
Doubtful Navigator 
Drinks Menu   



White Wine   
Riesling Glass Bottle  
Maude East Block 2023 $14 $70 
Apple sorbet, lime leaf, & grapefruit peel, playing on sweetness and acidity delivering a pure 
and balanced off-dry style, allowing fruit flavours to shine.

Sauvignon Blanc Glass Bottle  
Black Cottage 2023 $14 $70 
Pale straw colour & a complex aroma of feijoa, elderflower, guava, currant, & wet stone.  
The palate is juicy while the mouthfeel is elegant, refined, & focused. 

Craggy Range Te Muna 2023 $16 $80 
Very pale straw with aromas of passionfruit & kaffir lime. The palate has succulence  
& sophistication & the finish is almost saline, leaving the drinker wanting a second glass.

Pinot Gris Glass Bottle  
Devil’s Staircase 2023 $15 $75 
Nashi pears, ginger, & lemon zest. Lusciously fruity with a long cleansing finish. 

Chardonnay Glass Bottle  
Clearview Beachhead 2022 $16 $80 
A barrel-fermented, rich, full-bodied chardonnay. Cashew nut aromatics are supported by a 
creamy viscosity & a peach stone fruit flavour profile. 

Sparkling Glass Bottle  
Maude Methode Traditionnelle $17 $75 
Delicate rose gold in colour with aromatic layers of lemon blossom, brioche & biscuit. Fruit 
flavours are enhanced by a crisp natural acidity.

Mumm Grand Cordon - $120
A brilliant, golden colour. Lush aromas of ripe peach, apricot, & pineapple chased by vanilla, 
caramel, dried fruit & honey. One sip unleashes intense, complex flavours of fresh fruit & 
caramel. 



Red Wine   
Rosè Glass Bottle  
Peregrine 2023 $15 $75 
Pretty & delicate aromas of pomegranate, jasmine & watermelon combine with a fruit-laden 
palate of cranberry & redcurrant with a refreshing dry finish.

Pinot Noir Glass Bottle  
The Crater Rim Gibbston Valley 2022 $13 $65 
Scented with dark cherry, rich florals, olive & warm spice aromas, followed by a silky-smooth 
palate. Fruited & elegantly complex, finishing persistent & velvety. 

Wet Jacket Putangi 2021 $14 $70  
(Fiordland Conservation Wine)
Fragrant with red berries, plum, violets, & Christmas cake spice. Juicy with sweet red cherry, 
blueberry, blackberry, & star anise with a silky texture. 

Chard Farm River Run 2022 $18 $90 
Aromas of dark spices & dried herbs are underpinned with a bright red cherry fruit perfume. 
Abundant fresh red fruit flavours move to dried herb & savoury notes.

Cabernet Merlot Glass Bottle  
Main Divide 2020 $14 $65 
The nose is fruit-driven & spicy with aromas of dark cherry, blackberry & plum, supported by 
a savoury underlay of field mushroom, black olive, & liquorice. 

Syrah Glass Bottle  
Te Mata 2022 $15 $75 
A brilliant deep red. Opens with ripe raspberry & red cherry appeal with red fruit aromas, 
flavours of white pepper, vanilla, cinnamon, Turkish delight & dark chocolate.    



Beer   
Craft  
Canyon Gold Lager  $12
Canyon Vacation Hazy Pale Ale  $12
Canyon Cardrona Hazy ‘80s IPA  $12
Canyon The Front Pilsner  $12
Canyon Point Pressed Apple Cider  $12
Canyon Stout  $12
Canyon Tussock Basher Tiny Pale Ale 2.5%  $8 
Bach Brewing All Day Hazy IPA 0%  $10

Classics  
Speight’s Gold Medal  $9
Steinlager  $9

Spirits All of our spirits are served as doubles unless requested otherwise.
Served with a mixer of your choice.

Gin  
Lighthouse Gin (Martinborough)  $13 
Scapegrace Black Gin (Bleinhem)  $15

Whisky  
Thomson Two Tone Release Whisky (Auckland)  $15
Broken Heart Spiced Whisky (Arrowtown)  $18



Bourbon  
Thomson Rye & Barley Whisky (Auckland)  $16
(NZ version of Bourbon)

Vodka  
42 Below Pure Vodka (Wellington)  $13
Blue Duck Vodka (Tauranga)  $16 

 
Rum  
Stolen Dark Rum (Auckland)  $13
Stolen White Rum (Auckland)  $13
Broken Heart Spiced Rum (Arrowtown)  $16
 
 
Port  
Mazuran’s Directors Port (Auckland)  $16 
 
 
Liqueur  
Sovrano Orangello (Keri Keri)  $12
Quick Brown Fox Coffee Liqueur  $12
Sovrano Chococello (Keri Keri)  $12
Remarkable Cream Butterscotch Liqueur  $12 
 
 
Cocktail  
Puysegur  $15 
Lighthouse Gin, Campari, tonic, olive brine, orange, rosemary

Roaring ‘40s  $15 
Stolen Dark Rum, ginger ale, lime juice



Non-Alcoholic   
Coca-Cola  $5
Coca-Cola No Sugar  $5
Sprite  $5
L&P  $5
Lemon Lime & Bitters  $6
Karma Organic Orangeade  $5
Karma Organic Gingerella  $5
Tonic Water  $4
Soda Water  $4
Most Juice Organic Apple, Orange & Mango  $5



Coffee Oat/macadamia milk available   
Espresso  $5
Long Black  $5
Americano  $5
Flat White  $6
Latte  $6
Cappuccino  $6
Mochaccino  $6
Chai Latte  $6
Hot Chocolate  $6
Fluffy  $3
Liqueur Coffee  $14.5
Decaf  +$0.5

Tea   
 

Zealong Tea Cup Pot
 

Green Tea $4 -
Own Breakfast $4 - 
Smooth & mellow
Ice Breaker $4 $5 
Green tea, spearmint & peppermint
Lemon & Ginger with Rooibois  $4 $5 
Naturally noncaffeinated
Pure Chamomile  $4 $5 
Chamomile & lavender
Lady Gatsby $4 $5 
Green tea, rose & cinnamon



Taste Fiordland  
with a Fiord Board    
We’ve selected the best of Fiordland’s produce to showcase the incredible flavours our 
remote region offers. Below are some featured stories told by the produce on your Fiord 
Board. 

Wild Fiordland venison salami
This salami is made from roaming and wild Fiordland venison and is produced by Fare 
Game. Fare Game take their venison from the mountains of Fiordland where they’re fuelled 
by lush vegetation, fresh water, and clean mountain air. The salami ingredients reflect 
Fiordland’s pristine environment with no nasty stuff, only natural goodness.

Cold smoked Rakiura salmon
This cold smoked king salmon comes from the pristine waters of Rakiura Stewart Island. King 
salmon were originally brought to New Zealand from California and are well known for 
being the ultimate salmon species for taste, texture, and nutrition. This salmon is cold smoked 
using traditional methods and features a hint of dill and lemon.

Mānuka smoked olives
Olives that bring more flavour. The olives featured on your Fiord Board are cold smoked with 
New Zealand mānuka wood chips and are marinated in premium olive oil. The smoking 
techniques used are traditional, creating a unique flavour to New Zealand.  

Hummus with saffron oil
Classic hummus topped with a golden and rich saffron oil. You might think of saffron 
originating from Asia, but the one featured with your hummus today is grown close to Te 
Anau and is known for its strong honeyed flavour and rich red appearance. 



Putangi Conservation    
Enjoy a wine that does good
Have you tried our conservation wine? Introducing Wet Jacket’s ‘Putangi’ Pinot Noir,  
a delicious drop that donates $10 to conservation projects for every bottle sold.  
The conservation projects included are either in Pātea Doubtful Sound or Piopiotahi  
Milford Sound.  

Doubtful Sound
Purchasing the Putangi on a RealNZ vessel in Doubtful Sound will contribute to removing 
pests from Bauza Island. Bauza Island’s proximity to both mainland Fiordland and Secretary 
Island makes it the perfect stepping stone for predators to travel. By regularly monitoring 
Bauza Island, Secretary Island is maintained as a refuge for vulnerable invertebrates and 
native tree species.  

Milford Sound
Purchasing the Putangi Pinot Noir in Milford Sound donates to the project in Harrison Cove. 
This cove is a natural habitat for Fiordland crested penguins to breed and moult. Penguins 
can enjoy a stay in ‘penguin hotels’ which have been established around the foreshore for 
breeding females. Females and eggs are particularly vulnerable targets for pests, but the 
funds raised from the Putangi wine will help remove pests from the area and protect the 
penguins.

Wet Jacket 
Wet Jacket’s founder, Greg Hay, is passionate about conservation in Fiordland and is a 
trustee for Fiordland Conservation Trust. As well as RealNZ’s contribution through bottle sales, 
Wet Jacket will donate 50% of their cellar door tasting fees to the projects. It’s never been 
more tempting to enjoy a pinot!

Fun Fact
The name ‘Putangi’ is particularly relevant for this initiative as it was the name for the boat of 
the early conservationist, Richard Henry. He used his boat, the Putangi to travel around Dusky 
Sound and conduct early conservation.  



Discover more at realnz.com


