LITTLE

BLACKWOOD

‘BEST BAR’ HOSPITALITY NEW ZEALAND AWARDS 2026

A 15% surcharge will be applied on all public holidays.



LB PRESENTS

THE HEIST

Welcome to Little Blackwood,

Home of Queenstown’s Best Cocktails. Apparently.

Every great heist starts with a plan.
This menu tells that story through a collection of cocktails,
each inspired by a different stage of the job.
From the idea to the fallout, every drink captures a moment
in the heist - balancing creativity, precision, and a touch
of risk along the way.

The crew is assembled. The blueprint is complete.

The next move is yours.

Illustrations by Alice Lockhart @amlockharty



THE HEIST

THE SPARK 24
Zesty
Peddlers Salted Plum Gin, Roku Gin, Cocchi Americano
Vermouth, Mandarin, Apricot Brandy, Lemon, Yuzu
(Contains Gelatin) _L
THE RECON 22
Sour
Absolut Vanilla Vodka, Cocchi Dry Vermouth, Fig,
Rhubarb, Lemon, Greek Yoghurt (Contains Dairy)
THE RECRUITMENT — 24
Sweet
Strawberry Infused Cocchi Dry Vermouth, Rinomato Bitter
Scuro, Kinross Sauvignon Blanc, Peach Jasmine Tea
20

THE BLUE PRINT ==

Herbal

Apple Soju, Dom Benedictine, Green Chartreuse,
Blueberry

#littleblackwoodnz #meetmehere




THE HEIST

THE INSIDE MAN 25

Boozy

Jameson Black Barrel, Oloroso Sherry, Fernet Branca,
Pinot Noir, Vanilla

THE DISTRACTION
Sweet, No Alcohol

19

Lyres Dark Rum, Orange, Pineapple, Pomegranate,
Cinnamon

THE SAFECRACKER 22

Creamy

Wild Turkey Rye, Frangelico, Remy VSOP, Banana,

Sesame, Miso, Egg (Contains Egg, Soy, Sesame, Nuts)

THE VAULT 21
Spicy
Wasabi Infused Arette Reposado Tequila, Cynar,

Del Maguey Vida Mezcal, Carrot, Ginger, Lime
(Contains Soy)

littleblackwood.com | @littleblackwood




THE HEIST

THE SWITCH 22

Tropical

Martelle VS Cognac, Mr. Black Coffee Liqueur,
Passionfruit, Tim Tam Milk
(Contains Dairy & Gluten)

THE EXIT
Earthy, No Alcohol

18

Lyres Gin, Apple, Beetroot, Black Walnut,

Blackberry, Balsamic (Contains Nuts)

THE CELEBRATION 21
Rich

Butter Washed Planteray Rum, Licor 43, White Cacao,
Grapefruit (Contains Dairy)

THE FALLOUT 20

Umami

Avocado washed Beefeater Gin, Zenkuro Umeshu Sake,

Drambuie, Grapefruit, Pistachio, Coffee, Pimento
(Contains Nuts)

#littleblackwoodnz #meetmehere




THE USUAL SUSPECTS - Little Blackwood Long Time Favourites

THE LONDON CUT | Crisp with a kick 22

Beefeater Gin, Mint, Cucumber, Chilli, Ginger, Lime

DANCE WITH THE DEVIL | LB’s Long Island 24

Absolut Vodka, Hayman’s Sloe Gin, Lychee, Aperol, Cointreau, Lemon, Lemonade

JAPANESE GARDEN | Cool + refreshing 23

Zenkuro Original Sake, Pimms, Lychee, Cucumber, Mint, Ginger Beer

ESPRESSO MARTINIS 23

MEET ME HERE

Absolut Vanilla Vodka, Kahlta, Cinnamon, Espresso
Grey Goose Vodka + Mr Black Coffee Liqueur +7

SALTY NUTS

Havana Especial Rum, Frangelico, Kahlda, Salted Caramel, Espresso

TIRAMISU

Créme De Cacao, Baileys, Kahlua, Espresso

PISTACH ME IF YOU CAN

Baileys, Disaronno, Frangelico, Créme De Cacao, Pistachio Orgeat, Espresso

PB + J

Remy Vsop Cognac, Skrewball Whiskey, De Kuyper Raspberry, Cinnamon, Espresso

CHUNKY MONKEY

Créme De Cacao, Banana Liqueur, Kahlda, Banana Oleo, Espresso

littleblackwood.com | @littleblackwood




CLASSIC COCKTAILS

AMARETTO SOUR

Disaronno, Woodford Reserve Bourbon, Ferrand Dry Curagao, Lemon, Whites,
Angostura Bitters

COSMOPOLITAN

Absolut Citron Vodka, Cointreau, Lime, Cranberry, Flamed Orange

DAIQUIRI

Planteray 3 Star Rum, Lime

LAST WORD

Roots Marlborough Dry Gin, Green Chartreuse, Maraschino, Lime

LONG ISLAND ICED TEA

Absolut Vodka, Beefeater Gin, Planteray 3 Star Rum, Altos Blanco Tequila,
Cointreau, Lemon, Coca Cola

MANHATTAN

Woodford Reserve Bourbon, Cocchi Vermouth, Angostura Bitters

DIRTY MARTINI

Four Pillars 0Olive Leaf Gin or Blue Duck Vodka, Dry Vermouth, Olive Brine

DRY MARTINI

Roots Marlborough Dry Gin or Blue Duck Vodka, Dry Vermouth, Lemon Twist

25

21

22

25

25

23

24

24
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CLASSIC COCKTAILS

MARGARITA

Altos Blanco Tequila, Ferrand Dry Curagao, Lime

MOJITO

Planteray 3 Star Rum, Lime, Mint

NEGRONI

Four Pillars Spiced Negroni Gin, Cocchi Vermouth, Campari

OLD FASHIONED

Buffalo Trace Bourbon, Bitters

NAKED + FAMOUS

Del Maguey Vida Mezcal, Aperol, Yellow Chartreuse, Lime

PISCO SOUR

Barsol Pisco, Lemon, Lime, Whites

PORNSTAR MARTINI

Absolut Vanilia, Chinola Passionfruit, Lime, Prosecco

WHISKEY SOUR

Makers Mark Bourbon, Lemon, Whites, Angostura Bitters

23

22

26

25

24

22

23

23
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TRUST YOUR BARTENDER

30

STEP ONE - Pick your spirit:

Rum / Gin / Vodka / Whiskey / Tequila / Mezcal

STEP TWO - Pick your glass:

Short / Tall / Martini

STEP THREE - Pick your flavour:

Sweet / Spicy / Sour

STEP FOUR - Pick your style:

Shaken / Stirred or leave it to us

...We’ll do the rest! #trustyourbartender

TRUST YOUR BARTENDER NON-ALCOHOLIC COCKTAIL

20

STEP ONE - Pick your glass:

Short / Tall / Martini

STEP TWO - Pick your flavour:

Sweet / Spicy / Sour / Fruity

...Let us do the rest! #trustyourbartender

#littleblackwoodnz #meetmehere




BARTENDER'S RESERVE

ESPRESSO MARTINI 30

Grey Goose Vodka, Mr Black, Espresso

DRY MARTINI 38

Monkey 47 Gin, Dry Vermouth, Orange Bitters

MARGARITA 40

Fortaleza Still Strength Tequila, Ferrand Dry Curagao, Lime

OLD FASHIONED 45

Michters US* 1 Bourbon, Demerara, Angostura Bitters

NAKED & FAMOUS 50

Lost Explorer Salmiana Mezcal, Aperol, Yellow Chartreuse, Lemon

littleblackwood.com | @littleblackwood




WINE

SPARKLING

Le Dive, Prosecco
Glera NV

15 Minute Bottles, Pet Nat
Pinot Noir 2024

G.H Mumm, Cordon Rouge,

Champagne NV

Veuve Clicquot, Yellow Label Brut,
Champagne NV

LEAN & LIVELY WHITES

Kinross

Fumé Sauvignon Blanc 2025

Albarifio Brothers, Bell Vineyard
Albarifio 2025

Mt Rosa, Blanc De Noir
Pinot Noir 2025

Luta, Cirrus
Chardonnay 2023

Atipico, Sundial
Pinot Blanc, Pinot Gris 2025

Treviso, Italy

Waipara, North Canterbury

Reims, France

Reims, France

Gibbston, Central Otago

Ormond, Gisborne

Gibbston, Central Otago

Upper Moutere, Nelson

Wairau River, Marlborough

16

32

17

20

19

26

21

75

95

150

160

75

90

85

120

95
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WINE

SKIN CONTACT

Bryterlater, Tangerine (Orange)

Pinot Gris, Pinot Blanc 2025

Mt Rosa, Rosé
Pinot Noir 2025

Two Rivers, Isle of Beauty Rosé

Pinot Noir, Syrah, Viognier 2024

LIGHT + JUICY REDS

Kinross, Storm Cloud
Pinot Noir 2025

Mount Edward
Gamay 2025

Rockburn, Seven Barrels
Pinot Noir 2023

DARK + TEXTURAL REDS

Dicey
Syrah 2024

The Boneline, Iridium
Bordeaux Blend 2024

Chateau Garage, Cornerstone

Cabernet Sauvignon 2024

Gibbston Valley, Diamond
Pinot Noir 2024

Waipara, North Canterbury

Gibbston, Central Otago

Southern Valleys, Marlborough

Gibbston, Central Otago

Bannockburn, Central Otago

Gibbston, Central Otago

Bannockburn, Central Otago

Waipara, North Canterbury

Gimblett Gravels, Hawke’s Bay

Pisa, Central Otago

18

17

18

17

24

a7

25

30

32

28

80

75

80

75

110

225

105

140

150

130

littleblackwood.com | @littleblackwood




BEER + CIDER

FROM THE TAP

Guest Taps Please ask the bartender

IN THE FRIDGE

Speight’s Gold Medal
Ale 4%

Panhead Supercharger
American Pale Ale 5.7Y%

Corona
Lager 4.5%

Kirin Ichiban
Lager 5%

Michelob Ultra
Lager 4.2}

Modelo
Lager 4.5

10

15

12

12

12

15

Canyon Brewing Vacation
Hazy Pale Ale 5.2J

Canyon Brewing Tussock Basher
Tiny Pale Ale 2.5%

Canyon Brewing Bright Eyed
Hazy IPA 0%

Crimson Badger Ginger Bear
Ginger Beer 4}

Canyon Brewing Point Pressed
Cider 4.5%

Peach Bomb Hawkes Bay Brewing
Cider 4%

POA

15

12

12

14

14
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CHEESE + MEAT PLATTERS

STEP ONE - Choose your cheese and meat combination

2 Cheese + 2 Meat 65
3 Cheese + 3 Meat 85

Vegetarian? Just ask our team

STEP TWO - Choose your locally sourced Gibbston Valley cheeses

Garlic + Chive Gouda / Glenroy Cheddar / Chilli Havarti / Wakatipu White Brie

STEP THREE - Choose your artisan Zamora handcrafted meats

Coppa Serrana / Milano Venison / Lomo Embuchado

ATLAS SHARING PLATES Available from 4pm
Shoestring Fries, Aioli, House Tomato Sauce @00 14
Karaage Chicken, Homemade Tonkatsu Sauce 0o 24

Slow Roasted Crispy Pork Belly, Spicy Korean Sauce, Asian Slaw @ 22

@ CGLUTEN FRIENDLY | @ DAIRY FRIENDLY | O VEGAN

littleblackwood.com | @littleblackwood




QUEENSTOWN WHARF BAR PIZZAS Available from 4pm

MARGHERITA 30
San Marzano Pomodoro, Fior Di Latte, Yuzu 0il, Thai Basil

HOT BELLS 40
San Marzano Pomodoro, Fior Di Latte, Spicy Salami, Hot Honey,
Chilli Flakes

MUSHROOM & TRUFFLE 37

Truffle Cream, Portobello, Fior Di Latte, Herbed Mascarpone
CAPRICCIOSA 37

San Marzano Pomodoro, Fior Di Latte, Prosciutto Cotto, Artichokes,
Capers, 0Olives

GLUTEN & VEGAN PIZZA OPTIONS AVAILABLE +5 / ASK OUR STAFF

We are unable to guarantee that our food is completely allergen or gluten free
due to the risk of cross contamination. If you have any allergies, please let

the team know.

A 15J, surcharge will be applied on all public holidays.

#littleblackwoodnz #meetmehere




CELEBRATE WITH US

Available for exclusive hire or as a casual place to meet,
Little Blackwood 1is the perfect waterfront venue boasting
experience in hosting functions, celebrating exciting milestones

and corporate bookings.

From signature cocktails, set-up ideas and live music, we are
here to help you create a celebration to remember. Our experienced
venue managers love seeing events come to life and look forward

to being a part of your day.

For event enquiries scan the below to get started.




