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Cocktails




Margarita

House Infused Habanero Tequila, Peach Liquor, Lime,
Peach Syrup, on Ice

Tequila, Triple sec, Lime, Agave
Give your marg a smokey twist? Add Mezcal $2

Coconut Tequila, Triple Sec, Lime, Coconut Cream, on Ice
Tequila, Triple Sec, Amaretto, Lemon,Agave, on Ice

Tequila, Agave, Lime, on Ice
Give your marg a smokey twist? Add Mezcal $2

Spritz

Vodka, Peach Syrup, Prosecco, Soda

Housemade Limoncello, Lemon, Prosecco, Soda

Aperol, Prosecco, Soda, Orange

Lychee liquor, Lychee, Simple Syrup, Lemon, Cranberry,
Prosecco, Soda

15% Surcharge Applies on Public Holiday & 5% on Saturday, Sunday
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‘Signature cocktails

Housemade Limoncello, Tropical gin, Muddled Cucumber, Lime,

Celery Salt  _ ) )
Refreshing, Zingy, Sweet, Citrus - served on ice

White Rum, Toasted Marshmallow Syrup, Lime
Sweet, Sour, Comforting

Wolflane Tropical Gin, Hibiscus, Chambord, Elden Flower,

Cranberry, Lemon, Sugar Syrup, Aqua Faba
Fruity, Sweet, Zesty, Foamy

Bourbon,Coffee liqueur, Espresso, Pop Corn Syrup
Boozy, Comforting, Sweet Coffee, Cinema Feels

Vodka, Lychee Liquor, Lychee, Lime, Simple Syrup,
Prosecco Superiore
Fizzy, Elegant, Sweet

Spiced Rum, Pineapple, Lime,Orange Bitters,Falernum
Tropical, Fruity, Refreshing, Holiday Feels
Served in a Large Tiki Glass

Licor 43, Vodka, Lemon, Simple Syrup,Aqua Faba
Sweet, Zesty, Smooth

Mezcal, Aperol, Amaro Montenegro, Grapefruit,
Lime, Simple Syrup
Smoky, Bitter, Vibrant - Served straight-up

Campari, Vermouth, Passionfruit, Lime
Bitter, Tangy, Exotic - Served straight-up
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Beers & Ciders




Stone & Wood 4.4%
Great Northern Super Crisp 3.5%

Heineken Zero, 0%

Balter, Captain Sensible 3.5 %
XXXX Gold, 3.5%

Great northern, Original, 4.2%
Corona, 4.5%

White Rabbit, Dark Ale, 4.9%
Mythos, Greece, 5%

Asahi Super Dry, 5%

Balter XPA, 5%

Little Dragon, Ginger Beer, 4%
Apple Cider, Sommersby , 4.5%
Pear Cider, Sommersby , 4.5%
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No Alcohol




" No Alcohol

GiGin’ 0% 16
0% Gin, Strawberry Syrup, Cranberry, Lemon, Turkish Delight

Spicy Peach Margarita 0% 17
0% Agave Blanco, 0% Triple Sec, Peach Syrup, Lime, Black Chilli Salt

Lychee & Hibiscus Fizz 16
0% Gin, Lychee Juice, Hibiscus & Rose Syrup

Lime, Soda

NON #35 - Sparkling Lemon Marmalade & Hibiscus 14/21/56

NON is a delicious Premium Sparkling drink right between a wine and a Tea.
Fruity sweet & fizzy, it will work perfectly as an aperitif, Kir Royal Style

Coke, Coke Zero, Lemonade, Soda, Tonic, Ginger Ale 4.5
Lemon, Lime & Bitter 5.5
Soda, Lime & Bitter 5.5

Ginger beer 5.5



Wine by the Glass




Sparkling

MUMM MALBOROUGH, BRUT PRESTIGE, NZ 15/69

Elegant and crisp with notes of citrus, green apple, and brioche. Fine bubbles
and a dry, refreshing finish

RUGGERI | ARGEO D.O.C BRUT PROSECCO, ITALY 14/65
Crisp and stylish, with green apple, pear, and citrus dancing through fine
bubbles. Refreshing, vibrant, and effortlessly elegant.

BROWN BROTHERS MOSCATO, KING VALLEY, VIC 15

Flirty, fizzy, and unapologetically fun. This blushing beauty from Victoria serves
up sweet strawberries, rose petals, and a gentle sparkle that tickles the tongue.
Light, luscious, and dangerously easy to love — like summer in a glass.

200mll btl

w White

LA VILLA PINOT GRIGIO, VENICE, ITALY 13/18/58
A crisp sip of sunshine — pear and apple up front, with pineapple and flowers
chiming in. Fresh, dry, and balanced, this Pinot Grigio is easygoing yet elegant,
the kind that quietly convinces you a second glass is a good idea.

150ml/250ml/Bottle

WHITEHAVEN SAUVIGNON, MALBOROUGH, NZ 15/23/60
It’s name says it all!

Very Passion fruit driven, bright & Freak*ing delicious, it must be the most
awarded New Zealand Sav’ Blanc for a reason!

MAHI, CHARDONNAY, MARLBOROUGH, NZ 16/24/64
We loved the High Acidity of this New Zealand Chardonnay. Its lower body
contrasts so subtly the Oaky, Buttery and Nutty aromas of the French Oak
fermentation.

We loved it, and we hope you do too !

SEVENHILLS INIGO, RIESLING, CLARE VALLEY, SA 13/18/58
Vibrant and aromatic, with lifted notes of lime, citrus blossom, and mineral. A
crisp, dry palate with refreshing acidity and a long, clean finish. A classic Clare
Valley Riesling with elegance and purity.

CHARLOTTE DALTON FIANO, LANGHORNE CREEK, SA 17/25/68
Fresh pear and white blossom on the nose, with hints of citrus zest and subtle
honey. The palate is textured yet vibrant, balancing richness with a lively lemon-
lime brightness. A long, elegant finish leaves a clean, refreshing trail.



R 0 S e 150ml/250ml/Bottle

HOWARD VINEYARD ROSE, ADELAIDE HILLS, SA 16/24/60

A vibrant, dry rosé made from Cabernet Franc in the cool Adelaide Hills. It offers
fresh strawberry and red berry aromas, subtle floral notes, and a crisp, refreshing
finish. Just bright and elegant.

DOMAINE VALFONT ROSE, AIX EN PROVENCE, FRANCE 17/26/68

Very light and easy drinking, this French Rosé is just what you need on a QLD day
kissed by the Edgehill Breeze (sometimes). It’s Elegant, like you, and pairs well with
most of our menu due to it’s versatility. Cheers to Provence Style Rosés!

) :\
R e d 150ml/250mi/Bottle

FRANKLAND ESTATE, SHIRAZ, BAROSSA VALLEY, SA 18/27/72

Perfumed with raspberry, red fruits, and spice, lifted by star anise and a touch of
black pepper. Silky yet structured, with fine gravelly tannins and a sweep of ripe
fruit on the mid-palate. Elegant and complex, showcasing Frankland’s organic shiraz
with subtle notes of Touriga and Viognier

CRITTENDEN GEPPETTO, PINOT NOIR, MORNINGTON, VIC 17/26/75

A smooth, medium-bodied Pinot Noir with vibrant red cherry and raspberry notes,
subtle spice, and silky tannins. Elegant and approachable, with a bright, refined
finish.

LS MERCHANTS, MGS, MARGARET RIVER, WA 17/26/68

(Mataro, Grenache, Shiraz). This is a very elegant style Western Australia Blend, very
tasty, & red fruit driven. It’s got light tannins and slightly cedary, which will pair
extremely well with our meat dishes.

ZEMA, CABERNET SAUVIGNON, COONAWARRA, WA 17/26/68

Cabernet Sauvignon is Coonawarra's pre-eminent. This Rymill is well structured with
a palate of rich ripe tannins & a distinct French oak frame-work. We found a
complex cassis, plum, cigar box and cocoa presence which will please most “Cab
Sav” enthousiast. Bon Appetit !



