
 

With BBQ season fast approaching, now is the time to up your grill game. Gas is  
fine for a quick barbie after the beach but for a real event you need wood. 

 

Join Head Chef Alex Aitken, Somm Sven Nielsen, wood supplier Mark Hatch from 
Country Woods, and Pokeno’s Master Butcher Pat Clotworthy at Molten Wine Bar  

to learn how to grill like a pro. 

 

After lighting the fires with Mark, Pat will take you through some basic butchering 
skills and let you know what to look for when selecting your meat at a butcher’s shop. 

Alex will take you through grilling and tasting several different cuts of meat, while 
Sven shares some of his ideas on matching smokey, charred wood fire flavours in 

food with some of his favourite wine and beer.   

 

Saturday October 15th and Saturday October 29th 3pm - 5pm. $95pp.  
Limited to 12 places per event. Book at moltenwinebar@gmail.com 

 



WINE BY THE GLASS 

NV Quartz Reef Brut Central Otago       16.5 

NV Laurent-Perrier Brut Champagne AC      22.5    

NV Dibon Brut Cava DO        11.0 

 

15 Satellite Sauvignon Blanc Marlborough         9.0 

14 Champalou Chenin Blanc Vouvray AC      14.0 

14 José Pariente Verdejo Rueda       13.5 

15 Albert Mann Pinot Gris Alsace AC       15.5 

   

14 Craggy Range Chardonnay Hawkes Bay  `    15.5 

13 McManis Chardonnay California          11.0 

 

14 Framingham Select  Riesling Marlborough      14.5 

15 Greystone Pinot Gris Waipara       12.5  

15 Escarpment ’Hinemoa’ Riesling (dessert wine) Martinborough   14.0 

    

15 Amisfield Rosé Central Otago         17.0 

    

12 Kumeu River ‘Village’ Pinot Noir Auckland      11.0 

13 Prophet’s Rock Pinot Noir Central Otago      19.0 

 

13 Capçanes ‘Lasendal’ Garnacha Syrah Monsant DO    13.5 

13 Maretti Barbera Nebbiolo Langhe DOC      13.5 

14 Dominique Piron Gamay Morgon AC      19.0 

13 Telmo Rodríguez ‘Al Muvedre’ Alicante DO     11.0 

14 Mestazaje Bobal El Terrerazo DO       17.5 

 

14 Elephant Hill ’Le Phant’ Merlot Syrah Cabernet Hawke’s Bay   11.5 

14 Turkey Flat ’Butchers Block’ Shiraz Grenache Mataro Barossa   14.5 

14 Quinta Sardonia ‘Sardon’ Garnacha Cab Sauv Castilla y León VDLT  15.0 
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TAP  

Hallertau Pilsner             9.0 

Sunshine Breweries ‘Black Magic’ Stout        9.0  

 

LAGER 

Heineken      330ml  5.0%    8.5 

Amstel Light      330ml  2.5%    7.5 

Speakeasy ‘Popgun’ Pilsner    355ml  4.7%  12.0 

 

ALE        

Hallertau ‘Luxe’ Kölsch     330ml  4.5%    9.0  

Hallertau ‘Maximus Humulus Lupulus’ IPA  500ml  5.8%  17.0 

Ballast Point ‘Grunion’ Pale Ale   355ml  5.5%  14.0 

La Sirène Farmhouse Red Ale    375ml  6.5%  12.0 

 

WHEAT 

Schneider Weisse ‘Unser Original’   500ml  5.4%  18.0 

Modern Times ‘Fortunate Islands’   473ml  5.0%  16.0 

 

SOUR 

To Øl ‘Sur Amarillo’     330ml   7.5%  15.0 

Almanac Citra      375ml  7.0%  15.0 

 



DARK 

Hallertau ‘Deception’ Schwarzbier   330ml   5.1%     9.0  

Liberty ‘Darkest Days’ Oatmeal Stout   500ml    6.0%  23.0 

Rogue Mocha Porter     355ml    5.3%  15.0 

De Molen ‘Eet & Bierlokaal’ Pale Ale   330ml            10.0%  18.0 

Ballast Point ‘Victory At Sea’ Porter   355ml  10.0%  18.0 

 

CIDER & PERRY 

Hallertau      330ml  5.1%      9.0 

Sidra del Verrano Apple & Pear   500ml   4.5%  15.0 

Bath ‘Bounders’     500ml  4.5%  16.0 

Three Wise Birds ‘Acoustic’    500ml  8.7%  16.0 

 

SPARKLING 

Spain 

NV Dibon Brut Cava DO           45 

France 

NV Laurent-Perrier Brut Champagne AC       135 

NV Taittinger Brut Champagne AC          145 

New Zealand 

NV Quartz Reef Brut Central Otago          69 



 

      

FRESH             

Dry wines w crisp acidity & little or no oak influence. 

New Zealand 

15 Satellite Sauvignon Blanc Marlborough                46 

15 Auntsfield Sauvignon Blanc Marlborough                59 

14 Greywacke Sauvignon Blanc Marlborough        65 

13 Greywacke Riesling Marlborough          69 

14 Prophet’s Rock Pinot Gris Central Otago         79 

Spain 

14 Telmo Rodríguez ‘Basa’ Verdejo Viura Rueda DO       44 

14 José Pariente Verdejo Rueda DO          68 

France 

15 Henri Bourgeois ’Petit Bourgeois’ Sauvignon Blanc Val de Loire VDP     44 

14 Champalou Chenin Blanc Vouvray AC         71 

15 Albert Mann Riesling Alsace AC            77 

 

RICH 

Dry, textural unoaked whites. 

France 

14 Bott Geyl ‘Les Elemants’ Pinot Gris Alsace AC          85 

15 Albert Mann Pinot Gris Alsace AC            77 

12 Marcel Deiss Pinot Gris Alsace AC          113 

15 Albert Mann Gewurztraminer Alsace AC         90 

12 Marcel Deiss Gewurztraminer Alsace AC       114 



 

 

SWEETNESS 

Off-dry to Medium 

New Zealand 

15 Greystone Pinot Gris Waipara         63 

14 Framingham ‘Classic’ Riesling Marlborough                 68 

 

OAK 

Dry wines exhibiting oak influence 

New Zealand 

14 Kumeu River ‘Village’ Chardonnay Auckland        47 

13 Clos de Ste. Anne ‘Naboth’s Vineyard’ Chardonnay Gisborne    150 

14 Elephant Hill Chardonnay Hawkes Bay         58 

15 Framingham Chardonnay Marlborough           56 

14 Craggy Range ‘Gimblett Gravels’ Chardonnay Hawkes Bay      72 

13 Dog Point Chardonnay Marlborough           74 

13 Mount Edward Chardonnay Central Otago        85  

USA 

13 McManis Chardonnay California             54 

 

 

 



 

PINK  

New Zealand 

15 Amisfield Rosé Central Otago             `  85 

France 

14 Prieuré de Montézargues Grenache Cinsault Tavel AC          86 

 

ELEGANT 

Light to medium bodied red wines w minimal oak influence 

New Zealand 

12 Kumeu River ‘Village’ Pinot Noir Auckland         49 

10 Clos Marguerite Pinot Noir Marlborough         99 

13 Dog Point Pinot Noir Marlborough          80 

13 Framingham Pinot Noir Marlborough         68 

14 Millton Pinot Noir Gisborne            68 

12 Amisfield Pinot Noir Central Otago          95 

13 Burn Cottage Pinot Noir Central Otago        119 

13 Prophet’s Rock Pinot Noir Central Otago        111 

11 Rippon Mature Vine Pinot Noir Central Otago      149 

France  

14 Dominique Piron Morgon AC          92 

14 Chermette Fleurie AC                     94 

Spain 

13 Telmo Rodríguez ‘Al Muvedre’ Alicante DO        55 

 

 



 

 

 

 

FIRM 

Highly structured wines 

New Zealand 

12 Te Motu ‘Kokoro’ Waiheke Island        155 

09 Craggy Range ‘Le Sol’ Syrah Hawkes Bay      245 

11 Craggy Range ‘Le Sol’ Syrah Hawkes Bay      205 

Spain  

13 Capçanes Garnacha Syrah Monsant DO        68 

 

ROBUST 

Fruit-driven, exuberant, apparent tannins 

New Zealand 

14 Elephant Hill ‘Le Phant’ Merlot Syrah Cabernet Hawkes Bay      56 

13 Craggy Range ‘Sophia’ Merlot Cabernet Petit Verdot Hawkes Bay   150 

Australia 

13 Turkey Flat ’Butchers Block’ Shiraz Grenache Mourvèdre Barossa Valley     68 

Spain 

13 Telmo Rodríguez ‘Dehesa Gago’ Tempranillo Toro DO       49 

13 Capçanes ‘Lasendal’ Garnacha Syrah Monsant DO       62 

14 Quinta Sardonia ‘Sardon’ Garnacha Cab Sauv Castilla y León VDLT     74 

14 Mestazaje Bobal El Terrerazo DO          87 

 

 



 

 

 

 

 

 

DESSERT 

New Zealand 

15 Framingham ’F series Auslese’ 375ml Marlborough       90 

14 Escarpment ‘Hinemoa’ 375ml Martinborough        68 

France 

11 Carmes de Rieussec 375ml Sauternes AC         89 

          

 

 

 

 



 

 

 

COCKTAILS                                                                                              

 

 

Don't Mind If I Do               16 

Tanqueray Gin, St. Germain, fresh lime & celery bitters. 

 

A cocktail heavy with vegetable flavours, sweetened and shaken up with egg white to give a light, 

dessert-like consistency. Tanqueray gin, a blend of 4 time distilled gin & hand-picked botanicals 

with 180 years of excellence. The recipe for Celery bitters was unused and forgotten for decades 

and has been rediscovered and remade only recently.   

  

Apparent Sour                 16 

Aperol, St. Germain & fresh lime.                                   

 

If you are looking for a refreshing, softer, fruitier cocktail without losing your dignity then this  

is for you. It's delicious and also has a low alcohol content. Aperol is a liqueur made from bitter  

orange, gentian and rhubarb. The flavour and smell of the drink is that of a delicious garden. 

     

 

Sweet&Sour Rum                                                                                                                  18                                 

Gosling’s Black Seal Rum, Aperol, Ruby Red Grapefruit, Agave syrup & fresh lime. 

 

Any rum lovers’ dream. The perfect balance of sweet and tart, combined with the pure taste of 

dark Bermudan rum. Get lost in a sea of flavour. 

 

 

The classics are also available …  

     

 


