Cocktails
Bloody Farley

18.00

Piña-Colada

18.00

Espresso Martini

19.00

Margarita - Classic, Coconut or Strawberry

19.00

Lemon Meringue Martini

19.00

Raspberry Daiquiri

19.00

Aperol Spritz

18.00

With 27 different ingredients this twist on the classic Mary is a sure way to recover from
a pirates’ hangover.
We couldn’t resist bringing this classic tropic cocktail back to life! Nothing wrong with a
cheeky creamy rum concoction on the beach.
Caffeinated alcohol at it’s finest! Waiheke ground coffee beans shaken with honey
vodka, Frangelico and Kahlua with a toasted crunchy surprise.

Margaritas on the beach just got extra tropicated, coconut or strawberry added to this
classic takes it to the next level that will make your Onetangi visit memorable.
You like a sweet cocktail that tastes like a naughty alcoholic version of grandmas pie?
Well this will rock your sweet socks off!! Perfect cocktail for after dinner!

One of the oldest cocktails in history at over 122 years old. This Cuban frozen beauty is
perfect for a deck session at Charlies. Rum blended with lime and fresh raspberries.
An Italian Summer on Waiheke Island. Sparkling wine, Aperol, Soda with fresh orange.

Bar Snacks
House Made Corn Tortillas (GFO,VO,VGO)

2 pax 14.95
4 pax 27.95
6 pax 39.95

Guacamole, roasted corn salsa, jalapeno crème fraiche

Local Waiheke Oysters (GFO)		
POA
Delectable Te Matuku oysters, served natural on ice with lemon

Spiced Cauliflower Bites (GFO, VO, VGO)		
Crispy spiced battered cauliflower, lemon hummus

17.95

Crispy Calamari (GFO)

sml 19.95

lge 27.95

Parmesan Truffle Fries (GFO, VO)

sml 9.50

lge 13.95

Crispy fried calamari, American horseradish cocktail sauce, lemon
Truffled fries, parmesan		

Buffalo Wings (GFO)		
19.95
Crispy southern fried chicken wings, carrot, celery sticks, spicy wing sauce, blue cheese
dressing

Taco Board (GFO, VO)		
52.95
Selection of 8 tacos, crispy chicken, Texas BBQ pulled pork, battered fish, yoghurt sour
cream dressing, tomatillo, coriander, selection of hot sauces.

Charlies Grazing Platter (GFO)		 59.95
Cheese selection, fresh toasted loaves, olives, pickled onions, pickles, hummus, pesto,
relish, chorizo, prosciutto, salami, Caesar Salad

VO = Vegetarian Option, VGO = Vegan Option, GFO = Gluten Free Option

