Our Chef’s cuisine features fresh,

clean yet distinctive flavours using
the best New Zealand ingredients.

The wine list complements our menu
and our staff welcome your questions
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REVOLVING
RESTAURANT

and are happy to suggest suitable
wine matches.



WINE LIST

CHAMPAGNE

Mumm Cordon Rouge NV

Nicolas Feuillatte Brut Réserve Particuliére NV
Louis Roederer Brut Premier

Moet & Chandon Brut Premier

Veuve Clicquot NV

Dom Perignon 2002

METHODE TRADITIONNELLE

Brancott Estate Reserve Sparkling Sauvignon Blanc
Brancott Estate Reserve Brut Cuvée

Cloudy Bay Pelorus NV

Daniel Le Brun NV

Deutz Cuvée NV

Deutz Rose NV

NEW ZEALAND AROMATIC VARIETALS

Triplebank Pinot Gris Awatere Valley 2010
Turanga Creek Pinot Gris Whitford Auckland 2009
Black Estate Riesling Waipara 2010

Alpha Domus ‘The Wingwalker’ Viognier Hawke's Bay 2009
Misha’s Vineyard ‘Limelight’ Riesling Central Otago 2010

Te Whare Ra Pinot Gris Marlborough 2010

Johanneshof Cellars Gewiirztraminer Marlborough 2010

Please note that all vintages are subject to change

GLASS

30

95

14.5

1.5
1

1
12
14
15

BOTTLE

133.5
136
144.5
146
148
429.5

4]
4]
60
61
63
655

46.5
47
46
49
525
60
68




NEW ZEALAND SAUVIGNON BLANC

Nautilus Sauvignon Blanc Marlborough 2010

Brancott Estate Reserve Sauvignon Blanc
Marlborough 2010

Esk Valley Sauvignon Blanc Marlborough 2010

Astrolabe Sauvignon Blanc Marlborough 2010

Wither Hills Sauvignon Blanc Marlborough 2010

Villa Maria Reserve Sauvignon Blanc Wairua Valley
Marlborough 2010

Cottage Block Sauvignon Blanc Hawke's Bay 2010

Brancott Estate Letter “B” Series Sauvignon Blanc
Marlborough 2010

Cloudy Bay Sauvignon Blanc Marlborough 2010

NEW ZEALAND CHARDONNAY

Black Barn ‘Unoaked’ Chardonnay Hawke's Bay 2009
Church Road Chardonnay Hawke's Bay 2010
Villa Maria ‘Cellar Selection” Chardonnay

Marlborough 2010
Brancott Estate Ormond ‘O’ Chardonnay Gisborne 2009
Kumeu River Chardonnay Kumeu 2006

NEW ZEALAND ROSE

Odyssey Pinot Noir Rosé Marlborough 2010
McBride-Sillig Cab-Franc Rosé Marlborough 2009
Esk Valley Merlot/Malbec Rosé Hawke's Bay 2010

Please note that all vintages are subject to change
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NEW ZEALAND PINOT NOIR GLASS BOTTLE

Akarua ‘Rua’ Pinot Noir ‘Bannockburn’ 525
Central Otago 2009

Oyster Bay Pinot Noir Marlborough 2010 13.5 57
Freefall Pinot Noir ‘Bendigo’ Central Otago 2008 575
Stoneleigh ‘Rapaura Series’ Pinot Noir Marlborough 2009 60
Stockman'’s Station Pinot Noir Central Otago 2006 14 60.5
25 Steps Pinot Noir Central Otago 2007 15.5 68.5
Auntsfield ‘Hawk Hill’ Pinot Noir Marlborough 2008 80
Misha's Vineyard ‘The High Note' Pinot Noir 90.5

Central Otago 2008
Felton Road Pinot Noir Bannockburn Central Otago 2009 n7
Ata Rangi Pinot Noir Martinborough 2009 150.5

NEW ZEALAND MERLOT PREDOMINANT

Villa Maria ‘Private Bin' Merlot Hawke's Bay 2009 10 425

Thornbury ‘Gimblett Gravels’ Merlot Hawke's Bay 2009 1.5 495

Mills Reef ‘Reserve’ Gimblett Merlot/Cabernet Sauvignon 595
Hawke's Bay 2009

Craggy Range Merlot Gimblett Gravels Hawke's Bay 2009 67

Church Road ‘Reserve’ Merlot/Cabernet Sauvignon 69
Hawke's Bay 2008

Obsidian Merlot/Cabernet Sauvignon Waiheke Island 2008 975

Please note that all vintages are subject to change




NEW ZEALAND CABERNET PREDOMINANT

Delegats ‘Reserve’ Cabernet Sauvignon/Merlot
Hawke's Bay 2007
Trinity Hill Merlot/Cabernet Sauvignon/Cabernet Franc
Hawke's Bay 2008
Vidal Cabernet Sauvignon/Merlot Hawke's Bay 2009
Church Road ‘Cure’ Cabernet Sauvignon
Hawke's Bay 2009
Te Mata Awatea Cabernet/Merlot Hawke's Bay 2009
Passage Rock ‘Reserve’ Cabernet Sauvignon/Merlot

Waiheke Island 2008

NEW ZEALAND SYRAH

Trinity Hill Syrah Hawke's Bay 2010

Vidal Estate ‘Gimblett Road’ Syrah Hawke's Bay 2008

Esk Valley Syrah Hawke's Bay 2009

Ata Rangi Celebré Syrah/Merlot/Cabernet Sauvignon
Martinborough 2008

AUSTRALIAN SHIRAZ

George Wyndham Shiraz South East Australia 2007
St Hallet ‘Faith’ Shiraz Barossa Valley 2008
St Hallet ‘Blackwell’ Shiraz Barossa Valley 2007

DESSERT WINE

Saints Noble Semillon Gisborne 2009
Sileni Late Harvest Semillon Hawke's Bay 2010
Domaine de Coyeux Beaumes de Venise 2004

Cottage Block Cut Cane Pinot Gris Hawke's Bay 2009

Please note that all vintages are subject to change
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COCKTAILS

Cosmopolitan 15
The classic cocktail made popular by Sex and the City... Absolut Vodka

shaken with Cointreau and cranberry juice. An oldie, but a goodie.

Little Nutty Gem 15
A caipiroska with a twist... muddled limes with Absolut Vodka and

Frangelico gives this cocktail an irresistible hazelnut taste.

Island Paradiso 15
Transport yourself to a tropical island as you sip on this long soothing

drink. Hints of coconut combined with peach schnapps and strawberry
liqueur in a tall glass with orange and pineapple juice topped with

passionfruit puree.

Lemon Drop 15
California’s most popular drink comes to Orbit. Absolut Vodka,

Triple Sec and lemon juice shaken to create this thirst-quenching cocktail.

Fruity Twist 15
Tantalise your taste buds with New Zealand’s own 42BELOW
Kiwifruit Vodka, Apple Sourz and Triple Sec served in a tall glass

with lime,cranberry and pineapple juice.

Lights of Havana 15
Quench your thirst with this refreshing blend of Malibu and Midori

mixed with orange and pineapple juice topped with soda water..

Berry Delight 15
Heighten your senses with this delightful mix of Raspberry Vodka

shaken with Framboise, lime juice and a spoonful of berries.

B&B Dream 15
Get your caffeine stimulant with a shot of espresso shaken with
butterscotch schnapps and Baileys making this a delicious end

to your meal or perhaps the perfect start?

Please note that all vintages are subject to change




Liquid Dessert
You won't be able to resist this dessert in a glass! Baileys, Kahlua,
Cointreau and cream shaken then poured into a martini glass drizzled

with chocolate and honey. It will leave you wanting more...

Cocktail of the Week

Please ask your waiter for this week’s cocktail

ALL CLASSIC COCKTAILS AVAILABLE ON REQUEST

NON-ALCOHOLIC COCKTAILS

Virgin Sunset
Relieve your thirst with muddled limes mixed up with apple juice,

cranberry crush and splashed with lemonade.

Vertical Limit
A blend of pineapple and cranberry, with the punch of passionfruit

and the tang of lime.

R.D.C
Our bartender’s latest creation - fresh kiwifruit and berries,

with a splash of orange and a touch of lime.

Please note that all vintages are subject to change
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NON - ALCOHOLIC

Soft Drinks 4
Iced tea (peach or lemon) 4
Orange, pineapple or tomato juice 4.5
Kiwifruit juice 5
Cranberry or guava nectar juice 55
Schweppes Ginger Beer 55
Sparkling grape juice 6.5
Antipodes 500ml bottled water 6.5
Antipodes 1 litre bottled water 10

Steinlager Premium Light 7
Lion Red 7.5
Mac’s Gold 75
Speight’s Distinction 7.5
Steinlager 7.5
Black Mac 75
Beck’s 8
Corona 8
Guinness Extra Stout 8
Kirin 8
Steinlager Pure 8
Stella Artois 8
Hoegaarden (wheat beers) 85

Please note that all vintages are subject to change




PORT

GLASS BOTTLE

Fonseca Tawny 13
Graham's Fine Tawny 13 98
Taylor’s 10 year old Tawny 16
Taylor’s 20 year old Tawny 25

LIQUEUR

Amaretto9

Baileys 9
Frangelico 9
Galliano 9
Kahlua 9
Malibu 9
Midori 9
Peach Schnapps 9
Sambuca 9
Tia Maria 9
Benedictine 9
Cointreau 9.5
Drambuie 9.5
Grand Marnier 9.5
Chartreuse 105

Please note that all vintages are subject to change




PREMIUM SPIRITS
(SERVED DOUBLE)

Appleton Rum 8
Absolut Vodka 8.5
Bombay Sapphire Gin 8.5
Canadian Club 85
Jameson Whiskey 8.5
Southern Comfort 85
Jim Beam Black 9
Johnnie Walker Black 9
Chivas Regal 10
Glenfiddich 10
Grey Goose Original 10
Tallisker 14
Macallan 14
Laphroig 15.5

COGNAC

Hennessy VS 12
Remy VSOP 14.5
Remy XO 34

Please note that all vintages are subject to change
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