14.0 | 28.0

ZERO & LOW ALCOHOL

Heineken Zero
0.0% | Alcohol-Free Lager | Netherlands

9.5

Asahi Super Dry 0.0%
0.0% | Alcohol-Free Lager | Japan

9.5

Mac's Mid Vicious
2.5% | Session Pale Ale | New Zealand

10.0

Steinlager Light
2.5% | Lager | New Zealand

10.0

BEER 

 LIST

TAP BEERS

Fable Hazy IPA
Juicy tropical fruit (pineapple and passionfruit)

with a touch of lemon zest. | 5.6%

9.0 | 13.5 | 25.0

Fable Low Carb Lager
Clean and crisp with subtle citrus and floral hop
notes. Refreshing and dry, classic lager
character, minus the carbs. | 5.3%

9.0 | 13.5 | 25.0

Epic Beer Pale Ale
Fruity and aromatic with notes of lychee, Turkish
delight, and citrus. Crisp and refreshing, with
gentle hop bitterness | 5.4%

10.0 | 14.0 | 28.0

Morningcider Apple Cider
Crisp green apple with a clean, dry edge. Bright,

dry and moreish. | 4.9%

10.0 | 14.0 | 28.0



FROM THE BOTTLE
Steinlager Classic
5.0% | Lager | New Zealand

10.0

Heineken
5.0% | Lager | Netherlands

10.5

Corona
4.5% | Lager | Mexico

11.0

Asahi Super Dry
5.0% | Lager | Japan

11.0

Budweiser
5.0% | Lager | USA

11.0

Panhead Blacktop
5.5% | Oat Stout | New Zealand

11.0

CIDER & OTHER BOTTLED/CANNED
Morning Zero Cider
0.0% | Apple Cider | Auckland, NZ

10.0

Morning Ultra Low Carb
4.0% | Apple Cider | New Zealand

10.0

Morning Cider Kiwi Pavlova
6.0% | Fruit Cider | New Zealand | 440ml

12.5

Old Fashioned
Bourbon, sugar, and bitters, stirred with an orange peel.
Flavour: Rich & Smooth

Zesty Margarita
Tequila, lime juice, and Cointreau , shaken and served over ice

with a salted rim.
Flavour: Citrusy & Refreshing

French 75
Gin, lemon juice, sugar, and sparkling wine, served in a flute.
Flavour: Light, Citrus & Bubbly

Mojito
White rum, fresh lime, mint, and topped with Fever-Tree yuzu
and lime soda water.
Flavour: Fresh & Zesty | Style:

Cosmopolitan
Vodka, Cointreau, cranberry juice, and lime, shaken and

served chilled.
Flavour: Fruity & Tart

Paloma
Tequila with lime juice, Fever-Tree pink grapefruit soda, and a

wedge of lime, served over ice with a salted rim.
Flavour: Citrusy & Refreshing

French Martini
Vodka, Chambord raspberry liqueur, and pineapple juice,
shaken and served chilled.

THE CLASSIC CHAPTER

19.5ea



Berry & Elderflower Fizz
Chambord, elderflower liqueur, raspberry and lemon vodka,

topped with premium lemonade.
Flavour: Fruity, Floral & Refreshing

Spiced Mule﻿
Helmsmen Spiced Rum, green ginger wine, with fresh lime and
topped with Fever-Tree Spiced Ginger Beer, served over ice in

a mason jar.
Flavour: Warm, Spicy & Citrusy

Whisky Sour
Jura 12 Year Old Single Malt, fresh lemon juice, sugar, and egg

white, shaken to a silky froth and served over ice with a citrus
twist.
Flavour: Tart, Citrusy & Smooth

Frozen Strawberry Daiquiri
Blended white rum, berry liqueur, ice, lime juice, and berry

pulp, served icy-cold.
Flavour: Fruity & Refreshing

Lemon Drop
Vodka, limoncello, fresh lemon juice, and sugar, shaken and

served chilled with a sugar-rimmed glass.
Flavour: Tart, Citrusy & Refreshing

Caramel Crème Brûlée
Baileys liqueur, vanilla galliano and creme caramel, blended
with ice, cream and spiced rum, with a caramelized sugar rim.
Flavour: Creamy, Sweet & Indulgent

Golden Orchard
Apple Jack Daniels, a splash of fresh apple juice, real honey, a
touch of fresh lemon, and a dash of aromatic bitters, shaken
and served chilled over crushed ice.

Flavour: Fruity, Smooth & Elegant

Velvet Espresso Martini
Fresh Jacks' espresso, vodka, kahlua liqueur, and a touch of
frangelico, shaken and served chilled with a chocolate-dusted
rim.

Flavour: Rich, Coffee & Luxurious

Botanical Bramble
Premium gin, lemon juice, berry pulp, Terra Sancta Aperitivo
and a hint of herbal botanicals, served over crushed ice with

fresh berry compote.
Flavour: Fruity, Herbaceous & Refreshing

Strawberries & Cream
Summer berry purée, premium vodka, a touch of cream, and a
hint of vanilla, shaken and served chilled with whipped cream

and berry garnish.
Flavour: Fruity, Creamy & Indulgent

THE NEXT CHAPTER

THE FINAL CHAPTER

22.0ea

20.5ea



ALCOHOL FREE MOCKTAILS

AF Sparkling Rosé
0.0% | Sparkling Rosé | New Zealand

14.0

AF Mango Margarita
0.0% | Alcohol-Free Margarita | New Zealand

14.0

AF Pink Grapefruit Virgin G&T
0.0% | Alcohol-Free Gin & Tonic | New Zealand

14.0

NON-ALCOHLIC

                 LIST

BEVERAGES

Soft Drinks 5.5ea
- Coca Cola
- Coca Cola Zero
- Schweppes Lemonade
- Schweppes Ginger Beer
- Lemon & Paeroa (L&P)
- House-made Lemon, Lime & Bitters
- Add Rasberry 0.50

Fruit Juice 5.5ea
- Apple
- Orange
- Pineapple
- Cranberry
- Tomato
- Spiced Tomato

Premium Fever-Tree 6.0ea
- Light Mediterranean Tonic Water
- Light Wild Raspberry Tonic
- Elderflower Tonic
- Yuzu & Lime Soda
- Pink Grapefruit Soda
- Distillers Cola
- Spiced Dry Ginger Beer

Can 6.0ea
- Red Bull
- Ginger Ale
- Perrier Sparkling Mineral Water

Smoothies 9.0ea
- Tropical Mango
- Zesty Lemon & Lime
- Summer Berry

Ice Tea 8.0ea
- Juicy Peach
- Sweet Lemon



Short Black
Sml

4.8 |

Lrg

NA

Long Black 5.0 | NA

Americano 5.2 | 5.5

Flat White 5.8 | 6.2

Cafe Latte 5.8 | 6.2

Cappuccino 5.8 | 6.2

Mochaccino 5.8 | 6.2

Chai Latte 5.8 | 6.2

Hot Chocolate 5.8 | 6.2

Iced Americano N.A | 6.0

Iced Latte N.A | 7.0

Luxe Hot Chocolate
Topped with a cloud of whipped cream and

served with a Whittakers Sante bar. N.A | 8.0

Pot of Tea
- English Breakfast

- Earl Grey

- Peppermint

- Green Tea 5.0 | 10.0

Flavoured Shots
Hazelnut | Caramel | Vanilla 1.0 |

Alternative Milk
Soy | Almond | Oat 1.5 |

LIST

COFFEE COCKTAILS

Irish Coffee
End your story with a warming fresh barista coffee, your
choice of Flat White Cream Liqueur OR Jameson Whisky,

Topped with fluffy whipped cream.

17.5

Butterscotch Espresso Martini
Velvety, bold, and a little bit wicked. Fresh espresso,

vodka, Kahlua, butterscotch liqueur, and a rich dusting

of chocolate sprinkle for a silky twist on the classic.

19.5

Flat White Martini
A New Zealand twist on the classic, fresh espresso, flat

white liqueur and Kahlua. Shaken up until smooth,
creamy and elegant.

19.5



A curated selection of light and refreshing drinks

designed to stimulate the palate and awaken the
appetite. Perfect for beginning your dining

experience with a touch of elegance.

10 Year Old Port
Elegant with a complex aroma, a flavoursome
combination of ripe fruit, jam and nuts, with hints of
vanilla and raisins. 12.5

20 Year Old Port
A rich yet elegant combination of flavours; dried
apricots, honey, nuts, spices, vanilla - creates an
endlessly complex wine that unfolds smoothly. 15.0

Jules Taylor Late Harvest Sauvignon Blanc
Lusciously sweet with vibrant notes of ripe tropical
fruits, honey, and citrus peel. This elegant dessert
wine offers a silky texture and refreshing acidity,
making it the perfect finish to a meal or a decadent
pairing with cheese and fruit. 15.0

Flat White Coffee Liqueur
New Zealand’s signature coffee becomes a
decadent liqueur using organic cold brew coffee
and fresh New Zealand cream 14.0

Reid & Reid Red Vermouth
Made with Martinborough Pinot Noir and aged for
more than 12 months in French Oak Barrels, Reid +
Reid Red Vermouth 14.0

Mandarine Napoleon
Triple distilled to produce an intense essence of
mandarin. Its complexity derives from its secret
combination of mandarin and twenty one botanicals
and refined 10-year-old aged cognac. 14.0

Remy Martin 1738 Accord Royal Cognac
Born from the cask and named after a royal
approval Rémy Martin 1738 Accord Royal is a truly
distinctive cognac: a blend of uniquely oaky eaux-
de-vie, particularly smooth. 15.0

ThunderDonk Salted Caramel Whisky Liqueur
An indulgent blend of whisky and sweet caramel,
accented with a subtle kiss of sea salt. Expect rich
caramel coating the palate, smooth vanilla
undertones, and the warmth of the base spirit shining
through. 12.0

ThunderDonk Spiced Maple Whisky
Bold and distinctive, this New Zealand whisky liqueur
marries deep, caramelised maple sweetness with
toasted oak and warming spice. A subtle whisper of
cinnamon lingers on the finish, balancing sweetness
and heat to perfection. 12.0

LISTAperitifs 


