
C O C K T A I L S

SPRITZERS ~ $16

Aperol Spritz
The traditional Italian icebreaker with Aperol,
sparkling wine and a splash of soda. Salute!

FAVOURITES 

Pampelle Spritz
Pampelle grapefruit aperitif, sparkling wine
and a splash of soda

Penicillin ~ $19
A delicious elixir made with blended
whisky, ginger liqueur, honey and lemon,
served with a smoky whisky float.

General Smith ~ $19
Beefeater gin, triple sec, fresh apple
angostura bitters, shaken over a cube.

Aztec No.1 ~ $20
Del Maguey Vida Mezcal shaken with
Pampelle, fresh grapefruit, lime and agave
with a volcanic salt rim.

Sticks & Stones ~ $19
Fresh nectarine, spiced rum, apricot
brandy, Falernum and fresh thyme
shaken over a cube.

Passionfruit Collins ~ $18
42 Below Passionfruit Vodka with
passionfruit, lemon and soda, served tall.

Charlie Chaplin ~ $18
A luscious but simple combination of
Hayman’s Sloe Gin, Joseph Cartron apricot
brandy and lime juice, shaken over ice.

Spiced Pineapple
Gobbler ~ $19
Chairmans Reserve spiced rum, Aperol,
fresh pineapple juice, lime and cherry bitters,
served tall over ice.

Drummer Colada ~ $18
A shaken version of the classic using
Beenleigh rum, Fireball cinnamon whisky,
coconut cream and fresh pineapple.



C O C K T A I L S

Margarita ~ $18

The classic, made with blanco
Tequila, triple sec and lime juice
with a Himalayan salt rim.

Negroni ~ $19
Italian classic with Campari,
Beefeater gin and Rosso vermouth.

Grapefruit Negroni ~ $19

Pampelle grapefruit aperitif,
Beefeater gin and Rosso vermouth.

Blood and Sand ~ $19

Ballentines Scotch whisky, Cherry Heering,
sweet vermouth and fresh orange juice,
served straight up.

The Last Word ~ $20

Sharp and refreshing mix of gin,
Chartreuse, maraschino liqueur and lime

SOURS ~ $19

Your chosen spirit, lemon juice, sugar and
whites. Please choose from:

Espresso ~ $21
Wyborowa vodka, Kahlua
and Licor 43 vanilla liqueur,
shaken with fresh espresso.

Jaffa Espresso ~ $21

Wyborowa vodka, chocolate liqueur
triple sec and orange bitters,
shaken with fresh espresso.

Whisky / Amaretto / Vanilla / Pisco

MARTINIS
Your choice of:

Wyborowa Vodka ~ $21

Beefeater Gin ~ $21
Or

with Noilly Prat vermouth and your choice
of an olive or twist



C O C K T A I L S  T O  S H A R E

1 LITRE CARAFES TO SHARE

Spiced Rum Cooler ~ $33
Spiced rum, sweet vermouth,

fresh pineapple juice,
chardonnay and lemonade.

Aperol & Pear Cooler ~ $33
Aperol, white rum, fresh pear juice,

topped with rosè and lemonade.

Pimms Carafe ~ $33
Pimms and seasonal fruit,

topped with lemonade
and dry ginger.

Tequila & Watermelon Cooler ~ $33

Blanco Tequila, peach liqueur, fresh
watermelon, mint, rose and lemonade.



W I N E

WHITE
House white of the moment....................................................... 9 / 38

ROSE

Floats Ya Goat Sauvignon Blanc, Marlborough NZ .................11 / 50

Chain of Ponds Novello Pinot Grigio, Adelaide Hills SA .........12 / 55

Hither & Yon Petit Blanc, McLaren Vale SA .............................14 / 65

Thomas Goss Riesling, Adelaide Hills SA ..................................12 / 55

Chain of Ponds Novello Rosè, Adelaide Hills SA ......................12 / 55

Petit Detours Grenache Rosè, Southern Rhone Fr ...............13.5 / 62

 See-saw 'Samm' Sauvignon Blanc Marsanne, Orange NSW...14 / 65

Please ask for information on our current house white.

This 2018 skin contact organic sauvignon blanc and marsanne has
been incubated as naturally as possible. The palate is juicy, with citrus
and passionfruit flavours, and a long mouth feel. Suitable for vegans.

From New Zealand's premier wine region, this crisp white is well
balanced with hints of fresh grass and passionfruit on the palate. 

The well balanced palate shows intense nectarine, nashi pear and a
hint of peach flavours. The middle palate is complex and nicely
rounded, balanced by great length and acidity.

From a small boutique producer, this sustainably made wine is highly
aromatic, with flavours of grapefruit, citrus blossom, lime juice,
jasmine and lemon barley, and a dry, zesty finish. Suitable for vegans.

Sourced from a single vineyard in the Adelaide Hills, this wine has a
lovely floral lift with citrus notes – namely lemon and lime juice – and
is well balanced by a fine, long natural acidity.

Lively fresh fruits of raspberry and strawberry fill the palate with hints
of new season cherries. It's characterised by balanced lively acidity
and a gentle, refreshing and mouthwatering finish.

This 100 per cent grenache rose has a vivacious nose with notes of
redcurrant and thyme. The palate is delicate with lovely citrus and red
berry flavours and a long fresh finish.



W I N E

Merricks Estate Cab Sauv, Mornington Peninsula VIC .................... 75

Casa Lluch Tempranillo, Valencia Spain .....................................13 / 60

Hither & Yon Grenache Mataro, McLaren Vale SA .................... 14 / 65

Devils Corner Pinot Noir, Tamar Valley TAS ...............................12 / 55

Secret Garden Shiraz, Mudgee NSW ...........................................11 / 50

House red of the moment ............................................................. 9 / 38

RED

Mr Hyde 'The Pole Dancer', Nebbiolo SA .....................................15 / 70

Please ask for information on our current house red.

This delicious cool-climate Tasmanian pinot displays a juicy, sweet-
fruit middle palate with soft, ripe tannins and fresh acidity.

From a small boutique producer, this sustainably made wine is made
from 60 per cent grenache and 40 per cent mataro, and has a palate
of summer berries and wild herbs. Suitable for vegans.

Sourced from a single vineyard, this minimal intervention wine has
complex aromas of sour cherry, sarsaparilla, violets and rose petals,
with a palate full of juicy red berry flavours and powdery tannins.

The grapes were grown using organic and biodynamic practices. There
are pronounced aromas of ripe red fruits on the nose while the palate
is balanced, with a fresh acidity and silky tannins. Suitable for vegans.

This single vineyard, deep crimson cabernet has vibrant aromas of
cassis, blueberry, spice and mushroom. The palate reveals spice,
cassis and a hint of earthiness, which leads to a firm tannic finish.

This wine has aromas of black cherry and chocolate complemented by
the subtle flavors of oak, mocha and spice. It is a medium bodied and
balanced with great softness and length. Suitable for vegans.



S P A R K L I N G  +  B O O Z E  F R E E

SPARKLING
House sparkling of the moment ................................................ 9 / 38

BOOZE FREE OPTIONS

LaZona Prosecco NV, King Valley VIC ........................................12 / 55

Domaine Chandon NV, Yarra Valley VIC...........................................75

Moët & Chandon NV, Champagne France ......................................135

Veuve Clicquot NV, Champagne France .........................................145

Fresh juice - apple, pear or pineapple ~ $7

Seedlip non alcoholic spirits ~ $8

- Spice 94 with tonic and grapefruit twist - Garden 108 with tonic and fresh thyme

Seedlip not-tails
Seedlip secret garden ~ $12Seedlip tommy’s margarita ~ $12

Seedlip spice 94, lime and agave,
shaken over ice

Seedlip garden 108, apple, 
house made ginger syrup, 
lemon and rosemary

Alcohol free beer 
Sobah Pepperberry IPA 330 ml Can ~ $10

Please ask for information on our current house sparkling.

Made in the King Valley from some of the oldest prosecco vines in
Australia, this wine shows fresh clean apple flavours with a crisp and
zippy acidity, and a lovely dry finish. Suitable for vegans.

This French Imperial Brut NV is characterised by bright fruitiness and
elegant maturity.

From the famous Champagne house, this elegant wine is initially
reminiscent of white fruits and raisins, then of vanilla and later of brioche.

A fresh and approachable classic, blended from chardonnay and pinot
noir with a long, crisp brut finish.


