
Mountain Folk Café Retreat 

Drinks Menu 
 

Mocktails/ Cocktails 11/18 
 

Orange Dandy, soda (+Aperol) 

Raspberry Twist, lemon, soda (+Gin) 

Feijoa Mojito, lime, mint, soda (+White rum) 

 

 

Wine 
Lindauer Prosecco DOC 200ml/ 750ml 14/ 55 

Astrolabe Sav. Blanc, Marlborough 14/ 55 

The Ned Rose, Marlborough 13/ 52 

Dashwood Pinot Gris, Marlborough 13/52 

Tohu Whenua Matua Pinot Noir, Nelson 14/ 65  

Trinity Hill Merlot Cab. Sav., Hawke’s Bay 14/ 65  

 

Cold Brews 
Panhead Supercharger APA 10 

Good George Hazy IPA 10 

Garage Project Tiny Hazy IPA 0.5% 9 

Heineken 9.5 

Corona 9.5 

Speights 9.5 
Gold Metal Ale 
Ultra Low Carb Larger 
Mid Strength Ale 2.5% 
Summit Alcohol Free Lager 

 

Crimson Badger Ginger Beer 10 

Mac’s Cloudy Apple Cider 10 

 

Remedy Kombucha 6.5 

Karma Juices/ Soft Drinks 6.5 

 
 
 
 
 
 
 
 
 
 

Smoothies/ Shakes 11 
 

Tropical Bliss Smoothie Dairy Free 
Mango, banana, passionfruit, coconut milk 
 

Berry Lush Smoothie  
Blueberry, raspberry, banana, date, dairy milk 
 

Snickerdoodle Milk Shake 
Ice-cream, milk, West Coast deluxe caramel chocolate, 
Biscoff, caramel, whipped cream 
 

Deluxe Chocolate Milk Shake 
Ice-cream, milk, West Coast deluxe chocolate, 
whipped cream 
Add espresso double shot +2 (Deluxe Mocha Shake) 
 

 
 

Specialty Hot Drinks 8.5 
 

Meil Latte 
Expresso, cinnamon, honey, steamed milk 
 

Deluxe Caramel Hot Chocolate 
West Coast Caramel Cocoa, steamed milk, cream  
+ Baileys Salted Caramel Liqueur +8 
 

Spiced Turmeric Latte 
‘Turbo Tonic Spiced Latte’, coconut milk, cinnamon 
 

Matcha Latte 
Morning Made unsweetened green tea matcha, milk 
of choice. Served hot or over ice.  
 

 

Tea Total Teas 
English Breakfast 
Earl Grey 
Sencha Green 
Peppermint 
Otago Fruits 

 
Coffee 
All the classics. Please see coffee board. 

We proudly serve Allpress espresso, Kaipaki Dairies 
milk and oat, almond, soy, coconut alternative milks.  

 
 


