PROVINCIAL BAR

DRINKS

MENU




Wine

Chardonnay
Ngatarawa Stables
Sacred Hill Reserve
Tony Bish Fat & Sassy

Pinot Gris
Giesen Estate
Left Field
Church Road

Rosé

Sacred Hill

Esk Valley

Paritua Stone Paddock

Sauvignon Blanc
Pask Roys Hill

Giesen

Paritua Stone Paddock
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10
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Aromatics

Elephant Hill Le Phant Blanc HB 16.5 69
Crab Farm Traminer Gris HB 13.5 59
Reds
Brookfields Burnfoot Merlot HB 13.5 59
Paritua Stone Paddock Syrah HB 14 64
Elephant Hill Le Phant Rouge HB 14 64
Lime Rock Pinot Noir HB 75
Sparkling
De Luca Prosecco DOC 52
Canti Prosecco DOC (200mL) 16.5
Canti Rose Prosecco DOC (200mL) 16.5
Squawking Magpie Methode

Traditionelle Brut HB 75

Laurent Perrier Champagne 125



Cocktail

Art Deco Era

French 75 18
Gin, prosecco, lemon juice

The Sidecar 18
Cognac, lemon juice, triple sec

Gold Rush 18
Bourbon, ginger liqueur, lemon juice

Old Fashioned 18
Bourbon, sugar cube, bitters

Napier Inspired

Lady Lara 22
Vodka, creme de cacao, Aperol, Grenadine, vanilla
Dazzling Deco 22
Feijoa vodka, gin, cinnamon, lemon juice, edible glitter
Pania’s Delight 20
Vanilla, coconut rum, coconut tequila, lemon, pineapple
Victoria’s Bell 20
Aperol, passionfruit, elderflower, lemon

Iron Pot 20
Ratu Signature rum, Parfait, Cinnamon, Lime
Kidnappers Cheesecake 22
Strawberry, Raspberry White Choc Remarkable cream
The Provincial 18
Blue Curacao, Banana, Spiced Apple

Son Of a Gunn 20

Blue Curacao, Vodka, Triple sec, Lemon, Vanilla



Classics

Negroni
Campari, gin, vermouth

Smokey Chocolate Old Fashioned

Single malt whiskey, bourbon, cacao liqueur

Hemingway Daquiri
Bacardi, cherry liqueur,
grapefruit & lemon juice

Espresso Martini
Double shot espresso, vodka, Kahlua, vanilla

Passionfruit Martini
Vodka, vanilla, pineapple, passionfruit,
prosecco on the side

Rosebud

Vanilla vodka, cranberry,
passionfruit, lime juice

Cosmopolitan
Vodka, triple sec, cranberry & lime juice

Margarita

Tequila, triple sec, lime juice

Ramos Gin Fizz
Gin, lemon, lime, cream

The Revolver
Makers Mark, Kahlua, Bitters

Whiskey Sour

Jameson, Lemon, Sugar syrup
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Summer Menu

Berry tea smoked venison, plum,
goat’s cheese, candied walnut

Braised beef cheek, togarashi, master stock,

sushi cake, radish sprouts

Citrus cured Ora king salmon,
wild rice dukkah, salted lime curd,
horopito spiced avocado

Bostock organic fried chicken,
white Alabama sauce

Wild pork terrine, piccalilli gel,
saffron onions, scallions

Beef tartare, crispy capers,
horseradish creme fraiche, sourdough

Charred melon salad, buffalo mozzarella,
kasha, fried curry leaves

Bruschetta, heirloom tomato, ricotta,
confit garlic, basil

Tiger prawns, chermoula,
spiced baby carrots, caraway yoghurt
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Cheese selection, house made relish,
quince paste, lavosh

Charcuterie board, house made relish,
crostini

Focaccia, whipped honey butter, smoked salt
Warmed marinated olives
Fries, garlic aioli

Seasonal green salad,
burnt orange vinaigrette

35

35

12

10

12



PROVINCIAL BAR

Book your next function here

thepro.co.nz
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