
 

BEER & CIDER 

Hallertau #8 “Mr Yakimoto” Rice Lager 5% (Tap) ..........................  .......... 12.5 

McLeod’s Paradise Pale Ale 5.5% (Tap) ........................................  .......... 13.5 

Bia Hà Nội Lager 4.6% ...................................................................  .......... 13.0 

Heineken Lager 5% .......................................................................  .......... 12.0 

Sawmill IPA 5.8% ..........................................................................  .......... 14.0 

Parrotdog Hazy IPA 5.8% ..............................................................  .......... 14.0 

Parrotdog Sundog Pilsner 5.7% .....................................................  .......... 12.0 

Beatstreet Lowcarb Hazy IPA 5.6%................................................  .......... 14.0 

Sawmill Nimble Low Alc P.A 2.5% .....................................................  ........... 12.0 

Sawmill ‘Bare Beer’ No Alcohol Pale Ale (less than 0.5%)  ..............  ........... 12.0 

Zeffer Crisp Apple Cider 5% ..........................................................  .......... 14.0 

 

CAFÉ VIETNAM 

Café Sữa Đá (with condensed milk, ICED or HOT) ........................  ............. 7.5  

Café Đen Đá (without condensed milk, ICED or HOT) ...................  ............. 7.5  

Vietnamese egg coffee - HOT  ......................................................  ............. 7.5 

Salted Cream Coffee - ICED  .........................................................  ............. 8.0 

Coconut Coffee - ICED  ..................................................................  ............. 8.0 

 
COLD BEVERAGES 

Antipodes 1L sparkling, 1L still .....................................................  .......... 14.0 

Antipodes 500ml sparkling, 500ml still .........................................  ............ 8.5 

Juices - pineapple, cranberry, tomato, grapefruit, orange, apple…. ........ 8.0 

Crimson Badger Ginger Beer .........................................................  .......... 10.0 

Coke, Coke no sugar, Lemmy Lemonade, Gingerella ..................  ............ 7.0 

Lemon Lime & Bitters .................................................................................. 7.0 

 

HOT BEVERAGES 

Allpress Coffee ..............................................................................  .... from 4.0 

English Breakfast, Blue Flower Earl Grey, Jasmine, Peppermint,  
Chamomile, Tokyo Lime, Rooibos Red Vanilla  ............................  ............. 4.5 
 

 

APERITIF $13.5 / SPRITZER (add methode) $21 

Hastings Distillers L'Opera Aperitif (NZ) – bitter orange, thyme, bark  

Carpano Antica Formula (It) – raisins, dried fruit, cinnamon, vanilla  

Lillet Blanc (Fr) – candied orange, honey, pine, exotic fruits 

Cocchi Americano Bianco (It) – baked apples, pear, elderflower, orange zest 

Pastis Bardouin (Fr) – wormwood, spice, freshly chopped herbs 

 
CAFÉ HANOI COCKTAILS 

Café Hanoi’s Gin & Tonic – Special house gin infused with makrut leaf, green 
peppercorn, Burma spiced tonic ...................................................  ............. 15.0 
 
The Hidden Leaf – Gin, rosemary & thyme syrup, passionfruit, cucumber, 
lemon, daisy .................................................................................  ............ .22.0 
 
Landing Dragon – Vodka, elderflower liqueur, pink grapefruit & lemongrass, 
jasmine, lime ................................................................................  ............. 22.0 
 
Indigo Sour – Vodka, passionfruit liqueur, vegan foam, butterfly flower, 
Peychaud’s bitters, lime ................................................................  ............ .22.0 
 
The Shaman – Fine filtered vodka, ginger liqueur, honey, chilli & ginger 
syrup w fresh lime .........................................................................  ............ .22.0 
 
Sunset Huế - Irish whiskey w Whisky liqueur, lemongrass & honey, ginger 
bitters, earl grey tea, vegan foam, lemon ....................................  ............ .22.0 
 
Ba Đình Espresso Martini – Vodka Coffee liqueur, Gin, 5 spice liqueur, 
Vietnamese coffee, nutmeg & cinnamon syrup ...........................  ............ .22.0 
 

THE VIRGINS 

Secret Garden – Seedlip Grove & Garden, rosemary, thyme,  
cucumber, lemon,  ................................................................. …… ............. 18.0  
 
Lychee Passion – passionfruit, grapefruit & cranberry .................  ............. 10.0 
 
The Shamani – Seedlip Grove & Garden, chilli & ginger syrup w lime ...... 18.0 
 
Butterfly Sour – Seedlip Blend, butterfly tea, elderflower, lime    ...  .............. 18.0 

 

 



 
 

CHAMPAGNE 

Laurent Perrier ‘La Cuvée’ Brut NV (Champagne, Fr) ............... 27.5 ..... 136.0 

Laurent Perrier ‘Cuvée Rosé’ NV Brut (Champagne, Fr) ................  ........ 195.0 

 

SPARKLING METHODE  

Falceri Prosecco Brut NV (Italy)................................................. 15.5 ....... 75.0 

McGeorge Methode Brut 21 (Waipara, NZ) .............................. 17.0 ....... 80.0 

Quartz Reef NV Brut (Central Otago, NZ) ......................................  ........ 102.0 

 

ROSÉ  

Méditéo Méditerraneé Rosé 24 (France)……………… .. …………16.0….… 76.0 

Two Rivers ‘Isle of Beauty’ Rose 25 (Marlborough, NZ) .............. 18.0 ....... 85.0 

Ultimate Provence Cotes de Provence Rose 24 (Pr, Fr) ..................  ........ 103.0 

 

RED WINE 

Black Cottage Pinot Noir 22 (Central Otago, NZ) ...................... 17.0 ....... 80.0   

Central Pinot Noir 24 (Central Otago, NZ) ................................. 18.0 ....... 85.0 

Ma Maison Pinot Noir 19 (Martinborough, NZ) ……………………………...115.0 

Peregrine Pinot Noir 22 (Central Otago, NZ) .................................  ........ 120.0 

 

Grandes Vignes Cotes du Rhone 22 (Rhone, Fr) ....................... 17.0 ....... 80.0 

Ash Ridge Premium Syrah 20 (Hawkes Bay, NZ)………………….19.0…….95.5 

Les Jamelles Merlot 23 (Pays d’Oc Fr)………………………………..15.0…….70.0 

Paritua Stone Paddock Cab Franc 21 (Hawkes Bay, NZ )………………… ..75.0 

Alma Negra Malbec Blend 22 (Mendoza, Argentina) ..................  .......... 88.0 

Dune Shiraz 24 (McLaren Vale Au) .………………………………….. ............90.0 

Man O’ War Ironclad 23 (Waiheke, NZ) ................................................. 121.0 

Te Mata Bullnose Syrah 23 (Hawkes Bay, NZ) ..............................  ........ 220.0 

 

 

 

WHITE WINE 

Peregrine Riesling 24 (Central Otago, NZ) ................................. 18.0 ....... 85.0 

Hugel Gentil Ries/Gewurtz/PGris/Musc/P Blanc 23 (Alsace, Fr) ...  ........... 95.0   

 

Nevis Bluff Pinot Blanc 23 (Canterbury, NZ) .............................. 19.0 ....... 93.0  

Catalina Sounds Pinot Gris 24 (Marlborough NZ)……….………..16.0……..75.0 

Kumeu Village Pinot Gris 24 (Kumeu, NZ) ....................................  .......... 82.0 

 

Famille Bougrier Vouvray 21 (Loire Valley, Fr)  ............................  .......... 78.0 

Decibel Chenin Blanc 23 (Hawkes Bay, NZ) ............................. 20.0 ....... 95.0 

Millton Riverpoint Viognier 21 (Gisborne, NZ) ........................... 19.0 ....... 93.0 

Wet Jacket Gewurztraminer 21 (Central Otago, NZ) .......................  ........... 95.0 

 

Spy Valley Sauvignon Blanc 24 (Marlborough, NZ) ................. 15.0 ....... 70.0 

Mahi Sauvignon Blanc 24 (Marlborough, NZ) .......................... 18.0 ....... 87.5 

 

McGeorge Chardonnay 21 (Waipara, NZ) ................................... 17.0 ........ 80.0 

Craggy Range ‘Kidnappers’ Chardonnay 24 (H Bay, NZ) .......... 20.0 ........ 98.0 

Denis Race Chablis 23 (Burgundy, Fr) ...............................................  ......... 110.0 

Dicey Chardonnay 22 (Bannockburn, NZ) ....................................  ........ 108.0 

Dog Point Chardonnay 23 (Marlborough, NZ) ..............................  ........ 115.0 

 

 
 
 
 
 
 
**Should you need alternative transport home.  We are more than happy to book you 
a taxi or dial-a-driver.  Please let your server know. 
 
*Vintages may occasionally be subject to change.  

 


