
Dulce de leche cheescake, 
chocolate soil, fresh 

berries, kiwifruit sorbet GF                                                                                                                         
18       

Roasted spiced pear, 
honeyed walnut, dark 

chocolate, almond 
ice cream DF, V, GF                           

17

Warm sticky date 
pudding, butterscotch, 
cardamom ice cream                                                       

18

Martinborough ‘Black Tie’ 
Goats cheese, Waikato 

Native Bush Gouda, Upper 
Moutere Little River Blue 

16 (50 GM) / 45 (150 GM)

Affogato  
10 

w Sovrano Coffee Liqueur 
or Lewis Road Creamery 
Chocolate Cream liqueur  

18

S U P P O R T I N G  T H E 
L I T T L E  G U Y

Here are a selection of just some of the fantastic 
smaller kiwi businesses that we use to provide  

you with our great selection of NZ food  
and drink. 

You won’t find any large dominant players here, 
just a great range of smaller kiwi businesses 

trying to make their mark. They make some damn 
good stuff and we are proud to support them. 

It may cost a little more to do so but we think 
keeping it kiwi is important. So thank you for 
supporting us and indirectly, supporting these 

awesome kiwi producers.

L I T T L E  J I M M Y  U S E S  N Z  P R O D U C T S  A N D 
P R O U D L Y  S U P P O R T S  

T H E  S M A L L E R  N Z  P R O D U C E R S

S W E E T
T R E A T S

L I Q U I D
D E S S E R T S

Nevis Bluff Late Harvest 
Pinot Gris 

13 / 66

Forrest Botrytised Riesling 
14 / 69

  Clearview Sea Red 
13/85

         Espresso Martini 
20

Sovrano Lemoncello 
10

Sovrano Coffee Liqueur  
10 

Mazuran’s Old Tawny Port 
14 

Mazuran’s White Port 
12 

Puhoi Distillery 
Oak Aged Grappa                                   

13

Two Tone Irish           
Special Coffee 

18

Foxy Rabbit Special Coffee 
18

-

E A T

P H  6 2 3  3 2 1 3



Kapiti bocconcini, pesto, 
basil, Curious Croppers 

cherry tomatoes V 
26

Freedom Farms smoked 
ham hock, Portobello 
mushrooms, gruyere 

29

Garlic & thyme  
mushrooms, pesto, goat’s 

cheese, seeds V 
28

Creole Chicken, pickled 
jalapenos, karikaas gouda,  

cashew nuts 
29

Four Cheese - Kapiti 
bocconcini, gruyere, blue, 
parmesan, walnuts, thyme  

V 
34

Pan fried market fish, 
white bean broth, 

cavolo nero, paprika DF,GF                                            
34

Wagyu beef short rib fillet, 
caramelised onion, fennel, 

carrot DF,GF 
39

Freedom Farms pork belly, 
celeriac, roasted aubergine, 

pickled shallots DF,GF                                         
36

 Goat loaf, pistacchio, 
buffalo curd, 

pickled onions GF                                                                                                                                            
28                    

 Pan fried chicken 
schnitzel, capsicum 
salsa, citrus butter                                     

30 

Potato gnocchi, 
asparagus,spinach,peas, 

courgette V, DF, 
30

Mahy Farms grass fed beef 
burger, mustard, gruyere, 

pancetta, curly fries                          
25

Slow cooked lamb 
shoulder (1.2kg), spring 

garden vegetables jus GF,DF                                                      
80  

	
	
	
	
	

Our sharing menu is a short list of 
uncomplicated dishes where fresh 

ingredients rather than cuisine style  
are the heroes.

The same goes for the drinks too, focusing 
on a selected range of great Kiwi only drops.

What’s more is that we support the little guy 
by using New Zealand products sourced from 
smaller kiwi businesses trying to make their 

mark.

You won’t find any large, dominant market 
players here, just an array of food and 

beverages from a collection of top quality 
little guys who produce some fantastic stuff.

L O C A L  G O O D N E S S

West Coast trevally, 
coconut, lime, chilli DF,GF 

19

Indian spiced channa 
vada salad, cos, 

beetroot, hummus GF,DF,V                                       
20 

Pork arancini red 
wine vinaigrette, 

pomegranate, almonds                               
18

Charcoal fired 
cauliflower, coconut 

curry, pickled cabbage, 
toasted almonds DF,V,GF                                        

17

Manuka smoked fish 
pate, dill, sourdough                        

21

Chargrilled eggplant 
and courgettes, buffalo 
mozzarella, truffle oil 18 

add prosciutto GF 
26

Hawkes Bay lamb ribs (3), 
peanuts, chilli + garlic 

caramel, lime DF 
25

Local artisanal meats, 
duck liver parfait, pork & 

fennel sausage, sourdough 
38

S M A L L E R  P L A T E S L A R G E R  P L A T E S

S I D E S

Curly fries, chipotle aioli V 
10

Sauteed green beans, 
crispy chickpeas, cashew,        
lemon + rosemary GF, V, DF 

12

Asparagus, rocket, 
pancetta, feta, cashew GF, 

15

Apple & carrot slaw, lemon 
sesame dressing V, GF, DF 

10

Leaf salad, pickled 
beetroot, vinaigrette DF, V 

10

Split jalepenos, herb 
cheese, corriander (5) V, GF 

12

S O U R D O U G H  P I Z Z A 
( C H A R C O A L  F I R E D )

S O U R D O U G H  P I Z Z A 
( C H A R C O A L  F I R E D )

-
W E  A R E  H E R E  T O  H E L P ! 

I F  Y O U  H A V E  A L L E R G I E S ,  Q U E S T I O N S  O R  
S P E C I A L  R E Q U E S T S  J U S T  H A I L  D O W N  O N E  

O F  O U R  F R I E N D L Y  S T A F F
-

C A N ’ T  D E C I D E ?
L E A V E  T H E  D E C I S I O N S  T O  U S

5  C O U R S E  C H E F S  C H O I C E  M E N U

6 8 P P

-
L I T T L E  J I M M Y

P R O U D L Y
S U P P O R T S  1 0 0 %

N E W  Z E A L A N D
-

C H E F ’ S  C H O I C E  M E N U



N Z  S P I R I T S C O C K T A I L S

S O D A S

L I T T L E  J I M M Y -

D R I N K

P H  6 2 3  3 2 1 3

-

1 0 0 %

N e w

Z e a l a n d

T h i r s t  Q u e n c h e r s

-

HOUSE

Lemoncello sour - Sovrano lemoncello, gin, lemon, sugar,                        
egg white       	                                                                  18   
Rhubarb daiquiri - rhubarb, white rum, lime, sugar         	 18
NZ Post - spiced rum, honey, citrus, bubbles		      	 20
Starka Mule - barrel aged vodka, gingerbeer, lime 			   20
Negroni - by J.M.R & Co	  			   20
Maple whisky Sour - whisky, maple syrup, lemon	 	               20 
LJ Manhattan- Thomson rye and barley, 

rosso Vermouth bitters                                                                             20

LIGHTER ALCOHOL COCKTAILS

Spiced rum, East Imperial ginger beer, lime 				   14
Vodka, cherry-pomegranate soda, lemon 				    14
Hawkes Bay Brew Co Red Sangria, 6.0%, Hawkes Bay 	                    14 

VODKA

Matakana Moonshine M8, Matakana	 			   10
Dancing Sands, Takaka		  		  12
Blue Duck Rare, Auckland	 			   12
Karven ‘Starka’ Barrel Aged, Matakana		  		  13
Cadrona Distilleries ’The Reid’ , Cardrona		  		  15
Puhoi Distillery Wormwood, Puhoi		  		  12
Broken Heart, Queenstown		  		  12

GIN

Matakana Moonshine Damn Fine, Matakana			   10
Karven ‘Dry’, Matakana				    12 
Scapegrace, Auckland		  		  13
Scapegrace ‘Goldilocks’, Auckland	 			   18
Black Robin Rare, Auckland			   	 12
The Source, Cardrona				    18    
The Source ‘barrel aged’, Cardrona			   	 22        
The Riot, The Rose, Marlborough				    13
Sacred Spring Sun Kissed, Takaka				    14	
Puhoi Distillery Raspberry , Puhoi				    14

RUM

Karven Spiced Rum, Matakana	 			   11
Grenada Bay ‘White’, Takaka	 			   11
Murderers Bay ‘14 year Aged’, Takaka	 			   16
Broken Heart Spiced Rum, Queenstown		  		  12
Grenada Bay Gold, Wellington		  		  15

WHISKEY		  		
Thomsons Two Tone Whiskey, Riverhead		  		  13
Thomsons Manuka Smoke ‘Progress Report’, Riverhead	 16
Thomsons South Island Peat ‘Progress Report’, Riverhead	 16
Matakana Moonshine Southern Style Whiskey, Matakana	 10
Thomsons Rye & Barley, Riverhead	              		                18
Thomsons “4”, Riverhead	                      	 18
OTHER		  		
Puhoi Distillery Oak Matured Grappa, Puhoi	 		   13      

Six Barrel BY THE GLASS 
Cherry-Pomegranate, Vanilla Cream, Lemon			   8
Karma Cola - Organic Sodas BY THE BOTTLE 
Karma Cola, Lemmy Lemonade,                         			   8
Karma Cola Sugar Free				    8
Aroha - Elderflower, gooseberry				    8 
Hawkes Bay Brewing Company - Ginger Beer 		   	 9
Mama’s Brew Shop- Kombucha                                                    10

Our drinks menu is a short list of carefully selected Kiwi 
beverages that we are very proud of. What’s more is that 

we support the little guy by using New Zealand products 
sourced from smaller kiwi businesses trying to make their 

mark.

You won’t find any large market players here, just an array 
of beverages from a collection of top quality little guys 

who produce some fantastic stuff. 

We may not always stock the products that you are looking 
for, but our staff would love to show you something 

new and are always happy to tailor make an exceptional 
experience to suit your needs.

-

L i t t l e  J i m m y 

S a t i s f i e s  Yo u r  T h i r s t 

W i t h  1 0 0 %  N e w  Z e a l a n d 

R e f r e s h m e n t s

-



BOTTLE 		   

Laughing Bones, Jokers Wild India Pale Ale,  6.3%, Auckland	 12 
Vegan, intensely hopped with a smooth finish.

McLeods, Lager, 5%, Waipu		  11 
Light gold colour with ripe melon and stone fruit aromas

Hawkes Bay Brew Co, Black Duck Porter, 5%, Hawkes Bay		  11.5 
5 malts, burnt caramel, coffee and chocolate

Rocky Knob, IPA, 2.5%, Mt Maunganui		  9.5 
Big on hops, small on booze

Kereru Auro, 5.0%, Wellington 		  12 
Gluten free, light and refreshing with a full malty body

Parrot Dog,  APA,  5.5% Wellington		  12 
Supercharged with US hops

Duncan’s,  Juniper IPA, 7%, Auckland		  13 
Pine and citrus aroma and flavour

Baylands,  Party Pils, 5%, Petone		  11 
Fruity, crisp and incredibly drinkable

CAN

Black Sands, Pacific Pale Ale, 4.8%, Auckland

Highly drinkable pale ale with a bright citrus character 		  11
Sawmill, Session IPA, 3.7%, Auckland		  11
Easing drinking IPA with tropical fruit notes

Garage Project, Aro Noir Stout 7%, Wellington		  13
Dark and deep, a stout for those chilly winter eves

Garage Project, Beer,  4.8%, Wellington		  11 
It couldn’t be simpler. Pilsner malt, Saaz hops and Czech yeast. 

C I D E R

Hallertau Cider Granny Smith Apple Cider 5.1%, Auckland  	 12 
Crisp, refreshing, blue skies and cut grass!

Good George Rose  4.5%, Hamilton		  11.5
Slightly sweet sparkling, with subtle strawberry and lime  flavour

N Z   W H I T E S N Z   R E D S B E E R  O N  T A P

K I W I  C R A F T  B E E R S

E S T E E M E D   W H I T E S

E X E M P L A R Y    R E D S

SPARKLING 	 GLS 	 BTL

Allan Scott ‘Cecilia’ Brut NV, Marlborough	 15	 75 
Wild strawberries and stone fruit flavours abound with voluptuously 
long lasting and creamy finish.

No. 1 Rose Methode, NV,  Marlborough	 17	 85 
100% Pinot Noir. Seamless balance of subtle cherry and almond. 

BOTTLE 	 GLS 	 BTL

Peregrine Sauvignon Blanc, 19, Central Otago	 13	 63 
Lemon grass, fennel seed and citrus flavours

Q Pinot Gris, 15, Waitaki Valley	 14	 70 
Dry style aromas of white peach and sweet ginger

Mahi Pinot Gris, 18, Marlborough	 12	 60 
Rich and dry with ripe pear, ginger and almond flavours 

Cable Bay Sauvignon Blanc, 17, Marlborough	 11	 55 
Lemon blossom, lychee and notes of lime

Lawson’s Reserve Chardonnay, 17, Marlborough	 12	 60 
Brioche, lemon, subtle floral notes with chary French oak

Catalina Sounds Chardonnay, 16, Marlborough	 16	 78 
Aromatic with honeysuckle, melon and stone fruit notes

Seresin ‘Momento’ Riesling, 14, Marlborough	 13	 65 
Dried peach, lemon and honey notes, and the merest hint of spice

Milton Viognier, 16, Gisborne	 14	 70 
Poached pear and warm croissant give a spiced and sappy appeal  

Huia Gewurztraminer, 16, Marlborough	 14	 70 
Rose petal and lychee with turkish delight and spice

ROSE	 GLS 	 BTL

Decibel Rose, 17, Hawke’s Bay	 12	 60 
Bright strawberries with a lush but crisp finish

Lamont Rose, 18, Central Otago	 13	 63 
A dry Rose, creamily textured with a bright mid palate

TAP 	 150ML 	 500ML

Pinot Noir by Odyssey 16, Marlborough	 11.5	 35 
Organic, dark cherry, raspberry and brambles with hints of spice. 

BOTTLE 	 GLS 	 BTL

Rock Ferry Pinot Noir, 14, Central Otago	 14	 70 
Aromas of cherry, dried herbs, scented oak and vibrant spice.

Mt Edward Pinot Noir, 17, Central Otago	 18	 88 
Elegantly structured, supple dark fruit + floral aromas. Organic.

Brookfields Sun dried malbec 18, Hawkes Bay	 15	 72 
Rich and intense malbec on steroids

Stone Paddock Merlot 16, Hawkes Bay	 13.5	 68 
Plum, blackberry + cassis with hints of cedar and spicy oak.

Elephant Hill Syrah, 17, Hawkes Bay	 17	 83 
Classic Hawkes Bay syrah, rich and spicy with fresh dark cherries

Quarter Acre Merlot/Malbec, 16, Hawkes Bay	 17	 83 
Fleshy + mouth filling pallate. Dark fruits, plum, cassis.

Newton Forrest Bordeaux blend, 15, Gimblett Gravels	 16	 78 
Intensely flavoured ripe red fruit with superb mouth-filling tannins.

Flying Sheep Sangiovese, 15, Hawkes Bay	 14	 70 
Palate is vibrant and concentrated with blackcurrant and ripe plum

TAP 	 400ML 	 2L

Hawkes Bay Brewing Company Pilsner, 5%	 11	 48 
Fruity, spicy with a mild malt taste, crisp and clean finish.

Epic, Armageddon IPA, 6.66%, Auckland	 12	 54 
Tropical fruit aromas, soft malt and a dry finish 	

Little Jimmy,  Lager, 5%, Auckland	 10	 45 
Yes we brewed it! A crisp pale lager with some fruity notes.

Liberty, Oh Brother Pale Ale, 5.1%, Auckland	 11.5	 53 
Well balanced with tropical fruit and biscuity flavours

BOTTLE 		  BTL

Clearview Reserve  Chardonnay 17, Hawkes Bay		  105 
Big, Bold and rich. Tropical stonefruits and plenty of new French oak.

Pyramid Valley  Chenin Blanc, 13, Hawke’s Bay		  100 
Limestone, ripe citrus, stonefruit, unfiltered, 11 months in oak

Neudorf  Rosie’s Block Chardonnay, 17, Nelson		  95 
White peach, a touch of citurs and notes of dill

P r o u d l y  S u p p o r t i n g

N e w  Z e a l a n d  G o o d s

BOTTLE 	  	 BTL

Margrain Home Block, Pinot Noir 16, Martinborough		  110 
Aged quince jelly, soft licorice allsorts with blackberry aromas.

Rippon Mature Vines, Pinot Noir, 15, Central Otago		  140
Layers of soft, silky, mineral-edged fruit flavours are nuanced with 
herbal notes and fine-grained tannins.. Organic. Biodynamic.

Pyramid Valley  Cabernet Franc, 15, Hawkes Bay		  115 
Bold and structured, toasted spices and fresh raspberry coulis. Lifted 
and already expressive    

Te Rere Motukaha Reserve Syrah, 14, Waiheke Island 		  140 
A rich and elegant Syrah with real weight, intense colour and 
concentration.

Puriri Hills Estate Mer/Cab/Mal, 13, Clevedon		  100 
Fullbodied. Blackcurrant, plums and spice. Organic


