
 

 

Cocktails & Mixers 
 

 

Shaken, Not Stirred 

 

The Frosty Fruit [17] 
Vodka | Cointreau | Passionfruit | Seasonal Fruits 
 
 

Lady Violet [17] 
Gin | Violet Liqueur | Grapefruit | Citrus 
 
 

The Oasis [17] 
Elderflower Gin | Strawberries | Citrus | Mint 
 
 

The Summer Siesta [17] 
Espolon Blanco Tequila | Triple Sec | Cucumber | 
Citrus | Agave | Mint 
 
 

A Passionate Embrace [17] 
Rye Whiskey | Passionfruit | Honey | Citrus | Mint 
 
 

The Sheriff [17] 
House Infused Maple Bourbon | Cloudy Apple 
Juice | Citrus 
 
 

Zombie Apocalypse [19] 
House Blend of Seven Rums | Pineapple | 
Passionfruit | Citrus | FIRE 
 
 

Booze built on ice 
 
Booze ‘n’ Juice [11] 
J.J. Whitley Elderflower Gin + Fresh Squeezed 
Pear. Or any house booze of your choice.  
 
 

Gin ‘n Soda [10] 
Your choice of Whitley Neill Gin + Soda 

- Rhubarb + Ginger w. Lemon  
- Raspberry w. Mint 
- Quince w. Sliced Pear 
- Blood Orange w. Orange 
- Pink Grapefruit w. Grapefruit 

 

Stirred, Not Shaken 

 

House Negroni [17] 
Bulldog Gin | Campari | Sweet Vermouth  
 
 

House Old Fashioned [17] 
Buffalo Trace Bourbon | Demerara | Bitters 
 
 

House Sazerac [17] 
Bulleit Rye Whiskey | Absinthe | Peychaud’s 
Bitters 
 
 

House Brooklyn [17] 
Jack Daniels Rye Whiskey | Sweet Vermouth | 
Maraschino | Bitters 
 
 

House Rum Old Fashioned [17] 
Dead Mans Fingers Spiced Rum | Demerara | 
Chocolate Bitters  
 
 
 
 
 

Made to be Shared 
 

White Sangria [25] 
NZ Sauvignon Blanc | Cointreau | Passionfruit | 
Orange | Mint | Citrus 
 
 

Red Sangria [25] 
Argentinian Malbec | Cognac | Orange | Bitters | 
Ginger Ale 
 
 

Passionfruit Mojito Jug [33] 
White Rum | Passionfruit | Citrus | Mint | Soda 
 
 

Grapefruit + Rose Spritz Jug [33] 
Margaret River Rose | Grapefruit Liqueur | Apricot 
Brandy | Strawberries | Soda



 

 

Still & Sparkling Wine 
 

White 
 

Hay Shed Hill Vineyard Series 2019 
Sem Sauv Blanc [9/40] 
Margaret River, Western Australia 
Lively Tropical Fruits | Herbacious & Grassy 
 

Twin Islands Sauvignon Blanc [10/44] 
Marlborough, New Zealand 
Lively Stonefruit | Zesty Finish 
 

Pala I Fiori 2018 Vermentino [10/46] 
Sardinia, Italy 
Floral & Vegetal | Lime & Balsamic 
 

Chaffey Bros Tripelpunkt 2018 Riesling 
[11/50] 
Eden Valley, Barossa, South Australia 
Jasmine, Melon & Mandarin | Pink Lady Apple 
 

TarraWarra Estate 2016 Chardonnay 
[14/63] 
Yarra Valley, Victoria 
Oak | Grapefruit & lemon zest | Full textured 
 

Tiefenbrunner Merus 2018 Pinot Grigio 
[14/66] 
Alto Adide, Italy 
Subtle pear & candied fruits | Dry 

 
 

Sparkling 
 

Redbank Emily Chardonnay NV Brut 
[9/40] 
King Valley, Victoria 
Green Apple | Lemon | Cashew 
 

Primo Estate NV Prosecco [11/50] 
South Australia 
Lemon Blossom | Delicate Bubbles 
 

Barringwood Cuvee Methode 
Traditionelle NV Brut [66] 
Tasmania 
Strawberry & cream | Toffee apple 
 

Rose & Chilled Red 
 

Pitchfork Pink 2019 Rose [9/40] 
Margaret River, Western Australia 
Summer Berries | Vanilla Ice Cream 
 

Minimum. 2018 Sangiovese Syrah 
[12/55] 
Nagambie Lakes, Victoria 
Plum & Cherry | Served Chilled 
 

Collector Shoreline Rose Sangiovese 
[12/55] 
Canberra Region, ACT 
Mandarin | Rosewater | Cherry | Spice 
 

Red 
 

Hay Shed Hill Vineyard Series 2017 
Cab Merlot [9/40] 
Margaret River, Western Australia 
Spicy Ripe Berries | Plums | Spice 
 

Tilia 2018 Malbec [10/45] 
Eastern Mendoza, Argentina 
Rich Ripe Plum | Dark Berry | Juicy Resolve 
 

Langmeil Rough Diamond 2018 
Grenache [11/50] 
Barossa, South Australia 
Lifted Black Cherry | Raspberry | Rose blossom 
 

Antinori Santa Christina Toscana IGT 
2017 Sangiovese Merlot [11/50] 
Tuscany, Italy 
Ripe Cherry | Vanilla | Coffee 
 

Heathcote Cravens Place 2018 Shiraz 
[12/55]  
Heathcote, Victoria 
Confectionary | Cedar | Spice  
 

O’Leary Walker 2016 Cabernet 
[13/60] 
Clare Valley, South Australia 
Red Forrest Fruit | Cassis | Caca 



 

 

Cider, BEER & Bites 
 

Schooners / Pints 
 
Nomad Collaroy Gold Ale 5.0% [8/11] 
 
Little Creatures Pale Ale 5.2% [8/11] 
 
CoConspirators The Butcher Red IPA 6.0% 
[10/13] 
 
Bodriggy Space Milk 5 Sour Cherry, Cola & 
Lemon Lactose Sour 3.0% [10/13] 
 

Fridge 
 

James Boags Premium Light 2.9% [7] 
 
Yulli’s Brewing Slick Ricks Red Ale 6.2% [8] 
 
Murray’s Angry Man Pale Ale 5.2% [8] 
 
Young Henrys Apple Cider 4.2% [8] 
 
Kaiju Krush Tropical Pale Ale 5.0% [9] 
  
CoConspirators The Salesman XPA 5.1% [9] 
 
Green Beacon Passionfruit Gose 4.2% [9] 
 
CoConspirators Coffee Porter 5.0% [10] 
 
Sierra Nevada Torpedo Extra IPA 7.2% [10] 
 
Balter Brewing IPA 6.8% [10] 
 
La Sirene Citray Sour 4.5% [10] 
 
Anderson Valley Blood Orange Gose 4.2% [10] 
 
Anderson Valley Cherry Gose 4.2% [10] 
 
Five Barrel Milk Stout 6.0% [10] 
 
Bodriggy Highbinder Pale Ale 4.8% [10] 
 
Bodriggy Cosmic Microwave NEIPA 6.2% [11] 

Five Barrel Brut Rose IPA 6.0% [12] 
 
Tallboy & Moose Kaffir Lime & Lemongrass 
Sour 4.0% [12] 
 
Nebuchadnezzar Imperial IPA 8.5% [13] 
 
La Sirene Paradoxe Sour 5.0% [15] 
 
La Sirene Farmhouse Noir 6.0% [15] 
 

Things to eat 
 
Spiced Sunflower Seeds [3] (Veg, V, GF) 
 
Steamed Salted Green Beans [3] (V, Veg, GF) 
 
Warm Olives [6] (V, Veg, GF) 
 
Hummus + Flatbread [6] (V, GF) 
 
Sweet Potato Fries w. Cuban Mayo [9] (V, GF) 
 
Fancy Toast [7 each or any three for 18] 

- Edamame, Snow Pea, Broad Bean + 
Goats Cheese (V) 

- Beef, Brie + Peach  
- Classic Tomato + Basil (Veg) 

 
Squash + Zucchini Salad [10] (V) 
 
Pork + Ricotta Meatballs w. Sourdough [15]  
 
Cheese + Pickles [20] 
One hard cheese, one soft cheese, pickles + 
preserves, crackers + bread 
 
Meat + Veg [20] 
Cured Meats, preserved + pickled veg 
 
Fishermans Basket [22] 

- Popcorn Barramundi w. Mango Aioli 
- Fried Squid w. Lemon + Tartare 
- Almond Crumbed Scallops 

 
V = Vegetarian | Veg = Vegan | GF = Gluten Free 


