BAR MARTIN

EAT

Bar Nuts Martin
Warm Marinated Olives

Bread + Butter

Dolmades

Jamon Serrano + Hazelnuts

Burrata w/ Courtyard Herb Oil, Capers + Chilli

Roasted Cauliflower + Romesco

Gigantes Plaki — Big White Beans, Greek Style

Potato Gratin w/ Grana Padano Truffle Cream (allow 15 min)
Meatballs

Duck Parfait, Sourdough, Cornichons

Truffle, Mushroom + Chicken Parfait, Sourdough, Cornichons
Pork Rillettes, Sourdough, Cornichons

Sardines, Rye , Seaweed Butter, Lemon

SWEET

Salted Caramel Creme Brulee
Sichel Sauternes, Bordeaux, 2020 15
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WINE

SPARKLING + CHAMPAGNE

Vallformosa Cava Classic Brut, Vilobi del Penedeés, NV

Albert Le Brun Cuvee Reserve, Cotes de Blancs, NV

Pierre Moncuit Grand Cru Blanc de Blancs, Le Mesnil Sur Oger, NV
Laurent-Perrier Rose Brut, Champagne, NV

PET NAT + SKIN CONTACT

Delinquente ‘Weeping Juan’ Pet Nat, Nero D’Avola, Riverland, 2023
Delinquente ‘Tuff Nutt’ Pet Nat Bianco, Riverland, 2023

Cambridge Road The Naturalist Blanc Pet Nat, Martinborough, 2022
Selection Massale Orange, Riverland, 2022

Kenzie ‘Beautiful Strangers’ Skin Contact Blend, Mangatahi, 2022
Koerner ‘Pigato’ Vermentino, Clare Valley, 2021

Tre Monti Vitalba Albana DOCG, Emilia-Romagna, 2022

ROSE

Chateau Roubine La Vie en Rose, Cotes de Provence, 2022
M.A.U Pink Ensemble Rose, Clevedon, 2022

SAUVIGNON BLANC
Dog Point Sauvignon Blanc, Marlborough, 2023
Olivier Techer Le Bordeaux du Paysan, Bordeaux, 2022

CHARDONNAY

Craggy Range Kidnappers Chardonnay, Hawkes Bay, 2021
Kumeu River Estate Chardonnay, Auckland, 2021

Felton Road Chardonnay, Bannockburn, 2020

Radburnd Chardonnay, Hawkes Bay, 2019

Domaine de Chantemerle, Chablis, 2021

Moreau Naudet Chablis, Chablis, 2020

Chateau de Chamirey Mercurey Blanc, Burgundy, 2019
Fat Bastard Chardonnay, California, 2020

Chateau Ste. Michelle Chardonnay, Columbia Valley, 2020
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WHITE VARIETALS

Domaine Felines Jourdan Picpoul de Pinet, Languedoc, 2022
Riff Pinot Grigio, Delle Venezie, 2020

Amisfeld Pinot Gris, Central Otago, 2020

Stormwood Marsanne, Waiheke, 2022

Gustav Lorentz Reserve Pinot Blanc, Alsace, 2021

Francois Villard Les Contours Viognier, Rhone, 2019
Pieropan Soave Classico DOC, Verona, 2021

Produttori di Manduria Zin Fiano, Puglia, 2022

Enrico Serafino Gavi di Gavi DOCG, Cortese, Piedmont, 2021
Alta Mora Etna Bianco, Carricante, Sicily, 2021

Millton Te Arai Chenin Blanc, Gisborne, 2021

Felton Road Riesling, Bannockburn, 2021

Johanneshof Gewurztraminer, Marlborough, 2019

PINOT NOIR
Greystone Nor’'wester Pinot Noir, Waipara, 2020

Calrossie Vineyard Grand Reserve Pinot Noir, Awatere Valley, 2015

Foxes Island ‘Indigenous Ferment’ Pinot Noir, Marlborough, 2013
Felton Road Pinot Noir, Bannockburn, 2021
Domaine de Montille Borgogne Pinot Noir, Burgundy, 2019

SYRAH

Kenzie ‘Duet’ Chilled Syrah, Bridge Pa, 2023
Craggy Range Syrah, Hawkes Bay, 2019

Obsidian Estate Syrah, Waiheke, 2020

Mollydooker ‘“The Boxer’ Shiraz, McLaren Vale, 2021

RED VARIETALS

Alois Lageder Schiava, Alto Adige, 2021 (Chilled Red)

Domaine Fond Croze Cotes du Rhone ‘Confidence’, Rhone, 2020
Le Clos des Cazaux Vacqueyras, Rhone, 2019

A Growers Touch, Cabernet Sauvignon, NSW, 2021

Radburnd Merlot Cabernet, Hawkes Bay, 2019

Carmen Premier Reserva Carmenere, Colchagua Valley, 2020
San Silvestro ‘Piemonte’ Barbera, Piedmont, 2021

Alta Mora Etna Rosso, Nerello Mascalese, Sicily, 2019

Pieropan Amarone, Corvina, Veneto, 2016
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APERITIF

Bar Martin Vermouth Rouge w/ Orange, Olive + Rosemary
Bellbird Spring Aeris w/ Olive + Lemon

DIGESTIF

Calem 10yo Port / Costa de Bussia Barolo Chinato
Henri Bardouin Pastis / Routin Genepi / Suze
Amaro - Montenegro / Averna Siciliano

TAP BEER SsEeE THE BAR FOR OUR SELECTION

Full
Half

BOTTLE + CAN

Corona / Heineken / Peroni / Tiger Low Carb

Hallertau - #4 Schwarzbier / #6 Session 3.8% IPA / #8 Rice Lager
Hallertau 2.47% Berliner Weisse Sour Ale

Urbanaut - Jaco 2.5% Hazy Pale Ale / Miami Brut Low Carb Lager
Cassels Milk Stout

Hallertau Granny Smith Cider

Sawmill Bare Beer 0% Pale Ale

NON ALCOHOLIC

NON #07 Sour Cherry + Coffee

Seedlip Spritz

Lemon, Lime + Bitters

Karma - Cola / Lemmy Lemonade / Gingerella

Fever Tree - Blood Orange / Ginger Beer / Tonic / Soda
Juice - Apple / Orange / Cranberry

Coffee - Black / White

All our wine and beer is available to takeaway at retail prices.
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