


Welcome to the Chandelier Lounge, an oasis where we 
invite you to sit back in the plush high-back chairs and 
relax under the sparkling chandelier. 

The Chandelier Lounge continues the Langham 
Hospitality Group’s tradition of offering Auckland’s 
favourite high tea experience, reinvented to reflect 
Cordis’contemporary style. 

The High Tea by Cordis with TWG features an exquisite 
plated array of handcrafted sweets, pastries and scones 
complemented with a personalised tea sommelier service 
offering luxury TWG tea, coffee or a glass of Louis 
Roederer Champagne.

Monday - Friday 

High Tea $65 per adult
Cody High Tea $38 per child

First Seating: 11:30am - 1:30pm
Second Seating: 2:30pm - 4:30pm

Saturday, Sunday & Public Holidays

High Tea $79 per adult
Cody High Tea $48 per child

First Seating: 11:30am - 2:00pm
Second Seating: 2:00pm - 4:00pm
Third Seating: 4:30pm - 6:30pm

Gluten Free

Dairy Free

Vegan

Vegetarian

Contains Sesame

Contains Nuts

All prices are inclusive of GST. Credit card payments may incur 
a surcharge in addition to the total amount payable. Payments by 
cash or EFTPOS do not attract transaction fees. Complimentary 
Wi-Fi available.

We are proud to share that all of our coffee is sustainably 
certified by the Rainforest Alliance.

Please note products are subject to availability.
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GAPPETISERS

Pumpkin & coconut Soup | 18
Kaffir lime - coconut cream, toasted pumpkin seeds

House smoked salmon | 24
Daikon, house pickles, yuzu kosho mayo, furikake  
quinoa crunch

Venison Carpaccio | 21
Anchovy & tuna sauce, capers, potato & salad leaves 

Pork Belly Bites |20
Chilli caramel, beetroot relish, pickled red onion.

Roasted Pumpkin & Quinoa Salad | 16
Caramelised pumpkin, toasted quinoa, baby spinach,  
hazelnuts, cranberry - maple vinaigrette.

Green Bowl | 18
Broccolini, peas, avocado, soft egg, toasted seeds,  
lemon vinaigrette. 
• Add grilled chicken | 10

Classic Caesar Salad  | 22
Cos lettuce with parmesan shavings, poached eggs,  
bacon, rewena croutons and anchovy dressing.  
(can be made GF) • Add chicken 10 | add prawns 9                        



Beef Fillet 180gm  | 54
Caramelized onion, fondant potato, broccolini, jus.

Pan-Roasted Locally Sourced Fish | 36
Leek ash risotto, ginger & spring onion salsa, saffron  
beurre blanc

Roast Chicken breast | 34
Braised savoy cabbage & golden raisins, peppercorn sauce, 
polenta, pickled onions

Steak frites | 52
Beef Sirloin (250g), steak fries, maître d’hotel butter

Braised lamb shank  | 38
Cumin & root puree, salsa verde, pickled cucumber

Baked portobello mushroom  | 32
Balsamic, kumara miso mash, chilli rosemary butter

MAINS SIDES

Kumara miso mash | 12

Duck fat potatoes | 12 

Glazed carrots, currants & pistachio salsa  | 12

Garden salad, pickled raisins, lemon vinaigrette |10

French fries and aioli | 12

Sautéed garlic broccoli, toasted almonds | 11



Warm cinnamon churros  | 14
Chocolate sauce, whipped cream

Chocolate & hazelnut mousse (GF) | 14  
Chocolate streusel

Baked cheesecake | 14
Berry coulis, mascarpone

Cashew & Mango & coconut cake | 14
Coconut cream, tropical coulis. A
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South Side 24
Scapegrace Dry Gin | Lemon | Manuka Honey | Mint

Chandelier Corpse Reviver 25             
House Peach Blanc | Sauvignon Blanc | Absinthe | Co2

COCKTAILS

Three Berries Negroni 25
Scapegrace Gin | Cocchi Di Torino Vermouth | Campari | 
Summer Berries 

Chandelier Bellini 24
L’Opera Bitter Aperitif | Peach | Prosecco

Dill or No Dill 25
Scapegrace dry Gin | Cocchi Di Torino Dry Vermouth | Dill | 
Washed Olive Oil

Cherry Old Fashioned 24
Thomson Two Tone | Batch 10 Honey Bourbon |  
Otago’s Cherry | Aromatic Bitter

Margarita 24
Blanco Tequila | Orange Liqueur | Lime | Celery Salt

Watermelon Daiquiri 24                
Havana Rum Sousvide Watermelon | Lemon | Oleo 
Saccharum

Spiked Flat White 24
Scapegrace Vodka | Crème De Cacao | Hokey Pokey | Allpress 
Cold Brew Coffee | Coconut

Whisky Sour 24
Two Tone Whisky Infused Orange | Lemon | Pasteurized Egg 
White | Aromatic Bitter

COCKTAILS

Strawberry Blush 16
Seedlip Garden | Yuzu | Strawberry | Cranberry | Co2

Elder & Ember 16
Terps & Co 0% alcohol Gin | Elderflower Peach | Tonic

The Zesty Zest 16
Terps & Co 0% Tequila | Agave | lemon | Grapefruit | 
Orange | Co2

ZERO PROOF COCKTAIL
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Atarangi Rosé
AIX Rosé
Man O’ War Pinqe Rosé

ROSÉ WINE

Maude Brut NV
Giancia Prosseco 
Louis Roederer Brut Premier NV
Louis Roederer Carte Blance Demi-Sec
Louis Roederer Rosé 2012
Louis Roederer Brut Vintage 2009
Louis Roederer Cristal 2009
Veuve Clicquot Brut NV

SPARKLING WINE

23
16 
32

42

98
70

170
210
280
250
500
240

Hunter’s, Gewurztraminer
Carrick Riesling
Fromm Spatlese Riesling
Maude Pinot Gris
Kumeu River Estate Pinot Gris

AROMATIC WINE

17
18
20
19
20

75
75
80
80
85

Hunter’s Chardonnay
Babich Black Label Sauvignon Blanc
Villa Maria Southern Clays Sauvignon Blanc
Man O’ War Gravestone Sauvignon Blanc
Auntstfield Southern Oaks Sauvignon Blanc
Drouhin Vaudon Chablis Chardonnay
Drouhin Vaudon Chablis ler Cru Montmains

ZESTY & REFRESHING WINE

17
16
18

80
72
70
85
90

105
145

16 72
85
75

150ml 750ml 150ml 750ml

18
20
17
17
18
22

75
90
70
80
75
90
85
90
90

199.50
90

Babich Black Label Syrah
Craggy Range Syrah
Babich Merlot Cabernet
Te Mata Estate Cabernet Merlot
Babich Black Label Merlot
Maude Pinot Noir
Elderton Cabernet Sauvignon
Te Mata Awatea Cabernet Merlot
Babich Irongate Cabernet Merlot
Te Mata Coleraine Cabernet Merlot
Neudorf  Tom’s Block Pinot Noir

CLASSIC RED & BLENDS



Havana Club 3 Anos
Havana Club Anejo 7 Anos
Diplomatico Reserva Exclusiva
Kraken Spiced Rum
Plantation XO 20th Anniversary
Sagatiba Pura Cachacha

SUGARCANE

14
14
16
15
18
14

Scapegrace Dry 
Hendricks
The Source Cardrona 
Roku  
Roots Marlborough Dry 
Reid and Reid Native 
Blush Boysenberry 
Tanqueray no.10
Awildian Manuka Gin  
Dr Beak Garden Gin

GIN

14
17
21
16
14
15
15
17
19 
16

Heineken
Tiger Ultra Low Carb
Tuatara Hazy IPA

BEER ON TAP

13
13
13

Cordis Hazy IPA
Cordis IPA
Our Land Pale Ale
Monteith’s Black
Export Citrus Light Beer
Sol 
Monteith’s Original Ale
Monteith’s Crushed Apple Cider
Heineken 0%

BOTTLED / CANNED BEER

13
13
13
12
11
12
11
11
10

Scapegrace Vodka  
Cardona The Reid 
Grey Goose 
Haku 

VODKA

14
22
15
16

Arran Quarter Cask Single Malt
Buffalo Trace
Canadian Club
Cardrona The Falcon
Glenfiddich 12 Y
Glenfiddich 18 Y
Hibiki Harmony
Jack Daniels
Jameson
Johnnie Walker Black
Johnny Walker Blue Label
Lagavulin 16 Y

WHISKY & BOURBON

18
15
14
36
15
23 
30 
15
14
16
45 
21



Maker’s Mark
Michter’s Straight Rye
Monkey Shoulder
Thomson Two Tone

WHISKY & BOURBON

14
18
15
14

Chatelle Napoleon Brandy 
Pere Francois Calvados V.S
Hennessy V.S.O.P
Graham’s Port 20Y
Remy Martin XO 
Pisco Barsol Quebranta
Graham’s Port 10Y

BRANDY, COGNAC & PORT

13
20
14
25
45
14 
15

El Jimador Blanco 
Arette Blanco 
Fortaleza Reposado 
Cenote Anejo
Los Siete Misterios Mexicanito Mezcal

TEQUILA & MEZCAL

14 
16 
21 
18 
24

Lyres Gin 0% 
Lyres Pink Gin 0%
Lyres Tequila 0% 

0% ALCOHOL SPIRIT

12 
12 
12 
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Mate
A traditional herbal infusion from South America, which 
produces a cup with grassy notes and a mild sharpness 
containing a high level of vitamins, minerals and 
antioxidants. 

Choco Mint Truffle 
Showcasing soft notes of vanilla, rich chocolate and a 
hint of mint, this red tea from South Africa is a dessert 
in itself. Suitable for children.

Eternal Summer
A fragrant red tea from South Africa embellished with 
notes of sweet summer rose blossoms accented with raw 
berries leaving a lingering aftertaste of Tuscan peaches. 
Suitable for children.

Creme Caramel 
A delicate red tea from South Africa with a secret TWG 
blend of sweet French spices. Suitable for children.

DECAFFEINATED 
& THEINE FREE TEA

Orange Tea
A perfectly balanced black tea blended with orange which 
infuses into an unctuous cup with a hint of tart acidity. 

French Earl Grey 
A fragrant variation of the classic Earl Grey delicately 
infused with citrus fruits and French blue cornflowers.
 
Imperial Lapsang Souchong
A smoky black tea boasting beautiful leaves and a smooth, 
full bodied flavour infused with the aroma of rare Chinese 
pine. 

English Breakfast Tea
This classic very strong and full bodied tea has light floral 
undertones and is the perfect accompaniment for your 
high tea experience. 

Chrysanthemum Black Toucha 
A compressed TWG tea with pristine chrysanthemum 
blossoms to yield an infusion of floral sweetness.

Loose Vanilla Bourbon Tea
A red tea from South Africa, blended with sweet TWG 
Tea vanilla. Enveloping, this theine-free tea can be served 
warm or iced at any time of the day. Suitable for children.

BLACK TEA



Ti Kuan Yin
A superior Oolong tea boasting large leaves rolled into 
Emerald pearls that exhale a flowery fragrance and a lightly 
astringent infusion.

Oriental Empire 
A unique creation of China method blue and black tea 
blended with the zest of tart citrus fruits producing an 
enlivening and refreshing drink. 

TWG Kwai Flower Superior Loose 
This semi-oxidised, large-leaf  TWG Tea delicately blended 
with the pollen of osmanthus blossoms gives a bright, 
golden-yellow cup. Mild and subtle, it yields an incredibly 
aromatic fragrance of ripe Tuscan peaches.

TWG Signature
A twist on TWG Tea’s renowned signature tea, this is an 
ethereal blend of white tea with notes of fruits and flowers 
from the Bermuda triangle, which leaves a lingering 
aftertaste of wild berries and anise.

OOLONG TEA

Jasmine Queen 
Intoxicating TWG jasmine flowers enhance the sparkling 
elegance of this delicately fashioned green tea. 

Emperor Sencha 
A fine tea with a subtle taste, this invigorating Japanese 
green tea is ideal during high tea as it is rich in vitamin C 
with little theine.

Silver Moon 
A blend of green teas accented with a grand berry and 
vanilla bouquet. Suave, with just a hint of spice, the perfect 
tea for a special moment. 

Moroccan Mint Tea 
A timeless classic this fine green tea is perfectly blended 
with suave and strong Sahara mint.

GREEN TEA
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Napoleon Tea
An elixir that will surely inspire joyful Christmas celebrations. A blend 
of white and black tea resounding with fragrant spices and tones of 
clementine, and rich Tahitian vanilla.

EXCLUSIVE BLEND TEA

Emperor Pu-erh
Recognised for its medicinal qualities, this matured tea yields a strong 
and earthy fragrance with a warm taste of terroir. 

MATURED (PU-ERH) TEA

Cappuccino 
Chai Latte 
Espresso 
Flat White 
Fluffy 
Latte 
Long Black 
Macchiato 
Mochaccino 
Piccolo 
Short Black

SELECTION OF COFFEE

Milk Chocolate

HOT CHOCOLATE



RED PANDA HIGH TEA

Proudly supporting The Red Panda at Auckland Zoo.

Welcome

Call Me Cody – Mini bacon and veggie quiche (Cody’s favourite brunch bite!)

Savoury Safari

Monkey Bites – Mini ham & cheese sandwiches cut into jungle shapes
Zebra Stacks – Rolled tortilla pinwheels with cream cheese and rainbow veggies
Tuatara Treats – Cheese cubes and cherry tomatoes on skewers
Butterfly Wings – Triangle-shaped bread with chicken mayo and poppy seeds

Scone Zone

Buttermilk scone with berry jam and whipped cream
Served with a mini pot of wild honey

Sweet Wilderness

Tiger Tail Puff – Berry & white chocolate cupcake with bamboo topper
Jungle Jump – Chocolate mud cake with leaf sprinkles
Safari Swirl  – Tropical fruit lollypop
Cody’s Treat – Red Panda macaroon with fluffy tail frosting

Extra Fun

•	 Collect your own Adopt a Red Panda Badge.
•	 Purchase a Cody Plush Toy and proceeds go towards Auckland Zoo.
•	 Check out the Animal Fun Fact Cards on each table.
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Your feedback is very important to us.
Please scan the QR code below to leave us a review.

HOW WAS YOUR EXPERIENCE?

Discover the hidden gems of Cordis, Auckland! 

Facebook: Cordis Auckland 
Instagram: @cordis_auckland 


