The Duke of Marlborough
Beverage List
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Methode Traditionelle

Mionetto Prosecco - Brut - NV - Italy
Tohu 'Rewa' Rose - 2018 - Marlborough
Daniel Le Brun - NV - Marlborough

Champagne

Laurent Perrier 'La Cuvee' - NV - Tours-sur-Marne
Pol Roger Brut Réserve - NV - Epernay

Veuve Cliquot - NV - Reims

Bollinger - NV - Ay

Pol Roger 'Sir Winston Churchill' - 2012 - Epernay

Chardonnay

The Maker 'Knighthood' - 2024 - Gisborne
Coopers Creek 'Limeworks' - 2023 - Hawke's Bay
Matawhero (Unoaked) - 2023 - Gisborne
Pencarrow - 2024 - Martinborough

Mt Difficulty 'Roaring Meg' - 2021 - Central Otago
Margrain - 2023 - Martinborough

Vire-Clesse, Dom. Chanson - 2020 - Burgundy
The Landing - 2023 - Bay of Islands

Te Mata 'Elston’ - 2023 - Hawke's Bay

The Landing 'Madre' - 2021 - Bay of Islands

Sauvignon Blanc

Lake Chalice 'The Nest' - 2024 - Marlborough

Tohu 'Whenua' - 2023 - Marlborough

Vavasour - 2024 - Marlborough

Kainui - 2024 - Bay of Islands

Nautilus Estate - 2023 - Marlborough

Palliser Estate - 2024 - Martinborough

Dog Point - 2024 - Marlborough

Te Mata 'Cape Crest' - 2023 - Hawke's Bay

Dog Point 'Section 94' (Barrel Influenced) - 2019 - Marlborough

Pinot Gris

The Maker 'Divinity Cross' - 2024 - Marlborough
Jules Taylor - 2024 - Marlborough

Te Kairanga - 2024 - Martinborough

Peregrine - 2024 - Central Otago

The Landing - 2024 - Bay of Islands

Dicey 'Bannockburn' - 2022 - Central Otago
Amisfield - 2023 - Central Otago

Riesling

Saving Grace - 2021 - Canterbury
Pegasus Bay Bel Canto - 2023 - Canterbury

Vintages subject to change
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Classic White

Millars Viognier - 2021 - Mangawhai

144 Islands Albarifio - 2023 - Bay of Islands

144 Islands Pinot Beurrot - 2023 - Bay of Islands

Misha's 'The Gallery' Gewutztraminer - 2023 - Central Otago
Marc Bredif Vouvray - Chenin Blanc - 2023 - Loire, France
Dancing Petrel Oaked Viognier - 2021 - Mangonui

Rose

Pask - 2023 - Hawke's Bay

La Chasse - 2022 - Rhone, France

Mt Difficulty 'Roaring Meg' - 2024 - Central Otago
Boulder Bay - 2024 - Bay of Islands

Peregrine 'Saddleback’ - 2024 - Central Otago
The Landing - 2025 - Bay of Islands

Aix - 2024 - Provence, France

Amisfield - 2024 - Central Otago

Stonyridge Fallen Angel - 2021 - Central Otago
Amisfield Magnum - 2022 - Central Otago

Pinot Noir

Lake Chalice "The Falcon' - 2022 - Marlborough
Peregrine 'Saddleback’ - 2023 - Central Otago
Three Paddles - 2022 - Martinborough
Martinborough 'Te Tera' - 2022 - Martinborough
Rua - 2023 - Central Otago

Two Paddocks 'Picnic’ - 2024 - Central Otago
Nga Waka - 2021 - Martinborough

Akarua - 2023 - Central Otago

Dog Point - 2021 - Marlborough

Rockburn - 2023 - Central Otago

Palliser Estate - 2022 - Martinborough

Felton Road - 2023 - Central Otago

Rippon 'Mature Vine' - 2020 - Central Otago
Dry River - 2022 - Martinborough

Syrah / Shiraz

Barossa Ink - 2023 - Sth Aust.

Pask 'Gimblett Gravels' - 2022 - Hawke's Bay
Karikari Estate - 2020 - Karikari Pen.

Boulder Bay - 2020 - Bay of Islands

Craggy Range 'Gimblett Gravels' - 2022 - Hawke's Bay
Leefield Station - 2022 - Marlborough

Man O' War 'Dreadnought’ - 2021 - Waiheke Island
Shaw + Smith - 2022 - Adelaide Hills

D'Arenberg 'The Dead Arm' Shiraz - 2018 - Sth Aust.
The Landing 'Madre' - 2020 - Bay of Islands

Vintages subject to change

Gl

16

18

12

13

14

17

14
16

17

18

22

14

18
19
19

Btl

60
70
70
80
80
80

50
55
55
60
70
75
80
85
90
150

60
70
75
75
80
80
90
95
100
110
120
130
140
200

60
70
80
85
90
90
115
115
130
220



gz 2 ‘ o
‘\LHDL

jiﬁ? i o
Merlot Predominant

The Maker 'Kings Key' - 2023 - Gisborne
Morton Estate - 2022 - Marlborough

Taiao - 2016 - Hawke's Bay

Babich "The Patriarch' - 2016 - Gimblett Gravels

Cabernet Predominant

Pask 'Gimblett Road' - 2020 - Hawke's Bay
Te Mata 'Awatea’ - 2022 - Hawke's Bay
Yalumba 'The Menzies' - 2018 - Sth Aust.
Man O War 'Ironclad’ - 2022 - Waiheke Island
Te Mata 'Coleraine' - 2019 - Hawke's Bay
Stonyridge Larose - 2019 - Waiheke Island

Classic Red

Chakana Nuna - Organic Malbec - 2022 - Mendoza, Argentina
The Landing Vino Rosso - 2023 - Bay Of Islands

Marsden Chambourcin - 2024 - Bay Of Islands

Cecchi - Chianti Classico - 2022 - Tuscany, Italy

Marques de Caceres - Crianza Tempranillo - 2019 - Rioja, Spain
Karikari Pinotage - 2019 - Karikari Pen.

Gabriel Meffre - Chateauneuf du Pape - 2020 - Rhone, France

Dessert Wine

Marsden LH Muscat - 2024 - Bay of Islands
Tohu 'Rahia’ Noble Riesling - 2016 - Marlborough

Vintages subject to change
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Flights of Wine
Three different wines - ( all 75ml ), allows you to sample a range of wines

A Taste of Te Tai Tokerau

The Landing Chardonnay - 2023 - Bay of Islands
144 Islands Albarino - 2022 - Bay of Islands
Boulder Bay Syrah - 2022 - Bay of Islands

Sauvignon Blanc - Region vs Region
Dog Point - 2024 - Marlborough
Palliser Estate - 2024 - Martinborough
Nautilus Estate - 2023 - Marlborough

Pinot Noir - Region vs Region

Dog Point - 2021 - Marlborough

Martinborough "Te Tera'- 2022 - Martinborough
Two Paddocks "Picnic' - 2024 - Central Otago

Syrah / Shiraz - ANZAC decider

Craggy Range 'Gimblett Gravels' - 2022 - Hawke's Bay
Boulder Bay - 2022 - Bay of Islands

Barossa Ink - 2023 - Sth Aust.

Port

Taylor's White Dry Port, Portugal
Taylor's 10 yr, Portugal

The Landing Ruby

Warres Otima 10yr, Portugal
Warres Otima 20yr, Portugal

Sherry
Elegante - Cream, Spain
Tio Pepe - Dry, Spain
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Draught Beer - Fresh is best!

420ml Glass 2.5L Growler

Speights Summit Ultra 4.2% $8.5 $48

Smooth easy drinking low carb lager, with a clean crisp finish.

Kororareka Cream 5.0% $12

Russell’s very own beer, smooth as silk, sessionable red ale.

McLeod’s Longboarder Lager 5.0% $12 $65

Made in Waipu, Northland by a couple of ex-Otago varsity mates with a crisp, dry finish.

McLeod’s Paradise Pale Ale 5.5% $12 $65

A pearler from the Waipu ex-scarfies - hoppy, fruity. Great for beer nerds.

Bay of Islands Brewing Co Hazy IPA 5.5% $12 $65

Loaded with NZ hops with notes of grain fruit and citrus.

Steinlager Classic 5.0% $9.5 $55

Steinlager Classic delivers a full flavour that is perfectly balanced with a dry, tangy
finish and crisp clean bitterness.

Cider on Tap 420ml Glass 2.5L Growler
Bay of Islands Brewing Apple Cider 5.0% $12 $65

Medium balanced, North Island apple cider.



Old School NZ Beer - 330ml Bottles
Lion Red, Tui, Speights Gold Medal Ale

Premium NZ & International Beers - 330ml Bottles

Corona Heineken
Steinlager Classic Steinlager Pure
Steinlager Ultra Stella Artois

Pure Blonde

Craft Beers

McLeod’s - Pioneer Brown Porter 330ml
McLeod’s - Wicker Basket Tropical Sour 440ml
McLeod’s - Far North Chili Pils 440ml
McLeod’s - Traders Scotch Ale 440ml

Bottled Ciders
Orchard Thieves Peach and Passion Fruit Cider 500ml Bottle
Rochdale Pear Cider 330ml Can

Low & 0% Alcohol Beer
Heineken 0%

Steinlager 0%

McLeod’s Northern Light 330ml 2.3%
State of Play IPA 0.5%

8.5

10

12
18
18
18

15

9.5
9.5
10
10



House Cocktail Specials 21

Kawakawa Old Fashion
Kawakawa Smoked Bourbon, Sugar, Bitters

Hellhole Honey

Tequila, Honey Liqueur, Lime, Local Honey

Rascal’s Dream
Rum, Campari, Orange Juice, Lime,

Rosemary Abyss
Vodka, Blue Curacao, House-made Rosemary Syrup,
Lemon

Gin-ger Gem
Gin, Cointreau, House-Made Ginger Syrup, Lemon

Cinnamon Sour
Cinnamon-Infused Whisky, Lemon, House-Made
Cinamon Syrup

*Classic cocktails available upon request*



The Duke’s G&T Selection

Sun Kissed Strawberry & Rhubarb 21
Alchemy Rhubarb Tonic, Lemon, Mint

Scapegrace Black 22
East Imperial Grapefruit Tonic, Apple

4 Pillars Bloody Shiraz 22
East Imperial Yuzu Tonic, Orange, Rosemary

The Botanist 23
East Imperial Yuzu Tonic, Cucumber, Black Pepper

These cocktails contain 45ml of gin and are garnished with juniper berries

The Duke’s Non-Alcoholic G&T Selection

Seedlip Grove G&T 16
East Imperial Grapefruit Tonic, Orange, Lime Leaf

Seedlip Garden G&T
East Imperial Yuzu Tonic , Mint, Rosemary

Dessert Cocktails 21

Jaffa Martini
Kahlua, Bailey’s, Cointreau, Cream

Caramel Carnival
Caramel Liqueur, Butterscotch Shnapps, Cointreau, Apple Juice, Cinnamon

Tap Espresso Martini 12% 15
Vodka, Coffee Liqueur, Cold Brew Coffee



The Duke’s Non-Alcoholics

Non-Alcoholic Cocktails

0% Rosé Spritz 14
Edenvale Rosé 0%, Lemon, Soda

Sun Chaser 10
Orange Juice, Passionfruit, Lemon, Soda

Bright and Clear 10
Cinnamon Syrup, Lime, Ginger Beer, Angostura Biters

Tangy Sweet

Cranberry Juice, Orange Juice, Rosemary Syrup, Lemon 10
Juices

Orange, Apple, Pineapple, Cranberry, Tomato 6
Soft Drinks

Coke, Coca Cola Zero Sugar, Ginger Ale, Lemonade, Tonic, Ginger Beer 5
Bundaberg Ginger Beer 6
House Made Lemon Lime and Bitters 6
Alcohol Free Wine Gls/Btl
Edenvale Sparkling Cuvee - Alcohol Removed 9/36
Edenvale Rosé - Alcohol Removed 9/36
Edenvale Shiraz - Alcohol Removed 9/36
Bottled Tonics 6.5

East Imperial Yuzu Tonic
Robust citrus bomb and yuzu zest with floral and sweet notes

East Imperial Grapefruit Tonic
Ruby red grapefruit zest with pomelo and citrus notes

Alchemy Smashed Mandarin & Rhubarb Tonic

A light tonic with sweet mandarin taste and a tart rhubarb finish



Espresso Coffee - Max

Coffee (Kerikeri)

Flat White, Cappuccino, Macchiato, Long Black, Short Black

Mochaccino

Decaffeinated, Non-Diary Milk, Takeaway

Iced

Tea - Harney & Sons

English Breakfast, Earl Grey, Chamomile, Citron Green,

Hot Cinnamon, Peppermint, Decaffeinated Vanilla, Paris

Mineral Water

Antipodes Sparkling 1000ml bottle

Gin

Black Collar
Gordon’s
Gordon’s
Bombay Sapphire
Tanqueray

Rutte

Scapegrace
Scapegrace

Malfy Rosa

Four Pillars
Tanqueray “N° Ten”
The Botanist
Rutte

Hendrick’s
Imagination

The Source
Dancing Sands
Monkey 47

Ki No Bi

A selection of our more popular Spirits -

a larger selection is available at the bar

Style

Dry Gin
London Dry
Pink Gin
London Dry
London Dry
Sloe Gin

Dry Gin
Black Gin
Grapefruit
Bloody Shiraz
London Dry
Dry Gin

Dry Gin
London Dry
Dry Gin, NZ
Dry Gin, NZ
Strawberry & Rhubarb
Dry Gin

Tea Gin

Add A Premium Tonic

Vodka

Black Collar
Absolut

Tito’s

Russian Std Imperial
Grey Goose

Style

Sugarcane

Winter Wheat & Water
Corn

Wheat

Winter Wheat & Water

Region
Bay Of Island, NZ
England

England
England
England
Netherlands
New Zealand
New Zealand
Italy
Australia
England
Islay
Netherlands
England
New Zealand

New Zealand
New Zealand
Germany
Japan

Region

New Zealand
Sweden

USA

Russia
France

+0.5
+1

10

(30ml)
10
10
10
10.5
10.5
11
11
11
11
11.5
12
12
13
13.5
13.5
14
14.5
18
18
+5

(30ml)
10
10
11
11
12



American Whiskey

Maker’s Mark 11 Woodford Reserve 13

Jack Daniel’s Single Barrell 15 Maker’s Mark 46 14
Jefferson’s 15

Rum

Ratu Dark 14 Black Collar 10

Black Collar Spiced 10 Appleton Estate Signature 11
Kracken Spiced 11

Single Malt Whisky

(30ml)
Glenlivet Founders Reserve Speyside, Moray 12
The Cardrona 9Y.O0ld Cardrona, New Zealand 23
Octomore 5Y.0Old Islay, Bruichladdich 22
The Classic Laddie 7 Y. Old Islay, Bruichladdich 16
Glenmorangie 12 Y.Old Ross-Shire, Glenmorangie 13
Laphroaig 10Y. Old Islay, Port Ellen 15
Isle of Jura 10Y.Old Isle of Jura 14.5
Talisker 10Y. Old Isle of Skye 16
Glenfiddich 12 Y. Old Speyside, Dufftown 14
Aberlour 12 Y.Old Speyside, Strathspey 14.5
Bowmore 12 Y. Old Islay, Bowmore 15
The Dalmore 12Y.0ld Highland, Alness 18
Bowmore 18 Y. Old Islay, Bowmore 21
Macallan 12 Y.Old Speyside, Moray 21
Cognac Armagnac
Hennessy VSOP 20 Delord Bas-Armagnac XO 25
Remy Martin VSOP 25
Remy Martin XO 40
Grappa Amaro
Luigi Francoli 5 Y. Old 12 Fernet Branca 9

Montenegro 9
Limoncello
Santa Marta 9
Affogato 8
Add a Liqueur: 16

Kahlua, Vanilla Galliano, Irish Whiskey, Cointreau,

Tia Maria, Baileys, Frangelico



Bar Snacks Menu
Auntie’s House Made Fried Bread

Served With Butter
(Alternative House Made gfo [ Vegan Bread Available)
10

Shoestring Fries

Parmesan [ Truffle Salt / w Aioli & Tomato Sauce
12

Te lka Mata (gfo, df)
70g Fresh Local Fish [ Coconut / Chilli / Red Onion / Coriander / Lime
15

Foveaux Strait Crispy Calamari (df)

Black Pepper and Hoisin Mayo / Italian Parsley [ Pickled Onion
20

Kingfish Sashimi (gfo, df)
Garlic [ Coriander [ Passionfruit / Citrus [ Coconut / Sumac [ Papaya
20

Tempura Mushrooms (gfo, df, vgn)

Fried Portobello Mushroom / Mushroom Ketchup
22

The Duke Snacks Platter (gfo)
Free Range Pork Belly / House Cured Fish [ Sashimi w Passionfruit, Coconut, Papaya [ Cured Meats /

Local Cheeses w House Made Seed Crackers [ Broccolini Peanut Romesco
60

gfo = gluten free option, df(o) = dairy free (option), vgn (opt) = vegan (option), vg (opt) = vegetarian (option)
Please note that we cannot guarantee against airborne gluten transmission.
38 Rooms, 100 Wines, 30 Beers, 1 Great Menu | The Duke of Marlborough, Refreshing Rascals and Reprobates since 1827



