
C O C K T A I L S

PODIUM SOUR 	 23
Hayman’s ‘London Dry’ Gin, Martini Rosso, 
strawberry purée, lemon, egg white, berry dust

VANILLA ICE	 23
Woodford Reserve, Vanilla Galliano, sugar syrup, 
lemon juice egg white, sugar cinnamon Brule

APRÈS MOJITO	 23
Sailor Jerry,Sodawater, lime, spiced ginger syrup, mint	

LYCHEE MARTINI	 23
Finlandia Vodka, Martini & Rossi Extra Dry, lychee liqueur

BUMBU ESPRESSO MARTINI 	 23
Finlandia Vodka, Kahlúa, Bumbu Crème, espresso shot 23 

FROZEN MARGARITA 	 23
(Classic, Mango or Passionfruit)
El Jimador ‘Blanco’ Tequila, triple sec, lime, Agave 

APEROL SPRITZ	 18
Aperol, prosecco, soda, orange slice 

BATCHED TAP COCKTAILS: Please ask our team	 15 

M O C K T A I L S

LYCHEE BASIL SMASH	 16
Lyre’s Agave Balnco,Lychee syrup, lime juice, Thai basil

LONDON LAWN	 16
Lyre’s ‘London Dry’, mint, lime, agave, soda

MANGO LASSI	 16
Mango purée, coconut milk, condensed milk, spice mix 

ALPINE SUNSET	 16
Peach purée, strawberry purée, lime, lemon, mint, soda water

B A R  S N A C K S

Flatbreads 			   22
• Roasted garlic, herbs, mozzarella, sea salt (V )
• Basil pesto, sun-dried tomatoes, mozzarella, balsamic glaze (V, GFO)
• Beef, blue cheese, caramelised onion (GFO available)

Goat cheese croquettes wild thyme honey (V) 			   20

Chilli salt squid lime aioli, micro greens (DF, GF) 			   22

Fried chicken chilli crisp, garlic mayo’, micro coriander (GFI)		  23

Barbacoa Beef Nachos chipotle braised beef, 			   28
jalapeños, guacamole, sour cream, cheese (GFI) 

Picante Jackfruit Nachos black beans, jalapeños, 			   24
guacamole, sour cream, cheese (V, VGO, GFI)

Truffle fries parmesan, garlic mayo’ (V, VGO) 			   12

VG = vegan, V = vegetarian, DF = dairy free, GFI = gluten free ingredients,  
N = contains nuts, VGO = vegan option available, VO = vegetarian option available  
DFO = dairy free option available, GFIO = gluten free ingredients option available

We cannot guarantee the food preparation environment is free from traces of all allergens.  
Please let our team know of any dietary allergies.

B E E R  &  C I D E R

Guest Tap (Please Ask Our Team) 	 New Zealand		  15
Crimson Badger ‘Ginger Beer’ (4%)	 Queenstown		  13
Canyon ‘Gold’ Helles Lager (4%)	 Queenstown		  16
Canyon ‘The Front’ Pilsner (4.9%)	 Queenstown		  16
Canyon ‘Tussock Basher’ Tiny Pale Ale (2.5%)	 Queenstown		  13
Canyon ‘Vacation’ Hazy Pale Ale (4.9%)	 Queenstown		  16
Altitude ‘Mischievous Kea’ IPA (5.5%)	 Queenstown		  16
Altitude ‘Sled Dog’ Session Hazy IPA (4.5%)	 Queenstown		  18
Heineken (5%)	 (tap)	 12.5	 19
Heineken ‘Silver’ Low Carb’ (4%)			   12
Heineken ‘0.0’ (0%)			   12
Sol (4.5%)			   13
Monteith’s ‘Crushed Apple’ Cider (4.5%) 	 Greymouth		  12

C H A M P A G N E  &  B U B B L E S

Moët & Chandon ‘Impérial’ Brut	 France		  185
Gibbston Valley Méthode	 Central Otago	 22	 100
Traditionnelle Extra Brut (VG)
Gancia Prosecco DOC Brut 	 Italy	 16	 70
Rock Ferry Méthode	 Central Otago	  	 130
Traditionelle Brut Rosé (O, VG)

W H I T E
			 
Chard Farm Riesling	 Central Otago	 18	 77
Little Darling Pinot Gris (O, VG)	 Marlborough	 16	 69
Chard Farm ‘Sur Lie’ Pinot Gris	 Central Otago	 18	 79 
Roaring Meg Sauvignon Blanc	 Central Otago	 16	 69  
Carrick ‘Bannockburn’ Sauvignon Blanc (O)	 Central Otago	 17	 75
GV Collection Sauvignon Blanc 	 Central Otago	 18	 75
Carrick ‘Bannockburn’ Chardonnay (O)	 Central Otago	 20	 90  

R O S É

Terra Sancta ‘Estate’ Pinot Noir (VG)	 Central Otago	 18	 75
Terra Sancta ‘Mysterious Diggings’ 	 Central Otago 	 16	 75
Blanc De Noir

R E D

Terra Sancta ‘Mysterious Diggings’ Pinot Noir	Central Otago	 16	 79
Chard Farm ‘River Run’ Pinot Noir	 Central Otago	 21	 95
Gold River Pinot Noir 	 Central Otago	 18	 75
Mt Difficulty Pinot Noir (VG)	 Central Otago		  105
Carrick ‘Pot De Fleur’ Pinot Noir (O)	 Central Otago		  103
Main Divide Merlot / Cabernet Franc	 North Canterbury	 17	 75
Alpha Domus ‘Barnstormer’ Syrah	 Hawke’s Bay	 19	 84 

sudimahotelsnz
sudimahotels



D E S S E R T  &  P O R T
Gibbston Valley ‘Late Harvest’ Pinot Gris	 Central Otago	 20	 70
Fonseca Tawny Port 		  11
Fonseca ‘Bin 27’ Reserve Port		  13

G I N
Scapegrace ‘Classic’	 New Zealand	 15
Rifters 	 New Zealand	 15
Cardrona ‘The Source’	 New Zealand	 17

Hayman’s ‘London Dry’ 		  13

Damson Plum 	 New Zealand	 17

V O D K A
Burnt Hill	 New Zealand	 14

Cardrona ‘The Reid’	 New Zealand	 17

Finlandia		  13

R U M
Flor de Caña ‘Extra Seco’ 4yo		  13

Sailor Jerry ‘Spiced’		  13

Appleton Estate 8yo	  	 18

Bumbu Crème Rum	 Barbados	 15

B O U R B O N
Buffalo Trace		  14

Maker’s Mark		  15

Elijah Craig Toasted Barrel	 Kentucky 	 16

Woodford Reserve 		  13

W H I S K Y  /  W H I S K E Y
Benriach ‘The Original Ten’ 	 Single Malt, Scotland	 13

Jura ‘Seven Wood’	 Single Malt, Scotland	 17

Glenfiddich 12yo	 Single Malt, Scotland	 17

Highland Park 18yo	 Single Malt, Scotland	 33

Archie Rose	 Single Malt, Australia	 17

Mackinlay’s ‘Shackleton’ 	 Blend, Scotland	 14

C O G N A C
Rémy Martin ‘Fine Champagne’ VSOP		  18

Hennessy XO		  35

T E Q U I L A
El Jimador ‘Blanco’		  13

Herradura Añejo 		  17

A L C O H O L - F R E E  S P I R I T S
Lyre’s London Dry	 Australia 	 12

Lyre’s Italian Spritz 	 Australia 	 12

Lyre’s Agave Blanco 	 Australia 	 12

N O N - A L C O H O L I C

Coffee: Short Black, Long Black, Americano, Macchiato 			   5.5  
Flat White, Latte, Cappuccino, Mochaccino, Matcha Latte				    6.5

Iced: Coffee, Mocha, Chocolate, Matcha Latte			   12

Tea: Dilmah Exceptional Range, English Breakfast,			   5.5
Earl Grey, Pure Chamomile, Green tea 

T2 Iced Tea: Very Berry Blossom, Peach Amore			   8  

Phoenix Juice: Please Ask Our Team 			   11

Alchemy Tonic: Please Ask Our Team 			   10

Phoenix: Cola, Diet Cola, Lemonade 			   11

Coca-Cola ‘Classic’, Coca-Cola ‘Zero Sugar’, Sprite 				    7

D A I L Y  F R O M  4 - 6  P M

D R I N K S  &  B A R  S N A C K S

A V A I L A B L E  O N  S E L E C T E D  D R I N K S  O N L Y .  
P L E A S E  A S K  O U R  T E A M  F O R  D E T A I L S .


