
WELCOME TO
THE TIDE!



DUMPLINGS

CHOOSE FROM,
4 DUMPLINGS
8 DUMPLINGS

PORK & VEGETABLE
PAN OR DEEP FRIED
NZ pork shoulder, seasonal vegetables

BEEF N’ GINGE LIMITED RELEASE*
STEAMED OR PAN FRIED 

NZ grass fed beef blended with ginger 
and mixed vegetables

VEGAN DUCK DUCK
LIMITED RELEASE - THE HAIRY 
VEGAN COLLAB*
STEAMED OR PAN FRIED 
DF / VG
Plant Based Shredded Hoisin Duck made 
from Wheat Protein and Seasonal Veggies

TRIPLE SHROOM 
PAN OR DEEP FRIED
DF / VG
Shiitake, button and flat mushroom

TIKI
PAN FRIED
DF / VG
Kale, onion, carrot , broccoli

LAMB & VEGETABLE*
DEEP FRIED 

NZ lamb, seasonal vegetables

PORK & PRAWN
GLUTEN FREE WRAPPING - STEAMED (GF)
NZ pork, whiteleg prawn

BBQ PORK BUN
STEAMED
Soft bun, marinated pork     

SAUCES AVAILABLE:
Aioli / Crispy Blackbean Chilli / Sweet 
Chilli / Ketchup

BURGERS

GLUTEN FREE BUN                                   
VEGAN CHEESE                                   

PULLED PORK BURGER                   
NZ pulled pork, hussy BBQ sauce, slaw, 
pickles, cheese, mushroom & onions

THE TIDE CHEESEBURGER 
GFO               
Angus beef patty, cheddar, onion, 
pickles, lettuce, special sauce

CRISPY CHICKEN BURGER
Panko chicken, tomato, lettuce, onion, 
sweet chilli, chives, sour cream & aioli

FALABURGER                                    
V / VGO / DF / GFO
Falafel, hummus, onion, tomato, 
lettuce, pickles, coriander & vegan aioli

VEGANIZER BURGER                                     
V / VG / GFO
Soy protein patty, lettuce, tomato, onion,
mustard, pickles, aioli & vegan cheese

SCRAP THE BUN FOR A SALAD            
SWITCH UP THE BURGER BUN FOR A SALAD, 
WITH ANY OF THE PROTEINS ABOVE. 
Quinoa, greens, cherry tomatoes, red 
onion, cucumber, pumpkin seeds, house 
dressing.
CHOOSE FROM: pulled pork, angus beef, 
crispy chicken, falafel or pea protein patty 

TACOS

CHICKEN TINGA 
Pulled chicken, onion, chipotle, chilli, sour 
cream, coriander, lettuce & garnish spring 
onion

MUSHROOM & CAULIFLOWER TACO 
VG 

Balsamic glaze, greens,
shallots, coriander & chilli 

$4 EA

$8
$15

*ADD $1 FOR LAMB 

AND VEGE AND LIMITED 

EDITION DUMPLINGS

$3
$2.5

$16

$16

$16

$15

$16

$16

$16
(x2)

DF = DAIRY FREE  GF = GLUTEN FREE  V = VEGETARIAN  VG = VEGAN  VGO = VEGAN ON REQUEST  GFO = GLUTEN FREE OPTION

FOOD MENU

JOHNEYS DUMPLING HOUSE 1



TO SHARE

MANUKA SMOKED OLIVES
DF, V, GF

SALT N’ PEPPER CALAMARI
DF 
With side salad

CRUMBED CAMEMBERT
V
Cranberry sauce

WOK TOSSED VEGGIES
VG, GF 
Broccoli, cauliflower, carrot,  onion,
capsicum, cabbage & Asian Dressing  

ASIAN SLAW  SALAD
V, GFO
Carrot, coleslaw, coriander, 
sesame dressing, crispy shallots

ONION RINGS
V

BEER BATTERED FRIES
VG

CURLY FRIES
VG

KUMARA FRIES
VG

ADD:
GRAVY $1.5 / CHEESE $2 / BOTH $2.5

$14

$7

$10

$8

$9

JOHNEYS DUMPLING HOUSE

$12

$10

KIDS

JOHNEY’S KIDS MEAL
x3 Dumplings with Fries Aioli & Ketchup 

Choose From:  Tiki, Triple Shroom,
Pork & Veg  

CHICKEN NUGGETS
Served with fries or salad

ICE CREAM

MOUNT MADE LOCAL ICECREAM 
(SERVED IN 150ML TUBS)

Flavours: 

Milk Chocolate blended with Whittakers 
chocolate 

Caramelized White Chocolate & Raspberry 

Coconut & Vanilla (Vegan) $8

$13

$12

$7.5

FOOD MENU

$6
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DF = DAIRY FREE  GF = GLUTEN FREE  V = VEGETARIAN  VG = VEGAN  VGO = VEGAN ON REQUEST  GFO = GLUTEN FREE OPTION



WE’RE A LOCALLY OWNED AND OPERATED 2ND GENERATION BREWERY WITH A 
PASSION FOR MAKING TASTY BREWS FOR ALL TO ENJOY! WE’RE SUPER STOKED 
TO BE LIVING, BREWING AND DRINKING IN THE BEST PLACE IN THE WORLD, 
WHICH IS WHY WE ARE DEDICATED TO CRAFTING BREWS SO ANYONE CAN HIT 
THE BEACH, CRACK OPEN A CAN, LAY BACK, AND ENJOY PARADISE! 
ALL OUR BREWS ARE BREWED AND PACKAGED RIGHT HERE ON SITE, USING THE 
FRESHEST INGREDIENTS. 

MOUNT BREWING CO

SALT WATER BLONDE LAGER #1
CRISP, SESSIONABLE, REFRESHING / 4% 

A clean, crisp and refreshing lager. Simple, effecive, 
refreshing and delicious.

HONEY HUSSY / GOLDEN ALE #2
SWEET, MALTY, RICH / 4.5% 
A nice clean malt base with a honey sweetness. 
Brewed with fresh, locally sourced Mossop’s Honey.

BLOWHOLE / PALE ALE #3
BALANCED, REFRESHING, FRUITY / 4.5% 

A true example of a balanced beer - not dominated by 
hops or malt, the perfect balance of both

SEA BEAST / IPA #4
PINEY, SPICEY, BITTER, EARTHY NOTES / 6%

A dedication to NZ Hops, supported by a medium 
body and rich but pleasant bitterness. 

MERMAIDS MIRTH / APA #5
CITRUSY, BOLD, EVERYONES FAVOURITE / 6%   

Packed full of American Hops Citra, Simcoe and Chinook 
it has big Citrus flavour and exceptional drinkability.

THE RISING TIDE

HAPPY 
HOUR

TASTER
(90ml)

HALF
(285ml)

FULL
(425ml)

$7.5 $2.5 $6 $8.5

BEER ON TAP

$7.5 $2.5 $6 $8.5

$7.5 $2.5 $6 $8.5

$7.5 $2.5 $6 $8.5

$7.5 $2.5 $6 $8.5

TASTING PADDLE  
Choose any five 90ml tasters
SEE ‘TASTER PRICE’ FOR PRICE PER TESTER

TAKEAWAY 
CANS

All our products are available in cans.
Check out our website - mountbrewingco.com to find 
a stockist near you. All our beers, ciders and GnT’s are 
available in cans in the Super Liquor next door. 
$10 FYO - FILL YOUR OWN BOTTLES OF OUR RANGE NEXT 

DOOR IN THE SUPER LIQUOR TOO!   

MERCH
Available to purchase at the counter 
TEE’S $40  |   HATS $25  |   BAGS $10  
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MOUNT BREWING CO

MOUNTIE / PILSNER #6
REFRESHING, CRISP, GOOD HOP PROFILE / 5.2%

A rich and crispy,  Pilsner. Proudly brewed with NZ hops, 
delivering zesty, lychee, citrusy-like flavour and aroma.

GOLDEN HOUR / XPA (HAZY)  #10
COCONUT, TROPICAL FRUIT, SESSIONABLE / 4.7%  

A dry, tropical and juicy Xtra Pale Ale. In this beer we pay 
tribute to Idaho-7, Sabro and Nectaron hops.

MR JONES / NEW ENGLAND IPA (HAZY) #11
TROPICAL, BIG FLAVOURS, DENSE BODY / 7% 

Unfiltered and jammed packed with Jonesie’s favourite
- passionfruit and pineapple with all American hops
- citra, zythos, simcoe, and mosiac.

CRAZY HAZY DAZE/NEW ENGLAND IPA (HAZY) #12
SMOOTH, DENSE BODY, CITRUS, JUICY, TROPICAL / 6.4% 

A rich body, balanced with tropical fruit flavours with a 
hint of Pine and a mild bitterness.

KIWIFRUIT / SOUR #13
TART, FRUITY, ZESTY / 4.7% 

A beautifully balanced Sour Gose that hits you with that 
hefty Kiwifruit zingggg!

BLACKBEARD / COFFEE STOUT #16
COFFEE AND CHOCOLATE, MALTY, DENSE, RICH / 6%    

A strong coffee flavoured stout with a medium body and a 
dry roasted coffee finish. 

ORANGE & CHOCOLATE / STOUT (NITRO) #17
RICH, ZESTY, DENSE, BITTER / 5.5%  

Real oranges and cacoa have been added to this 
easy drinking stout in generous proportions.

SHORT-BOARD PALE ALE #30
HOP FORWARD, FULL BODY 2.5%

Made for the heros of summer, the sober drivers 
we wanted to give these guys and gals a full
flavoured and full bodied ale experience they 
deserve.    

THE RISING TIDE

HAPPY 
HOUR

TASTER
(90ml)

HALF
(285ml)

FULL
(425ml)

$7.5 $3 $7 $9.5

BEER ON TAP

$7.5 $2.5 $6 $8.5

$7.5 $2.5 $6 $8.5

$7.5 $2.5 $5.5 $7.5

$7.5 $3 $7 $9.5

$7.5 $2.5 $6 $8.5

$7.5 $2.5 $6 $8.5

$7.5 $2.5 $6 $8.5
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For the month of November all proceeds 
from our shortboard pale ale will be 
donated to Movember



MOUNT BREWING CO

WEST COAST IPA #9
CLEAN, FRUITY, BITTER / 6.7%

A fruity bomb of tropical flavours, with gigantic additions 
of hops delivering a rich and complex body with 
exceptional drinkability. 

ORANGE BLOSSOM HAZY PALE ALE #8
EARTHY, FRESH, FRUITY / 5%

A super sessionble drop with a fresh taste of orange and 
an earthy floral aroma from
dried orange blossom.

PROST PILSNER #7
GOLDEN GERMAN STYLE PILSNER / 5%

A special limited release Pilsner brewed specifically for 
the month of October for Oktoberfest. Brewered only 
with German hops, this beer is dangerously easy to drink. 
PROST! (cheers) 

RED FOREST ALE #21
MALT, FULL BODY, STRONG / 7.5%

Based around a robust Red Ale to warm you this winter 
and incorporating the use of real Pine.

BREAKFAST OF CHAMPIONS #18
ROASTED BANANA, BLUEBERRY, VANILLA, MAPLE SYRUP AND 

OATMEAL STOUT / 7%

A complex beer, supported by chocolate and coffee notes 
- vegan friendly 

RASPBERRY CHOCOLATE STOUT #19
STOUT / 6.5%

Chocolate Raspberry v Chocolate Coconut, identical 
recipe, exact same brew, equally extravagant, just finished 
slightly differently. A rich and decadent Stout with a 
deep and complex malt bill that gives subtle smooth and 
velvety chocolate flavours. Split in two and finished half 
with Raspberries and the other half with  Coconut. Try 
them side by side and let us know which one you prefer!

COCONUT CHOCOLATE STOUT #20
STOUT / 6.5%

See Raspberry Chocolate Stout description above.

HAPPY 
HOUR

TASTER
(90ml)

HALF
(285ml)

FULL
(425ml)

$7.5 $3 $6 $9.5

SEASONALS ON TAP

$7.5 $2.5 $6 $8.5

$7.5 $3 $6.5 $9.5
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$7.5 $3 $6.5 $9.5

$7.5 $3 $6.5 $9.5

$7.5 $3 $6.5 $9.5

$7.5 $2.5 $6 $8.5

HAPPY HOUR! DAILY MONDAY TO FRIDAY 3 - 6PM
ALL MOUNT BREWING CO TAPS $7.50 (FULL 425ml)



MOUNT BREWING CO

PINK GIN & TONIC #14
/ 5% 

A Raspberry flavoured gin & tonic blended with gin, 
raspberry and botanical flavours to create a beautifully 
balanced Gn’T served perfectly over ice with a slice of 
lime, enjoy!

FEIJOA GIN & TONIC #15
/ 5%

A Feijoa flavoured gin & tonic blended with gin, feijoa 
pulp and botanical flavours to create a light, refreshing, 
and tangy Gn’T - New Zealand in a glass enjoy!

THE RISING TIDE

HAPPY HOUR TASTER FULL

$7.5 $2.5 $8.5

MBC GN’T ON TAP

$7.5 $2.5 $8.5
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DARK ‘N’ STORMY #39
 /  4.5%

Based off everyone’s favourite cocktail “dark n stormy” 
we’ve combined traditionally made cider with ginger, 
molasses and spices to replicate that tasty dark ‘n’ 
stormy flavour everyone loves.

STRAWBERRY, LEMON & LIME #38
 /  4.5%

Traditionally made apple cider blended with the taste of 
summer - strawberry, lemon and lime. This cider offers a 
medium sweetness with a refreshing citrus finish.

TART RHUBARB #37
/ 4.5%

Balanced with just the right amount of Rhubarb to create 
a moreish tartness. Not too dry, not too sweet, spring in a 
can!

CLASSIC APPLE CIDER #36
/ 4.5%

Dry, fresh, easy drinking and not too sweet! The perfect 
classic apple cider everyone craves to quench your hard 
earned thirst. 

CIDER ON TAP HAPPY 
HOUR

TASTER
(90ml)

HALF
(285ml)

FULL
(425ml)

$7.5 $2.5 $6 $8.5

$7.5 $2.5 $6 $8.5

$7.5 $2.5 $6 $9

$7.5 $2.5 $6 $8.50



CIDER & BOTTLED BEER

GINGER FUSION (ALC 4%) GINGER BEER
4% ABV HAWKES BAY BREWING CO NAPIER CITY, HAWKE’S BAY

APPLE CRUMBLE CIDER - HERBED / SPICED / HOPPED
5.4% ABV ZEFFER CIDER COMPANY HASTINGS, HAWKE’S BAY

DORIS PLUM CIDER CIDER - OTHER FRUIT
4.5% ABV GOOD GEORGE BREWING HAMILTON, WAIKATO

STEINLAGER PURE
5%

STEINLAGER CLASSIC
5% 

HEINEKEN 0.0 (NON ALCOHOLIC)
0% 

HEINEKEN LIGHT (2.5%)
2.5%

HEINEKEN
5%

CORONA
4.6%

11 ROTATING GUEST BEERS ON TAP.
CHECK OUT THE TAPS INSIDE FOR MORE INFO

THE RISING TIDE

CIDER & OTHER

 TESTER - $3 PINT - $9.5

 TESTER - $3 PINT - $12

 TESTER - $3 PINT - $13.5

BOTTLE - $9

BOTTLE - $9

BOTTLE - $8.5

BOTTLE - $8.5

BOTTLE - $9

BOTTLED BEER

BOTTLE - $9

GUEST BEERS
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    THERISINGTIDEMT

    THE RISING TIDE

THERISINGTIDEMT.COM

    MOUNTBREWINGCO.BREWERY

    MOUNT BREWING CO BREWERY

MOUNTBREWINGCO.COM

    MBC_BEVERAGES

    MBCBEVERAGES

MBCBEVERAGES.COM



DRINKS MENU

NON-ALCOHOLIC

SOFT DRINKS
Cola, Sugar Free Cola, Lemonade,
Ginger Ale
*ADD RASPBERRY $5.5 

LEMON LIME & BITTERS

PHOENIX GINGER BEER

ROA KOMBUCHA
Hibiscus & Berry, Lemongrass & Ginger,
Pineapple & Coconut

MILKSHAKES
Chocolate, Strawberry, Lime or Caramel

ANTIPODES MINERAL WATER  
Still or Sparkling

JUICES

PHOENIX 
Apple & Feijoa, Orange & Mango

JUICY LUCY
Orange, Pineapple, Apple

COFFEE & TEA

LITTLE DRUM
Espresso, Long Black

Flat White, Latte, Cappuccino, Mocha  

POT OF WEBSTERS TEA
English Breakfast, Earl Grey or Peppermint

MILK ALTERNATIVES ALMOND & SOY ADD $1

$5

$9.5

$6.5

 $6.5

$4.5

$5.5

$6.5

COCKTAILS

VANILLA ESPRESSO MARTINI  
Absolut Vanilla Vodka, Fresh Little Drum
espresso, Kahlua

WATERMELON MARGARITA
Tequila Blanco, watermelon syrup,
Triple sec, lime juice, shaken
Want a Classic Margarita? Ask the staff!

LEGENDARY MOJITO
White rum, brown sugar, slapped mint,
fresh lime & soda

SOMETHIN’ PINK
Oranges, fresh lime juice & Triple sec 
stirred with MBC Pink Raspberry G&T

NEGRONI
Scapegrace Gin, Campari & Sweet
Vermouth garnished with a burnt orange

FRENCH MARTINI
Absolut Vanilla Vodka, Pineapple juice,
Chambord

$6

$6

$4.5/5

$5

$15

$15

$15

$14.5

$16

$15

THE RISING TIDE

EVERY FRIDAY AND 
SATURDAY FROM 6PM 
WE HAVE A ROTATING 
COCKTAIL MENU ON THE 
ON-DECK BAR

WE HAVE A WIDE SELECTION OF SPIRITS 
AVAILABLE. PLEASE ENQUIRE WITH STAFF
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CHARDONNAY &
REISLING

3SIXTY2 CHARDONNAY
Hawkes Bay

DICEY REISLING
Bannockburn, Central Otago 

ROSE

MAHI
Marlborough

CHAPOUTIER PAYS D’ OC
LANGUEDOC
France

RED

PINOT NOIR

DICEY PINOT NOIR 
Bannockburn, Central Otago
*Grab it by the glass on Fri, Sat & Sun only

3SIXTY2 PINOT NOIR
Hawkes Bay

BLENDS

MAN O’ WAR SYRAH
Waiheke Island

CRAGGY RANGE TE KAHU
Hawkes Bay

MILLS REEF MERLOT MALBEC  
Hawkes bay 

WINE MENU
WHITE

BUBBLES

LE-CONTESSE PROSECCO  
Italy

LAURENT- PERRIER
CHAMPAGNE
Tours-sur-Marne, France

VUEVE DU VERNAY BRUT OR ROSE
Bordeaux, France (200ml bottle)

SAUVIGNON BLANC

MILLS REEF SAUVIGNON BLANC 
(ON TAP)
Marlborough

LAKE HAYES  SAUVIGNON BLANC
Marlborough

SPY VALLEY EASY TIGER
SAUVIGNON BLANC
(Lower Alc 9.5%) Marlborough

PINOT GRIS

MILLS REEF PINOT GRIS
(ON TAP)
Marlborough

PEREGRINE SADDLEBACK
PINOT GRIS 
Central Otago

$11/45

$13

$13*/59

 $13/59

$99

$14/59

$12/54

$11/49

THE RISING TIDE

$13/59

-/54

$10/-

$12/54

$13/59

$12/54

LIKED OUR WINES TODAY? YOU 
CAN GRAB A BOTTLE TO TAKE 
HOME FROM OUR SUPERLIQUOR 
NEXT DOOR! 

$10/-

$13/59

$11/49
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