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The Grange Bar & Bistro
"Calling The Grange a restaurant 
would be an understatement. 
It’s a cultural space for the local 
community, striving to fulfill all of 
our gastronomic needs…

Whether it’s a quick drop-in meal 
or a drawn-out, romantic dinner on 
the terrace at sunset, the new heart of the North 
Shore will always be ready to give you a superb experience" 

– Denizen Magazine.

Open Mon to Fri 8am-late, Sat & Sun 9.30am-late 
At Goodside, Smales Farm, Takapuna.  
09 972 9060    
www.thegrangetakapuna.co.nz

TAKAPUN
A

SmokePit & Buoy
Contemporary European cuisine
An extensive menu with 
something that appeals to every 
taste.

American-style slow cooked 
BBQ Wagyu Beef and Pork Ribs 
a specialty.

Happy hour daily from 4pm – 6pm in the SmokePit Bar 
Thursday Cocktail Hour features $8.00 cocktails 4pm – 7pm 
Great value Burger + Beer meal deals every weekend

Taking bookings now for Festive season lunches and dinners. 
Large groups welcome.

Open daily, 6.30pm – late 
Level 1, The Spencer Hotel 
9-17 Byron Ave, Takapuna, Ph 09 916 4982

TAKAPUN
A

Soho
Soho at Goodside takes the art 
of traditional Thai cooking and 
gives it a modern twist. 

It is casual dining with a  
great vibe.

Soho’s chefs dedicate their love 
and experience of food to doing 
things differently, delivering an all-star  
experience for the taste buds. The menu (to share) includes 
‘Small Plates’ and 'Big Plates’. 

Monday closed; Tuesday to Friday 11.30am til late;  
Saturday & Sunday 9am til late. 
At Goodside, Smales Farm, Takapuna.  
09-972-2711 
bookings@sohoeats.co.nz

TAKAPUN
A

EATING OUT ON THE SHORE  •  Your monthly restaurant guide…

Sakebar Nippon 
Japanese Restaurant
Located beneath the new 
Monterey Lounge Cinema. 
We are an authentic Japanese 
Izakaya restaurant. Enjoy our fun 
open kitchen cooking area and 
our fresh sashimi, tempura and 
teppan dishes prepared specially 
for you by our Japanese chefs.

Book Online www.sakebar.co.nz for instant confirmation
KARAOKE SPACE AVAILABLE FOR GROUP BOOKINGS

Opwn Tues-Sun, Closed Mondays 
32-34 Anzac Street,Takapuna,   
09 486 2249   
www.sakebar.co.nz

TAKAPUN
A

French Rendez-Vous
Welcome to our French 
restaurant in an amazing and 
unique lake view location at the 
heart of Takapuna. Open for 
breakfast, lunch and dinner (to be 
booked 24 hours in advance) with 
traditional French dishes like onion 
soup, beef bourguignon and also lots 
of gluten free galettes and sweet crêpes.  
Friday and Saturday Special  from 5pm to 8pm 
New Zealand cider + galette + crepe starting at $25 
No booking required
Book at www.french-rendez-vous-caferestaurant.business.site
Or via our Facebook and Instagram accounts: 
facebook: FrenchRendezvousTakapuna 
Instagram: @frenchrendezvoustakapuna 
2a Manurere Avenue – Right next to The PumpHouse 
Takapuna 09 487 0009

TAKAPUN
A

WANT A GOOD WAY TO PROMOTE 
YOUR RESTAURANT OR CAFE?

Advertise here in our Channel Eating Out Guide

Contact Kim McIntosh 
kim@channelmag.co.nz, 021 419 468
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2020 has been a challenging year for businesses. Imagine being 
in the situation of having settled on new premises two weeks 
prior to the first Covid-19 lockdown with plans to open your brand 
new hospo business on Easter weekend? Chaos! That is what the 
team at Pym’s of Milford, the popular new neighbourhood bar 
and eatery, were faced with back in March and April. All credit to 
them, they managed to still open in early June and have gone on to 
really make an impact within the community.

Pym’s of Milford has been opened by a trio of 
passionate locals – Craig, Jacqui and Sarah. It has 
been so well done that you would think these are 
people with loads of hospo experience. But that 
is not the case.

“We had all moved into the area and 
saw an opening for a friendly, comfortable, 
inviting local bar which would appeal to the 
demographic,” explained Sarah when we 
popped in for a drink and a chat with her and 
Jacqui during November. “We had all been in our 
‘other’ jobs for years. Craig is a builder of 35 years, 
Jacqui and I had been in the interior design industry for 
many years and it was time for a change.”

Jacqui says that the three of them do share a passion – they all love 
good wine, food and entertaining. “None of us had any experience at 
all, we just forged ahead with passion and instinct. From that opening 
day in June we have been delivering to our customers what we would 
like delivered to us. You could say we have also done many years of 
research!”

“We decided Milford was perfect as there is a great community 
feel,” added Sarah. “Such friendly people, it is close to the beach, there 
are great shops and we have been made to feel so welcome and been 
warmly treated by the locals and other hospitality owners.”

The locals agree that the Pym's team are a pretty good addition to 
the spirit of Milford. They have recently completed their first charity 
event and thanks to the generosity and support of the locals they raised 
well over $9000 to assist a youngster who was born with a rare version 
of PFFD.

So why are the locals enjoying Pym’s so much?
“Craig would like to think it's his jokes, but the reality is there was 

a gap in Milford for a bar just like this,” answers Jacqui. “There are 
four other fabulous bars in the heart of Milford that all have their 
own identity, and we all complement and support each other. People 
comment daily on the ambience, the comfortable seating, the music, 
the friendly staff, the high standard of food offerings, the simple but 
select drinks list, and the cleanliness of our place. We provide a friendly 
environment and have had it commented many times that it is a place 
people can come to on their own and feel safe and welcome. All of the 
staff are family and close friends, and the locals love this about us. We 
are lucky to have great chefs creating our daily and special menus.”

Not surprisingly they offer a Pym's Classic Prawn 
Cocktail and a Pimm’s Royale as one of their signature 
drinks. The drinks list has been formulated by listening 
to what their customers want, and the impressive list 

reflects that.
During the signature drinks discussion I also discovered 

where the name came from. Craig's surname is Pym, and it 
was a play on the word Pimm's - the classic drink from the 70's.

There are some firm favourites on the food menu as well. Pym’s 
Burgers, Pym's Classic Prawn Cocktails, chicken liver pate, sharing 
platters and Limoncello cheesecake are already favourites with 
customers. They reckon they have people travelling the length of 
Auckland for these.

“Our point of difference is that we are not trying to over-
complicate our food – we keep it simple, tasty, and generous,” says 
Sarah. “Our chefs come up with innovative ideas all the time and we 
are constantly offering these as specials.”

The trio's original vision for the bar was to provide a nod to the ’70s 
and their food offerings reflect this, including prawn cocktails, brandy 
snaps, cheese fondues, cheese and pineapple sticks, and classic Kiwi 
onion dip and chips. Yum!

The team says that every night is special at Pym’s, but during 
December they have a special wine tasting with the popular Soho 
Wines that customers will enjoy. For those hanging around the Shore 
on New Year’s Eve they also have a late-night licence organised so 
that night will also be something special. There will be quite a few 
wanting to celebrate the end of 2020!

During our chat I challenged Sarah and Jacqui to sum up Pym’s in 
one sentence. They decided to quote Cuisine Magazine, which said…  
“the neighbourhood spot we all wish was on our doorstep”. We reckon 
that’s about spot on. Welcome to Milford Pym’s!

 
Pym’s of Milford – 154 Kitchener Road, Milford.  
Email: drink@pymsofmilford.com
Open 7 days a week, 3pm until close.
Visit: www.pymsofmilford.com 

Welcome... Pym’s of Milford
The neighbourhood spot we all wish was on our doorstep

Pym's of Milford  •  EATING OUT ON THE SHORE

Pym’s of Milford has been opened by a trio of passionate locals 
– Sarah, Craig and Jacqui.

Pym's has proven popular since opening mid year.
All of the Pym's staff are family and  
close friends.

The original vision for Pym's was to provide a nod to the 
70’s and their food offerings reflect this, including Pym's 
Classic Prawn Cocktail.

Pym's Burger.
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Blake's Providore
Get sorted for Christmas with 
Blake's Christmas day menu! 
Take the stree out of Christmas 
lunch with our range of ham, 
salmon, beef, salads & desserts 
- plus we have plenty of 
vegetarian options! 

Check out Blake’s large range of 
healthy, hearty, chef-made meals. Cheaper and healthier than 
takeaways, they are perfect to keep in the freezer for when you 
want a treat or just a night off cooking. 

Let Blake do the cooking for you and enjoy convenience 
without compromise!

Monday to Thursday: 9am-6pm,  Friday: 9am-5pm 
Saturday: 7am-2pm 
89 Kitchener Road, Milford  09 486 5711 
www.blakesprovidore.co.nz

MILFORD

The Carvery
Located in the heart of Milford, 
opposite New World, George 
brings us the good old favourite 
roast meals we love and 
sometimes have a craving for - 
no need to cook or go to Mum’s! 
Choose from succulent beef, 
pork (with crispy pork crackling), 
lamb, pork belly, lamb shank, chicken or vegetarian. Eat in or 
take-out.

*** Lunch Special *** Only $9.90 for a small roast meal of 
pork, beef or chicken. Available 11.30am – 2pm.

Open Tuesday - Saturday 11.30am - 8.30pm 
Sunday 3pm - 8pm, Closed Monday. Instagram: TheCarveryMilford 
194 Kitchener Road, Milford,  
09 484 0043

MILFORD
Taylors on Hurstmere
Thank you to all our customers 
for the awesome support during 
Covid-19 lockdown. Taylors is 
glad to be back! 
Takapuna's friendliest little  
wine and tapas bar and 
everyone's favourite local  
just around the corner from  
the Bruce Mason theatre.
Available for private hire - no venue charge!

NEW THIS MONTH: 
Christmas bookings now being taken, christmas packages 
available, be in quick!

168 Hurstmere Road Takapuna  09 489 9510 
www.taylorsonhurstmere.co.nz 
taylorsonhurstmere@gmail.com

TAKAPUN
A

Vic Road Kitchen
Vic Road Kitchen's food is 
created from a focus on using 
fresh, seasonal New Zealand 
produce with the menu changing 
daily. All set in a beautiful old 
building in Devonport. Executive 
Chef Ian Shields and ‘partner 
in wine’ Harriet Byrnes have 
combined their extensive knowledge and experience, 
delivering delicious rustic Mediterranean fare and a curated 
wine offering that both locals and visitors love.
There is something different every day as the menu and 
winelist are changing constantly. Local’s love it!
Vic Road Kitchen, 57-59 Victoria Road, Devonport.  
Tues to Fri 4pm – late;  
Sat - Sun 11.30am - late. 09 445 9797,  
reservations@vicroadkitchen.co.nz 
www.vicroadkitchen.co.nz

DEVONPO
RT
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Fish Kitchen
Fish Kitchen is located on Devonport 
Wharf and has a commitment to 
showcasing fresh ingredients from 
artisan suppliers, sustainability 
and zero waste policies. They 
may also have the best views of the 
Waitemata Harbour. Capacity for 150 
people, including outdoor and indoor 
dining on the wharf. An extensive seafood offering including 
mussels, clams, squid and octopus – all as available. These 
support their signature ‘fish ‘n’ chips’ dishes. 

Open for breakfast Saturday and Sunday from 9.30am.

Fish Kitchen, Devonport Wharf 
Mon to Fri 11.30am til late; Sat - Sun 9.30am - late 
09 445 1777,  
reservations@fishkitchen.co.nz 
www.fishkitchen.co.nz

DEVONPO
RT

WANT A GOOD WAY TO PROMOTE 
YOUR RESTAURANT OR CAFE?

Advertise here in our Channel Eating Out Guide

Contact Kim McIntosh 
kim@channelmag.co.nz, 021 419 468


