COCKTAILS

Classics

Espresso Martini
Ketel One Vodka with Mr Black Espresso Liquedr,
espresso, palm sugar

White Lady
Adelaide Hills 78 Degrees Gin, Triple Sec, fresh lemon juice

Margarita
Espolon Reposado Tequila, Triple Sec, fresh lime juice,
agave

Negroni
Tanqueray Gin, Cinzano Rosso, Campari

Aperol Spritz
Aperol, Bandini Prosecco, soda

Whiskey Sour * contains egg whites
Buffalo Trace Bourbon Whiskey,
fresh lemon juice, egg white

Twists

Botanic Spritz
Poor Tom’s Strawberry Gin, Bandini Prosecco,
Fever-Tree Elderflower Tonic

Spiced Typhoon
Adelaide Hills ‘the Gunnery Spiced” Rum,
passionfruit, fresh lemon juice, lemon myrtle

Kyoto Spider
Ketel One Vodka, lychee liqueur, Yuzu, lemon,
soy ice cream, Fever Tree Yuzu lime soda

Yuzu Margarita
Espolon Blanco Tequila, Kaffir Lime,
fresh yuzu & lime juices, Mezcal spray

Wild Seas * contains egg whites
Kangaroo Wild Gin, Cointreau, lime,
Blue Butterfly Pearl Tea

Mocktails

Darling Buds Spritz
Seedlip Garden, Lyre’'s Classico, Fevertree Elderflower Tonic

Amalfi Lyfstyle
Lyre’s Italian Orange, Lyre’s Classico, soda

Honey Trail
Lyre’s American Malt, fresh cloudy apple, honey



WINE

Sparkling & Champagne
NV Cloud St Sparkling Brut, VIC
NV Bandini Prosecco, Veneto, ITA

NV Mumm Marlborough Brut Prestige,
Marlborough, NZ

NNV G.H Mumm,
Reims, Champagne, France

NV 42 Degrees Sparkling Rosé,
Coal River, TAS

NV Perrier Jouet Blason Rosé,
Epernay, France

White

20 Corryton Burge Riesling,
Eden Valley, SA

20 Staffelter Hoff Trocken’ Riesling,
Mosel, Germany

20 Totara Sauvignon Blanc,
Marlborough, NZ

20 Shaw + Smith Sauvignon Blanc,
Adelaide Hills, SA

20 Hesketh ‘Fumé’ Sauvignon Blanc,
Adelaide Hills, SA

20 Ara Pinot Gris, Marlborough, NZ

20 Rymill GT Gewtuirztraminer,
Coonawarra SA

20 Loimer Lois Gruiner Veltliner,
Niederosterreich Austria

20 Domaine Drouhin Chablis
Burgundy, France

20  Alte Chardonnay, Orange NSW

21 Orlando Hilary” Chardonnay,
Adelaide Hills, SA

Orange / Rosé

21 Whistler ‘Back to Basics Skin Contact,
Barossa Valley, SA

20 Rameau ‘Le Petit Amour,
Méditerranée IGP, France

19 Maison AIX,
Cotes de Provence, FRA
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WINE

R e d 150ml

21 Cloud St Pinot Noir, VIC 11

19 Montalto Estate Pinot Noir,
Mornington Peninsula, VIC

21 Holm Oak ‘Prot¢g¢’ Pinot Noir, 16
Tamar Valley, TAS

21 XO Grenache, 18
McLaren Vale, SA

19 Kdrmdn Tempranillo/Garnacha 15
Rioja, Spain

20 Domaine de Beaurenard, Cotes du Rhone,
Rhone Valley, France

21 Motley Cru Shiraz 12
Central. VIC

19 Eden Road Syrah, ACT

19 Angas & Bremer Cabernet Sauvignon,
Langhorne Creek, SA

Dessert

21 Frogmore Creek ‘Iced Riesling, 16
Coal River Valley, TAS

NV Chambers Topaque, Rutherglen, VIC 13

BEER

Sydney Beer Co. Lager, Sydney, NSW

Kirin Lager, JAP

Young Henry's Natural Lager, NSW

James Squire 150 Lashes Pale Ale, Sydney, NSW
Young Henry's Newtowner Pale Ale, NSW
Slipstream Laguna Tropical Ale QLD

Mismatch Strawberry Berliner Weisse, SA

James Boag's Premium Light

Heaps Normal Quiet XPA Non-Alcoholic

Cider

The Hills Apple Cider, Adelaide Hills
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COLD

Botanica House Iced Tea

Green Rose Tea, Raspberry, Mint & Cloudy Apple

Soft Drinks

Orange
Cloudy Apple
Soft drinks
Ginger beer

Purezza sparkling water 1L

HOT

Coffee

Espresso, long black

Macchiato, piccolo, flat white, latte,
cappuccino, mocha, hot chocolate

Coftee / chocolate iced
Vietnamese coffee - iced / hot

Add soy, oat, almond

Loose Leaf Tea
Allow 3 minutes to infuse

Black - French Earl Grey, English Breakfast,
NYC Breakfast

Green - Sencha Green, Green Rose, Lemon Green

Herbal - Chamomile, Peppermint,
Ginger Lemon Grass, Chai

Credit card surcharge 1.5%. 10 or more people 10% gratuity,
Sunday surcharge 10% and public holiday surcharge 15%.
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