
TRAILBLAZERS
cocktails carefully curated in house, inspired by musicians 
who shifted the trajectories of music throughout time.

those we are still inspired by today.



CHRISTCHURCH, NZ

austinclub.co.nz



#AUSTINCLUBCHCH

SCAN THE QR CODE
TO KEEP UP TO DATE



AMBASSADOR SATCH
boozy, rich, tangy

• orange brandy
• rye whiskey
• sweet sherry
• bitters

22



CHET’S HAND
warming, complex, robust

• chocolate
• spiced wine
• overproof rum
• campari

26



PRADO NO.5
stimulating, vegetal, bittersweet

• capsicum
• artichoke
• tequila
• lime

24



THE EMPRESS
velvety, bright, zestful

• passionfruit
• lemon verbena
• gin
• clarified milk
• aperol

24



TOSHIKO
tart, stimulating, serene

• yuzu
• shochu
• rice syrup

24



FIRST LADY
e�ervescent, floral, quenchable

• vanilla
• hibiscus
• vodka
• prosecco

22



SATCHMO OF JAPAN
decadent, moreish, full bodied

• banana
• matcha
• white rum
• oat milk

22



PRINCE OF DARKNESS
regal, smoky, earthy

• grapefruit
• curacao orange
• mezcal

26



LEGACY COCKTAILS

CAT IN THE HAT 24

velvet, fruity, quirky

white rum infusion, stawberry, lemongrass,

tropical coconut cream

TOKYO STORY    24

boozy, smooth, buttery

butter washed whisky, brown sugar, angostura 

bitters

ESPRESSO MARTINI    22

smooth, velvet, toffee

vodka, salted caramel, cold brew

LOW ABV

MACS SESSION PALE ALE   12

2.5%

REVERSE MARTINI 18

dry vermouth, gin, orange bitters

ADONIS  18

sherry, sweet vermouth, orange bitters

AMERICANO   18

campari, sweet vermouth, soda, orange



ON THE BANDWAGON

BLOODY BANDWAGON   18

dry, light, refreshing

0% shiraz gin, 0% prosecco, lemon

ELLA FAUX SHOW 18

refreshing, floral, effervescent

0% hibiscus gin, blood orange soda, lemon

FOOL ME ONCE  20

smooth, velvet, toffee

0% bourbon, salted caramel, cold brew

CAT OUT OF THE HAT 20

velvet, fruity, quirky

0% white rum, strawberry & lemongrass,

tropical foam

NON-ALC

0% Lyres Prosecco 14 / 60
0% Mac's Freeride Pale Ale 12
0% Ze�er Passionfruit Cider 12

Fever Tree Blood Orange Soda 7
East Imperial Ginger Beer 7 
East Imperial Grapefruit Soda 7
Lemon, Lime & Bitters 7
Coke, Lemonade, Ginger Ale, Coke Zero 5



CHAMPAGNE / SPARKLING

LAURENT-PERRIER

Laurent-Perrier La Cuvee NV

Glass 27

375ml 90

750ml   190

Laurent-Perrier Cuvee Rosé 750ml 250

SPARKLING

Greystone Pettilant Naturel Sparkling

Glass 18

750ml 88

VINTAGES  

Laurent-Perrier Millesime 750ml 280

WINE

WHITE   GLASS / BOTTLE

Greystone Sauvingnon Blanc (Waipara) 15 / 65

Mahi Chardonnay (Marlborough) 15 / 65

Pegasus Bay Virtuso Chardonnay (Waipara) 130



WINE

RED    GLASS / BOTTLE

Knappstein Clare Valley Shiraz (Australia) 15 / 65

Te Whare Ra Pinot Noir (Marlborough) 17 / 75

Man O War Island Blend (Waiheke) 18 / 80

Pegasus Bay Aged Pinot Noir (Waipara) 220

AROMATICS / ROSÉ  GLASS / BOTTLE

Chateau Gassier Mediterranee (France) 15 / 65

Te Whare Ra Toru (Marlborough) 16 / 72

BEER / CIDER

TAP

Kirin 5% 14.5

Panhead Sandman Hazy IPA 5.2%  16

Panhead Supercharger APA 5.7% 16

  

BOTTLES / CANS

Panhead Stock Port Road Pilsner 5.2% 14

Panhead Blacktop Oat Stout 5.5% 14

Ze�er Apple Cider 6% 14



PRETZEL BOWL 10

HOUSE MARINATED OLIVES & FETA 12

GARLIC FOCACCIA MELT  15

garlic infused olive oil, parmesan, mozzarella, herb butter, 

rosemary focaccia  

(gf & vegan available on request)

PIZZA FOCACCIA MELT 17

italian salami, chorizo, parmesan, mozzarella, red pepper 

relish, rosemary focaccia  

ARTISINAL BREAD PLATTER 32

assortments of breads & dips

ANTIPASTO PLATTER 38

assortment of cheeses, cured meats, house marinated 

olives, cheese peppers, fig relish, beetroot relish, artisanal 

lavosh, dried figs, dried apricots

(gf available on request)

CHOCOLATE MUD CAKE 14

creamy chocolate rosette, whipped cream, cinnamon

(gf & vegan available on request)

If you have an allergy or dietary requirement, please advise our staff members 

before ordering.

TO EAT


