
 

 

BEER 
TAPPED 

 Heineken 5% 9.5 / 11.5 

 Lagunitas IPA 6.2% 10.0 / 12.5 

 Tuatara Hazy Pale Ale 5.5% 10 / 12.5 

 Feature Tap – what’s brewing Ask the crew 
 

BOTTLED 

 Sol 10.0 

 Tiger 10.0 

 Heineken 10.0 

 Heineken Light 2.5% 330ml 8.5 

 Heineken 0% 330ml 8.0 

 Monteith’s Wayfarer Pilsner 330ml 10.0 

 Monteith’s Golden Lager 330ml 10.0 

 Monteith’s Black Beer 330ml 10.0 

 Monteith’s Apple Cider 4.5% 330ml 10.0 

 Rochdale Ginger & Lime 13.0 

  
 

Craft beers 

 Parrot Dog Dead Canary Pale Ale 5.3% 330ml 11.0 

 Kaiser Brothers Pilsener 5% 330ml 11.0 

 Three Boys IPA 5.2% 330ml 11.0 

 Three Boys Wheat 5% 330ml 11.0 

 Monteith’s Velvet Stout 4.9% 500ml 18.0 

 Garage Project Feature Beer Ask the crew 

 

wine 

 

Sparkling 120ml BTL 

methode traditionelle 

NV Canti Prosecco DOC  Piedmont, It 200ml  14 

NV DA LUCA Prosecco DOC  Veneto, It  10.5 42.5 

NV Akarua Methode Tradionelle Brut   12.5 65 

  Central Otago 
 

champagne 

NV Piper-Heidsieck Cuvee Brut  Reims, Fr     125 

NV Taittinger Curvee Prestige  Reims, Fr     139 

 



 

 

 

 

   

 

Rosé 150ml 250ml BTL 

19 KŌPŪ  Merlot Rose  Hawke’s Bay 10.0 16.5 45 

19/20 M. Chapoutier 10.5 17.5 47.5 

   Grenache Rosé   Roussillon, Fr   

19/20 Arrogant Frog Ribet Pink  10.5 17.5 47.5 

  Syrah Rosé   Languedoc, Fr  

19/20 Whitehaven Pinot Rosé   Marlborough   55 
 

 

 

SAUVIGNON BLANC  

20 Picton Bay  Marlborough 9.5 15.5 42.5 

19 KŌPŪ  Marlborough 10 16.5 45 

20 Giesen  The Brothers  Marlborough 12 19.5 52.5 

20/21 Jules Taylor  Marlborough 13.5 22.5 59.5 
 

 

 

RIESLING  

20 Mudhouse  N.Canterbury 10 16.5 45 

18 Pegasus Bay  N.Canterbury   79.5 
 

 

 

PINOT GRIS 

19 KŌPŪ  Gisborne 10 16.5 45 

20/21 Jules Taylor  Marlborough 13.5 22.5 59.5 

19/20 Peregrine  Central Otago   72.5 
 

 

 

CHARDONNAY  

19/20 Thornbury  Gisborne 10 16.5 45 

19 Esk Valley  Hawke’s Bay 12 19.5 52.5 

20 Lake Chalice  The Raptor  Marlborough 13.5 22.5 59.5   

19 BOGLE Vineyards   California 14 23.5 62.5 

16 Giesen Brothers   77.5 

    Puligny-Montrachet   Burgundy, Fr  

19 Peregrine  Central Otago   95 

18 Te Mata Elston  Hawke’s Bay   110 

 

 

 

 

  



 

 

 

 

 

 

Italian red 150ml 250ml BTL 

19/20 Pasqua Le Collezioni Montepulciano   42.5 

     d’Abruzzo  
18/19 Pasqua  DESIRE LUSH & ZIN Primitivo/Zinfandel 13 21.5 57.5 

  Puglia  

 

 

Pinot noir  

19 B & G Barton & Guestier  France 10 16.5 45 

19 Catherine’s Block  N.Canterbury 12.5 20.5 55 

20/21 Devils Staircase  Central Otago    14.5    24       65  

18/19 Main Divide  N.Canterbury   67.5 

15 Giesen Limited Edition    105 

   Marlborough 

18/19 Akarua  Central Otago     109 

 
 

 

SYRAH/SHIRAZ/GRENACHE  

19 La Vieille Ferme  The old Farm  10 16.5 45 

  Cotes du Ventoux, Fr 

20 Brookfields Back Block  12 19.5 52.5 

  Hawke’s Bay  
17/18 Jim Barry Lodge Hill 13 21.5 57.5 

   Clare Valley, Au  

17 Grant Burge Distinction   85 

   The Holy Trinity GSM Grenache Shiraz  

  Mourvédre   Barossa, Au     

  

 

Cabernet/MERLOT  

19 Thornbury Gimblet Gravels 10 16.5 45 

  Merlot  Hawke’s Bay 

19 Arrogant Frog Ribet Red  10.5 17.5 47.5  

   Cabernet Sauvignon Merlot  Languedoc, Fr   

19 Villa Maria Cellar Selection    49.5 

   Merlot Cabernet Sauvignon  Hawke’s Bay  

18 Main Divide Merlot Cabernet 12.5 20.5 55 

   Sauvignon  N.Canterbury 

18 Grant Burge  Hillcot Vineyard   57.5 

   Merlot Barossa, Au 

17/18 Jim Barry  Cover Drive  13 21.5 57.5 

    Cabernet Sauvignon  Clare Valley, Au 

 

 

 
 



 

 

 

cocktails 

 
 

Rosé Sangria  16 

A Rogues Signature Rose wine, fruit & our secret recipe 
 

Espresso Martini  17 

Patrón XO Café, Hummingbird espresso, crème de cacao, vodka 
 

Bellini or Cherry Royal  12.5 

Peach & liquor mix, Prosecco 

Cherry Brandy, sloe gin, prosecco 
 

Pina Colada  15 

White rum, coconut, pineapple juice 
 

Margarita (shaken)  15 

Classic, chilli, grapefruit, berry or passionfruit, tequila, tripe sec & 

lime 
 

Rogues famous Bloody Mary  12 

House spiced tomato juice, chilli vodka, lemon 

(served blazing hot unless specified) 
 

Disaronno Sour 15 

Disaronno, Maker’s mark, ginger, orange bitters, lemon, egg white 
 

Winter Citrus Mojito 15 

House spiced dark rum, fresh lime, fresh grapefruit, mint, herb sugar 

syrup, ginger beer 
 

Rogues Mulled Wine 12 

Secret recipe, served warm with fresh orange 
 

Classic dry martini  (15 house) (19 premium) 

Vodka or gin - made how you like it 
 

Gin of the week 18 

Ask your closest Rogue for this week’s creation 
 


