Experimentation and research form the basis of our off-cut series of beers.
Check with the bar staff whether there is something new available that isn't yet listed here.

TASTING TRAY 17

Choose any five or brewers choice
Sm/Lrg/)ug
Ginger Beer / 2.0% 6/8/24

Saison /5.5% 8.5/11/32

Alow alcohol beer brewed with fresh ginger,
lime zest and wort from our kettle. Mildly spicy.

Pale Ale / 4.5% 7.5/9/26

Golden in colour, extremely crisp and drinkable
New Zealand style pale ale with tropical and
citrus hop character.

Crystal Wheat / 4.5% 7.5/9/26

A crisp and refreshing clear wheat lager
with an undertone of lemon. A showcase
for New Zealand Pacifica hops.

Pilsner / 4.8% 7.5/9/26

A New Zealand style Pilsner, clean crisp and
hoppy with a pleasing bitterness. Aromas of
lemon and lime with a tart gooseberry hit.

Hefeweizen / 4.5% 7.5/9/26

Orange sand in colour with a cloudy haze like

a good German style wheat beer should have.
Highly carbonated, banana and clove aromas fill
the glass. Lively effervescence on the tongue
and smooth bready notes.

Session IPA/3.7% 7.5/9/26

Highly carbonated and packed with fresh citrus
zest from local orchards. Spicy bubblegum
aromas and a clean version of the typical Saison
funk.

The Doctor - Bock /6.5% 8.5/11/32

Toasty aromas, rich malts, light caramel and
chocolate flavours. Reserved hop presence,
just enough bitterness to carry the malt.

IPA/5.8% 8.5/11/32

A mix of American and New Zealand hops
give the beer a bright and vibrant citrus burst.
Light biscuit malt notes carry the hops.

Thirst quenching bitterness.

Imperial Red Ale / 6.0% 8.5/11/32

Adry hopped deep red ale with aromas of
sweet caramel and red berries. Clean and bitter
to finish.

Double IPA / 8.5% 10.5/13

An ale with huge warming stonefruit and citrus
hop aroma. Precise and refreshing bitterness.

Brown Ale / 6.8% 8.5/11/32

Lively, balanced and generous. This session ale
packs itinto 3.7% with tropical fruit aromas,
sweet malt and full hop character

12 Gauge / 6.5% 8.5/11/32

Honey biscuit aroma. Moderately hopped

to showcase the big bodied, bready pilsner
backbone. A pleasant mouhtweight. Finishes
slightly sweet to balance the higher ABV.

Warming and toasty with a resiny citrus aroma
and lingering bitterness.

Coffee Schwarz / 5.6% 8.5/11/32

We have pumped up the coffee notes in this
Schwarz Bier by drawing it across Eighthirty’s
Brazilian single origin coffee beans. Robust
flavours of chocolate, malt and coffee.

Cider/5.0%

Zeffer Crisp Apple Cider 8/9.5/26
Wine Gl / Btl
Huia Brut Sparkling — Marlborough 13/60
Mahi Pinot Gris — Marlborough 10/45
Black Barn Chardonnay — Hawkes Bay 14 /58
Dog Point Sauvignon Blanc — Marlborough 12/50
Takatu Rosé — Matakana 12/ 49
Milton Chenin Blanc — Gisborne 14/58
Mount Michael Pinot Noir — Central Otago 14/58
Ransom Mahurangi Syrah blend — Matakana 11742
Te Rata Syrah — Matakana 13/52
No Alcohol

Daily Organics Summer Kombucha 6.5
Karma Cola, Lemmy Lemonade, Red Grapefuit, Gingerella 5.5
Jones Rd Apple Juice 6.5
Otakiri Sparkling Water 4.5

Tea

Forage and Bloom tea — English Breakfast / Salvation (Peppermint & Kawakawa) 3.5



