
 
 

 
Welcome to Altitude Restaurant and Bar at Select Braemar Lodge & Spa, 

 in picturesque Hanmer Springs. 

 

The view is a poignant reminder of North Canterbury’s stunning landscape,  

formed by the Southern Alps, braided rivers and a dramatic coastline. 

 

Fresh, local produce, unique flavours and artistic presentation are the hallmarks  

of our chefs and our menu and wine list is specially chosen daily to complement  

this. 

 

Towns like Kaikoura, famous for its whale watching and fresh ocean catches,  

the Waipara Valley and its vineyards, Cheviot and its beef and dairy herds,  

all provide inspiration to our team of chefs and their vision. 

 

From the nearby vineyards of the Waipara Valley, to Blenheim, Marlborough,  

Nelson and Central Otago regions of New Zealand’s South Island, plus  

Hawkes Bay, Gisborne and beyond, we showcase a cellar of quality, value  

for money and choice. 

 

We invite you to indulge yourself and enjoy the experience. 



 

 

 

 

Winter Menu 
 

To Start 
Mammoth olives and Chef’s bread of the day with  

Amuri olive oil, flakey sea salt and dukka  
$7 

 

Entree 
North Canterbury venison carpaccio, Amuri walnut pesto,  

Whitestone Windsor blue cheese, micro cress salad  
$18 

 
Wild mushroom tart, spinach and basil, caramelized white onion puree, 

 and poached village hen egg 
$18 

 
Braised pork belly, Nelson seared scallops, pea and mint puree  

and micro pea shoots 
$20 

 
Soup, chef’s inspiration 

$17 
 

 

Main 
Honey mustard crumbed lamb rump, sundried tomato and rosemary polenta,  

basil and parmesan ratatouille, caramelized shallots 
$38 

 
Slow cooked Canterbury duck breast, braised lentil,  

pancetta, baby vegetable ragout   
$35 

 
Cheviot beef fillet, horseradish and parsley pomme puree, baby  

root vegetables, pearl onions and thyme jus 
$37 

 
Fresh Kaikoura line caught fish, parsnip puree, wilted baby spinach,  

mussel marinara sauce 
$39 

 
Side order of mixed seasonal vegetables $6 

Vegetarian options on request. 



 
 
 
 
 
 

 
Desserts 

Baileys, raisin and chocolate bread and butter pudding, shot of  
crème de cocoa, caramel ripple ice cream 

$18 
 

Local caramelized apple and rhubarb crumble, vanilla pod  
ice cream and red berry drizzle 

$17 
 

Dark chocolate and orange mousse, citrus and basil salad, 
 sesame seed praline 

$16 
 

Cheese board with two New Zealand cheeses,  
fig and lime paste, homemade lavoche  

$19 
 
 

Dessert Wines 
 

Sherwood Heritage Collection Late Harvest Riesling, Waipara 2008, 750ml  Glass $9.00    Bottle $55 
Sherwood Heritage Collection L.H Chardonnay, Waipara, 2008, 375ml    Bottle $42 

 

Port 
 

NV. Torlesse Tawny Port –Waipara Glass: $9.00  Bottle $58 
 
 

After Dinner Drinks 
  

Irish coffee    $15.00 
Disaronno Amaretto coffee  $15.00 
Baileys coffee    $15.00 
Espresso Martini   $15.00 
Baileys     $10.00 
Drambuie    $10.00 
Cointreau    $10.00 
Chambord    $10.00 

 

 



 

 

 

Wine List 
 

New Zealand Method Traditionelle & 

French Champagne 

 
                       

Laverique, Waipara, 2006      Glass: $13.00              $59.00 
 

Laverique is a celebratory cuve produced every 2 years by Sherwood Estate. This vintage 

sparkling wine was aged for 3 years. An elegant example of a New Zealand Sparkling wine, 

Laverique is produced from the Pinot Noir and Chardonnay grapes hand selected from their 

Waipara vineyards 

 

 

Pelorus NV, Marlborough                                                                                                   $70.00 
 

Cloudy Bay’s non-vintage Marlborough sparkling wine is a Chardonnay-dominant style, with 

20% Pinot Noir, matured for at least two years on its yeast lees. It is made in a more fruit 

driven style than the vintage, but still very refined and refreshing. Elegant, crisp and lively, it 

is citrusy and slightly nutty, vivacious and racy, with a champagne-like complexity and 

immediacy. 

 

 
Bollinger Special Cuvee, France                                          $180.00 
 

Bollinger uses only the “cuve’ juice in the making of Special Cuvee. Depending on  

vintage, 100% of Grand Cru’s and part of the Premier Cru’s are barrel fermented.  

A rich, biscuit nose with a hint of summer fruits. On the palate, full flavours of nuts 

and toast and some citrus characters abound, balanced by excellent acidity. 

 

 

 

 

 

 



 

Sauvignon Blanc 
 

 

Omihi Road, Waipara, 2007     Glass: $10.00  $45.00 
 

The grapes come from three vineyards in the highly regarded region of Waipara. The wine  

style is fruit focused, but fermented in new barrels. The wine has distinctive passion fruit  

aromas, that is also evident on the palate resulting in a mouthful of fresh fruit. 

 

 

Urlar, Wairarapa, 2009 $49.00 
 

The 2009 vintage has a zesty gooseberry, capsicum and lime flavours with a hint of passion fruit. 

While it remains a distinctively New Zealand Sauvignon Blanc the palate is full with great weight 

and length. The wine is suited to all occasions but particularly well matched to seafood. This  

family owned vineyard makes all their wines using organic and biodynamic principals. 

 

 

Waipara Hills, Soul of the South, Marlborough, 2009 Glass:  $12.00  $54.00 
 

A rich and lifted nose of gooseberry and white peach with hints of nettles and rock melon.  

The fruit sweetness is balanced with crisp acidity on the approach which leads onto the mild 

palate rich with stone fruit characters. 

 

- Gold Air New Zealand Wine Awards  

- Silver New Zealand International Wine Awards 

- Silver Liquorland International Top 10 

- 4* Cuisine magazine 

 

 

Saint Clair Wairau Reserve, Marlborough, 2009     $69.00 
 

A hugely powerful wine, full and rich with firm well-balanced acidity, this wine has powerful 

passion fruit, blackcurrant, gooseberry and ripe nettles on the palate. Subtle hints of  

honeysuckle and boxwood add complexity and depth to a long lingering finish. 

 

- Gold Sydney International Wine Competition 2009 

- Gold San Francisco International Wine Competition 2009 

- Gold Royal Hobart International Wine Show 2008 

- Gold International Aromatic Wine Competition Royal NZ Show 2008 

- Gold New Zealand International Wine Show  2008 

 

 

 

 



Chardonnay 

 

 

Vidal, Hawke’s Bay, 2008     Glass: $10.00  $45.00 
 

Aromas of citrus, stone fruit and subtle oak are evident in this elegant, fruit-driven Hawkes  

Bay Chardonnay. The fresh and well balanced palate reveals integrated oak combined with a  

creamy complexity. The wine can be enjoyed on its own or with salads, seafood, chicken or  

mild meats. 

 

 

Marble Point, Hanmer Springs, 2008      $49.00 
 

This is a complex wine showing lots of almond and hazelnut with an intense citrus streak. 

The palate is very well balanced with great oak integration and a core of mineral like acidity  

giving focus. This wine comes from the only vineyard in Hanmer Springs. Please feel free to  

pay a visit to Marble Point where owners Sheryl and Richard would be happy to guide you  

through a free tasting of the full range. 

 

 

Waipara Springs Premo, Waipara, 2008   Glass: $13.00  $57.00 

 

Crafted from some of the oldest Mendoza clone Chardonnay Vines in New Zealand, this  

Waipara Chardonnay shows all the hallmarks of old-vine influence, elegance and  

complexity. Aromas of lemon, lime and grapefruit complement a palate of burnt orange rind,  

with an almond and hazelnut and spicy well integrated oak. 

 

 

Saint Clair Omaka Reserve, Marlborough, 2008      $71.00 

 

A delicious-bodied and rich wine with complex stone fruit flavours and a touch of spice,  

supported by underlying savoury oak notes and subtle yeast autolysis characters. The palate  

is elegant and full with firm acidity and a lingering finish. 

 
- 4 ½ * Wine State magazine 

- Silver Royal Hobart  International Wine Show 2008  

- Silver Air New Zealand Wine Awards 2008 

- Silver The New Zealand International Wine Show 2008 

- Silver Perth Royal Wine Show 2008 

 

 

 

 



Riesling 

 
 

Waipara Hills, Soul of the South, Waipara, 2008  Glass: $11.00  $48.00 

 

Delicate and elegant, this wine has been made to express the best of the season and the  

vineyards that it is made from. Fresh, crisp acidity combined with fruit sweetness and slight  

grapefruit pith characters. 

 

- 5* Cuisine magazine 

- Silver Air New Zealand Wine Show 

- Silver AWC Vienna International Wine Show 

- Bronze Royal Easter Wine Show 

 

 

Marble Point Dry Riesling, Hanmer Springs, 2008     $49.00 

 
Fresh crisp Granny Smith apples leap from the glass backed up by intense lemon and spice.  

This is a well balanced dry Riesling with mineral and citrus appeal. This wine also has structure,  

texture and concentration of a serious wine. 

 

 

Marble Point Classic Riesling, Hanmer Springs, 2008    $51.00 

 

This is a low alcohol style of wine showing sweet limes and lemons with an intense floral  

honeysuckle aroma and classic Riesling spice. The palate is fresh and juicy with natural  

sugars and acid giving an impeccably balanced wine with the phenolic structure leaving your  

mouth refreshed. 

 

- Top 5 Award New Zealand Wine Magazine 

  

 

Waipara Springs Premo, Waipara, 2006      $64.00 
 

Aromatically infused with lemons, lime and ripe apricots with a hint of free sulphur and  

barrel spice, this Premo Riesling has botrytis influence with a subtle texture of bees wax and  

spice with charred citrus rind flavours. Dominated wit clean lemon zest and limes the 30 grams  

of residual sugar is perfectly balanced with racy acidity and a spritz of natural carbon dioxide,  

achieving layered complexity with a great acid backbone. 

 

- Gold The Royal International Aromatics Competition 

- 90 / 100 rating Robert Parker 

- 5 * rating Michael Cooper 

- Silver Air New Zealand Wine Awards 

 

 

 



Aromatics 

 
 

Yalumba Viognier, Eden Valley, Australia, 2007     $42.00 
 

The 2007 Y Series Viognier has aromas of fresh ginger and candied grapefruit with hints of 
white flowers. The palate is full-bodied with grapefruit and apricot flavours, and displays a 
persistent finish, matched with typical silky and harmonious viognier texture. This wine will 
reward when enjoyed with dishes containing goats or rich feta cheeses. 

 

 

Saint Claire Pinot Rose, Marlborough, 2008      $47.00 
 

A fresh and appealing wine with flavours of cherry and strawberry, with raspberry and cream 

tones. Fresh acidity is balanced by a round, elegant palate and a lingering finish. 

 

- 4 *Cuisine NZ Rose Tasting ς Top 5 

 

 

Whitestone Pinot Gris, Waipara, 2008                                                                           $49.00 
 

Grown amongst the warm stones and gravels of a riverbed, Whitestone Pinot Gris is off dry with an up 
front, fruit driven style. Clear and bright lemon yellow in colour, sweet pear and layers of spice are 
noticeable mid palate. 

 

 

Te Mata “Zara” Viognier, Hawke’s Bay, 2008       $58.00 

Since 1995, Te Mata Estate has pioneered New Zealand's production of viognier, a rare white 

grape from France's Rhone Vallery. Fermented in barrel, it displays the floral, white peach and 

honey characters found in the finest examples of this enticing variety.  The 2008 vintage saw 

the launch of Zara viognier. Zara is affectionately named after Zara Buck, the first born child of 

the third generation of Te Mata Estate's Buck family.  

- 95 points ς James Halliday 

 

 

Vinoptima Ormond Gewurztraminer, Gisborne, 2004      $86.00 
 

Golden in colour and exhibiting luscious aromas of lychees, melon fruits and scented honey.  
Aromatic, fruits and spices with intense fruit sweetness, yet finishing drier than would be  
expected. Tropical fruit flavor, accentuated by pineapple and mandarin orange to shine through.  
Perfectly balanced with delicate spicy accents of nutmeg and vanilla. 

 
- 5 * Buyers Guide to New Zealand wines 

- 94 points Neal Martinfrom Wine Avocate 

- Best New World White Wine Decanter Magazine 



Pinot Noir 

 

 

Omihi Road, Waipara, 2006       Glass: $11.00  $49.00 

 

This a complex wine, already showing a classical style of velvet glove with iron fist, elegant, yet 
full bodied. The other key component to this wine is an expression of the different vineyard sites. 
The wine has lifted cherry and berry fruit with a rich full middle palate showing hints of black 
forest cake and dark chocolate finishing firm with a lingering aftertaste.  

 

 

Main Divide, Waipara, 2008        $57.00 
 

There are aromas and flavours of cherries and red berry fruits with impressions of raspberries, 

mulberries and blackberries.  There are also savoury hints of grilled mushrooms, black olives and 

roast game.  Ripe fine grained tannins give it structure and length, but these are covered with a 

velvety robe, leaving impressions of dark chocolate and spice.  

 

- Gold medal award in the New World Wine Awards 
 

 

Akarua Gullies, Bannockburn, Central Otago, 2007  Glass:  $15.00  $72.00 
  

2007 Gullies has promising aromas of cinnamon, mocha, cherry and plum with notes of  

forest floor adding complexity and interest. The palate has layers of rich dark fruit flavours, 

which are integrated with fine tannin and lead to a long enjoyable finish.  

 

- Blue Gold Sydney International Wine Competition 2009 

- 94 Points -  Bob Campbell  

- 4 ½ * - Michael Cooper  

 

 

Rimu Grove, Nelson, 2005                       $85.00 

 

Sweet ripe red fruit (blackberries and bing cherries), brambly, showing hints of floral aromas 

(roses and violets).  Fresh and lively with concentrated sweet ripe fruity flavours. Well-integrated 

oak finished with fine-grained tannins that linger on the palate.  
 

- 4 ½ * - aƛŎƘŀŜƭ /ƻƻǇŜǊΩǎ .ǳȅŜǊǎ DǳƛŘŜ ǘƻ ²ƛƴŜǎ 
 

 

 

 

 

 

 

 



Syrah / Shiraz 
 

 

Terrace Edge Syrah, Waipara Valley, 2008   Glass: $11.00  $49.00 
 

You don't see many Syrah from the south of Hawke's Bay but there are a handful of excellent 

examples. This is a nicely crafted pure Syrah. Medium-deep red/purple in colour. A youthful and 

appealing bouquet displaying red plum, blueberry and subtle spice characters. The palate is ripe 

and refreshing with silky texture and bright acidity. It finishes clean and dry with fine tannins. 

This medium-bodied Syrah is beautifully balanced and proportioned. 

 

- 4 * - Sam Kim (Senior Wine Judge) Wine Orbit New Zealand 

 

 

St Hallet Blackwell Shiraz, Barossa Valley, Australia, 2007     $82.00 

 

The color of mulberry with purple undertones. Aromas of strawberry, plum and spices with a 
hint of vanilla. Perfect style of the valley of Barossa. Fruity flavours of strawberry and plum, 
next, a mixture of spices, chocolate and liquorish. 

- 94 points ς James Halliday 

 

 

Peter Lehmann Stonewell Shiraz, Barossa Valley, South Australia, 2002              $125.00 

 
A classic Barossa Shiraz that effortlessly marries remarkable intensity and concentration with 

elegance and finesse. Deeply concentrated, its vibrant, minty and briary aromas of 

blackcurrants and red berries are backed by cedar/dark chocolate oak. Rather closed, it slowly 

unfolds layers of dark berry and plum-like flavour knit tightly with dusty, fine-grained oak, 

culminating in a long, lingering finish of meaty, wild berry flavour, dark olives and robust, but 

pliant tannin 
 

- 94 points ς James Halliday 

- 96 points - Jeremy Oliver 

- 92 points - Wine Avocate 
 

 

 

 

 

 

 

 

 

 

 

 



 

 

Malbec, Merlot & Cabernet  

 

 

Alpha Domus “The Pilot” Merlot/Cabernet , Hawkes Bay, 2005   Glass: $11.00 $52.00 

 
An inviting aroma of plum, prune and ripe red berries. Maturation in oak barriques contributes 

vanillin, licorice and savoury notes. A supple and well balanced wine showing plum, red berries 

and hints of leather. Integrated spicy oak is supported by fine tannins and a firm structure. 

 

 

Main Divide Merlot/Cabernet , Marlbourgh, 2007        $49.00 
An In this classical blend, the merlot give sweet raspberry fruit flavours and a rich mid-palate, while the 

Cabernet contributes structure, length and wild blackcurrant character. The wine was mellowed in oak 

barriques for 2 years prior to bottling. 
 

 

Pegasus Bay, Maestro, Merlot/Malbec, Waipara, 2006    $95.00 

 
It has aromas and flavours suggestive of blackberries, raspberries, purple plums, vanilla pod, 

cigar-box and liquorice.  On the palate there is a dense core of bright, ripe, mouth-filling fruit 

which is supported by an ample framework of fine grained physiologically mature tannins.  It is 

robust and muscular, but at the same time plush and velvety.  The flavoursome textures linger on 

the palate long after swallowing blending into a harmonious after-taste. 

 

- 5* - 95 points ς Bob Campbell 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Dessert Wine & Port 
 

 

Sherwood Heritage L.H. Riesling, Waipara, 2008, 700ml  Glass $9.00          $55.00 

 
The Heritage 2008 Late Pick Riesling was produced from a selected parcel of fruit grown at the 

Georges Road vineyard in Waipara. This Late Harvest Riesling displays hints of honeysuckle and 

citrus fruit aromas. The palate is concentrated and luscious with a beautifully long finish. 

 

 

 

Sherwood Heritage L.H Chardonnay, Waipara, 2008, 375ml   $42.00 

 
The Heritage 2008 Late Harvest Chardonnay is produced from a selected parcel grown on the 

lower terrace of the Stirling Vineyard in Waipara. The heritage 2008 Late Harvest Chardonnay 

displays peach and apricot aromatics with botrytis overtones. The palate is wonderfully rich 

and concentrated with a textural finish. 

 

 

Torlesse Tawny Port, Waipara    Glass $9.00   $58.00 
 

The wine style is operated on a solera system started in 1992 where the barrels are never 

emptied. This wine has been matured in barrels for an average of 6 + years, the base wine is a 

blend of red and white grapes fortified with high strength alcohol. As the wine matures the 

colour gradually takes on a tawny colour and develops a sweet nutty character. The wine is 

sweet, complex and shows the typical character of a good tawny port,  

 
 
 
 
 
 
 
 
 
 
 
 
 
 



Beers 
 
 

 New Zealand        

Speights Gold          $8 

Steinlager Pure          $9.50 

Weka Lager          $9.50 

Weka Cider          $9.50 

 

Imported  

Stella Artois, Belgium         $10 

Leffe Blonde, Belgium         $10.50 

 

 

Cocktails 

 
The Ultimate Kiwi Cocktail        $16 

42 Below Kiwi Vodka muddled with lemons and mint a topped with L&P 

 

Fruit Tingle          $16 

Grenadine, vodka and blue Curacao  

 

Daiquiris           $16 

Mango, Strawberry or Kiwi          

 

Long Island Iced Tea          $16 

Gin, Vodka, Cointreau, white rum and tequila with fresh lemon juice and top with coke 

 

Martini – Vodka/Gin         $16 
Gin or Vodka with vermouth – choose to make it dirty, dry or sweet 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Spirits 

 
All Spirits including a mixer - $12: 

 

 Vodka $10 
 Smirnoff      

 42 Below 

42 Below Kiwi 

42 Below Manuka Honey 

 

Rum $10 
Bacardi      

Bundaberg     

Malibu      

Mount Gay     

 

Whisky 
Johnnie Walker Red $12   

Johnnie Walker Black $14   

Glenfiddich  $15   

 

Bourbon $12 
Jim Beam     

Jack Daniels     

Southern Comfort    

 

Gin $12 
Bombay Sapphire     

Tanqueray     

 

Others $12 
Jose Cuervo Tequila    

Pimms      

Martini extra Dry     

Campari      

 

Cognac & Brandy 
St Remy Brandy  $12   

Remy Martin VSOP $15  

  

 

 

 

 

 

 

 

 

After Dinner Drinks $10 
  

Baileys     

Benedictine    

Chambord    

Cointreau    

Disaronna Amaretto   

Drambuie    

Apple Sours    

Blue Curacao    

Peach Schnapps    

Crème de Menthe   

White Crème de Cacao   

Bianca Sambuca    

Nero Sambuca    

 

Liqueur Coffee $15 

 

Irish Coffee 

Amaretto Coffee 

Kahlua Coffee 

Baileys Coffee 

Cointreau Coffee 

Espresso Martini 

 

Soft Drinks $3.50 
 

Lemonade 

Coke – Diet and Regular 

Fruit Juice – Apple, Orange, Pineapple  $4 

Mineral Water – Still and Sparkling        $6 

 

Coffee / Tea $4.50 
 


