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- 20 years of
   shakes & pours

- Fresh & fruity
   frozen drinks

CHOW FAVS

FROZEN’S

Rosebud � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 20
Vanilla vodka, passionfruit, lemon,  
pineapple & cranberry juices
 
Doctor Hu � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 18
Mango vodka, house made hibiscus syrup, 
lemon juice, lemonade & fresh orange

Fun Fun Fooey  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 19
Vodka, passionfruit, bitters, fresh lime, 
mint & ginger beer
 

Watermelon Sugar High ^� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 20
Watermelon infused pink gin, lemon juice, soda water, 
lime & summer evening strawberry foam

Frozebud  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 20
Vanilla vodka, passionfruit, lemon,  
pineapple & cranberry juices 

Peach Me Sangria � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 23
Vodka, vermouth, peach, white & red wine.
Peachy, chilled & just a little bit dangerous 

Design-a-Drama  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �   22
Tequila, orange liqueur, lime. Design your drama:
mango / passionfruit / watermelon / strawberry   

Jim Barry Assyrtiko   
Claire Valley, AU
ROSEBUD 
$20

Like a love child of Sauvignon Blanc & Riesling, this wine is bursting with zesty citrus, 

green apple crispness, & a whisper of sea salt. Light, vibrant, & utterly refreshing
Chow’s iconic Rosebud has been a favorite for over 20 years. 

With vanilla vodka, passionfruit, lemon, & pineapple &  

cranberry juices, it’s a perfectly balanced burst of flavor.

CHOWS 
FAMOUS
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- Fresh off 
the pressNEW ADDITIONS

Ginfluencer � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  17
Gin, apple soju, strawberry, lychee, turmeric & lime 

How to Train Your G&T � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  21
Spiced apple gin, a splash of balsamic, fresh lemon & tonic, 
finished with plum wine–soaked dragon fruit. 

Not a Soft Drink � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �   19
Sake, guava, Tokyo lime, lemon & Thai basil. 
Topped with boozy lemonade

Plum & Punishment� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  21
Cucumber infused tequila, orange liqueur,  
plum wine, kiwifruit, bay leaf & lime

Lost in Translation� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  19
Wild black rice whiskey, sake, toasted sesame,  
a kiss of umami & a caramelised pear crisp

Blueberry Long Island Ice Tea  � � � � � � � � � � � � � � � � � � � � � � � � � � � 28
Vodka, gin, rum, tequila, sake, blueberry & elderflower liqueur, 
blueberry puree, thyme, lemon & topped up with lemonade
 !!  limit 3 per person !! 

Beach Please � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 24
Rum, orange liqueur, coconut, falernum, pineapple, lime, 
cloved Spiced cherry bitters finished with a cherry on top

Espresso Yourself � � � � � � � � � � � � � � � �  23
Tequila, Kahlua, cold brew & toasted  

pistachio, served with a fortune cookie
 
 

That Candy Floss Drink� � � � � � � � � � � �   23
Tequila, bubble-gum syrup, yuzu, masala spice 

& lime. Served with a cloud of candyfloss

SW
EE

T 
SI

PS

COCKTAILS     COCKTAILS     $50PP
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- Made fresh,
   served coldCLASSICS

Aperol Spritz  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  20
Aperol, Prosecco, soda water, orange slice

Cosmopolitan  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  20
Vodka, triple sec, cranberry juice & lime juice

Martini � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  22
Gin or vodka, dry vermouth, lemon twist or olive

Negroni � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  20
Gin, Campari, sweet vermouth, orange twist

Margarita � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  20
Tequila, triple sec, lime juice, salt rim 

Mojito � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  22
White rum, fresh mint leaves, 
lime juice, sugar, soda water

Manhattan � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  22Rye or bourbon, sweet vermouth, 
Angostura bitters, cherry garnish 

Old Fashioned� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  22
Bourbon or rye whiskey, sugar,  
Angostura bitters, orange peel
 
Please note: Classics are not included in any 2-for-1 promotions 

Like a love child of Sauvignon Blanc & Riesling, this wine is bursting with zesty citrus, 

green apple crispness, & a whisper of sea salt. Light, vibrant, & utterly refreshing

Like a love child of Sauvignon Blanc & Riesling, this wine is bursting with zesty citrus, 
green apple crispness, & a whisper of sea salt. Light, vibrant, & utterly refreshing

A handpicked selection of our favourite 
classic cocktails. 

Can’t see what you’re after? Just ask— 
we’ve got you covered!

CLASSIC 
COCKTAILS  
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120ML    240MLSAKĒ/NIHONSHU

Like a love child of Sauvignon Blanc & Riesling, this wine is bursting with zesty citrus, 
green apple crispness, & a whisper of sea salt. Light, vibrant, & utterly refreshing

Japan’s ultimate rice brew that’s waaaay cooler than wine. 
Smooth, sippable, & the perfect partner-in-crime for  
Chow’s bold, flavour-packed dishes.

COCKTAILS     SAKĒ/PLUM WINE

Zenkuro “Original”  
Tokubetsu Junmaishu� � � � � � � � � � � � � � � � � � � � � 14               23
Served chilled
Made in Queenstown 
Herbaceous, semi-dry, light-medium bodied

Zenkuro “white cloud” Nigori Junmai� � � � � � � � 19               28
Served chilled
Made in Queenstown  
Aged in mānuka wood casks.  
Great with Spicy Food

Zenkuro “Drip Pressed”  
Shizuku Shibori Junmai� � �  � � � � � � � � � � � � � � � � 25              40
Served chilled
Made in Queenstown 
Gravity fined, delicate and poised 

Takara Shuzo ‘Sho-chiku-bai’  � � � � � � � � � � � � � � 11                 17
Served warm
Clean, crisp & dry

Takara Shuzo Gokai ‘The 5 principles’  � � � � � � � 12                19
Served warm
Fresh with a dry aftertaste 

日本酒

N1 
 
 
N2 
 
 
N3 
 

 
J1 

J2

 

Oushukubai  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 13
Served over ice. Sweet, & full flavoured

 

Oushukubai  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 13
Served over ice. Sweet, & full flavoured

PLUM WINE/UMESHU 梅酒
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SPARKLING

WHITE

Armand De Chambray Blanc de blanc, Bordeaux FR. . . . . . . . . . . . . . . 12 60
Stylish and fruity palate, white fruits aromas, 
delicate bubbles 
Col de’Salici Prosecco DOC Rosé Veneto, IT. . . . . . . . . . . . . . . . . . . 13 65
Crisp & lively. fresh peach, strawberries,  
ripe cherries & rose petals. 
Bollinger Champagne, FR . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .30 160
Velvety bubbles, ripe fruit aromas, pear and peaches, 
notes of fresh walnuts 

Urlar Riesling, Wairarapa,  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15 69
Dry & complex - orange blossom, lemon,  
pink grapefruit, honey & spice 

Fromm ‘Spätlese’ Riesling, Marlborough  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .87 
Sweet & crisp, granny smith, feijoa & sherbet

Nautilus Sauvignon Blanc, Marlborough  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 60
Crunchy apple, classic gooseberry, guava, grapefruit  
& capsicum flavours

Greywacke Sauvignon Blanc, Marlborough  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15 69
Fresh acidity & rich, fleshy fruit flavours, zesty & intense 

Pencarrow Pinot Gris, Martinborough  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 60
Fresh acidity & rich, fleshy fruit flavours, zesty & intense

Mt� Beautiful Chardonnay, Waipara  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 60
Rich & full. Ripe nectarine & toasted cashew nuts 

Domaine Chanson Chardonnay, Burgundy FR  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16 75
Intense, aromas of citrus, underlying minerality,  
refreshing finish

G     B

G     B

COCKTAILS     WINE LIST     
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RED

PINK

Mesta Granacha, Uclés, ESP  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 60
Soft & juicy. Sweet cherry, olive & nutmeg with a supple finish 
 

Stoneweaver Pinot Noir, Marlborough  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14 65
Organic earthy, redcurrant & spice. Light, mouth coating tannins 

Misha’s Vineyard ‘Cantata’  Pinot Noir, Central Otago  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15 69
Cherry pie & plum, floral notes of wild strawberry & rose petals 

Domaine Lafite ‘Legende’ Bordeaux, FR  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16 75
Soft & round. Blackberry, cherry & candied liquorice 

Langmeil ‘Hangin’ Snakes’ Shiraz, Barossa, AU  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15 69
Rich & Complex. Plum & chocolate with hints of coffee & vanilla 

Bodegas Valdemar Conde Gran Reserva   Rioja, SP  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 130
Intense & complex aromas of black fruits, coffee & liquorice 

Guigal St Joseph Rouge Syrah, Northern Rhône FR  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 132
Red berries & delicate oak aromas. Round & supple tannins

Decibel Rosé, Hawkes Bay. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12 60
Plum blossom & toffee apple, graceful finish 
L’Escarelle “Rumeurs” Provence, Fr. . � � � � � � � � � � � � � � � � � � � � � � � � � 13 65
Crisp, light blush classic Provence style 

G     B

G     B

Jim Barry Assyrtiko   
Claire Valley, AU
Jim Barry Assyrtiko   
Claire Valley, AU � � � � � � � �  $13        $65

Like a love child of Sauvignon Blanc & Riesling, this wine is bursting with zesty citrus, 
green apple crispness, & a whisper of sea salt. Light, vibrant, & utterly refreshing

Like a love child of Sauvignon Blanc & Riesling, this wine is bursting 
with zesty citrus, green apple crispness, & a whisper of sea salt. 
Light, vibrant, & utterly refreshing

NEW & 
DELICIOUS   
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Jim Barry Assyrtiko   
Claire Valley, AU
Fortune Favours
The Adventurer - Pilsner 5.0% 
Te Aro. . . . . . . . . . . . $12      $14

Like a love child of Sauvignon Blanc & Riesling, this wine is bursting with zesty citrus, 
green apple crispness, & a whisper of sea salt. Light, vibrant, & utterly refreshing

Nothing hits like the crisp perfection of an ice-cold 
beer—discover our selection of NZ craft brews and 
refreshing Asian beers.

ON TAP
Asahi  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 12 14
Super “dry” - Lager 5.0% 
Japan

Long White Hazy Lemonade � � � � � � � � � � � � � � � � � � � � � � � � � � 12 14
 Auckland - 4.5%

BOTTLED 
Garage Project BEER � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 13
Wellington – Hoppy Lager – 330ml Can – 4.8%

Parrotdog Birdseye � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 13
Lyall Bay  – Hazy IPA – 330ml Can – 5.8%

Croucher Low Rider � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �11�5
Rotorua – Small IPA – 330ml Can 2.5% 

Garage Project TINY � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �11�5
Wellington – Hazy – 330ml Can 0.5%

Tiger Crystal Ultra � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 13
Singapore - low carb - 330ml Bottle
 
Chang � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �11�5
Thailand - 330ml Bottle

Asahi 0�0% � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �11�5
330ml Bottle

285ML    425ML

Hallertau Granny 
Smith Cider 
 
Auckland - 330ml Bottle . . . . .  $13
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RUM
Appleton VX Rum� � � � � � � � � � � 11
Honey, caramel & brown sugar

Ratu Fijian Spiced Rum� � � � � � 13
Layered with sweet orange & spice 

Havana Club 
Anejo Blanco 3yr Rum� � � � � � � 11
Light, fruity & slightly sweet

Sailor Jerrys � � � � � � � � � � � � � � � 12
Caramel and vanilla with hints of 
tobacco and dried fruits

 
Aretto Blanco  � � � � � � � � � � � � � � 12
Floral & lively

TEQUILA 
Herradura Reposada � � � � � � � � 14
Full flavoured & slightly peppery 

 
Twelth Hour� � � � � � � � � � � � � � � � 14
Bright and sharp, makrut lime

VODKA 
Twelth Hour� � � � � � � � � � � � � � � � 14
Bright and sharp, makrut lime 

GIN
Twelth Hour� � � � � � � � � � � � � � � � 14
Bright and sharp, makrut lime 

Sipsmith Dry Gin  � � � � � � � � � � � 12
Fresh, juicy & subtly spicy 

Roku Japanese Gin  � � � � � � � � � 13
Sakura flower, sencha green tea, 
sansho pepper 

Hendricks  � � � � � � � � � � � � � � � � � 15
Subtle rose petal & cucumber 
flavours

RUM
Appleton VX Rum� � � � � � � � � � � 11
Honey, caramel & brown sugar

Ratu Fijian Spiced Rum� � � � � � 13
Layered with sweet orange & spice 

Havana Club 
Anejo Blanco 3yr Rum� � � � � � � 11
Light, fruity & slightly sweet

Sailor Jerrys � � � � � � � � � � � � � � � 12
Caramel and vanilla with hints of 
tobacco and dried fruits

 
Southward� � � � � � � � � � � � � � � � � 13
Clean & pure from Cuba Street

VODKA 
Haku � � � � � � � � � � � � � � � � � � � � � � 13
Prestige Japanese vodka

 
Aretto Blanco  � � � � � � � � � � � � � � 12
Floral & lively

TEQUILA 
Herradura Reposada � � � � � � � � 14
Full flavoured & slightly peppery 

SPIRITS

 

 
Auchentoshan Three Wood � � 19
Rich, warm & hints of chocolate 

Hibiki Harmony� � � � � � � � � � � � �22
Rose, lychee, rosemary, candied 
orange peel, white chocolate

Laphroaig 10yr  � � � � � � � � � � � � � 17
Perennial favourite with peat & iodine 

Makers Mark Bourbon � � � � � � � 11
Rich & rounded 

Suntory Whiskey Toki  � � � � � � � 13
Vibrant sweet vanilla & corn notes

WHISKEY
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Jim Barry Assyrtiko   
Claire Valley, AU
ROSEPETAL 
$11

Like a love child of Sauvignon Blanc & Riesling, this wine is bursting with zesty citrus, 

green apple crispness, & a whisper of sea salt. Light, vibrant, & utterly refreshing
Chow’s iconic Rosepetal has been a favorite for over 20 years. 

With passionfruit, lemon, & pineapple & cranberry juices, 

it’s a perfectly balanced burst of flavor.

NON-ALCOHOLIC 
COCKTAILS

CHOW FAVS
Southeast Spritz � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 12
Strawberry & watermelon, lime, lemongrass,  

thai basil & soda

Blood Moon Mule � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 11
ginger beer, spiced hibiscus syrup,  
fresh lime & mint  

Lassi-lover � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  11
Mango, pineapple, coconut cream 

with a cinnamon sugar rim

Alcohol-free Novel-tea� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  12
Mixed berry bursting pearls topped  
with frozen fruit punch  

ICED TEA & KOMBUCHA
Classic Peach Iced tea with Seasonal fruit� � � � � � � � � � � � � � � � �  9

Fresh Lemon & Mint Kombucha � � � � � � � � � � � � � � � � � � � � � � � � � �  11
Soul sisters original infused with  
kawakawa & served tall

Orange & Hibiscus Kombucha� � � � � � � � � � � � � � � � � � � � � � � � � � � �  11
Soul sisters original infused with  
kawakawa & served tall
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SODAS

JUICES

Coca Cola  Coke Zero Sugar
Sprite L&P  
Ginger Beer Schweppes Ginger Ale
Schweppes Soda Schweppes Tonic Water 
Voyage Sparkling / Still Mineral Water 1 litre  � � � � � � � � � � � � � � � � � � � � � 6

Apple Cranberry
Orange Pineapple
Tomato   � � � � � � � � � � � � � � � � � � � � � � � � 6

COCKTAILS     NON-ALCOHOLIC

 

Oushukubai  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 13
Served over ice. Sweet, & full flavoured

 

 

English Breakfast Earl Grey 

Organic Green  Dragon’s Jasmine 

Chamomile  Lemon Breeze

Red Star Peppermint  � � � � � � � � � � � � � 5

TEAS
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