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You are sitting on the top shelf of the

old Public Trust Building. This beauty
opened its doors in 1925, designed by famed
architect & local legend Cecil Wood.

Before the 2011 Canterbury Earthquakes, This
building was home to plenty of offices & a
couple of hospitality haunts on the ground
floor, including the gone but not-forgotten
Tru Bar.

After two & a half years of jumping

through flamed hoops & a sprint from the
Christchurch City Council with the liquor
license in hand, Mr. Brightside was opened
to the public at 5pm, the 2nd December 2020.
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WHY MR
SORIGH TSIDE,

We will give you two reasons.

Christchurch is made up of plenty of

strong, resilient folk, & we are the home of
optimism. We want to encourage nothing but
positive energy.

No matter how tough your day has been,
remember here is where you come to leave
your worries downstairs & to let your hair
down.

As for the second reason, well, it’s quite
simple. Mr. Brightside is the last bar In
town to see the sun.

Whether it’s the Big yellow sun in the sky
or if the sunshine is liquid, either way,
soak it in, check out the beautiful views
& enjoy the delicious cocktails, eclectic
curated playlists &, of course, the company
at your table.




Now that you’ve had a brief history
lesson, it’s time to enjoy some casual,
high-energy hospitality. We describe our
hospitality as ‘Seriously Fun’; we want to
have fun at work, & we want you to have
fun at our work; however, we also want to
show that we take our trade seriously &
will strive to offer you the best service
in town.

We have a very strong emphasis on our
cocktail program, from bottled classics to
a coffee cocktail selection & everything
in between. However, we also love to offer
a great variety of wine, & yes, we serve
real pints (& Superdugs).

Along with offering you a dedicated
elevated food menu, sit back & let us give
you some good old-fashioned table service
from Open to Close.

For more house rules, please jump to the
last pages of the menu; if you are not
interested, then turn over the page &
let’s choose some delicious drinks!

“We hope you enjoy your stay, It’s good
to have you with us, even if it’s just for
the day”

M
!ﬁ% tside

mrbrightside.co.nz



BOT TLEL
COCKTAIL

Classics with a little twist. These drinks are pre-batched, pre-diluted & ready to
serve! These are spirit-forward drinks, meaning they are sippers & served either on
a rock of ice or in a chilled coupe glass. These drinks are spirit-forward, strong &
designed to be sipped & savoured.

Strawberry Rhubarb Negroni - $20

@ Dancing Sands Strawberry & Rhubarb Gin,
Rhubarb Liqueur, Campari, Sweet Vermouth.
This is a negroni; this is going to have
plenty of bite & should be treated with
love. Nurse this drink & enjoy every sip,
bitter & strong with a hint of sweet
strawberry.

Cucumber Martini - $20

Roots Marlborough Dry Gin, Titos Homemade
Vodka, Cucumber Vodka, Dry Vermouth,
Cucumber.

A crisp & tranquil experience. A vesper for
someone who prefers rooftop bars & party
shirts instead of a tux at the poker table.




Pineapple Gimlet - $20

Roots EcoGin, Pineapple & Camomile Tea
Cordial, Lemon Peel

Incredibly refreshing on a hot day,
welcoming with a cool breeze. Camomile
playing the perfect wingman to the sweet
pineapple.

PB & J 01d Fashioned - $20

Mackintosh Scotch Whisky, Sheep Dip Peanut
Butter Whiskey, Créme de Framboise, New
England Cranberry Bitters

A nostalgic sweet old fashioned that might
be able to convert some of the staunchest
straight whisky drinkers. Big on the peanut,
with an uplifting raspberry finish.

Little Dove - $20

Los Arcos Tequila, Dry Vermouth, Pink
Grapefruit Liqueur, Sugar

Summer sipping. A bottled Paloma without
the bubbles, tart & citrus driven but
with that little bit of sugar for a

very soft mouthfeel.



PREMIUN MIXERS
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East Imperial, proudly made in New Zealand from the highest quality, sustainably
sourced, all-natural ingredients. We have matched the East Imperial range with some
personal favourites from the back bar.

East Imperial Royal Botanic
w/ Citadelle Dry Gin (France) - $16.5

This tonic is the love child of elderflower
& red grapefruit. Sweet upfront with a nice
little linger of a bitter finish. Mixed with
Citadelle Dry, a gin with plenty of citrus,
aromatic undertones & a kick of sweetness.

Served with fresh berries.

East Imperial Grapefruit Tonic w/ Roots
Marlborough Dry Gin (New Zealand) - S$S16.5

Grapefruit on Grapefruit on Grapefruit,
what could go wrong! Our favourite
local-ish Gin, Roots Marlborough Dry, with
its big botanicals of grapefruit & Nelson
hops enhanced with the zesty, pomelo-driven
East Imperial Grapefruit Tonic.

Served with fresh pink grapefruit &
Elemental Grapefruit & Hops Bitters.
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East Imperial Yuzu Tonic
w/ Belvedere Vodka (Poland) - $16.5

Big bright citrus number, the classic

Vodka Tonic, with Yuzu tonic. Yuzu is best
described as a hybrid between lemon &
mandarin, which works a treat along with the
vanilla peppery notes of Belvedere Vodka.

Served with fresh lemon wheel.

East Imperial Mamosa Ginger Beer w/
Plantation Stiggins Smokey Pineapple Rum
(Caribbean) - $16.5

Ginger sourced from East Africa & the
Caribbean, a hell of a lot less sugar than
other ginger beers but an incredibly long-
lingering ginger spice. Perfect with the
sweet & smoky Plantation Pineapple Rum.

Served with fresh lemon

East Imperial Dry Ginger Ale
w/ Hennessy VSOP Cognac (France) - $16.5

With low cane sugar content, this natural
ginger root shines after a first-up floral
hint. A great pairing partner with the
warm & rich apple, honey & spice from the
Hennessy VSOP.

Served with fresh lime & Apple
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Always has been special at Mr. Brightside to see so many of our regular customers
from the past three years coming into the venue; even if they live out of
Christchurch, they are still always checking in for a long night on the rooftop.
Staff recognising this over drinks after work led to chats about old cocktails of
yesteryear from our previous menus. This is a little list of some of the people’s
choice favourites over the past three years.

Pickled Blueberry Fizz - $19

Absolut Vanilla Vodka, Pickled Blueberry
Juice, Passionfruit, Lemon Juice, Soda.

This sweet & sour fizz had appeared on the
menu from Autumn 2021, such a popular drink
& with blueberry juice flying around the bar,
it was soon decided that the bartenders
shouldn’t wear exposed white tee shirts.

Tropic Player - $19

Plantation 3 Star White Rum, Passionfruit,
Mango, Ginger, Mint, Citrus, Soda

Mojito, Mo Problems. The Tropic Player was
the most popular drink from our 2021-22
mojito page.

A tropical Mojito done right! Best enjoyed
wearing the signature Kangol hat.




French Royale - $20

Tried & True Vodka, Créme de Framboise,
Pineapple Juice, Cloudy Bay Pelorus

From our original menu, Summer 2020-2021.
No surprises that a French Martini charged
with sparkling wine & garnished with
grenadine love hearts would be our top
seller for the season

Kiwi 75 - $20
Roots EcoGin, Kiwifruit Puree, Citrus,
Cloudy Bay Pelorus

Kiwi 75 has been on the menu since Summer
2021-2022. A crowd pleaser amongst locals &
those visiting beautiful the South Island.
Local Gin, Local Wine, & that delicious
bittersweet Kiwi.

Little Miss Lover - $20

Tito’s Homemade Vodka, Watermelon, Mint,
Citrus, Ginger Beer

Our most popular cocktail of 2023. Simple &
delicious, the refreshing sweetness of the
watermelon & mint mixed with the spice of
ginger beer & zing of fresh lime.
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An eclectic mix of all genres, we are talking about the collaborative mix of house

flavours injected into classic combinations to make modified modern favourites.

Many of our cocktails are inspired by many classics, & its always important to
recognise & appreciate the bartenders who have set that standard.

Burning Man Bloody Mary - $18

House tomato bloody mix with your choice of
poison, Tequila, Vodka or Gin

Every bar has its own Blood Mary; we pack
ours with fresh peppers from Rata Farm,
Nelson, along with a couple of drops of
Scrappys Celery Bitters & Fire Tincture.

We serve this Medium, but we can increase
the heat!

; Coachella - $19
g , Los Arcos Tequila, Elderflower Liqueur, Fresh
a

,i‘f)I Mint, Smashed Cucumber & Jalapeno.

Super refreshing & smashable for the
sunshine, this hot day favourite is served
with the littlest kick of spice from the
jalapeno, but it’s mainly all about the
greens!
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Electric Daisy - $19

Plantation 3 Star White Rum, Barsol Pisco,
Mathilde Pear Liqueur, Lemon, Ginger

A Daisy with some extra spice & bitters.
Served short over crushed with a mixture of
fresh & dried pears.

Lollapalooza - $20

Plantation 3 Star White Rum, Plantation
Fancy Stiggins Pineapple Rum, Blue Curacao,
Coconut, Pineapple Juice, Lemon, Sparkling
Wine

Yes, this is the blue one. A Blue Hawaiian
that has been charged with bubbles.

Served Tall & Frosty with pineapple &
desiccated coconut.

“Extraordinarily impressive”.

Summerfest Spiced - $20

Canrock Spiced Rum, Ferrand Orange Curacao,
Mango, Coconut, Citrus

Just as the name suggests, this is summer in
a glass; we keep plenty of citrus in the mix
to balance out that delicious sweetness of
the mango, coconut & vanilla tones of the
Canerock Spiced Rum.
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Sweet Home Alabama - $19

Pomegranate Gin, Campari, Elemental
Grapefruit & Hops Bitters, Ruby Red
Grapefruit Juice, Foam, Soda.

Amazingly bitter-sweet & a real cleanser.
Served tall & frothy. A little riff on
the Campari Sun, a slugging dangerously
delicious drink popular in ‘Bama.

Yes, we can make that for you too.

London Calling - $19

Roots EcoGin, Aperol, Mathilde Créme de
Cassis, Sweet Vermouth, Mixture of dark &
red berries, Citrus.

Bramble meets Negroni. Shaken like crazy

& strained in a short glass packed with
crushed ice. Super berry driven with a cute
citrus pinch.




Venice Queen - $20

Absolut Vodka, Hennessy VS Cognac, Mathilde
Créme de Peche, Peach Puree, Lemon, Cloudy
Bay Pelorus Sparkling Brut

Shake, Strain & charged with Cloudy Bay
bubbles. If you’re a bellini lover, then

you are more than experienced to enjoy this
peach bomb, served with a strip of smashed-
up sweet dried peaches.

Down In Mexico - $20

Los Arcos Tequila, La Trevisia Mezcal,
Ferrand Orange Curacao, Red Hot Chili
Peppers, Citrus,

Face it, Chili Margaritas aren’t going
anywhere. The year-round favourite party
starter & a staple of a rooftop bar. We pack
our Margarita with superhot sweet Habaneros
courtesy of Rata Farm, Nelson. We start with
a mild to medium pinch, but if you want us
to lift the heat, don’t be afraid to ask

New York State Of Mind - $20

Mackintosh Whisky, Ardbeg 10y, Elemental
Blackberry & Balsamic Bitters, Lemon, Dairy,
Red Wine Float.

New York Sours are making a comeback, &
clarification is still as cool as ever to
create a clean-looking sour with plenty of
punch. We couldn’t resist the small addition
of the Ardbeg 10-year-old to give a little
vanilla smoke.

Served very short & over block ice. This is
a real sipper.



COFFEE
OP TTONS

It is true, we don’t have a coffee machine. However, we have put together a nice

selection of Café favourites to enjoy after your meal or even to get your night
going. The beauty of coffee is that it calms you down or picks you up
Our coffee is brought to you by Harpoon Cold Brew & Quick Brown Fox.

Quick Fix - 818

Titos Homemade Vodka, Quick Brown Fox Coffee
Liqueur, East Imperial Tonic Water.

A straight forward as you can get, but so
very deceivingly refreshing. The perfect
pick me up to a big night out, aperitivo at
its best & a staff favourite.

. Welcome To Canerock - $19
A Canerock Spiced Rum, Tempus Fugit Creme de
- X

L ) Banana, Elemental Coffee & Pimento Bitters,
Coconut Milk, Citrus.

A cracking Spiced Rum 0ld Fashioned with
plenty of Vanilla undertone. Clarified,
batched, stirred down & ready to serve on a
block of 1ice.




Coffee & Cigarettes - $20

Titos Homemade Vodka, Tempus Fugit White
Créme de Menthe, Full Cream, Cold Brew
Coffee.

More Mint ice vape or a menthol than a
full-blown cigarette, another cross-classic
mash-up of part grasshopper, part espresso
martini. Served in a chilled coupe glass
with a chocolate mint dirt.

Stay Puft Toasted Marshmallow
Espresso Martini - $21

Absolut Vanilla Vodka, Quick Brown Fox
Coffee Liqueur, Creéme de Framboise, Creme de
Mure, Harpoon Cold Brew Coffee.

An oldy but a goody always makes a way
onto menus, & you can’t blame us—a heavy
shake garnished with a row of toasted
marshmallows.

Coffee Shop Escape
(The Café Colada Drink) - S22

Plantation Original Dark Rum, Quick Brown
Fox Coffee Liqueur, Quick Brown Fox Flat
White, Dairy Trio of Full, Evaporated,
Condensed, Harpoon Cold Brew, Butterscotch
Cream.

Coffee charged Colada without the Pina.

A very heavy shake & served tall over a
chimney of ice. We couldn’t help but finally
get creaming guns to lace the drink with

a butterscotch cream float. Sprinkled with
smashed-up toffee.
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Whether you‘re taking it easy, the booze
isn’t for you, or you’re a bloody legend
& driving your mates around, we have you
covered!

Non Alcoholic Cocktails - $15

Like A Virgin Lyres London Pink, Strawberry,
Coconut, Lemon, Creanm.

SoberCoaster Lyres White Cane Spirit,
Passionfruit, Lemon, Foam, Soda.

High & Dry Lyres London Dry, Watermelon,
Grapefruit, Ginger Beer.

CURIOUS AF - $11

Non-alcoholic canned cocktails that are laced with Afterglow,
a 100% natural botanical heat extract that mimics the pleasant
warmth of alcohol. Our Curious AF cocktails are made with love,
jazzed up with fruit, & served over ice.

Grapefruit Margarita
with fresh grapefruit & salt rim.

Tokyo Highball
with fresh lemon & apple

Dark & Stormy
with fresh lime & bitters

OTHER OPTIONS
Pals 0% Red One - Red Peach, Yuzu, Soda - $10

Heineken Zero - $11



SPARKLING
WINE




SPARKLING 125m1  Btl.
Cloudy Bay Pelorus, Marlborough 14 77
Cloudy Bay Pelorus Rose, Marlborough 16 90
Amisfield Methode

Traditonnelle, Central Otago 110
Veuve Clicquot N.V, Reims 22 120
Moet & Chandon N.V, Rose, Epernay 130
Laurent Perrier

La Cuvee, Tours-sur-Marne 140
Veuve Clicquot N.V Rose, Reims 150
Perrier Jouet, Epernay 160
Bollinger Special Cuvee, Ay 190
Laurent Perrier

Millesime, Tours-sur-Marne 210
Buinart Blanc de Blanc, Reims 240
Veuve Clicquot Extra

O0ld Extra Brut, Reims 260
Dom Perignon, Epernay 500
Armand de Brignac Blanc

“Ace Of Spades”, Chigny-les-Roses 850
Dom Perignon Rose, Epernay 1000
SAUVIGNON BLANC 150m1 250ml  Btl.
Spy Valley, Marlborough 13 21 63
Cloudy Bay, Marlborough 17 26 82

Bryterlater, North Canterbury 90



CHARDONNAY 150m1  250ml
Claymore Voodoo Child,

Clare Valley 183 21
Bogle, California
Bilancia, Hawkes Bay 18 29

Peregrine, Central Otago
Kendall Jackson Grande Reserve

Man O War Valhalla,
Waiheke Island 23 36

Greystone, North Canterbury
Elephant Hill Reserve, Hawkes Bay
Dry River, Marlborough

Tolpuddle, Tasmania

PINOT GRIS
Mahi, Marlborough 13 21

Valli Waitaki Vineyard,
North Otago

Famille Hugel Classic, Alsace

RIESLING
Greystone, North Canterbury 13 21
Mishas ‘Limelight’, Central Otago

Dr. Loosen ‘Red Slate’, Mosiel

Btl.

63
75
87
95
110

112
115
130
150
180

63

75
90

63
75
90



CHENIN BLANC 150ml  250ml

Famille Bourgier
Vouvray, Loire Valley 15

Dicey, Central Otago
Marc Bredif Vouvray, Loire Valley

Radford Dale ‘Renaissance’,
Stellenbosch 20

WHITES OF INTEREST
Chaffey Bros ‘Dufte

Punke’, Eden Valley 13
d’Arenberg ‘Money Spider’
Roussanne

Nautilis Alabarino, Marlborough

Nanny Goat Crossbreed,
Central Otago

Cable Bay Viognier,
Waiheke Island

ROSE
Spy Valley, Marlborough 13
Two Rivers, Marlborough

E.Guigal Cote Du Rhone,
Rhone Valley

Man O War ‘Pinque’,
Waiheke Island

Peregrine, Central Otago 16
Minuty, Provence
Amisfield, Central Otago

Bryterlater ‘Brambles’,
North Canterbury 19

Whispering Angel, Provence 22

24

32

21

21

25

31

Btl.

70
77
85

98

63

65
78

80

90

63
68

70

72
78
80
85

93

35 105



PINOT NOIR
Deliverance, North Canterbury

The Edge By Escarpment,
Martinborough

Peregrine ‘Saddleback’,
Central Otago

Cloudy Bay, Marlborough

Valli ‘Bannockburn’,
Central Otago

Bryterlater ‘Ernest’,
North Canterbury

150m1

14

16

24

Rippon ‘Mature Vine’, North Otago

High Garden, Central Otago
Tolpuddle, Tasmania
Amisfield RKV, Central Otago

250m1

23

26

36

Btl.

68

70

78
90

108

120
140
160
180
250



SYRAH VARIETALS 150ml  250ml

Claymore ‘Dark Side of
The Moon’, Clare Valley 16 26

Two Hands ‘Gnarly Dudes’, Barossa

Bryterlater ‘Yonder’,
North Canterbury

Ferraton Gigondas ‘La Murailles’
GSM, Rhone Valley

Te Mata ‘Bullnose’, Hawkes Bay

MERLOT & CABERNET

Pegasus Bay Merlot Cabernet,
North Canterbury 16 26

Elephant Hill M, Hawkes Bay
Man O’ War ‘Ironclad’ Blend

REDS OF INTEREST
Pegasus Bay ‘Vergence’

Francis Ford Coppola Zinfandel,
California

Muddy Water Pinotage,
North Canterbury

Btl.

78
90

100

145
160

78
85
110

90

110

120
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350m1 500ml

Heineken 10

Heineken Silver 10

14
14

Schooner Pint Superjug

Tuatara Hazy Pale Ale,
Kapit Coast 12 16

Double Vision Brewery
‘Smooth Operator’ Cream Ale,

Wellington 11 15
Beer Baroness ‘First Lady,

APA, Christchurch 11 15
B.Effect Dry Apple

Cider, Wanaka 10 14
Pals On Tap

Vodka, Red Peach, Yuzu, Soda 12

Heineken 5%

Corona 4.5%

Better Beer 4.2%

Heineken Light 2.5%

Heineken Zero 0.0%

Cassels Milk Stout 5.2%

Royal Jamaican Ginger Beer 4.5%
Duncans ‘Whippy Milkshake’ IPA 6.3%
Tuatara ‘Optical’ Hazy IPA 6.6%

Tuatara * Reptillian’
West Coast IPA 6.4%

Morningcider Strawberry
& Rose Cider 4.9%

Pals Range

50

45

45

45

11
11
11
10
10
12
12
12
12

12

12
11



BOILER
MAKER

Originally, whisky & an Ale after a hard day at work. We are taking a fresh approach
to matching this hospitality staple. Take your time & enjoy both drinks side by side,
don’t rush it, & even if you have had a hard day at work, just remember to look on
the Brightside, you are in a Rooftop Bar! Enjoy!
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Tuatara ‘Optical’ Hazy IPA
& Canerock Jamaican Spiced Rum - $23

Mango, passionfruit & pineapple flavours with
big kicks of Citra, Mosaic & Galaxy hops.
This is an IPA for those tropical island
lovers. Sip alongside the deliciously smooth
Canerock with its infusion of vanilla pod,
Jamaican ginger & Caribbean coconut.

Tuatara ‘Reptillian’
West Coast IPA & Ardbeg 10 YO - $24

West Coast IPA is known for its big hop game
& bitterness. The Reptilian is an IPA with a
bold biscuit base infused with pine, citrus
& wild berry notes.

Enjoy next to the smoky vanilla flavours of
Ardbeg 10-year-old; enough citrus in this
Islay whisky to 1lift the IPA hoppiness while
adding a whole new dimension with the peat.

Royal Jamaican Alcoholic Ginger Beer
& Herradura Reposado Tequila - S26

Straight from Jamaica, our biased opinion

is this is the world’s premium alcoholic
ginger beer, full-bodied & full of delicious
spicy ginger. What better way to enjoy than
with another classic - Herradura Reposado?
A staple on many back bars in the city, this
will always be a classic with its smooth
vanilla palate with cinnamon sugar & pear,
perfect for lengthening the ginger kick.
Best enjoyed with a half-untucked collared
work shirt on a screaming hot day.



Spruce up your spirits with one of our East Imperial Premium Mixers for an extra - $4

GIN

Roots Marlborough Dry, New Zealand 14
Tanqueray, Scotland 14
Elephant, Germany 14
Abelfords Bathtub, England 14
Citadelle, France 14
Four Pillars Rare, Australia 14
Roku, Japan 14
Scapegrace Silver, New Zealand 14
Never Never Juniper Freak, Australia 15
Plymouth, England 15
Portobello Road, England 15
Scapegrace Black, New Zealand 15
Tanqueray No. 10, Scotland 16
Hendricks, Scotland 16
Monkey 47, Germany 16
The Source, New Zealand 16
Ki No Bi Kyoto, Japan 17
Four Pillars Chardonnay

Cask, New Zealand 17

The Source Barrel Aged, New Zealand 18



FLAVOURED GIN

Malfy Con Arancia, Italy
Malfy Limone, Italy
Malfy Rosa, Italy

Ginato Melograno (Pomegranate), Italy

Laughing Club Pink, New Zealand

Dancing Sands Sunkissed, New Zealand
Four Pillars Bloody Shiraz, Australia

Four Pillars Olive Leaf, Australia

Little Biddy Pink, New Zealand
Herno Sloe , Sweden

Warners Elderflower, England
Warners Raspberry, England

Monkey 47 Sloe, Germany

VODKA

Broken Shed, New Zealand
Belvedere, Poland

Reyka, Iceland

Grey Goose, France
Scapegrace, New Zealand

The Ried, New Zealand
Crystal Head Aurora, Canada

Belvedere Smogory Forest, Poland

14
14
14
14
14
16
17
18



RUM

Wray & Nephew, Jamaica

Goslings Black Seal, Bermuda
Mount Gay X0, Barbados

Matusalem 15 YO, Dominican Republic
Flor De Cana 18 Y, Nicuarguia
Plantation Overproof, Caribbean
Matusalem 23 Y, Dominican Republic
Flor De Cana 25 Y, Nicuarguia
Santiago De Cuba 20Y, Cuba

Mount Gay Port Cask, Barbados,

Plantation X0 20th
Anniversary, Caribbean

SPICED & FLAVOURED RUM

Six Spiced Botanical,
New Zealand

Kraken, USA
Sailor Jerry, USA

Spirited Union Organic
Coconut, Holland

Plantation Stiggins
Fancy Pineapple, Jamaica

Plantation Stiggins
Smokey Pineapple, Jamaica

Foursquare Spiced, Barbados,

12
14
14
15
15
15
20
25
28
30

60

12
12
12

12

12

13
14



GRAPES

Barsol Quebranta, Peru
Barsol Acholada, Peru
Barsol Mosto Verde, Peru
Hennessy VS, Cognac

Darroze VSOP, Armagnac
Hennessy VSOP, Cognac
Pierre Ferrand 1840, Cognac

Hennessy X0, Cognac

AGAVE - TEQUILA

Calle 23 Blanco, Jalisco
Arquitecto, Jalisco

Herradura Reposado, Jalisco
Calle 23 Anejo, Jalisco
Casamigos Reposado, Jalisco
Herradura Ultra Anejo, Jalisco
Casamigos Anejo, Jalisco

Foraleza Anejo, Jalisco

AGAVE - MEZCAL

Gracias a dios Espadin
Joven, Oaxaca

Ilegal Joven, QOaxaca

Gracias a Dios Espadin Reposado, Oaxaca
Ilegal Reposado, Oaxaca

Derrumbes, Tzitzio

I1legal Reposadol, QOaxaca

Casamigos Mezcal, Jalisco

12
12
12
12
15
15
16
22

14
14
14
16
18
23
27
30

12
14
15
16
18
22
27






BOURBON

Buffalo Trace, Frankford KY

Knob Creek 9 YO, Clermont KY
Woodford Reserve, Versailes KY
Makers 46, Clermont KY

Gentleman Jack, Lynchburg TN

Eagle Rare 10 YO, Frankford KY
Bernheim Small Batch, Bardstown KY

E.H Taylor Single Barrel, Frankford KY

RYE

Canadian Club 12 YO, Windor ON

The Gospel Straight, Melbourne VIC
Canadian Club 20 YO, Windosr ON

Sazerac, Frankford KY

BLENDED

Mackintosh, Scotland
Monkey Shoulder, Scotland
The Dead Rabbit, Ireland
Chivas 18 YO, Scotland

14
14
14
14
14
18
20

14
15
16
18

12
14
16
16



SINGLE MALT
HIGHLANDS

Covering all the islands, the far north & neighbouring Edinburgh,
the Highlands are Scotland’s biggest whisky region. These whiskies
are very diverse, from light & floral to the big, bold & robust.

Glenmorangie Quinta Ruban 14
Loch Lomond 14 YO 20
The Macallan 12 YO Sherry Cask 25
Glendronoach 21 YO 40
Glenmoranige Signet 50
SPEYSIDE

Don’t fancy peat, then you’re looking at the right section
Speysides are all about fruit. Packing apple & pear along with
those delicious honey vanilla notes.

GlenAllachie 15 YO Sherry Cask 18
Balvenie 14 YO 35
Glenfiddich Grand Cru 50
CAMPBELLTOWN

Campbelltown is down the southwest of the highland region, a swim
between Islay & the Lowlands. Surrounded with plenty of water means
plenty of salt & some robust flavours of fruit & toffee. Don’t be
shocked to see smoke in the mix on the palate

Kilkerran 12 YO 14

Glen Scotia ‘Victoriana’ 18



LOWLANDS

Lowlands tend to be a little more on the soft side, a nice light
welcoming to a whisky newbie. However, there is still plenty of
character with round notes of ginger, cream, toffee & toast.

Auchentoshan 12 YO 16
Glenkinchie 12 YO 20
ISLAY

“I like it peaty”, “I want it smokey”. This is your holiday spot!
Fiery & heavily peated whiskies are what we have to offer here. Of
course there is still plenty of salt & the sea to be found once it
hits the lips.

Ardbeg 10 YO 14
Ardbeg Uigeadail 16
Kilchoman ‘Machir Bay

Cask Strength’ 20
Laphroaig PX Cask 32

Ardbeg 19 YO 55
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POSTMIX

Coca Cola

Coke No Sugar

Sprite

L & P Ginger Beer
Schweppes Ginger Ale

Schweppes Tonic Water

JUICE
Orange
Pineapple
Apple
Cranberry

Pink Grapefruit

HARPOON COLD BREW COFFEE
Recommend with soda

VOYAGE, NEW ZEALAND MINERAL WATER
SPARKLING 1L
STILL, 1L

EAST IMPERIAL PREMIUM MIXERS

East Imperial Tonic

East Imperial Royal Botanic Tonic
East Imperial Grapefruit Tonic
East Imperial Yuzu Tonic

East Imperial Light

East Imperial Ginger Beer

East Imperial Ginger Ale
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R20 VENUE

At all times, we run an R20 establishment,
meaning all our guests must be 20 or over.
We want to offer you an adult, slightly
contemporary environment. We have always
said that this is the place for Mum & Dad to
hide for another two years.

VENUE HIRE & BOOKINGS

We can offer private functions from Sunday
to Thursday. For any group over ten guests,
we will ask for a $10 pre-authorization per
person when making a booking; this is not

a charge, it’'s just a guarantee that our
guests will join us on the day. For more
information, please ask the team or visit
our website www.mrbrightside.co.nz to send
an enquiry.

OVER THE BALCONY

We love our city & the people walking &
exploring its streets. We also love our
venue & being able to offer an open-air
balcony. If anything is thrown over the
balcony, then this will result in a lifetime
ban. We don’t have time for this & those
wanting to ruin the positive vibes. Please
keep your drink in your hand, & we ask you
not to lean over the balcony or even suggest
the idea.



HAVE FUN

Whether you’'re in for a long lunch, a
couple of champers with your lover or

a group of party animals, we encourage
nothing but positive vibes. Say hello to
your neighbour, please respect the venue
& get to know the staff. They work bloody
hard & love doing it!

L OSING
DTS

A big thank you to every single person that
makes Mr. Brightside possible. It had been

a journey opening the venue, & we are proud
to be in our fourth year of trading.

Of course, this wouldn’t be possible without
the dedicated tradespeople, the amazing
suppliers of stock, the incredible staff who
work between the hours of 8am to 4am & most
importantly, without our awesome patrons.

“It’s good to have you with us,
even if it’s just for the day.”
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