
Tap Beer & Cider	

			   285 ml	 425 ml

Tuatara 'Helluva' Lager, 5%, Paraparaumu			   10	 13
Smooth, balanced lager with hints of lemon and a lovely bready malt.

Tuatara 'Mot Eureka' Pilsner, 5%, Paraparaumu			    10	 13
Crisp, firm bodied with notes of citrus and grass. Good hop bitterness & a refreshingly dry finish.  	

Garage Project 'Fugazi', 2%, Wellington			   8	 11 
A low alcoholic beer with big aromas & a suprisingly full flavour of Nelson hops, stone fruit & citrus peel.	

Tuatara 'Kapai' Pale Ale, 5.8%,  Paraparaumu			   10	 13
With citrus, grapefruit and herb flavours this Pale Ale has a fresh hop finish.  

ParrotDog 'Falcon' APA, 5.4%, Lyall Bay			   10	 13
This American Pale Ale takes modern U.S. hop flavours of citrus and tropical fruit and lets them soar on a light, nimble body.

Hallertau 'Copper Tart' Red Ale, 4.2%,  Auckland 			   10	 13
Malt-forged caramel, bitter yet smooth.

Kereru 'Resonator' IPA, 6.5%, Upper Hutt                     			   10	 13
A golden India Pale Ale that showcases Nelson Sauvin & Motueka hops, with notes of aromatic resin & passion fruit.

Hallertau 'Granny Smith Apple' Cider, 5.1%, Auckland			   10	 13
Refreshing, with a clean, crisp crunch! Presents big, bright Granny Smith flavours & a subtle lingering sweetness.



Bottled Beer

			 
B OT TLED  B EER  (3 3 0 ML)

Panhead 'Supercharger' APA, 5.7%, Upper Hutt				    11

ParrotDog 'BitterBitch' IPA, 5.8%, Wellington				    12

Kereru 'Auro' Gluten Free Ale, 5%,  Upper Hutt				    12

Kereru 'Maidstone' Lager, 5%,  Upper Hutt				    12

Boneface 'The Darkness' Stout, 5.8%, Upper Hutt				    14

			 
GOURME T  B OT TLE  B EER  -  G R E AT  W ITH  FO O D  -  (5 0 0 ML)

Three Boys 'Wheat', 5%, Christchurch				    15
Coriander & lemon zest mingle with the spicy flavours of the Belgian Abbey yeast in this cloudy beer. 
Try it with: fish dishes, fresh salads, woodfired white meat dishes.

Hallertau 'Stuntman' Imperial IPA, 8.5%, Auckland				    22
Tropical fruits, flowers, guava, mangoes & citrus are all in the mix creating a thrill seeker of an ale!
Try it with: beer battered fish & chips, sausages, house made pastas, cauliflower steak.


