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Signature

Orange Daiquiri
Spiced rum, homemade orange shrub, lime & sugar /19

Matakana Gimlet
Matakana Gin, Elderflower Liqueur, lime,

& sugar /19

Pineapple Blast
Spiced Rum, Amaretto, Pineapple shrub, & lemon / $20

Spiced Appletini
Fireball Whiskey, Vanilla, Apple juice & lemon / 19

Herbalist
Lemon Gin, Bergamot Liqueur, Lemon, Lime, Rosemary/20

Autumn Tart
Salted Plum gin, Cherry liqueur, Amaretto, lemon, sugar & whites

/19
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COCKTA I L S

Orange Daiquiri
Spiced rum, homemade orange shrub, lime & sugar /19

Matakana Gimlet
Matakana Gin, Elderflower Liqueur, lime,
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Pineapple Blast
Spiced Rum, Amaretto, Pineapple shrub, & lemon / $20

Spiced Appletini
Fireball Whiskey,Vanilla, Apple juice & lemon / 19

Herbalist
Lemon Gin, Bergamot Liqueur, Lemon, Lime, Rosemary/20
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COCKTA I L S



Margarita
Classic: Tequila, Cointreau, Lime, Sugar / $19

Negroni
Classic, Bitter & Strong: Gin, Campari, Sweet vermouth / $20

Gin Sours
Tart & Citrusy: Gin, lemon, sugar & whites / $19

Cosmopolitan
Dry & Citrusy: Vodka, Cointreau, Cranberry & lime / $19

Aperol Spritz
Aperol, Prosecco, soda / $19

Boulevardier 
Smooth & Punchy: Rye whiskey, Campari, 

sweet vermouth / $20

Whiskey Sour
Classic: Whiskey, lemon, sugar, bitters & whites / $20

Margarita
Classic: Tequila, Cointreau, Lime, Sugar / $19

Negroni
Classic, Bitter & Strong: Gin, Campari, Sweet vermouth / $20

Gin Sours
Tart & Citrusy: Gin, lemon, sugar & whites / $19

Cosmopolitan
Dry & Citrusy: Vodka, Cointreau, Cranberry & lime / $19

Aperol Spritz
Aperol, Prosecco, soda / $19

Boulevardier 
Smooth & Punchy: Rye whiskey, Campari, 

sweet vermouth / $20

Whiskey Sour
Classic: Whiskey, lemon, sugar, bitters & whites / $20

Classics
COCKTA I L S

Classics
COCKTA I L S



WINES
W H I T E S  &  R O S E

Summerhouse Sauvignon Blanc, Marlborough

Kumeu Village Chardonnay, Kumeu

Omaha Bay Vineyard, Pinot Gris, Gisborne

Zonin Pinot Grigio, Italy

Framingham Chardonnay, Marlborough 

Craggy Range Sauvignon Blanc, Marlborough 

Grande Courtade Rosé, France

Omaha Bay Vineyard Rosé, Matakana

Gabion Rosé, Matakana

Gls

12

13

13,5

15

15

16

13.5

14

14.5

R O S E

WINES
W H I T E S  &  R O S E

R O S E

Btl

55

60

60

64

72

72

62.5

75

72

Gls
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13

13.5
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15
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13.5

14

14.5

Btl

55
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72

72

62.5

75

72
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Omaha Bay Vineyard Rosé, Matakana

Gabion Rosé, Matakana



WINES
R E D S

WINES
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Gls Btl

Dune Mingsha Shiraz, McLaren Vale

Summerhouse Pinot Noir, Central Otago

Omaha Bay Vineyard Syrah, Matakana

Bideona Tempranillo Rioja, Spain

Chateau Pradeau, Bordeaux Supérieur

Famille Perrin Reserve, Cotes du Rhone 

Craggy Range Pinot Noir, Martinborough

Quail Rise Merlot, Matakana

CraggyRange Syrah, Hawkes Bay

Gls

13.5

14

14

14.5

15

15

16

16.5

17.5
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BUBBLES
S P A R K L I N G  W I N E S

Gls

Lothlorien Sparkling Feijoa

Freixenet Rosé Cava

Deutz Cuvée NV,

Pommery Champagne, France

Btl

12.5

15

15

29

P I C C O L O S 2 0 0 m l

C H A M P A G N E  &  M E T H O D E  3 7 5 m l  &  7 5 0 m l Btl375ml

13

48

59

80

Paradise Prosecco, Australia

Villa Sandi Prosecco, Italy

Amisfield Brut, Queenstown

Takatu Blanc de gris, Matakana 

Quartz Reef Méthode Traditionnelle NV

Taittinger Cuvée Prestige, France

85

79

145

45

79
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C H A M P A G N E  &  M E T H O D E  3 7 5 m l  &  7 5 0 m l Btl375ml

13

48

59

80

Paradise Prosecco, Australia

Villa Sandi Prosecco, Italy

Amisfield Brut, Queenstown

Takatu Blanc de gris, Matakana 

Quartz Reef Méthode Traditionnelle NV

Taittinger Cuvée Prestige, France

85

79

145

45

79



GIN
Beefeater

Rogue Society

Bombay Saphire

Tanqueray

Malfy, Limone

Malfy, Rosa

Malfy, Blood Orange

Ukiyo Blossom

Ukiyo Yuzu

Lind & Lime

Gin Mare

Le Tribute

Peddlers Salted Plum

4 Pillars Shiraz

4 Pillars Olive

4 Pillars Negroni

10

10

11

11

11.5

11.5

11.5

11.5

11.5

12

12

12

12

12.5

12.5

12.5

A L L  O U R  S P I R I T S  A R E  A  S T A N D A R D  3 0 M L  P O U R
P R I C E S  I N C L U S I V E  O F  A  H O U S E  M I X E R .
A D D I T I O N A L  $ 2  F O R  P R E M I U M  M I X E R .

Scapegrace Silver

Scapegrace Black

Scapegrace Orange

Peddlers

Moka Gin

Strange Nature

Papa Salt

Gin Mare Capri

Roku 

Roku Sakura

Champion

Bluff Gin

Matakana Gin

Omaha Gin

The Botanist 

Hendricks

12.5

12.5

12.5

13

13

13

13

13.5

14

14.5

14

14

14

14

15

15
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P R I C E S  I N C L U S I V E  O F  A  H O U S E  M I X E R .
A D D I T I O N A L  $ 2  F O R  P R E M I U M  M I X E R .
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The home of Matakana Gin. The home of Matakana Gin.



Heineken 

Steinlager Light 

Macs Gold 

Corona 

Estrella

Bohemian Original Cyn, Cider

Mcleods Pale Ale, Lager & Porter

Sawmill Bare Beer 0.5%

Heineken 0%

Zeffer 0% Apple Cider 

Asahi 0% 

Steinlager 0%

BEER
T A P P E D  B E E R

9.5

9.5

9

9.5

10

9.5

10

9.5

9

9

9.5

9.5

Sawmill Pilsner

Sawmill IPA

Sawmill Hazy Pale Ale

Guest Tap

Lion Rouge (Handle)

9         13.5

9         13.5

9         13.5

9         13.5

8.5       
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Glass   Pint

B O T T L E D  B E E R
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9.5
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9.5

9

9

9.5

9.5
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9         13.5

9         13.5

9         13.5

9         13.5

8.5       
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B O T T L E D  B E E R



SOFTS
Handcrafted Mocktail

-choose your flavour-

sweet, citrus, sour, fresh using Lyres 0% 

Juice

Apple, Pineapple, Cranberry

Sodas

Coke/Coke Zero/Ginger Ale

Lemonade/Soda/Tonic

Fever-Tree Mixers

Sparkling Water, Orovida 800ml

New Leaf Kombucha 

Gun Powder Green Tea

Butterfly Pea Flower

Earl Grey Tea

14

5

5

6

8.5

9
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-choose your flavour-

sweet, citrus, sour, fresh using Lyres 0% 

Juice

Apple, Pineapple, Cranberry
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5
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W H I L E  S T O C K S  L A S T

Summer House Sauvignon Blanc, Marlborough

Kumeu Village, Chardonnay, Kumeu

Craggy Range Sauvignon blanc, Marlborough

Omaha Bay Vineyard Pinot Gris, Gisborne

Zonin Pinot Grigio, Italy

Brick Bay Pinot Gris, Matakana

Framingham Chardonnay, Marlborough

Vinariam Chardonnay, Gisborne

Yakutin Black Walnut Chardonnay, Matakana

Nola Chenin Blanc, Matakana

Nola Marsanne, Matakana 

Nola Chardonnay, Matakana

Summer House Sauvignon Blanc, Marlborough

Kumeu Village, Chardonnay, Kumeu 

Craggy Range Sauvignon blanc, Marlborough

Omaha Bay Vineyard Pinot Gris, Gisborne

Zonin Pinot Grigio, Italy

Brick Bay Pinot Gris, Matakana

Framingham Chardonnay, Marlborough

Vinariam Chardonnay, Gisborne

Yakutin Black Walnut Chardonnay, Matakana

Nola Chenin Blanc, Matakana

Nola Marsanne, Matakana 

Nola Chardonnay, Matakana

BOTTLE LIST
W H I T E

TA

29

32

37

40

29

36

32

34

47

42

44

49

Btl

55

60

72

68

64

78

65

77

62

82

80

75
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BOTTLE LIST
Sculptureum Barrier Blend, Matakana

OBV Syrah, Matakana 

Dune Shiraz, Australia 

Summer House Pinot Noir, Central Otago

Craggy Range Pinot Noir, Marlborough

Craggy Range Syrah, Marlborough

Cotes Du Rhone, France

Brick Bay Martello Rock, Matakana

Quail Rise Merlot, Matakana

Quail Rise Rouge, Matakana

Askern Syrah, Hawkes Bay

Umani Ronchi Montepulciano, Italy

Telmo Rodriguez Rioja, Spain

Cariole Cabernet Sauvignon, Australia

Bideona Tempranillo, Spain

Cuvar Pinot Noir, Marlborough 

Millton Malbec-Syrah, Gisborne

Takatu Merlot-Malbec-Cabernet Franc, Matakana 

Btl

70

72

65

63

75

82.5

70

75

78

55

70

60

65

59

55

52

63

85

R E D TA
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W H I L E  S T O C K S  L A S T

TA

37

40

38

38

47

55

40

45

45

29

42

32

37

32

29

34

42

63

Sculptureum Barrier Blend, Matakana

OBV Syrah, Matakana 

Dune Shiraz, Australia 

Summer House Pinot Noir, Central Otago
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Telmo Rodriguez Rioja, Spain

Cariole Cabernet Sauvignon, Australia

Bideona Tempranillo, Spain

Cuvar Pinot Noir, Marlborough 

Millton Malbec-Syrah, Gisborne

Takatu Merlot-Malbec-Cabernet Franc, Matakana 



BOTTLE LIST
R O S E

W H I L E  S T O C K S  L A S T

BOTTLE LIST
OBV Rosé, Matakana

Sculptureum Rosé, Matakana 

Herons Flight Rosé, Matakana

Grande Courtade Rosé, France

Brick Bay Rosé, Matakana

Gabion Rosé, Matakana

Takatu Rosé, Matakana

October 30 Rosé, Matakana

Btl

65

65

60

60

72

65

69

72

R O S E
TA

38

38

32

36.2

35

35

37

35
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SOMETHING
TO SHARE

Wood f i red  art i san bread,  gar l i c  butter ,  o l ives  & served
with  a  house  made hummus,  o l ive  o i l  &Dukkah.GFO/15

-0-

Crab & Prawn Croquettes ,  panko crumbed served with
chipot le  a io l i . /24  

-0-

Charred Octopus ,  marinated ,  gr i l l ed  tentac le  and cr i spy
baby octopus ,  s erved on a  r ich  l ime romesco  sauce . /22

  -0-

Baked br ie ,  s erved with  sweet  cranberry & plum chutney
with  walnuts  and herb crost in i .  GFO /25

-0-
5  Spice  As ian Duck Tacos  with  a  hoi s in  sauce  and crunchy
as ian s law.  GFO /26

-0-
Stuf fed  Mushrooms,  Panko crumbed mushrooms,  s tuf fed
with  our  b lue  cheese  f i l l ing ,  s erved with  cr i sp  sa lad & a
plum cranberry re l i sh . /25

-0-
St icky Pork Ribs ,  marinated & s low-roasted  in  out  BBQ
sauce .  GF /24

-0-

SOMETHING
TO SHARE

Wood Fired  at i san gar l i c  bread served with  a  homemade
hummus,o l ive  o i l  and Dukkah GFO/15

-0-

Crab & Prawn Croquettes ,  panko crumbed served with
chipot le  a io l i . /24  

-0-

Charred Octopus ,  marinated ,  gr i l l ed  tentac le  and cr i spy
baby octopus ,  s erved on a  r ich  l ime romesco  sauce . /22

  -0-

Baked br ie ,  s erved with  sweet  cranberry & plum chutney
with  walnuts  and herb crost in i .  GFO /25

-0-
5  Spice  As ian Duck Tacos  with  a  hoi s in  sauce  and crunchy
as ian s law.  GFO /26

-0-
Stuf fed  Mushrooms,  Panko crumbed mushrooms,  s tuf fed
with  our  b lue  cheese  f i l l ing ,  s erved with  cr i sp  sa lad & a
plum cranberry re l i sh . /25

-0-
St icky Pork Ribs ,  marinated & s low-roasted  in  out  BBQ
sauce .  GF /24

-0-

Sauteed Chicken l ivers  Free  range  Chicken l ivers ,  in  a  r ich
smoked bacon,  mushroom and red  wine  sauce ,  s erved in  a
Yorkshire  pudding . /24

Sauteed Chicken l ivers  Free  range  Chicken l ivers ,  in  a  r ich
 smokedbacon,  mushroom and red  wine  sauce ,  s erved in  a  
Yorkshire  pudding. /24



LITTLE
BIG FEEDS.

Scal lop  & Snapper  Risotto  with  fresh  parmesan & sp inach
f ini shed with  cream.  GF /29

-0-

Sr i  Lankan Prawn Curry,  with  egg  p lant  p ick le ,  basmati
r ice  & a cr i spy poppadum.  GF /28

-0-

Fish  'n '  ch ips ,  panko crumbed,  with  agr ia  chips  & tomato
sauce .  GF /22

-0-

Seafood Chowder ,  c lass ic  creamy,  loaded chowder  served
with gar l i c  c iabatta .  /24

-0-

Beef  Cheek Bourguignon -  Bacon,  mushrooms,  in  a  r ich  red
wine  herb gravy on potato ,  parsnip  mash with  conf i t

tomato . /34
-0-

Vegan Tofu Curry -A cr i spy Tofu curry with  Basmati  r i ce ,
house  egg  p lant  p ick le  & poppadom./34

-0-
Gri l l ed  Octopus  & Chorizo  Salad -  
Pan seared Octopus ,  Chorizo  & potato ,  conf i t  tomato &
salad with  a  cashew Romesco  dress ing . /38

A  S M A L L E R  P O R T I O N  O F  T H E  M M K  C L A S S I C S .
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A  S M A L L E R  P O R T I O N  O F  T H E  M M K  C L A S S I C S .



SALAD BOWLS
I ta l ian Chicken Salad,  marinated roast  f ree  range  chicken
breast ,  served in  a  parmesan basket ,  with  a  fresh  & zesty
dress ing .  (Main s i ze )  GF /  34  

Torn Falafe l  Salad,  homemade cr i spy fa lafe l  nuggets
served on bed o f  f resh  l eaf s  with  housemade romesco  sauce
& roasted  vegetables ,  pomegranate  dress ing .  (Main s i ze )
GF/  29

Is land Style  Ceviche ,  f resh  snapper  cured in  c i trus  &
coconut  cream served on sa lad with  crunchy tort i l la  chips .
GFO /  26

The Seafood Stave .
A p latter  o f  f resh ,  house  smoked Salmon,  Ceviche ,  Octopus ,
Panko f i sh ,  Baked Scal lops ,  Agr ia  chips ,  Market  sa lad,
served with  gar l i c  bread,  & dips .  
GFO /  For  2  -  /79

MMK Mixed Gri l l .
A p latter  o f  s i r lo in  s teak ,  pork-be l ly ,  chor izo ,  marinated
chicken,St  Louis  pork  r ibs ,  with  a  smokey BBQ sauce ,  ch ips
& salad .  (  Surf  & Turf  +12 )  
GFO /  54

Whites tone  Cheeseboard .  
Served with  a  sweet  re l i sh ,  crackers ,  nuts  and frui t s .
GFO /  for  2-26/ for  4-44

PLATTERS
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coconut  cream served on sa lad with  crunchy tort i l la  chips .
GFO /  26

The Seafood Stave .
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PLATTERS



SOMETHING
ON THE SIDE

YUM CHAR
Crispy Prawn Wontons ,  se same soy .  / 13

Vegetar ian Spr ing  Rol l s ,  with  soy dip .  / 10

Salt  and pepper  ca lamari ,  gar l i c  a io l i .  / 15

Agria  fr ie s ,  a io l i  & tomato sauce .  GF / 12

Funky chips ,  gar l i c ,  pars ley  & sea  sa l t .  GF / 13

Crispy Polenta fr ie s  & aio l i  GF / 14

Golden kumara fr ie s  & chipot le  mayo.  GF / 13

Garl ic  sautéed brocco l in i  & almonds .  GF / 14

Market  s ide  sa lad .  GF /7
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SOMETHING TO
FINISH.

SOMETHING TO
FINISH.

Sticky Tof fee  date  pudding .
Warm st icky date  pudding topped with  s  sa l ted  caramel
sauce ,  Hokey Pokey ge lato  and candied walnut .

Kaff ir  Lime Crème Brûlée .
The long- last ing  MMK favouri te  i s  served with  a
Swiss  Bl i s s  raspberry & coconut  wafer .  GF.

Pass ion frui t  New York Baked cheesecake .
A c lass ic  bakednew york cheesecake ,  served with
mascapone  cream and a  p i s tachio ,  cranberry b i scott i .

Warm apple & plum tart
Sweet  sp iced  apple&plum tart ,  served warm with vani l la
bean ice  cream & custard sauce .

VEGAN CHOCOLATE TORTE
Rich,  raw vegan chocolate  torte  with  a  cof fee-coconut
dark choco late  f i l l ing  on an a lmond base ,  served with
berry burst  sorbet  & berry compote .  (DF/GF/V)

The Jaf fa ’Gato .
Trip le  choco late  ge lato  served with  an espresso  shot ,
Cointreau Liqueur  & homemade buttery shortbread .  GFO
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The Vintry spec ia l i se s  in  loca l ly  grown
Matakana Wines .  Al l  our  fami ly-owned winer ie s

are  located within  a  14km radius  o f  The
Vintry ’ s  doorstep .  Enjoy a  wine  tast ing ,  wine  by

the  g lass ,  or  take  your  own taste  o f  Matakana
home with  you from our  ce l lar  door  wine  l i s t .

Matakana Market  Kitchen i s  not  just  a  name,  i t
i s  an ins ight  into  our  s ty le  & fee l ing  on the
ingredients  & produce  that  we use .  Here  at
MMK, we endeavour  to  use  only  the  f reshest

ingredients ,  inc luding  herbs  f rom our  very own
herb gardens ,  as  wel l  as  produce  f rom many of

our  loca l  suppl i ers .

Launched in  September  2010 ,  MMK is  a  fami ly
run res taurant ,  encouraging  you to  br ing  a l l  the

fami ly  too .

The  Vintry spec ia l i se s  in  loca l ly  grown
Matakana Wines .  Al l  our  fami ly-owned winer ie s

are  located within  a  14km radius  o f  The
Vintry ’ s  doorstep .  Enjoy a  wine  tast ing ,  wine  by

the  g lass ,  or  take  your  own taste  o f  Matakana
home with  you from our  ce l lar  door  wine  l i s t .

Matakana Market  Kitchen i s  not  just  a  name,  i t
i s  an ins ight  into  our  s ty le  & fee l ing  on the
ingredients  & produce  that  we use .  Here  at
MMK, we endeavour  to  use  only  the  f reshest

ingredients ,  inc luding  herbs  f rom our  very own
herb gardens ,  as  wel l  as  produce  f rom many of

our  loca l  suppl i ers .

Launched in  September  2010 ,  MMK is  a  fami ly
run res taurant ,  encouraging  you to  br ing  a l l  the

fami ly  too .



VINTRY
T R A D I T I O N S

MON VINTRY MOVIE MONDAYS.
$30 includes a movie ticket & a drink.

TUE SUNSET SIPS ! 4-6pm
$12 cocktails, $10 wines, $8 beers & more.

WED FLICKS & SIPS
Matakana Cinema Movie, Wine & Dine deal.

THURS SUNSET SIPS ! 3-5pm 
$12 cocktails, $10 wines, $8 beers & more.

FRI FIZZY FRIDAYS! 3-5pm 
Specials on all thing bubbly & more.
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