
Buzzstop a locally owned and run honey centre, 
café and event space. Owners Nick and Rosie share 
a vision to educate, entertain and engage visitors 
by immersing them in the fascinating life of Bees, 
Beehives, honey production and processing. 
26 Hansen Road, Frankton, Queenstown, New 
Zealand 9371.

Cargo Brewery believe in fresh, locally sourced 
ingredients for both their Brewery and Kitchen. They 
believe that people are unique and so should be the 
products they offer. Cargo Brewery push themselves 
by creating new recipes which will inspire and excite.
172 Arthur’s Point Road, Arthur’s Point, Queenstown

Altitude Brewing is a Queenstown-based craft 
brewery dedicated to producing quality Kiwi beers fit 
for laid back mountain living.
27 Frankton Road, Frankton, Queenstown 9300

Martinez has brought the flavours of Valencia Spain to 
Queenstown by creating authentic Spanish sausages 
and charcuterie. Not being able to find affordable, 
quality chorizo in New Zealand they started to make 
their own for everyone to enjoy.

 

Gibbston Microgreens was established to give the 
Queenstown market a fresh and localised option. 
They are focused on supplying the highest quality 
product with the smallest environmental footprint. 

Diamond Run     $18
Tried & True Vodka, Fino Sherry, Elderflower and 
orange Bitters

Ohana      $18
Widges Gin, Mancino Ambrato Vermouth, fresh 
lemon, passionfruit and egg white

Calypso      $18
Plantation Original Dark Rum, coffee liqueur, 
cold brew and coconut cream

Threesixty Restaurant and Bar partners with 
ECOSPIRITS to reduce our carbon impact. Cocktails 
with the      icon save and average of 30grams of 
emissions per serve.
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Ranger       $17
angus beef patty, cheddar cheese, spicy aioli,
Martinez chorizo, free range egg, lettuce, pickle
and crispy onions
Recommended Brew - Mischievous Kea IPA

Beetloumi       $16
beetroot and quinoa patty, halloumi, 
avocado emulsion, lettuce and tomato
Recommended Brew - Cargo Lager 

Cheeky Moa     $16
fried chicken, spicy maple syrup, slaw, baby cos,
aioli and Gibbston daikon microgreens
Recommended Brew - Panhead Supercharger APA

Wattie the Miner     $18
beer braised lamb shoulder, potato hash, 
mayonnaise, caramelized onion relish, lettuce, 
tomato
Recommended Brew - Altitude Moonlight Stout

Kai Moana      $17
beer battered fish of the day, crispy hash, lettuce,
tomato, onion and malt vinegar mayonnaise
Recommended Brew - Cargo Pilsner

Loaded Hog Fries    $19
slow roastd pulled pork, rustic fries, cheddar cheese
mozzarella, pebre salsa, sour cream and greens

Cauliflower Wings    $14
Sriracha mayo, Coca-Cola infused BBQ sauce
and Gibbston microgreens

Popcorn Chicken    $15
dijonnaise, Buzzstop honey ketchup and pickles

Gibbston Microgreens Salad  $18
poached egg, chorizo, radish, tomatoes
and pickled onions

Turn our burgers into a salad  $19

Twisted fries     $6

Kumara wedges     $6

Rustic fries      $5

Blueberry Cheesecake    $14
yoghurt ice cream, caramel sauce and
blood orange curd

Warm Double Chocolate Brownie $14
vanilla ice cream, cherry compote and 
chocolate mousse

Fruit Salad and Manuka Honey  $14
sorbet, mint

@threesixtyrestaurantandbar
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