
Antipodes: pronounced an-tip-o-deez
Our name means places or things that are 
diametrically opposite to each other, or poles 
apart. To us it represents both a place of origin 
and an attitude to everything that we stand for.

Purity: Untouched from its natural artesian 
source, New Zealand’s deepest, high quality 
aquifer, our water has journeyed through  
dense volcanic rock for up to 300 years.

Subtlety: Enjoyed for its naturally low 
minerality and silky texture, Antipodes 
cleanses the palate to make way for a truly 
memorable food and wine experience.

Respectfully: Carbon zero certified since 2007, 
we have always nurtured our source and the 
land around it. Everything we do upholds our 
commitment to leaving zero carbon footprint 
from source to table.

Complementary: Sourced with dining in 
mind, our iconic glass bottle is intentionally 
designed to complement but never dominate 
the finest table setting.

www.antipodes.co.nz

Follow us @antipodes_water

The most memorable 
dining experience starts 
with Antipodes.

Still & Sparkling I 1000ML / Still & Sparkling I 500ml



(v) Vegetarian (ngi) No gluten ingredients (ndi) No dairy ingredients (cn) Nuts contained throughout this dish 
(cs) Seafood contained throughout this dish. All dishes may contain traces of nuts, dairy, gluten, eggs, soy, sesame, lupin and
seafood. (s) Sustainable: more than 80% of dish are prepared with ethically sourced fresh food ingredients from local farmers

and suppliers from Australia. (a) Seafood is sourced from within Australia. (i ) Seafood is imported from overseas. Our menu
supports Pan Pacific Hotels Group becoming the first hospitality group in Oceania to achieve GSTC multi-site certification.

Please advise of any dietary requirements.

Snack Menu 

Dukkha bread and marinated olives (v) (s) 
Dips of smoked paprika capsicum and garlic hummus
Add aged prosciutto 

27

30

21

13

30

20

+6

25

Airo Bar Menu has been crafted to be enjoyed as a lighter meal, snack, or shared among friends.

Nachos (v) (ngi) (s)
Gourmet tomato salsa, black beans, jalapeno, sour cream, cheese, smashed
avocado

Garlic prawn skewer (ndi) (i)
Aioli, coriander, lemon, pepper seasoning

Salt and pepper calamari (cs) (i)
Green apple slaw, wasabi broad beans, toasted sesame dressing, lemon

Breakfast brioche (s) 
Fried egg, toasted brioche bun, bacon, lettuce, cheese, tomato relish

Sticky date pudding (v) (ngi) (s) 
Caramelised butterscotch cream, vanilla bean ice cream, golden soil,
strawberries

Crispy fries (v) 
Roasted garlic aioli

Chocolate red velvet (v) (ngi) (s
Forest berry compote, chocolate snow, whipped diplomat cream, fudge sauce

27

Artisan local cheese platter (v) (cn) (s) 
2 chef’s selection of cheeses served with roasted nuts, quince paste,
dehydrated fruits, lavosh

32

13Truffle roasted baby potatoes (v) (ngi) (s)
PARKROYAL seasoning, Murray river pink salt flake

Pistachio mousse cake (v) (cn) (s)
Almond dacquoise, ricotta pistachio centre, raspberry coulis and freeze dried

27

Buffalo chicken wings (s)
Buttery buffalo sauce, sour cream

26

Served daily from 3pm – 10:30pm



Jäger Cognac Smash

Salt & Sugar Jäger Spritz
Sweet-tart fruit + lime, herbal Jäger bite, light fizzy finish.

Herbal Jäger + smooth cognac warmth, lemon sharpness,
sweet apple, minty fresh finish.

 

Seasonal Cocktails $25

Carlton Zero Beer
Brown Brothers Prosecco Zero
Brown Brothers Moscato Zero
Brown Brothers Cienna Zero
Brown Brothers Moscato Rose’ Zero
Zero Proof Mojito
Zero Proof Daiquiri 
Mango or Strawberry

Early Flight?
Zero-proof     

$11
$7

$11
$11

$15
$15

$11



PINOT GRIS | A v ibrant  white wine,  f i l led with fresh aromas of  stone 
c i trus frui ts,  pears & apples.

ROSÉ | The palate bursts  with a l lur ing f lavours of  fresh red berr ies, 
c lass ic  savoury notes,  and a refreshing f in ish…very chic!

P INOT NOIR | An express ive red wine,  f i l led with aromas of  rasberry 
jubes,  g lazed cherr ies,  exot ic  spice,  and rosemary.

GLASS $10 | BOT TLE $50

WINE OF THE SEASON



Sparkling Wine and Champagne 

Angove Studio Series Chardonnay Pinot Noir, McLaren Vale, SA 

Brown Brothers Prosecco, King Valley, VIC 

Champagne Duval-Leroy, France 

Jansz Premium Cuvee, Pipers River, TAS 

Baillieu Vintage Brut, Mornington Peninsula, VIC 

Moet & Chandon Grand Vintage, Epernay, France 

Dom Perignon, Vintage France 

Chardonnay 
De Bortoli Regional Reserve, Yarra Valley, VIC 

Buller “Calliope Single Vineyard”, Rutherglen, VIC

Mount Avoca Estate Organic, Pyrenees, VIC

Devil’s Corner Resolution, Tamar, TAS 

Vasse Felix Premier, Margaret River, WA 

Sauvignon Blanc and Semillon
Angove Studio Series, McLaren Vale, SA 

Mount Riley, Marlborough, NZ 

Water Wheel, Bendigo, VIC 

Tulloch Semillon, Hunter Valley, NSW 

Muna Muna Sauvignon Blanc, Marlborough, NZ

Shaw & Smith, Adelaide Hills, SA 

Cloudy Bay, Marlborough, NZ 

15.5 

11

15.5

31 

11 

14.5 

56

77

78

89

99

Bottle

55

72

55

64

75

115

50

77

175

89

99

249

595

Wine
Glass

120mL

BottleGlass

150mL

55



Riesling 
Tim Adams, Clare Valley, SA 

Jim Barry, The Lodge Hill, Clare Valley, SA 

Elgee Park Estate Grown, Mornington Peninsula, VIC 

White Varietals 
Vivo Moscato, Riverina, NSW 

Oyster Bay Pinot Gris, Hawkes Bay, NZ 

Rutherglen Estate Pinot Grigio, VIC

Little Vespa Pinot Grigio, King Valley, VIC 

McWilliams Alternis Vermentino, NSW

Rose 
Baillieu, Mornington Peninsula, VIC

Esclans Whispering Angel Rose, Provence, France 

Canti D.O.C Prosecco Rose, Italy 

13 

11

14 

65

79

101

95

71

55

69

70

69

68

Bottle

Wine
Glass
150mL

19 

99



13.50 

14.5

18

68

90

68

99

95

135

72

68

60

100

125

145

BottleGlass
150mL

Wine
Merlot 
Dandelion Vineyards Damsel of the Barossa, SA

Pinot Noir
The Nook Pinot Noir, King Valley, VIC 

Leura Estate, Cat Out of the Bag, Bellarine, VIC Innocent 

Bystander, Yarra Valley, VIC 

De Bortoli PHI Single Vineyard, Yarra Valley, VIC

Steels gate Pinot Noir Estate Blend, Yarra Valley, VIC

Tamar Ridge Reserve, Tamar, TAS 

Cloudy Bay, Marlborough, NZ 

Shiraz 
Stud Farm Road, Heathcote, VIC 

Haan, Barossa Valley, SA 

Family Crest , McLaren Vale, SA 

McWilliams Single Vineyard, ACT

Buller “Calliope Single Vineyard”, Rutherglen, VIC 

Angove “The Medhyk”, McLaren Vale, SA 

67

95



11

14 

17 

 Glass
60ml 

99

78

65

79

68

60

65

55

77

85

120

120

Wine
BottleGlass

150mLCabernet Sauvignon 
Angove Studio Series, McLaren Vale, SA

3 Bridges, Barossa Valley, SA

Bleasdale Mulberry Tree, Langhorne Creek, SA

Eden Hall Springton, Eden Valley, SA

Bowen Estate, Coonawarra, SA 

Vasse Felix, Margaret River, WA 

Brown Brothers Patricia, VIC 

Red Varietals 
Kay Brothers Basket Pressed Grenache, McLaren Vale, SA  

Mehir Salento ‘Quota 29’ Primitivo, Puglia, Italy 

Il Palazzo DOCG Chianti Sangiovese, Italy 

Barossa Valley Estate, GSM, SA 

Grenache, Shiraz & Mourvedre

Arlewood La Bratta, Margaret River, WA 
Cabernet Franc, Petit Verdot, Merlot & Cabernet Sauvignon

Brokenwood Cabernet Sauvignon Merlot, McLaren Vale & 
Margaret River

Dessert Wine 
Brown Brothers Orange Muscat & Floral, King Valley, VIC 

De Bortoli Noble One, Riverina, NSW 

80

63

15.5 77



Martinis
Espresso Martini 
Vodka, Kahlua, Espresso

Citrus Martini 
Vodka, Cointreau, lime juice

Classic Martini 
Gin, Vermouth, lemon twist

Classic Cocktails
Mojito 
Bacardi, muddled lime, fresh mint, 
brown sugar

Caprioska 
Vodka, muddled lime, sugar

Cosmopolitan 
Vodka, Cointreau and 
cranberry juice

Mango Daiquiri 
Bacardi, Cointreau and 
Mango liqueur

Strawberry Daiquiri 
Bacardi, Cointreau and 
Strawberry liqueur

Japanese Slipper 
Midori, Cointreau, lemon juice

22

22

22

25

25

22

22

22

22

20

20

25Long Island Iced Tea 
Vodka, Bacardi, Gin, Tequila, 
Cointreau and Coca Cola

The Royal Aviator 
Chambord, Southern Comfort, 
Apple Schnapps, Pineapple juice

Vintage Negroni 
Gin, Campari, Vermouth Rosso

Chambord Delight 
Belvedere Vodka, Chambord, 
Strawberry liqueur, lemonade

Aperol Spritz 
Aperol, Prosecco and soda water

X Grapefruit 
Glenmorangie 10 year single malt, 
maple syrup, grapefruit juice soda 
water

Dirty Martini 
Vodka, Vermouth, olive

French Martini 
Vodka, Chambord, Pineapple Juice

22

22

22

Cocktails

Ask about our cocktail of the month

22

22



Brookvale Union Ginger
Beer (4% ABV)
Spicy yet mild, dry but wet, smooth yet sharp. 

Schooner
Pint

/$18
/$22

New Arrival 
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15

13

18

Beer & Cider
Cascade Light, TAS 

Carlton Draught, VIC 

Victoria Bitter, VIC 

Crown Lager, VIC 

Mountain Goat Summer Ale, VIC 

Great Northern Lager, QLD 

Guinness Extra Stout, AUS 

Asahi, Japan 

Peroni Nastro Azzurro, Italy 

Corona, Mexico 

Barossa Apple Cider, SA 

Stones Alcoholic Ginger Beer, SA

On Tap

Carlton Draught, VIC 

Balter XPA, QLD

Great Northern, QLD  

Peroni Nastro Azzurro, Italy 

Asahi, Japan

Brookvale Union Ginger Beer

15

Glass 
570ml

Glass 
425mL
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20
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20

16 22

12 
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Spirits
Scotch and Whisky
Johnnie Walker Red 

Johnnie Walker Black 

Johnnie Walker Blue 

Starward Two Fold Whisky, VIC

Jameson Irish Whisky 

Canadian Club Whisky

Single Malt 
Laphroaig Single Malt 10 Y.O

Glenmorangie Single Malt 10 Y.O

Glenfiddich Single Malt 12 Y.O

Glenfarclas Single Malt 25 Y.O 

Bourbon 
Jim Beam White Label

Jack Daniels 

Buffalo Trace

Maker’s Mark 

Vodka
Smirnoff 

78 Degree, South Australia

Grey Goose 



Gin
Gordon’s 

Tanqueray 

Hendricks 

Heathcote Shiraz Gin, VIC

Drumshambo Gunpowder Irish

Four Pillar’s Rare Dry, VIC

Teddy & The Fox, VIC 

Rum
Bundaberg 

Bacardi 

Havana Club

Captain Morgan

Sailor Jerry’s 

Apertifs and Brandy
St Remy Brandy

Hennessey VSOP Cognac

Martell Cognac XO

Campari 

Aperol 

Pimms 

Pernod 

Ricard 

Dry Vermouth 

Rosso Vermouth 

Bianco Vermouth 
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Spirits
Port &  Fortified

Penfolds Club 

Angove Rare Tawny 25 Y.O 

Buller Wines Rutherglen Fine Old Muscat 

Grant Burge 10Y.O Muscat

Liqueurs
Baileys 

Kahlua 

Frangelico 

Cointreau 

Malibu 

Chambord 

Grand Marnier 

Drambuie 

Mozart Chocolate Cream

Galliano Sambucca

Disaronno Amaretto 

Other
Silver Patron 

Jose Cuervo Gold Tequila 

Ouzo 

Glayva 

Southern Comfort



Espresso Coffee
Short Black 

Short Macchiato 

Latte Piccolo 

Long Black 

Cappuccino 

Café Latte 

Flat White 

Mocha 

Chai Latte -  Spiced,Vanilla or Matcha 
Long Macchiato 

Cortado 

Iced Coffee with ice cream, whipped cream 

Iced Latte, Cappuccino, Mocha, Long black 

Extra Add ons 
Whipped cream

Hazelnut, Vanilla, Caramel syrups 

Extra shot

Extra Sauce
Soy, Almond, Oat or Lactose Free milks

4.5

4.5

4.5

4.5

5

5

5

5

5

5.5

5

10

+0.7

Coffee

5.5



Beverages

5
5
5
5
5
10

Juice

Orange
Apple
Pineapple
Cranberry

7
7
7
7
7
7

6
6
10

12

6.50
10
7
10/14
10/14

Grapefruit
Tomato

Tea

Selection of organic Dilmah t-series and Exceptional teas

English Breakfast
Earl Grey
Peppermint
Chamomile
Green Tea with Jasmine
Peach Iced Tea 

Chocolate
Dark Hot Chocolate
White Hot Chocolate
Iced Chocolate with whipped cream

Milkshakes

Vanilla, Caramel, Chocolate and Strawberry

Non alcoholic
Coca Cola, Diet Coke, Coke Zero Sugar, Sprite, Fanta 
Lemon Lime Bitters
Capi Ginger Ale, Tonic Water
Antipodes Still Water 500mL/1L
Antipodes Sparkling Water 500mL/1L

Zero Proof Beverages & Mocktails
Carlton Zero Beer
Brown Brothers Prosecco Zero
Brown Brothers Moscato Zero
Brown Brothers Cienna Zero
Brown Brothers Moscato Rose' Zero
Zero Proof Mojito
Zero Proof Daiquiri - 

7
11
11

11
15
15Mango or Strawberry

11
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	Airo Bar A5 Food Menu June.pdf
	Airo Bar Menu has been crafted to be enjoyed as a lighter meal, snack, or shared among friends.
	Served daily from 3pm – 10:30pm
	Dukkha bread and marinated olives (v) (s)  Dips of smoked paprika capsicum and garlic hummus Add aged prosciutto

	20
	+6
	Nachos (v) (ngi) (s) Gourmet tomato salsa, black beans, jalapeno, sour cream, cheese, smashed avocado
	Garlic prawn skewer (ndi) (i) Aioli, coriander, lemon, pepper seasoning
	Salt and pepper calamari (cs) (i) Green apple slaw, wasabi broad beans, toasted sesame dressing, lemon
	Buffalo chicken wings (s) Buttery buffalo sauce, sour cream
	Breakfast brioche (s)  Fried egg, toasted brioche bun, bacon, lettuce, cheese, tomato relish
	Crispy fries (v)  Roasted garlic aioli
	Truffle roasted baby potatoes (v) (ngi) (s) PARKROYAL seasoning, Murray river pink salt flake
	Sticky date pudding (v) (ngi) (s)  Caramelised butterscotch cream, vanilla bean ice cream, golden soil, strawberries
	Chocolate red velvet (v) (ngi) (s Forest berry compote, chocolate snow, whipped diplomat cream, fudge sauce
	Pistachio mousse cake (v) (cn) (s) Almond dacquoise, ricotta pistachio centre, raspberry coulis and freeze dried
	Artisan local cheese platter (v) (cn) (s)  2 chef’s selection of cheeses served with roasted nuts, quince paste, dehydrated fruits, lavosh
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	Airo Bar Menu has been crafted to be enjoyed as a lighter meal, snack, or shared among friends.
	Snack Menu
	Served daily from 3pm – 10:30pm
	Dukkha bread and marinated olives (v) (s)  Dips of smoked paprika capsicum and garlic hummus Add aged prosciutto

	20
	+6
	Nachos (v) (ngi) (s) Gourmet tomato salsa, black beans, jalapeno, sour cream, cheese, smashed avocado
	Garlic prawn skewer (ndi) (i) Aioli, coriander, lemon, pepper seasoning
	Salt and pepper calamari (cs) (i) Green apple slaw, wasabi broad beans, toasted sesame dressing, lemon
	Buffalo chicken wings (s) Buttery buffalo sauce, sour cream
	Breakfast brioche (s)  Fried egg, toasted brioche bun, bacon, lettuce, cheese, tomato relish
	Crispy fries (v)  Roasted garlic aioli
	Truffle roasted baby potatoes (v) (ngi) (s) PARKROYAL seasoning, Murray river pink salt flake
	Sticky date pudding (v) (ngi) (s)  Caramelised butterscotch cream, vanilla bean ice cream, golden soil, strawberries
	Chocolate red velvet (v) (ngi) (s Forest berry compote, chocolate snow, whipped diplomat cream, fudge sauce
	Pistachio mousse cake (v) (cn) (s) Almond dacquoise, ricotta pistachio centre, raspberry coulis and freeze dried
	Artisan local cheese platter (v) (cn) (s)  2 chef’s selection of cheeses served with roasted nuts, quince paste, dehydrated fruits, lavosh





