SHED MIXERS

SHED CLASSICS

Garden Mojito white rum, fresh garden mint, lime and hibiscus | 19.0

Village Espresso Martini organic espresso, vanilla infused vodka and
kahlua with a dash of Briottet Chocolat | 19.9

Rosebud vodka, vanilla beans, fresh passionfruit, cranberry and
pineapple juice | 17.5

Bloody Mary vodka, tomato juice, Dead Bird hot sauce, secret

spices, pork crackle and McLure’s sweet ‘n’ spicy pickles | 19.0

—  CARAFES ——

Serves 2
Shed Sangria our secret recipe | 25.0

Backyard Punch vodka, mango, passionfruit
and lemon soda | 25.0

—JAM JARS———

Strawberry Patch rum, basil, lime and soda | 17.0

Groundskeeper’s Tonic gin, ginger liqueur,
passionfruit and coriander | 17.0

Backyard Tipple gin, pineapple, lime and cassis | 19.0
Pimm’s Cup fresh fruit and Shed lemon soda | 19.0

Head Gardener Herradura plata, mango, lime and rose syrup | 19.5

——SHED POPS—
Blueberry Mojito Ice Pop | 9.5



FROM THE GRAPEVINE

—— SPARKLING —

Laurent Perrier La Cuvee NV champagne 2.0
Laurent Perrier La Cuvee NV 375ml champagne -
Bandini Prosecco DOC italy 11.5

—— CRISP, DRY, VARYING LEVELS OF ACIDITY —

Amisfield Sauvignon Blanc ‘17 central otago 13.5
Sanctuary Sauvignon Blanc ‘17 marlborough 9.5
Clos Marguerite Sauvignon Blanc ‘16 marlborough 12.5

—— DRY WHITES, VARYING OAK INFLUENCE —

Muddy Water Chardonnay ‘15 waipara 15.5
Alpha Domus Skybolt Chardonnay ‘15 hawkes bay 13.0
Kumeu Village Chardonnay ‘16 kumeu 10.0

— DRY TO LUSCIOUS AROMATICS —

Mahi Pinot Gris ‘17 marlborough 11.0
Misha’s Dress Circle Pinot Gris ‘16 marlborough 13.0
Mt Beautiful Riesling ‘16 marlborough 13.0
Lake Hayes Gris ‘16 central otago 13.0
Misha’s Vineyard ‘The Cadenza’ 14.5

Late Harvest Gewlrztraminer (375ml) ‘16 central otago
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FROM THE GRAPEVINE

—— LIGHT REDS ———

Man O’ War Rosé ‘17 waiheke island
Mahi Rosé ‘16 marlborough

—— DELICATE REDS ——

Sanctuary Pinot Noir ‘16 marlborough

Lake Hayes Pinot Noir ‘16 central otago

Mt Beautiful Pinot Noir ‘15 north canterbury
Amisfield Pinot Noir ‘15 central otago

FULL BODIED

Quarter Acre Merlot Malbec ‘16 hawkes bay
Pegasus Bay Merlot Cabernet ‘13 waipara,
Te Mata Merlot Cabernet ¢ 16 hawkes bay

— ROBUST——

Two Hands ‘Angels Share’ Shiraz ‘16 mclaren vale
Man O’ War ‘Dreadnaught’ Syrah ‘15 waiheke island
Alpha Domus Barnstormer Syrah ‘15 hawkes bay

—— FORTI FIED —

Barros Port 10 yr
Barros Port 20 yr
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CRAFT BEER ON TAP

We regularly swap out our taps with fresh, local brews - check with your
Gardener to see what’s pouring

BEER TASTING
A 200ml pour of 5 of our classic tap brews | 26.0

— LAGER & PILSNERS —

Hallertau 1 Luxe Kolsch | 10.5
Hawkes Bay Pilsner | 10.5

ParrotDog Pandemonium
Pilsner 9.9

—— INTRIGUING ALES —

Yeastie Boys White Noise
Wheat Beer | 10.9

Kereru Pohutakawa Blonde Ale | 10.5

8 Wired Hippy Berliner
Sour Ale | 10.9

McLeods Paradise Pale Ale | 10.5
Behemoth ‘Murica APA | 10.5
Liberty Elixir Bright Ale | 9.9

——GLUTEN FREE BEER—

Scotts Pale Ale | 10.5

IPA

Good George Small Wonder 2.5% | 9.0
EPIC Hop Zombie ITPA | 12.9
Behemoth 6 Foot 5 | 1.9

Hallertau #6 Session IPA | 10.5

DARK

Hawkes Bay Black Duck Porter | 10.5
Kereru Toasted Coconut Porter | 10.5
Sparks Outlander Stout | 11.9

— CIDER & GINGER BEER —

Hallertau Granny Smith | 10.5
Zeffer Apple Crumble | 9.9
Hawkes Bay Ginger Fusion | 10.5



SHED BREWS

—FROM THE ORCHARD— ——  GROVE JUICE————
RAW Juice | 5.5 ea | 5.5 ea
Orange Pineapple
Apple Cranberry
Tomato
BLENDED FIZZ

Summer Garden
Mango, passionfruit, pineapple,
banana and coconut cream | 9.5

The Essential
Berries, banana, almond milk,
yoghurt and honey | 9.5

Coca Cola | 5.5
Diet Coke | 5.5

Hawkes Bay Old Fashioned
Ginger Beer | 6.9

—— SHED SODAS

16.9 ea
Lemonade
Hibiscus
Cherry & Pomegranate
Raspberry & Lemon

FROM THE WELL——

Antipodes 500ml
sparkling/still | 6.0

Antipodes 1L
sparkling/still | 11.0



RELAX

——TEA IN THE GARDEN
Forage & Bloom - 5.5 per person

Revive
gunpowder green, lernon verbena

Salvation
peppermint, kawa kawa, nettle,
dandelion root

Repose
chamomile, lemon balm, rooibos,
rose petals

Bloom
hibiscus flowers, elder berries,
rooibos

KLG
kawa kawa, lemongrass, ginger

—FROM THE ROASTERY—

Espresso Coffee Black |4.0, White |4.5
-we serve all of our coffees as a double shot -

EXTRAS

Large | .5, Decaf | .5,
Extra Shot | .5,
Soy Milk | .5, Almond Milk | 1.0,
Local Honey | 1.5

BLACK TEA —

Tea Total - 4.9 per person

Special Breakfast
Earl Grey Special

LATTE LAB
| 5.9

Red Velvet
beetroot, cacao, vanilla and spices

Turmeric
turmeric, cinnamon, ginger,
cardamom and black pepper

Matcha
matcha green tea, lucuma,
vanilla bean and spices
cool down & make it iced + &

ICED
Original Cold Brew | 6.9
Maple Iced Coffee | 8.9

Real Chocolate Milk ganache
shaken with organic milk | 8.9 add
a double shot of espresso + 2



