COLD

Soft Drinks

Orange 0
Cloudy Apple 0
Soft drinks 5
Ginger beer 0
Purezza sparkling water 1L 6
Botanic House Iced Tea 1

Green Rose Tea, Raspberry, Mint and Cloudy Apple

HOT

Coffee

Espresso, long black 45

Macchiato, piccolo, flat white, latte, 55
cappuccino, mocha, hot chocolate

Coftee / chocolate iced 0
Vietnamese coffee - iced / hot 0
Add soy, oat, almond, decaf +]

Loose Leaf Tea
Allow 3 minutes to infuse

Black - French Earl Grey, English Breakfast 5
Green - Sencha Green, Green Rose 5
Herbal - Chamomile, Peppermint, 5

Ginger Lemon Grass, Chai

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



COCKTAILS

Signatures

Botanic Spritz
Archie Rose ‘Straight Dry’ gin, orange bitters
Bandini Prosecco, Fever Tree raspberry tonic, rosemary

Open Sesame
Ketel One Vodka, roasted sesame, lemon myrtle
liqueur, lemon, aquafaba

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

Saigon Spider
Sailor Jerry Spiced Rum, lime juice, palm sugar,
PX, mango sorbet, chilli

Kentucky Bull
Buffalo Trace Bourbon, lemon juice, honey, aqua faba
torched ginger, plum

Cu Dd Manh

Tanqueray Flor de Sevilla, Mr Black Liquer,
Fever Tree Mediterranean tonic,
Viethamese coffee served on the side

Classic cocktails available on request

Mocktails

Kew Gardens
Lyre’s Pink London Spirit, cardamon syrup, Lyre’s Classico,
Fever Tree Elderflower Tonic

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

BEER/CIDER

Kirin Lager, JAP

Sydney Beer Co. Lager, NSW

James Squire ‘150 Lashes Pale Ale, NSW
Young Henrys Newtowner Pale Ale, NSW
Travla ‘Mid-Strength Low Carb Lager, VIC
James Boag's Premium’ Light, TAS

Heaps Normal ‘Quiet XPA' Non-Alcoholic, VIC
The Hills Apple Cider, SA
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WINE

Sparkling & Champagne 25
NV Bandini Prosecco, Veneto, ITA 15

NV Maison Mumm x Marlborough ‘Brut Prestige, 18
Marlborough, NZ

NV GH. Mumm ‘Brut Cordon, 28
Reims, Champagne, FRA

NV 42 Degrees Sparkling Rosé, 16
Coal River, TAS

NV l?orrior—]ouét ‘Blanc de Blancs'
Epernay, Champagne, FRA

NV Penfolds x Thi¢not Brut Ros¢'
Reims, Champagne, FRA

White 150ml

22 Kilikanoon ‘Morts Block™ Riesling, 16
Clare Valley, SA

22 Grosset ‘Springvale’ Riesling, Clare Valley, SA

20 Staftelter Hoft “Trocken’ Riesling, 19
Mosel, GER

22 Hesketh Sauvignon Blanc, 14

Adelaide Hills, SA

22 Catalina Sounds Sauvignon Blanc,
Marlborough, NZ

21 Abellio Albarifio, Rfas Baixas, ESP 16
22 Pikes Luccio” Pinot Grigio, Clare Valley, SA
21 Joseph Cattin Pinot Blanc, Alsace, FRA 17

22 Handpicked Pinot Gris
Mornington Peninsula, VIC

20 Loimer Lois Gruner Veltliner,
Niederosterreich, AUT

21 Albert Bichot Petit Chablis, Burgundy, FRA 29

21 Alte Chardonnay,
Orange, NSW

21 Orlando ‘Hilary Chardonnay, 18
Adelaide Hills, SA

21 Tolpuddle Chardonnay, Coal River Valley, TAS

21 Whistler ‘Back to Basics Skin Contact
Barossa Valley, SA *No Sulphur additions
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WINE

Rosé

22

20

20

Chain of Ponds ‘Novello'
Adelaide Hills, SA

Rameau ‘Petit Amour,
Méditerranée IGP, FRA

Maison AIX
Coteaux d'Aix-en-Provence, FRA

Red

22 Philip Shaw No.§' Pinot Noir,
Orange, NSW

22 Giant Steps ‘Sexton Vineyard' Pinot Noir,
Yarra Valley, VIC

22 Storm Bay Pinot Noir,
Coal River Valley, TAS

21 BRicasoli Sangiovese
Chianti, Tuscany, ITA

19 Kdrmdn ‘Tinto” Garnacha
Rioja, ESP

22 Hentey Farm Villian & Vixen' Grenache
Barossa Valley, SA

22 The Somm and the Winemaker Mourvedre
Central Ranges, NSW

20 Domaine de Beaurenard, Grenache Blend
Cotes du Rhone, FRA

21 Handpicked Shiraz
Hilltops, NSW

21 Elderton ‘Estate’ Shiraz
Barossa Valley, SA

I8  Kilikanoon ‘Covenant Shiraz,
Clare Valley, SA

19 Angus & Bremer Cabernet Sauvignon,
Langhorne Creek, SA

Dessert

21 Josef Chromy Botrytis Riesling,
Tasmania (375ml)

NV Chambers Topaque, Rutherglen, VIC

21 Borgo Maragliano ‘La Caliera’ Moscato d’Asti,

Piedmont, ITA

150ml
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