
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

GARSTON GOLD W E S T  C O A S T  I P A  /  7 . 1 %  /  $ 1 0
Dank, stone fruit aroma, piney and fresh

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
 
CASHMERE CRUSH H A Z Y  I P A  /  7 . 1 %  /  $ 1 0
Juicy, Tropical Fruit Forward, Citrus Hop Finish

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 

TNT | $13
tangerine, tamarind, ginger, lime, sparkling white

GARDEN PARTY | $13
cucumber, mint, yuzu, sparkling white

BLOOD MOON | $13
blood orange, pomegranate, passion fruit, sparkling white

WILD CHILD | $13
lychee, jamaica, elderflower, lemon, sparkling white
 

FLOOR IS GUAVA | $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 
L Y M A  -  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
P L A I N A S  -  P O R T U G A L
watermelon, light effervescence, strawberry finish

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 U C H A  -  B E R R Y  T R I O  
A L C O H O L I C  B O O C H  /  9  /  7 %  |  1 0 O Z

B O O C H C R A F T  -  P A S S I O N  F R U I T  B L O O D  O R A N G E 
A L C O H O L I C  B O O C H   /  9  /  6 %  |  1 0 O Z

N/A DRINKS
M O N T  B L A N C  C O L D  B R E W  |  8 . 5
S P I C E D  O R A N G E ,  C O L D  F O A M ,  C I N N A M O N

C O K E ,  D I E T  C O K E ,  S P R I T E ,  PA S S I O N F R U I T  B L A C K  I C E D 
T E A ,  B O T T L E D  M I N E R A L  WAT E R  |  4 

HAPPY HOUR
WED - SUN | 4-6PM

FOOD 
NO SUBSTITUTIONS PLEASE 

CUCUMBER SALAD VEGAN / 7
Wakame Seaweed, Sesame, Tamari, Togorashi

JACKFRUIT TACO VEGAN / 7
Peanut Sauce, Wonton Chips, Gochujang Aioli, Red Pepper, 

Peanuts, side of corn salad

HOT HONEY SWEET POT TOTS / 9 GF
Lime Crema 

DUCK CONFIT GRAVY FRIES / 10
Queso Fresco

HARISSA GARDEIN SKEWERS VEGAN/ 8
Blistered Tomato + Chickpea Salad 

CHICKEN SKEWERS / 8 GF
Chimichurri Aioli

FISH NUGS / 9 GF
Lemon, Kewpie Mayo

CLASSIC BURGER / 12 
White Cheddar, LTO, Special Sauce | Add Fries For $6

SOLO LAMB SLIDER + FRIES / 8
Whipped Citrus Feta, Bibb, Tomato, Pickled Onion

DRINKS
PINTS / 7

BAT FLIP BLOND
BOOTS + STUBBIES

LOW KEY SESSION HAZY
HASSELHEF HEFEWEIZEN

WINE / 7
 

VINHO VERDE -OR- SPANISH RED

MINI SPRITZ / 7
 

TNT
Tangerine, Tamarind, Ginger, Lime, Champagne

 
BLOOD MOON

Blood Orange, Pomegranate, Passion Fruit, Champagne


