
 

COCKTAILS & MORE 

S H A R I N G  J U G S  

CHAMBERLAIN BERRY CIDER apple cider, ginger, lemon, berry  30 

SECRET GARDEN PUNCH prosecco, elderflower, apple,  31 

cucumber, mango 

BLACKBERRY SANGRIA red wine, lemon, orange, blackberry, 31 

orange liqueur 

WHITE SANGRIA white wine, peach, apple, ginger, lemon, mango 30 

ROSÉ SANGRIA rosé, cranberry, lemon, blood orange, orange  31 

liqueur   

C O C K T A I L S   

SHIPWRECK Havana spiced rum, pineapple, ginger, lemon, lime 21 

ELECTRIC LEMONADE Malfy Blood Orange gin, blood orange,  21 

lemon, Rhubarb bitters, soda      

KUZCO’S POISON Sipsmith gin, lychee liqueur, cranberry, lemon 21 

SALTED CARAMEL ESPRESSO MARTINI Absolut vodka, salted 21 

caramel Kahlua, espresso   

ENVY Midori, elderflower, pineapple, lemon, mint, soda 20 

TWISTED MARGARITA Olmeca Altos Plata tequila, Aperol, lime,  21 

blood orange, tabasco   

We also serve all the classics such as Porn Star Martini, Mojito, Aperol 

Spritz, Negroni, Cosmo, French 75, Margarita, Dark n Stormy, Whiskey 

Sour, Old Fashioned and more. Just ask our friendly bartenders!  

 

N O N - A L C O H O L I C  

SOFT DRINK       5 

LEMON, LIME & BITTERS    5.5 

JUICE      6 

RED BULL original, sugar free    7 

SAN PELLEGRINO 500ml sparkling mineral water  7 

 

 

 

 

 

 

 

 

 

 

 
 
 

 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

THE CHAMBERLAIN 

 

 
FOOD & DRINKS MENU 

FOLLOW US ON INSTAGRAM AND FACEBOOK TO 
STAY IN THE LOOP 

@THECHAMBERLAIN  
 

@THECHAMBERLAINNZ 

ALL YOU CAN EAT CHICKEN WINGS  
$20pp ON FRIDAYS FROM 12-3PM 

BOOK YOUR TABLE NOW  
 

WWW.THECHAMBERLAIN.CO.NZ 
T&C’s apply  
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WINES 

 

 

 

 

 

 

 

 

 

 
 

 

S P A R K L I N G     G / B  
RIUNITE PROSECCO Italy    11/65 

DANIEL LE BRUN BRUT Marlborough   16/85  

G.H MUMM GRAND CORDON NV Riems, Fr   -/130 

DOM PERIGNON Champagne    -/350 

 

W H I T E      S / L / B  

BOATSHED BAY SAUVIGNON BLANC Marlborough 11/18/53 

RUSSIAN JACK SAUVIGNON BLANC Marlborough  12/20/59 

BOATSHED BAY PINOT GRIS Marlborough  11/18/53 

ROARING MEG PINOT GRIS Central Otago  13/23/66 

WAIRAU RIVER CHARDONNAY Martinborough  12/20/59 

 

P I N K  

THE NED ROSÉ Marlborough    12/20/59 

LA BELLE ANGELE ROSÉ France   11/18/53 

 

R E D  

HUNTAWAY MERLOT / CABERNET Hawke’s Bay  13/23/66 

GROVE MILL PINOT NOIR Marlborough  11/18/53 

YALUMBA GALWAY VINATGE SHIRAZ Barossa Valley, Aus 12/20/59 

ROARING MEG PINOT NOIR Central Otago   16/27/80 

 

1.7% surcharge applied to all credit card and contactless payments 
EFTPOS and cash payments available with no surcharge  

 

S N A C K S &  S H A R I N G  

PORK BELLY BITES, sesame, miso aioli 18 

CHAMBERLAIN CHICKEN WINGS, ranch dressing, tossed in 20 

-  hot buffalo sauce  

-  Nashville butter 

-  smokehouse BBQ sauce 

LOADED FRIES, melting cheese, jalapeños, chipotle aioli 18 

- add slow cooked BBQ pulled pork  24  

SWEEETCORN & CHEDDAR CROQUETTES, lemon aioli (V) 17 

CHILLI FRIED CALAMARI, chipotle aioli, lemon (GFI) 18 

NACHOS, jalapeños, whipped avocado, sour cream, salsa (GFI) 

Choose: 

- BBQ free range chicken (GFI) 23 

- BBQ slow cooked pulled pork (GFI)  23 

- Chipotle spiced braised beans (V) (GFI) 21 

CAESAR SALAD, cos lettuce, crispy bacon, soft boiled egg,  18 

croutons, Caesar dressing 

- add free range chicken 24 

 

B U R G E R S  

BEAST BURGER, Wagyu beef, cheese, bacon, onion rings, BBQ 27 

sauce and aioli served with fries   

BUFFALO CHICKEN BURGER, bacon, cheese, lettuce, tomato, 27 

onion served with fries 

 

P I Z Z A S  

THE FARMHOUSE, tomato sauce, mozzarella, slow cooked pork,  20 

chicken, bacon, pepperoni 

THE BURN, tomato sauce, pepperoni, jalapeños, chilli flakes, 19 

mozzarella 

THE CLASSIC, tomato sauce, mozzarella, sliced tomatoes,  18 

basil (V) 

 

S I D E S  

ONION RINGS, chipotle aioli (V) (DF) 14 

BEER BATTERED FRIES, chipotle aioli (V) (DF) 10 

 

V = Vegetarian         Ve = Vegan            GFI = Gluten Free Ingredients        DF = Dairy Free 

GFI uses gluten free ingredients however may contain traces of gluten due to the kitchen 

environment and potential cross contamination.  

T A P P Y  H O U R  
MON – SAT, 4 - 7PM 

 
 

ALL OF OUR TAP BEERS  

& 

SELECTED WINES 
$7 SMALL 
$12 LARGE 
$35 BOTTLE  

 
 

 

 

PINOT GRIS, SAUVIGNON BLANC & PINOT 
NOIR 

*selected products only 


