CHAMPAGNE LOUNGE

DRINKS MENU

SPARKLING WINE

Pol Roger Reserve Brut, FR

Perrier-Jouét Grand Brut, FR

Mumm Grand Cordon Brut, FR

Laurent-Perrier La Cuvée NV, FR

Amisfield Brut Méthode Traditionelle, Central Otago
Mionetto Rosé Prosecco, Veneto, IT

Quadri Prosecco DOC Spumante NV, Veneto, IT
Edenvale Sparkling Cuvée, South Australia

Choose a cocktail - can be added to any glass of bubbles
French 69 (Gin, Lillet Blanc, Maraschino, Lemon)

Bellini (Peach)

Kir Royale (Black Raspberry)

WHITE WINE/AROMATICS

Catalina Sounds Sauvignon Blanc, Marlborough
Man O’ War Exiled Pinot Gris, Waiheke Island
Man O’ War Estate Chardonnay, Waiheke Island
Amisfield Pinot Noir Rosé, Central Otago

RED WINE

Margrain River’s Edge Pinot Noir, Martinborough

Man O’ War Dreadnought Syrah, Waiheke Island

Paritua Single Vineyard Cabernet Sauvignon, Hawke’s Bay

BEER/CIDER

Hallertau 09 Beer of Auckland

Hallertau #5 Pilsnah

Garage Project Ghost Light Hazy IPA
Sawmill IPA

Sawmill Nimble 2.5% Pale Ale

Sawmill Bare Beer / Non-alcoholic Pale Ale
Zeffer Crisp Apple Cider

SOFT DRINKS

Otakiri Water Still / Sparkling
Fever Tree Cola / Lemonade
Schweppes Soda / Tonic
Red Bull

AUCKLAND LIVE

Cabaret Festival
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