
ALL WITS  B L O O D  O R A N G E  W I T B I E R  /  5 %  /  $ 1 0
Made with chamomile, blood orange and lemon verbena

WUDDER ICE  B E R L I N E R  W E I S S E  /  4 . 8 %  /  $ 1 0
Our kettle sour with cherry and vanilla bean

LIONHEART H E L L E S  L A G E R  /  4 . 9 %  /  $ 9 . 5 	
Slightly toasty, crisp, with a light honey characteristic  

BACK PADDOCK N E W  Z E A L A N D  P I L S N E R  /  5 . 6 %  /  $ 9 . 5 	
Light, crisp, slightly hop forward, smooth finish 	

BAT FLIP  B L O N D  A L E  /  4 . % 8  /  $ 9 . 5
Easy Drinking, Crisp, with a Light Hop Finish

ROSEY BUGGAH S T R A W B E R R Y  B L O N D  A L E  /  4 . 8 %  /  $ 1 0
Our blond ale infused with strawberry, rosehips, hibsicus and apple 	

TWEAKY BUGGAH  B L O N D  A L E  /  4 . 8 %  /  $ 1 0
Our blond Ale with Yipao Coffee and Vanilla

BOOTS + STUBBIES  S C H W A R Z B I E R  /  5 %  /  $ 9 . 5
Notes of creamy roasted malt + chocolate

SOUTHERN CROSS  W E S T  C O A S T  I P A  /  7 . 1 %  /  $ 1 0
Tropical Fruits, Lime, and Pine notes (Wakatu, Riwaka, and Rakau hops)

LOW KEY S E S S I O N  H A Z Y  I P A  /  5 . 2 %  /  $ 1 0
Notes of peach, apricot, and cantaloupe, Light + refreshing
 
L IT TLE LEGS H A Z Y  I P A  /  7 . 1 %  /  $ 1 0
An ode to the tiny legged ones we’ve lost <3

WHITE PEACH H A Z Y  I P A  /  7 . 1 %  /  $ 1 0
Our hazy IPA with tons of white peach

HASSELHEF  H E F E W E I Z E N  /  5 . 2 %  /  $ 9 . 5
Coriander, banana, citrus, super drinkable

BLACK FERN O A T M E A L  S T O U T  /  6 . 8 %  /  $ 9 . 5
Notes of Dark Chocolate, hint of Roasted Coffee 

BOTTLES + CROWLERS
B A N A N A  S T A N D  B A R R E L  A G E D  I M P E R I A L  S T O U T  /  1 4 %  /  $ 2 2  -  5 0 0 M L
Bourbon Barrel-aged stout with banana and cacao

S O L O  C R O W L E R S  /  3 2 O Z  /  $ 1 5  E A C H 
Filled fresh to order! These are only available TO-GO!

T H R E E  C R O W L E R  P A C K  /  B U Y  T W O  F U L L  P R I C E  ,  G E T  O N E  F O R  $ 5

NON-ALCOHOLIC BEER
R A T I O N A L E  M E X I C A N  L A G E R  |  . 0 5 %  12OZ - crisp and clean

R O T A T I N G  C A N  W E S T  C O A S T  I P A  |  . 0 5 %  12OZ - hoppy and citrusy

			 

KAIROA BREWING DRAFTS



WINE COCKTAILS
ALL COCKTAILS CAN BE MADE NON-ALCOHOLIC FOR $8 

T N T  |  $ 13
tangerine, tamarind, ginger, lime, sparkling white

G A R D E N  PA R T Y  |  $ 13
cucumber, mint, yuzu, sparkling white

B L O O D  M O O N  |  $ 13
blood orange, pomegranate, passion fruit, sparkling white

W I L D  C H I L D  |  $ 13
lychee, jamaica, elderflower, lemon, sparkling white
 

F L O O R  I S  G U AVA  |  $ 13
guava, pineapple, lime, orgeat, sparking white
 

WINES
S A U V I G N O N  B L A N C  12  /  4 0 
P O N G A  -  N E W  Z E A L A N D 
lots of lime zest, white nectarine, intensely aromatic, crisp finish

C AVA  S PA R K L I N G  12  /  3 8 
M A S  F I  -  S P A I N
organic, crisp, papaya, baked apple, effervescent 

V I N H O  V E R D E  1 0  /  3 5 
 J  P O R T U G A L  R A M O S  -  P O R T U G A L
lime forward, fresh and elegant aroma, citrus, floral notes, pronounced minerality

R O S É  12  /  4 0
S O U L E I L  V I N  D E  B O N T E  -  S O U T H E R N  F R A N C E
wild strawberry, citrus zest, white cherry and a touch of saline minerality

B R U T  R O S É  S PA R K L I N G  12  /  4 0 
D O S  L O S  -  P E N D E S  -  S P A I N
ripe red berry aromas with cherry, strawberry, + raspberry flavors 

C A B E R N E T  12  /  4 0 
B L A C K B O A R D  -  W A S H I N G T O N
fig leaf, hint of preserved berries, strawberry preserves, dark fruit, chocolate 

P I N O T  N O I R  12  /  4 0
S E A N  M I N O R  -  N A P A
medium-bodied, cherry, strawberry, earthy, sweet oak, spicy finish

S PA N I S H  R E D  11  /  3 8
T A R I M A  -  S P A I N 
dark fruits, chocolate, subtle herbal and floral notes

KOMBUCHA & CIDER 
B E R R Y  T R I O  - O R -  P O M E G R A N A T E  M I N T 
A L C O H O L I C  K O M B U C H A  /  9  /  7 %  |  1 0 O Z

O M G  ( O R A N G E ,  M A N G O ,  A N D  G U A V A ) 
A L C O H O L I C  C I D E R  /  9  /  6 %  |  1 0 O Z

Happy Hour  /  4-6PM 
 

WATERMELON SAL AD.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8
TOMATO, FETA, FENNEL, CITRUS VINAIGRETTE

ESQUITES. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8
ROASTED CORN, LIME CILANTRO CREMA, CRUMBLE GF 

TRUFFLE PARM FRIES. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8
GARLIC AIOLI GF

VEGGIE SPRING ROLLS. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8
MIXED VEGGIES, MINT, CILANTRO, THAI PEANUT SAUCE  V+

STUFFED POTATO.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .10
CHEESE SAUCE, BACON, SOUR CREAM, GREEN ONION GF 
TOP WITH LAMB BARBACOA +3

VEGAN CRAB CAKES. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .10
PANKO CRUSTED, FURIKAKE AIOLI  V+ GF

CARAMELIZED ONION DIP. . . . . . . . . . . . . . . . . . . . . . . . . .10
HOUSEMADE LABNEH, BRIOCHE TOAST

CHICKEN KARAAGE.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .12
HAYSTACK POTATO, UMAMI DRIZZLE

MERGUEZ CORN DOG.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .12
HARISSA + HONEY AIOLI

CL ASSIC BURGER.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .12 
WHITE CHEDDAR, LTO, SPECIAL SAUCE | ADD FRIES FOR $6

Drinks  /  $7
BAT FLIP BLOND
BOOTS + STUBBIES
LOW KEY SESSION HAZY
HASSELHEF HEFEWEIZEN

 
VINHO VERDE
SPANISH RED

 
TNT MINI SPRITZ / 10OZ
TANGERINE, TAMARIND, GINGER, LIME, CHAMPAGNE

 
BLOOD MOON MINI SPRITZ / 10OZ
BLOOD ORANGE, POMEGRANATE, PASSION FRUIT, CHAMPAGNE

N/A DRINKS
M O N T  B L A N C  C O L D  B R E W  |  8 . 5
SPICED ORANGE, COLD FOAM, CINNAMON

COKE, DIET COKE, SPRITE, PASSIONFRUIT BLACK 
ICED TEA , BOTTLED MINERAL WATER | 4 


