Queenstown’s Oldest Bar

WELCOME TO EICHARDT'S PRIVATE HOTEL

Perched on the edge of Lake Wakatipu, Eichardt’s Private Hotel has a long tradition of
warm hospitality and crafting beverages,
holding Queenstown’s oldest continuous license to sell alcohol.

Tahuna, as Queenstown was initially known, was first visited by The Ngai Tahu iwi over
700 years ago during Summer months to hunt Moa and find pounamu.

When Europeans settlers ventured to New Zealand, William Gilbert Rees
was among the first. He built a woolshed in 1859 to support his farming endeavours but a
short two years later, offered it as accommodation to miners when
gold was found in the Shotover River. The woolshed was soon demolished and
The Queen’s Arms Hotel erected in it’s place.

Over the years, the hotel grew into a first-class establishment in the town.
In 1866, Rees entered into partnership with Albert Eichardt, who became
the proprietor of the hotel during the same year. By 1868, Albert Eichardt married Julia
Shanahan, the former proprietress of the hotel and dining room manager.
In the following year, Eichardt would become the sole proprietor of the hotel, renamed
Eichardt’s Queen’s Arms Hotel and later known simply as
Eichardt’s Private Hotel.

As the gold glint faded and Queenstown shifted from a mining settlement to a town with
more permanence, the hotel began to cater to a new kind of patronage- tourists.

For more than 160 years, the Eichardt’s reputation for hospitality and generosity has never
wavered, and an icon has endured. Nevertheless, its story is still being written.

Welcome, we hope you enjoy your chapter here.

-The Eichardt's Team
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BY THE GLASS

WHITES

Vavasour Papa, Barrel Aged Sauvignon Blanc, Marlborough, NZ
Cloudy Bay Sauvignon Blanc, Marlborough, NZ

Te Kairanga John Martin Chardonnay, Martinborough, NZ
Chard Farm ‘Sur Lie’ Pinot Gris, Gibbston, NZ

Mt Difficulty Dry Riesling, Bannockburn, NZ

CHAMPAGNE & SPARKLING

Veuve Clicquot Brut, Reims, FR

Ruggeri ‘Argeo’ Brut Prosecco, Veneto, IT
Maude Methode Traditionnelle, Wanaka, NZ
Cloudly Bay Pelorus Rosé, Marlborough, NZ

ROSE
Mt Difficulty Pinot Noir Rosé, Bannockburn, NZ

REDS

Vavasour PAPA Pinot Noir, Martinborough, NZ

Mt Difficulty Pinot Noir, Bannockburn, NZ

Mt Difficulty Ghost Town Pinot Noir, Bendigo, NZ
Mt Difficulty Ghost town Syrah, Bendigo, NZ

Wirra Wirra Woodhenge Shiraz, McLarent Vale, AU
Chateau Maucoil CDR, McLarent Vale, AU
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PRE-COCKTAIL & BIRTH OF COCKTAILS ROME-1800S

Flavours of the Frontier

Before the word cocktail even entered the English lexicon, global explorers, traders,
and early settlers shared drinks that blended spirit, spice, and story. This era birthed punches,
and early forms of the “cock-tail” — a term first recorded in 1806, describing a spirited mix
of alcohol, sugar, water, and bitters.

These are the drinks one might have found in the infancy of Eichardt’s.
In Goldfield tents, Victorian parlours, or beside roaring fires on cold alpine nights.

Eichardt’s traces its roots to this era: founded in 1861 amid the Otago gold rush and Queenstown’s
founding years. A bustling haven for miners and pioneers, the hotel’s early guests would have recognised
these recipes, and welcomed them thereafter.
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OLD FASHIONED

Late 1800s USA — Born from the “whiskey cocktail” request: whiskey, sugar, bitters, and water.

Assilky, spirit-forward classic with fragrant orange.
Bourbon, Angostura Bitters, Orange Bitters, Demerara Sugar, Flamed Peel

RUM BANANA FLIP

Late 1600s England — Once made with hot pokers, rum, and beer, now a rich, egg-yolked
classic with spice and depth.
Dark Rum, Banana, Yolk, Nutmeg, Frangelico

WHISKY SOUR

1860s USA - First recorded in print in 1862. A bright, balanced blend of spirit, citrus,
and sweetness that became the blueprint for sours worldwide.
Bourbon, Fresh Lemon, Simple Syrup, Egg White, Angostura Bitter

MANHATTAN

1800s New York - Said to come from Churchill’s mother’s soirées, or Broadway’s Mr Black.
Spirituous, spiced, and suavely bittersweet.
Bourbon, Antica Formula Vermouth, Angostura Bitters, Luxardo Cherry & Orange Peel

MARTINI
Late 1800s USA - First recorded in 1888, evolving from the sweeter Martinez into a drier,

crisper drink. Over time, the balance shifted toward London Dry Gin and dry vermouth, creating the

clean, minimalist icon of modern mixology.
Gin or Vodka, Dry Vermouth, & your preference of preparation

‘GrtP
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GOLDEN AGE CLASSICS
& PROHIBITION ERA

Opulence, Innovation, & Resilience

As Eichardt’s blossomed under the guidance of Julia Eichardt, cocktails were entering their
first golden age. The post-Civil War period in America and the Victorian refinement in Europe gave
rise to elegant new formulas, while bartending became an art.

Just as Queenstown endured hardship and transformation, so too did the cocktail world,
particularly during the Prohibition era, when creativity, secrecy,
and resilience shaped underground drinking culture.

It was in this era that Eichardt’s achieved international acclaim, attracting visitors from
all over the world and became the first building in Queenstown to be lit by electricity.
Sophisticated, exciting and inventive; just like the cocktails of the time.
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PISCO SOUR 24
1920s Lima - Popularized in Peruvian newspapers, with Chile

still claiming ownership of both spirit and cocktail. Silky,
meringue-like body with a refreshing sour punch.

Barsol Pisco, Fresh Lime, Simple Syrup, Angostura, Egg White

AVIATION 23

Early 1900s USA - Inspired by the era’s love of flight,

said to mirror a twilight sky. Bright, floral, and crisp

with a soft violet sweetness.

London Dry Gin, Luxardo Maraschino, Créme de Violette, Lemon,
Luxardo Cherry

HANKY PANKY 24

1903 London - Created by Ada “Coley” Coleman for actor
Charles Hawtrey, who declared it “the real hanky-panky!”.
Bold, complex, with menthol and bitter chocolate notes.
London Dry Gin, Antica Formula Vermouth, Fernet Branca,
O range

NEGRONI 25
1919 Florence - Created for Count Camilo Negroni, who

requested a stronger Americano. Citrus-bitter aroma with

a boozy bite and herbal sweetness.

Gin, Sweet Vermouth, Campari

MARGARITA 28

1920s Mexico/California Border — Born from the “Daisy,”
a borderlands creation blending two heritages. Bright,
invigorating, with balanced blue agave and lime tartness.

Patrén Silver Tequila, Cointreau, Fresh Lime

BLOODY MARY- EICHARDT’S STYLE 23

1920 Paris - Designed for American expats and Russian refu-
gees, later perfected at the St. Regis in New York.

Bright tomato and citrus cut through savory spice

and umami depth.

Vodka, Grahams 10yr Tawny Port, Tomato, Fresh Lemon,
Worcestershire Sauce, Horseradish, Olives, Balsamic Glaze,
Peppercorn & Kaitaia to taste

JUNGLE BIRD 25

1973 Malaysia— A sweet, zesty, and tropical treat,
balancing fruity sweetness with bitter citrus.

Dark Rum, Campari, Pineapple Juice, Lime

SIDECAR 24
1920s Paris — Born at the height of post-war elegance,

likely at Buck’s Club or Ritz Paris.A refined sour built on

Cognac, it delivers sharp citrus, subtle sweetness,

and timeless sophistication. )
Cognac, Cointreau, Fresh Lemon, Brown Sugar Rim

BRANDY ALEXANDER 23
1922 England - Said to have been refined for Princess Mary’s
wedding, swapping gin for brandy. Creamy, velvety, sweet and
chocolaty with cocoa and spice.

Cognac, White Créme de Cacao, Brown Créme de Cacao,
Cream, Grated Dark Chocolate & Nutmeg

MAI TAI 23
1944 California — Created by Trader Vic as a showcase for

aged rum. Tropical yet spirit-forward, with nutty orgeat

richness, bright citrus, and bold character that defined

the tiki movement. )
Pineapple Rum, Spiced Rum, Cointreau, Orgeat,
Fresh Lime & Mint

PALOMA 26
1950s Mexico — A bright and refreshing classic, combining

tart grapefruit and lime with light sweetness

and effervescence.

Blanco Tequila, Pink Grapefruit, Agave Syrup,

Fresh Lime, Soda

COSMOPOLITAN 23
1980s New York — A chic, fruity cocktail that brought

cranberry and citrus to Manhattan nightlife. Tart, sweet,

and perfectly balanced.

Vodka, Cointreau, Cranberry, Fresh Lime

BOULEVARDIER 26
1920s Paris — Born at Harry’s New York Bar and named for
American ex-pats like, who dubbed themselves

“Boulevardiers” in reference to their crawling the boulevards

of Paris. A whiskey-backed Negroni, rich, bittersweet,

and warming.

Whiskey, Campari, Sweet Vermouth, Lemon Peel
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CONTEMPORARY CLASSICS
& EICHARDT’S INTERPRETATIONS

Crafted for the Modern Explorer

Just as Eichardt’s has evolved into a modern symbol of luxury, so too have
cocktails, embracing global flavours, local ingredients, and inspired techniques.

At Eichardt’s Bar, we continue this legacy with a selection of contemporary classics
and house interpretations that draw from Central Otago’s unique botanicals, seasonal produce,
and our passion for story-driven mixology.

These drinks reflect our surroundings today: bold, beautiful, and framed by nature.
They also honour the legacy of Eichardt’s Private Hotel, an institution that has helped shape
it’s surroundings and in turn reflects the evolution of where we call home, Queenstown.

‘GEtP



MACLEOD’S HEARTH- House Craft 25

Celebrating the link between the inhabitants of the Isle of Skye
and Eichardt’s. Toasty, fruity, and chocolate notes, finished
with a treat.

Talisker 10yr, Pineapple, Dark Creme de Cacao, Kraken Spice
Rum, Chocolate Bitters, Toasted Marshmallow

APPLE PIE MARTINI- House Craft 26

A nod to the classic dessert, silky and spiced with a touch of
honeyed sweetness. Comfort in a glass, balanced with cream.
Vanilla Bean Infused Vodka, Local Honey, Apple Juice, Cinnamon
Bark Syrup, Cream Float

1871- House Craft 26

Named for the completion of our stone building.

An Old Fashioned-style drink with toffee, vanilla, dried fruit, and a
brioche note.

Dark Rum, Champagne Syrup, Angostura, Transatlantic Bitters

BREAKFAST MARTINI 29
2000s London - Inspired by a bartender’s wife’s morning
marmalade ritual. Sunny, citrusy, and a sweet-tart indulgence

in a glass.

Gin, Cointreau, Lime, Orange Marmalade

EICHARDT’S HIGHBALL MULE - House Craft 26

A modern twist on the classic mule, bright and spicy with
ginger and citrus notes. Refreshing, zesty, and smooth.

Tried & True Vodka, Domaine de Canton, Ginger, Lime, Mint,
Ginger Beer

FRUITY & FAMOUS- House Craft 26

Eichardt’s twist on a Naked & Famous. Herbal and smokey with
a tropical sweetness.

La Travesia, Aperol, Yellow Chartreuse, Lemon,

Mango, Passionfruit

VELVET JAFFA- House Craft 24
Silky and sweet balanced with with bright citrus.

Dessert in a glass, creamy, rich flavors blend perfectly.

Whiskey, Mascarpone, Créme de Cacao, Cointreau

ESPRESSO MARTINI 25

1980s London - Created by Dick Bradsell for a top model who
wanted a drink to “wake me up and f&*k me up.” Silky, bittersweet,
and delightfully moreish.

House-infused Vanilla Vodka, Evil Bean Coffee Liqueuer, Espresso,

Vanilla Syrup

EDEN’S WHISPER- House Craft 26
2020s - A vibrant, aromatic cocktail with gin, citrus, and

fresh garden notes. Crisp, bright, and herbaceous.

Gin, Elderflower Ligeur, Apple, Fresh Lime & Cucumber

BITTER BETRAYAL- House Craft 28

2020s - Bold and layered, with smoky, hitter,

and aromatic flavors. Complex and intriguing in every sip.
Cinnamon Smoke, Whisky, Amaro Averna, Créme de Cacao,
Angostura Bitters, Bitters

LYCHEE & ROSE PETAL MARTINI - House Craft 24
2020s - Fragrant and floral, with tropical lychee
and subtle citrus balance. Elegant and delicately sweet.

Vodka, Lychee Liqueur, Lychee, Lemon, Pink Grapefruit, Rose
Petal Water

LOCK STOCK & BARREL- House Craft 26

2020s - A dessert-style cocktail with layered tropical fruit, spice,
and sweetness. Smooth, indulgent, and richly flavored.

Rum, Créme d’Abricot, Pineapple, Sweet Spice Shrub, Lemon,
Maple Syrup, Angostura, Cherry Bitters, Clove Tincture, Egg
White
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CELLAR RESERVE

BUBBLES

Ruinart Blanc de Blanc 355 MaudeMethode Traditionnelle 120 Ruggeri Argeo BrutP rosecco 89
Grand Cru Wanaka, NZ Veneto, IT
Reims, FR Ruggeri Argeo Prosecco Rosé 89 VeuveClicquot Yellow Label Brut 179
CloudyBayPelorus Rose 145 Veneto. IT Reims, FR
Marlborough, NZ '
Krug Grand Cuvee 695
Reims, FR
WHITES
Te Kairanga Estate Pinot Gris 99 Alphonse Mellott La Moussiere 155 Chalk Hill Chardonnay 150
Martinborough, NZ | 2025 Marlborough, NZ | 2019 Sonoma Coast, USA | 2021
g,hb‘:)r dF a?\l ”; Sgg 2Llie Pinot Gris 79 Whispering Angel Rosé 120 Mt Difficulty Ghost Town 145
ibbston, NZ | Provence, FR | 2024 Chardonnay
Domaine Schlumberger Pinot Gris 138 Chateau L'Escarelle Le Pacha Rosé 120 Lowburn, NZ | 2023
Sancerre, FR | 2020
" ! Provence, FR | 2024 Te Mata Elston Chardonnay 150
Martinborough Vineyard 99 Mt Difficulty Pinot Noir Rosé 79 Hawke’s Bay, NZ | 2024
Home Block Sauvignon Blanc Bannockburn, NZ | 2025 ) o
Martinborough, NZ | 2025 The Hermit Crab Viognier 99
Mt Difficulty Dry Riesling 89 McLarenVale, AU | 2024
Vavasour PAPA, Barrel Aged 79 Bannockburn, NZ | 2025
Sauvignon Blanc Pegasus Bay Gewurztraminer 105
Marlborough, NZ | 2024 VO/II Rlesllng (OffDry) 99 Marlborough, NZ|2019
Waitaki, NZ | 2024
. Akitu Pinot Noir Blanc 99
Cloudy Bay Sauvignon Blanc 112 Te Kairanga John Martin 105 Wanaka, NZ | 2022
Marlborough, NZ | 2025 Chardonnay

Martinborough, NZ | 2023
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Vavasour PAPA Pinot Noir
Marlborough, NZ | 2022

Mt Difficulty Pinot Noir
Bannockburn, NZ | 2024

Mt Difficulty Long Gully Pinot Noir
Bannockburn, NZ | 2019

Felton Road Pinot Noir
Bannockburn, NZ | 2024

Mt Difficulty Ghost Town Pinot Noir
Bendigo, NZ | 2023

Chard Farm Mata Au Pinot Noir
Gibbston, NZ | 2022

Domaine Thomson SurveyorPinot Noir
Lowburn, NZ | 2022

Martinborough Vineyard Home Block
Pinot Noir
Bendigo, NZ | 2023

Man O'War Dreadnaught Syrah
Waiheke Island, NZ | 2023

79

120

145

182

140

119

145

145

165

REDS

‘GEtP

Mt Difficulty Ghost Town Syrah
Bendigo, NZ | 2023

Wirra Wirra Woodhenge Shiraz
McLaren Vale, AU | 2023

Alpha Domus Aviator CS/M
Hawke’sBay, NZ | 2020

Langmeil Blacksmith Cab Sav
Barossa, AU | 2022

Santa Ana Reserva Malbec
Mendoza, AR | 2024

Antinori Peppoli Chianti Classico
Tuscany, IT | 2024

Chateau Maucoil CdR
Gibbston, NZ | 2022

E. Guigal Cbte-Rétie Brune et Blonde
Lowburn, NZ | 2022

Chanson Clos de Feves Pinot Noir
Bendigo, NZ | 2023

155

96

215

125

105

125

96

389

395



BREWED & POURED

LAGER & PILSNER
Canyon ‘Gold” Lager, Queenstown, NZ | 4.0%

Emerson’s Pilsner, Dunedin, NZ | 4.9%

Peroni Nastro Azzurro, Vigevano, Italy

CRAFT BEER
Altitude ‘Mischievous Kea’- IPA, Queenstown, NZ | 5.5%
Canyon ‘Conehead’- Hazy Pale Ale, Queenstown, NZ | 5.0%

LOW ALCOHOL
Monteiths Golden ‘Light, Greymouth, NZ | 2.5%
Heineken Zero, Amsterdam, Netherlands | 0.0%

CIDER

Canyon ‘Point Pressed- Cider, Queenstown, NZ | 4.5%

‘Grtp
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THE SPIRIT LIBRARY

WHISKEY | WHISKY

NEW ZEALAND WHISKEY

Cardrona ‘Otago Pink Cask’
Thomson ‘Manuka’
Thomson ‘South Island Peat’

SINGLE MALT WHISKY

Aberlour ‘A'Bunadh’ 60%
Ardberg 10yr

Ardberg ‘Uigeadail’

Balvenie ‘Double Wood'’ 12yr
The Balvenie ‘Carribean Cask’ 14yr
Caol lla 12yr

Glenlivet ‘Founders Reserve’
Glenmorangie 12yr
Glenmorangie 18yr
Glenmorangie ‘Signet’
Laphroaig 10yr

Macallan 12yr

Macallan 18yr

Oban 14yr

‘GrtP

Central Otago, NZ
Aukland, NZ
Aukland, NZ

Speyside, Scotland
Islay, Scotland

Speyside, Scotland
Speyside, Scotland
Speyside, Scotland
Islay, Scotland

Speyside, Scotland
Highland, Scotland
Highland, Scotland
Highland, Scotland
Islay, Scotland

Highland, Scotland
Highland, Scotland
Oban, Scotland

45
20
20

22
18
23
21
27
18
16
18
30
70
18
23
75
25



BLENDED WHISKY

Bushmills 10yr-Single Malt
Dingle

Jameson

Johnny Walker ‘Black Label’
Johnny Walker ‘Blue Label’
Red Breast 12yr

Red Breast 15yr

NORTHERN AMERICAN WHISKEY

Buffalo Trace-Bourbon
Jack Daniels-Bourbon
Sazerac-Rye

Makers Mark-Bourbon
Woodford Reserve-Bourbon
Canadian Club

JAPANESE WHISKY

Mars Iwai ‘Tradition’-Blend
Nikka Miyagikyo-Single Malt
Nikka Yoichi-Single Malt

WHISKEY | WHISKY

Bushmills, Ireland
Dingle, Ireland
Cork, Ireland
Speyside, Scotland
Speyside, Scotland
Cork, Ireland
Cork, Ireland

Kentucky, United States
Tennessee, United States
New Orleans, United States
Kentucky, United States
Kentucky, United States
Ontario, Canada

Nagano, Japan
Sendai, Japan
Sendai, Japan

13
25
12
14
45
19
30

30ml

14
12
30
12
14
12

23
25
21



THE SPIRIT LIBRARY

VODKA

Belvedere
Grey Goose
Ketel One
The Reid
Tito’s

Tried & True
Scapegrace

TEQUILA- MEZCAL

Herradura Plata
Herradura Reposado
Ilegal Mezcal

Pdtron Silver

RUM

Appletons Estate ‘Signature Blend’
Diplomatico ‘Reserva Exclusiva’
Havana Club ‘Afiejo 7yr’

Kraken ‘Spiced’

Mount Gay XO

Plantation ‘3 Stars’

Plantation ‘Original Dark’

Sailor Jerry ‘Spiced’

‘GRHP

16

Poland

France

Netherlands

Aotearoa

United States of America
France

Aotearoa

Cordoba, México
Jalisco, México
Atotoniko, México
Atotoniko, México

Dominican Republic
Venezuela

Cuba

Trinidad & Tobago
Barbados

Jamaica/Barbados/Trinidad

Jamaica/Barbados

Virgin Islands, United States

30ml

15
15
15
12
17
13
13

16
18
20
16

14
17
15
14
15
12
12



0LD TOM

The original gin style, softer botanicals & a rounder taste

Hayman’s

LONDON DRY

Beefeater
Beefeater 24
Bombay Sapphire
Tanqueray
Tanqueray No. 10

BOTANICAL & CRAFT

London, England

London, England
London, England
Hampshire, England
Edinburgh, Scotland
Edinburgh, Scotland

Distilled or infused with non-traditional flavour elements

Broken Heart ‘Quince’
Hayman’s Sloe
Monkey 47 Sloe

Little Biddy ‘Pink’
Supergrace ‘Black’

NEW WESTERN

Queenstown, NZ
London, England
Lossburg, Germany
Reefton, NZ
Cromwell, NZ

Modern gins with softer juniper & expressive botanicals, each unique

Monkey 47

The Botanist
Nikka Coffey Gin
Elsewhere ‘Hahei’

Elsewhere ‘North Canterbury’

Elsewhere ‘Little River’
Rifters Blue Gold
Roots ‘Eco’

Scapegrace

Scapegrace Gold
Hendrick’s

Lossburg, Germany
Islay, Scotland
Sendai, Japan
Christchurch, NZ
Christchurch, NZ
Christchurch, NZ
Queenstown, NZ
Marlborough, NZ
Cromwell, NZ
Cromwell, NZ
Girvan, Scotland

30ml

11

12
15
13
12
14

14
11
20
14
16

30ml

20
15
16
19
19
19
15
12
14
19
15



THE SPIRIT LIBRARY

PORT

Graham’s 10yr old Tawmy
Graham’s 20yr old Tawmy

COGNAC | CALVAGOS | GRAPPA

Christian Drouin ‘Selection’
Hennessy Paradis

Hennessy VS

Hennessy VSOP

Hennessy XO

Luigi Francoli ‘3yr Riserva’
Luigi Francoli ‘5yr Riserva’

LIQUEUR

Chambord

Cointreau

Drambuie

Disaronno Amaretto
Frangelico

Italicus ‘Bergamot’
Plantation ‘Original Dark’
Kahlua

Baileys

Vila Nova de Gaia, Portugal
Vila Nova de Gaia, Portugal

Calvados, France
Cognac, France
Cognac, France
Cognac, France
Cognac, France
Piedmont, Italy
Piedmont, Italy

Paris, France
Angers, France
Islay, Scotland
Saronno, Italy
Canale, Italy
Sicily, Italy
Jamaica/Barbados
Yucatan, Mexico

Dublin, Ireland

60ml

21
36

30ml

16
920
14
18
45
15
19

11
14
12
12
13
12
12
10

60ml
18



APERTIF & DIGESTIF 30ml

Amaro Montenegro Italy 12
D.O.M. Benedictine France 12
Campari Italy 12
Chartreuse Jaune France 22
Chartreuse Verte France 20
Grand Marnier France 12
Hapsburg Absinthe Bulgaria 16
Pernod France 11

45ml
Aperol Italy 10
Carpano Antica Formula Italy 15
Mancino Bianco Italy 14
Pallini Limoncello Italy 13
Pimms No. 1 England 14

‘GRHP
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PROOFLESS & PROUD

MOCKTAILS

SOLERO
Pineapple, Passionfruit, Lemon, Lime, Vanilla, Soda Water

VIRGIN MULE
Lime, Ginger, Fresh Mint, Ginger Beer

LYCHEE LEMONADE
Lychee, Lemon Juice, Sugar, Lemon

SOFT DRINKS

Coca-Cola, Coke Zero

Sprite

Schweppes Soda, Tonic, Ginger Ale
Lemon, Lime & Bitters
Bundaberg Ginger Beer

FEVER-TREE

Tonic
(Indian/Elderflower/Aromatic/Light/Mediterranean

16

16

16

@ G G G @

FLECK WATER
350ml | 750 ml

JUICES

Orange, Apple, Pineapple, Cranberry,
Pink Grapefruit, Pomegranate, Tomato

COFFEE | TEA

COFFEE- HIGHER GROUND-Cromwell, NZ
Add Syrup, Alternative Milk or Take-Away Cup

TEA-TEATOTAL LOOSE LEAF-Auckland, NZ
English Breakfast, Earl Grey, Peppermint, Feng Shui Green,
Chamomile, Energizer or Otago Summer Fruits

‘GRHP
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THANKYOU FOR YOUR PATRONAGE

We hope you enjoyed your experience at Eichardtss,
and hope to welcome you back soon.

‘GPIP
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	WHISKY SOUR  1860s USA – First recorded in print in 1862. A bright, balanced blend of spirit, citrus, and sweetness that became the blueprint for sours worldwide.
	Bourbon, Fresh Lemon, Simple Syrup, Egg White, Angostura Bitter
	MANHATTAN  1800s New York – Said to come from Churchill’s mother’s soirées, or Broadway’s Mr Black. Spirituous, spiced, and suavely bittersweet.
	MARTINI  Late 1800s USA – First recorded in 1888, evolving from the sweeter Martinez into a drier,  crisper drink. Over time, the balance shifted toward London Dry Gin and dry vermouth, creating the  clean, minimalist icon of modern mixology.
	PISCO SOUR
	JUNGLE BIRD
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