COCKTAILS

Pina Colada
Light rum, pinapple juice & coconut cream
13.00

Mojito
A refreshing but tangy taste of fresh mint, lime & light rum
14.00

Long Island Ice Tea
42 below vodka, gin, rum, tequila, contrua, fresh lemon
22.00

Cherry Blossum
Gin, cherry brandy, cointreau, pineapple juice & fresh lime
14.00

Bellini
Italian sparkling Prosecco topped with peach schnapps & peach puree’
12.00

Apple Martini
Vodka, apple sourz, fresh lime & apple juice
14.00

White Russian

A tasty blend of Kahlua & Galliano Amaretto, topped off with a thin layer of cream shaken with vodka
14.00

BEER

TAP BEERS

Mac’s Gold 5.00
BOTTLED BEERS

Guinness 8.00
Becks / Corona / Stella Artois / Steinlager Pure 7.50
Speight’s Gold Medal / Mac’s Hop Rocker / Mac’s Isac’s Cider / Mac’s Black / Steinlager 7.00
Mac’s Light / Lion Red 5.00
FRUIT JUICES

Orange / Pineapple / Tomato / Apple / Cranberry 4.00
SOFT DRINKS

Coke / Diet Coke / Lemonade / Soda Water / Tonic Water 3.50
Lemon Lime Bitters 4.00

Mac’s Ginger Beer / Mac’s Green Apple / Red Bull 5.00



CHAMPAGNE

Pol Roger Brut Reserve N.V
27.00/110.00

Nicolas Feuillatte Brut Reserve N.V
148.00

Veuve Clicquot N.V.
150.00

Bollinger Special Cuvee N.V
165.00

METHODE

Carpene Malvolti Prosecco N.V.
12.00/45.00

Daniel Le Brun N.VV
65.00

SAUVIGNON BLANC

Delegates Sauvignon Blanc 2009 (Marlborough)

A Snappy mouthful of grapefruit & mandarin & there is a zingy finish of light citrus & crunchy apple

The Beach House Sauvignon Blanc 2008 (Marlborough)
A wine displaying hints of passionfruit, gooseberry & lime

Villa Maria Private Bin Sauvignon Blanc 2007 (Marlborough)
Bursting with ripe gooseberry, lime, tropical melon & a crisp, racy finsh

Wither Hills Sauvignon Blanc 2008 (Marlborough)
A Balanced palate, intense gooseberry & capsicum characters uplifted by a fresh acidity

Oyster Bay Sauvignon Blanc 2009 (Marlborough)
A concentration of tropical flavour, it is a wine that is always crisp, elegant & refreshing

Seresin Marama Sauvignon Blanc 2008 (Marlborough)

7.00/31.00

8.00/35.00

41.00

45.00

41.00

75.00



AROMATICS

The Ned Pinot Gris 2009 (Marlborough)
Pear drop & lychee characters are evedent on the palate with a dry clean finish 9.00/39.00

Corte Giara Pinot Grigio 2007 (Veneto) 45.00

Santa Margherita Pinot Grigio 2007 (Alto-Adige) 48.00

Trinity Hill Gimblett Gravels Pinot Gris 2008 (Hawke’s Bay)

Flavours & aromas of nashi pear & spice. The rich oily texture & fullness, even though the wine is dry,
are the result of ripe fruit 65.00
Palliser Estate Riesling 2009 (Martinborough) 38.00
Mitchelton Viognier 2006 (Victoria)

Enticing aromas of musk, apricot blossom & fresh pearlead to a luscious palate of pink grapefruit

& fresh apricot 50.00

Te Whare Ra Gewurztraminer 2008 (Marlborough)
Flavours of ginger & lychees, with underlying characters of quince, pear & exotic spice 65.00

Trinity Hill Rosé 2008 ( Hawke’s Bay)

Flavours & aromas of red current, cranberry & strawberry gently complement the crisp acidity
45.00

CHARDONNAY

The Beach House Chardonnay 2008 (Hawkes Bay)
Fresh peach, pineapple & tropical notes married with acid backbone & toasty subtle oak 8.00/35.00

Vasse Felix Chardonnay 2008 (Margaret River) 42.00

Trinity Hill 2008 (Hawke’s Bay)
This wine is rich & round with soft acidity & attractive sweet fruit of grapefruit & melon 48.00

Mahi Twin Valley 2006 (Marlborough)
A complex rich wine with strong grapefruit- like characters, limey & buttery with fresh
Acidity & a tight finish 59.00

Saint Clair Omaka Reserve Chardonnay 2008 (Marlborough) 65.00



PINOT NOIR

The Beach House Pinot Noir 2007 (Otago)
Seductive spice & smoke aromas leading into ripe red berry flavours 8.50/37.00

Mt Difficulty Roring Meg Pinot Noir 2008 (Otago)

This wine exhibits a lovely mix of berry fruits & liquorice with further complexity graned from oak spice
48.00

Vidal Estate Pinot Noir 2007 (Marlborough)

Brooding dark plum & lifted berry aromas combine with complex cherry fruit & earthy spice flavours

55.00
Burnt Spur Pinot Noir 2006 (Martinborough)
Hand picked fruit, Seductive floral cherry & spice notes 75.00
Margrain Home Block Pinot Noir 2006(Martinborough)
On the palate the first impression is structural with a grit & grain to the tannins which are
counterbalanced by sweet dried fruit, confected like fig jam & nuntmeg 95.00

RED BLENDS

Delegats Cabernet Merlot 2008 (Hawkes Bay)
This blend provides rounded full body flavours while the melot imparts soft berry fruit character
31.00

The Beach House Merlot 2006 (Hawkes Bay)
This wine is fruit driven with a round mouth-filling with soft tannins 8.00/35.00

Oyster Bay Merlot 2008 (Hawkes Bay)
Elegance & intensity of gloriously ripe fruit, with vibrant, alluring flavours of juicy black plum

& subtle oak tannins 41.00
Knappstein Cabernet Sauvignon 2005 (Clare Valley)

The palate has wounderful black fruits, berry freshness with a touch of mint 75.00
Tripudium Cabernet Sauvignon/Syrah/Nero d’Avola 2004 (Sicilia) 45.00
St Hallett Gameskeepers Reserve Shiraz/ Grenache 2008 ( Barossa Valley)

Medium body filled with cherry, raspberry, licorice & pepper flavours 8.00/35.00
Deen De Bortoli Shiraz 2006 (King Valley) 38.00

Trinity Hill Gimlet Gravels Syrah 2007 (Hawke’s Bay)
Ripe & round Tannins give great structure, oak aging plays a minor part & the winr
lives on its fruit 68.00



DESSERT WINE

Passito di Pantelleria (Sicilia)

Moscato di Pantelleria (Sicilia)

Trinity Hill Noble Viognier (Hawke’s Bay)

PORT & COGNAC’

Croft Fine Tawny Port
Croft Aged 10 year port

Remy V.S.0.P

11.00/55.00 (500mls)
11.00/55.00 (500mls)

66.00(375mls)

10.00
15.00

18.00






OTHER WINE

Mt Nelson Sauvignon Blanc 2007 (Marlborough) 42.00
Allan Scott Pinot Gris 2007 (Marlborough) 53.00
Santa Margherita pinot Grigio (Alto-Adige) 55.00
Milton Opou Riesling 2007 (Gisborne) 50.00
Crawford SP Dolly Chardonnay 2006 55.00
Te Mata Elston Chardonnay 2007 (Hawkes Bay) 80.00
Akarua Gullies Pinot Noir 2006 (Central Otago) 70.00
Palliser Estate Pinot Noir 2006 (Martinborough) 95.00
Herzog “Spirit of Marlborough” Merlot/Cabernet Sauvignon/Franc 2001 100.00
(Marlborough)

Craggy Range “Sophia” Merlot 2005 (Hawkes Bay) 100.00
Kilikanoon Killerman’s Run Shiraz 2006 (Clare Valley) 55.00
Cecchi Chianti DOCG 2006 (Tuscany) 43.00
Tripudium Cabernet Sauvignon/Syrah/Nero d’Avola 2004 (Sicilia) 65.00
Sessantanni Primitivo di Manduria 2004 95.00

Tenuta San Guido “guildalberto” 2004 Cabernet Sauvignon/Sangiovese (Toscana) 120.00






