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THREE MILE LIMIT 
Pineapple and Toasted Macadamia Infused Dead 

Mans Spiced Rum, Pineapple Oleo, Lime

Named for the three-mile limit that once kept smugglers at bay, 

this cocktail hide danger in plain sight. Rum infused with toasted 

macadamia and pineapple meets lime for a punchy, smooth, 

unforgettable sip secretly irresistible
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THE MARY JANE 

Aperol, Vodka, Marmalade, Egg White, Orange, 

Lime. 

Our most famous temptation. Finished tableside with flamed 

orange peel and a rosemary garnish set alight, she arrives 

glowing and impossible to resist. A bold first hit melts into a 

silky, citrus-soft finish sweet, bitter and dangerously smooth.
23

23

GEORGE REMUS

Buffalo Trace Bourbon, Apple Juice, Punch Olivette, 

Honey, Bitters, Smoked

Named for the notorious “King of the Bootleggers,” George 

Remus built an empire during Prohibition by exploiting loopholes, 

bribing officials, and keeping the whiskey flowing. Smooth, 

clever and deceptively dangerous, this cocktail mirrors the man 

himself polished on the surface, with a rebellious edge beneath.
26

MR LUM 
In-house Cucumber Tequila, Cointreau, Umeshu, 

Chillies, Soy Syrup Reduction, Lime.

Named for the Lum Inn, which ran in this building’s basement for over 

40 years, this cocktail is for the adventurous. Ninety-day cucumber-

infused tequila meets a spicy, umami-rich syrup for a bold, 

sophisticated sip unexpected, intriguing, and utterly memorable

ARTHUR AVE - Not on the menu. Never off the table.

The people have spoken, and Arthur Ave has earned its place in Olivette history. While it may have disappeared 

from the menu, those in the know understand that some signatures are simply too good to let go.

Consider it your little VIP secret, whisper Arthur Ave to our bartenders and we’ll know exactly what to do.

Sorry George, Anna couldn’t quite let this one go. 

Some cocktails are classics. Others become legends.

Created by Cam

Created by Cam

Created by Cam

Created by George



NIGHT SWIMMING

Firehouse 51 Gin, Chambord, Lemon, Pomegranate 

Molases, Soda

Come on in, the waters fine, the moon is bright, dont forget your towl.

A wash of sweet pomegrante molases with chamboard and gin, fruity 

and juicy, it’ll keep you diving in for more.
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PASSWORD UNDER THE TABLE

El Jimador Tequila, Cointreau, Strawberry, Lemon, 

Prosecco

There was supposed to be a secret menu. Clues hidden around the bar. 

A password to unlock it all. We never quite got around to that part… so 

for now, just order the drink. We’ll keep the secrets.

27

SING OUT SOUR

Vodka, Lemoncello, Raspberry, Lavender, Mango, 

Orange, Lemon, Egg White

A bright, silken sour with lifted aromatics and a delicate floral finish. 

Balanced between crisp citrus, soft sweetness and a gentle tang, this 

cocktail is light on its feet yet beautifully structured — a refined sour 

with old-world charm and modern finesse
25

BYE BYE BLACKBIRD

Bruichladdich Classic Laddie, Frangelico, Demerara, 

Lime, Pale Ale

‘We’re having too good a time today. We ain’t thinking about tomorrow.

scotch and Frangelico with lime topped up with IPA, served at gunpoint. 

remain calm, we’re after the banks money, not yours.’ 26

23

COME HITHER

Cognac, Creme de Cacoa, Chocolate Bitters, Chai Butter 

Syrup, Oat Milk, White Chocolate and Barley Foam. 

Rich, buttery chai decadence with a seductive edge. Guarded butter 

syrup, dangerous charm consider yourself warned.

24

Created by George

Created by Cam

Created by George

Created by George

Created by Cam
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LEMON 101 MARTINI

Firehouse 51 Gin, Limoncello, Cocchi Americano

Never had a martini? Dont know where to start? 

This introduction to the martini, keeps the gin, keeps the vermouth and 

adds a little sweet limoncello, keeping everything that makes a martini 

great while taking the edge off for a less intimdating first encounter 26

LE TOASTY FRENCHMAN

Crossaint Infused Brandy, Dom Benedictine, Strawberry, 

Vanilla, Lemon, Whey

Perched upon a balcony in Toulouse, you watch the sun rise over the Garonne, 

in hand is a toasted croissant with fresh strawberry jam and cream.

 Bon appetit
24

HATCHETT GRANNY

Butter Washed Bourbon, Sweet Vermouth, Creme De 

Cocoa, Cherry Bitters

Carrie ‘Hatchet Granny’ Nation hated alcohol, she would smash up bars 

with a hatchet, hopefully a little flattery keeps us safe from her scorn. 

Butter Wash bourbon, sweet vermouth creme de cacao with a hint of 

cherry bitters. 

Strong and robust, with a hint of sweetness
28

PROMISCUOUS BEHAVIOUR

Firehouse 51 Gin, Chambord, Punch A’ La Olivette, Dr. 

Adam Elmegirab Aphrodite Bitters

A toast to the Roaring Twenties and the liberation of pleasure. Lush, 

flirtatious and unapologetic love, freedom and indulgence in every sip.

25

Created by George

Created by George

Created by Cam

Created by George

Created by Cam

Created by James

Created by George
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Olivette Margarita 

El Jimador Tequila Reposado, Lime, Agave Nectar, Cointreau

We’ve settled the debate on margaritas. This is our version of a 

Tommy’s but better.

MARGARITA’s 

Spicy Margarita (Choice of Mild, Medium or Ruin Your Day

El Jimador Tequila Reposado, Fresh Lime, Cointreau, Tobasco, Hot Stuff

Honey Margarita

El Jimador Tequila Reposado, Local Honey, Cointreau, Lime, Honey Bear

Tommy’s Margarita

El Jimador Tequila Reposado, Lime, Agave

Margarita of the Month

Ask your awesome Olivette team for details......

23



07 07

Olivette Espresso Martini

Vodka, Mr. Black, Fresh Espresso, Demerara, In-

house Chai Syrup

Our wickedly refined take on the classic. Stimulating, disorienting, 

and dangerously smooth familiar enough to trust, twisted enough 

to keep you awake for more.

ESPRESSO MARTINI’s 

The Jean Harlow 

(Known by another name to our regulars)

Vodka, Mr Black, Fresh Espresso, Chai Butter, 

Frangellico, Vanilla Galiano

A decadent, unapologetic showstopper. Rich, bold and dripping 

in old-Hollywood glamour this is espresso martini excess done 

properly. Step into the spotlight and own it.

24

23

Porn Star - Vodka, Passion Fruit, Sugar Syrup, Lime Juice, Sparkling 24

French - Vodka, Chambord, Pineapple Juice 24

Cosmopolitan - Vodka, Cointreau, Cranberry, Lime 23

Lemon Drop - Vodka, Cointreau, Lemon Juice, Sugar Syrup 23

Appletini - Vodka, Apple Liquor, Sugar, Lime Juice, Lemon Juice 23

CLASSIC MARTINI

Gin or Vodka.     Wet, Dry or Dirty     Olive or a Twist

A seemingly simple combination of ingredients, it’s actually 

considered one of the trickier drinks to perfect. But don’t fret 

-we’ve got you covered. Whether you like it dirty, dry, gentle or 

hard - we’re not here to judge your taste in…cocktails. 

Refer to Gin and Vodka Listing for more options

27

FAINT OF HEART MARTINI’S
Low pressure. High comfort. Zero judgement.
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CLOVER CLUB
Gin, Raspberry Syrup, Fresh Lemon, Egg White

Born in Philadelphia during the prohibition, this iconic drink was 

created at a…wait for it…a gentlemen's club. Who would’ve 

guessed. So drink up lads!

FRENCH 75
Firehouse 51 Gin, Lemon Juice, Sugar Syrup, Prosecco

Bright, bubbly and always ready to celebrate. Zesty lemon, elegant 

gin and a lively sparkle this classic doesn’t overthink it, it just knows 

how to have a good time.

24

24

MANHATTAN
Woodford Rye, Sweet Vermouth, Angostura Bitters

Born in 1870s New York and favoured by society’s 

elite. Rich, smooth and effortlessly confident proof 

that some classics never need to try too hard.

28

AVIATION
Firehouse 51 Gin, Lemon, Maraschino, Creme de Violette

Born in the golden age of flight, the Aviation is a dreamy, violet-

hued escape. Bright, aromatic and effortlessly refined, it’s a toast to 

adventure, altitude and the elegance of a bygone era

24

SPRITZ
Aperol, Limoncello or Hugo

Bright, bubbly and seriously refreshing... there’s a 

spritz for every mood

21



NEGRONI

Firehouse 51 Gin, Campari, Antica Formula

A controversial concoction that is usually feared or loved by many. 

A seemingly simple classic cocktail that is very easily ruined by poor 

balancing, dilution or chilling. Let us change your mind by making it 

perfectly.
25
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THE SOUR

A true sour has four essentials: spirit, sugar, citrus, 

and egg white. Simple, classic, perfect!

Amaretto

Woodford Bourbon

Sloe Gin

Orange Blossom

Pisco

Woodford Rye

Blood Orange 

Bruichladdich, Classic Laddie

25

25

25

25

26

26

27

27

OLD FASHIONED

Your chosen poison, Brown Sugar Syrup, Bitters.

Like many things we love here at Olivette, this 

cocktail was born in Kentucky. If you like a stiff 

drink after a hard week, then this is the one for you. 

Woodford Bourbon

Glenmorangie

Diplomatico Rum

Woodford Rye

Mezcal

25

25

25

26

32

Ask your friendly server for more options

Smoke any Old Fashioned $3
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VIRGIN MARY

Lyre’s Italian Spritz 0%, Orange, Lime, 

Marmalade, Egg White, Rosemary.

Same colour, same punch, no alcohol. We believe that The Mary 

Jane should be enjoyed by all, so just think of this as her less 

wild a prude cousin. Enjoy...

WITHIN THE BORDERS

0% Lyres Spiced Rum, Pineapple Oleo, Lime.

No breaches of the 18th amendment were made during the 

making of this drink. Please enjoy without fear but please know, 

Al Capone is looking down upon you with dismay.

SKINNY DIPPING AT DAWN

Pomegranate Molasses, Raspberry Syrup, Lime 

Juice and Soda

Everyone thinks they’re the shit, until it’s time to take it all off 

and go swimming in the lake at dawn

15

15

15

PASSION ON THE LEFT

Passion Fruit, Pine Oleo, Pineapple, Lime, Ginger 

Beer

A tropical troublemaker with a citrus wink. Bright, juicy, 

and just a little bit naughty, this one brings big flavour and 

zero consequences. All the fun, none of the fibbing

16



Bar Snacks

CORN CRISPS & SALSA
A bowl of crisps, just waiting to be devoured. Feeling a bit peckish? 

These crispy little snacks are here to hit the spot. And hey, we’re 

definitely not trying to get you thirsty for another cocktail... or 

are we?

NOTHING BUTT NUTS
Lightly spiced and roasted premium nut selection

Hey Pals, not recommended if you have a nut allergy

SALT AND VINEGAR PORK CRACKLE
No introduction required

OLIVES
House marinated Medely of olives in olive oil.

NORI CHIPS
Potato chips dusted with sea salt and Japanese nori seaweed

11

8

8

9

6

12 12

TOASTIES 

Ask your awesome Olivette team for details......

Available 9.30 - Close



Beers
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Bulla Creek Draught 3.5% 425ml 11

Bulla Creek Pale Ale 4.6% 425ml 12

Stone and Wood Pacific Ale 4.4% 425ml 12

ON TAP

Bulla Creek Ginger Beer 4.2% 375ml 11

Two Bays Pale Ale (GF) 4.5% 375ml 12

Bright Brewery Amber Ale 5.0% 355ml 11

Bright Brewery MIA IPA 6.5% 355ml 12

Great Northern Super Crisp 3.5% 375ml 11

Apple Thief Pink Lady Cider 4.5% 330ml 11

Non Alcoholic Beer (Ask for current option) >0.05% 375ml 9

CANNED

$ABV

Soft Drinks
$

Bundaberg Ginger Beer 375 ml 6

Bundaberg Creaming Soda 375 ml 6

Bundaberg Lemon Lime Bitters 375 ml 6

Lemonade, Coke, Coke Zero, Ginger Ale, Squash 425ml 5

Sparkling Water 750ml 7

Soda 425ml 5

Tonic Water 200 ml 5



Nova Vita Firebird Sparkling Adelaide Hills 14.5 46

Tumblong HIlls Prosecco Gundagai 14 44

Johansen Methode Traditionelle Premium Cuvee Tumbarumba 85

Champagne Collet Brut NV Champagne 45 125

Champagne Henroit Brut Souverain NV Champagne 190

Champagne Henroit Rose NV Champagne 213

SPARKLING

Wines

WHITE

OTU Sauvignon Blanc Marlborough, NZ 12 38

Emmalene Pinot Gris Adelaide Hills 14 49

First Ridge Fiano Mudgee 13 44

Coriole Chenin Blanc McLaren Vale 12.5 43

Johansen “Unbridled” Chardonnay Tumbarumba 19.5 65

Leewin Estate “Prelude Vineyards” Chardonnay Margaret River 90

ROSE

Tumblong HIlls Rose Gundagai 13 44

14 14

FORTIFIED / STICKIES

Morris Classic Muscat Rutherglen 18 72



Wines

Helen’s Hill Pinot Noir Yarra Valley 18.5 59

First Ridge Sangiovese Mudgee 14 49

Paxton Tempranillo McLaren Vale 14 50

Sons of Eden Kennedy GSM Barossa Valley 15 54

De Luliis Shiraz Hunter Valley 13.5 47

Mandala “Prophet” Pinot Noir Yarra Valley 74

Thistledown “The Vagabond” Grenache McLaren Vale 94

Glaetzer-Dixon “Mon Pere” Shiraz McLaren Vale 106

RED

15 15

Fan of the Underground?
Cocktail & Whisky Experiences

Get your pals together for the ultimate speakeasy experience. Cocktail 
making, whisky tastings, guided pours and underground rituals.

Planning an Event?
Introducing Giggle Juice & Co.

A mobile bar and cocktail service arranging drink affairs
for private clients, weddings and corporate hosts.

By appointment only.
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Spirits
GIN

Aviation America 13 30

Bellarine Distillery Teddy and the Fox Victoria 13 30

Firehouse 51 Melbourne 10 27

Forty Spotted Classic Tassie Tasmania 11 29

Forty Spotted Raspberry and Rose Floral Tasmania 11 28

Forty Spotted Wild Rose Tasmania 11 29

Sloe London 11 29

Hartshorn Sheeps Whey Tasmania 16 35

Horses Tale Distilling Co Wagga Wagga 12 29

Hendricks Scotland 12 29

Ladbroken Distillery Blood Orange Tumbarumba 13 30

Ladbroken Distillery Writers Tumbarumba 14 31

Orange Blossom Bathurst 12 29

Papa Salt Australia 13 30

Riverina Wagga Wagga 11 28

Sohi Garden Envy Sth Highlands 12 29

MartiniRegion $

VODKA

Bloom Vodka Melbourne 10 27

Crystal Head Vodka Canada 16 35

Greygoose France 13 30

Ketel One Vodka Netherlands 13 30

Sheep Whey Vodka Pure Tasmania 10 27

Sheep Whey Vodka Black Tasmania 15 35

Sohi Potato Crisp Vodka Southern Highlands 13 30

Tito’s Handmade Vodka USA 12 29

Region $ Martini
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Spirits
RUM

Bacardi Cuba 10

Brix Small Batch Cane Spirit Australia 12

Brix Small Batch Australia 12

Brix Small Batch Spiced Australia 12

Bundaberg OP Australia 12

Bundaberg Rum Ball Rum Liqueur Australia 12

Horses Tail Cane Spirit Wagga Wagga 12

Dead Mans Finger United Kingdon 12

Diplomatico Mantuano Venezuela 14

Diplomatico Reserva Venezuela 18

Kraken Caribbean 12

Mount Gay Black Barrel Barbados 14

Mount Gay XO Barbados 16

Plantation Original Dark Double Aged Jamaica 12

Reef Tip Spiced Australia 15

Sailor Jerry Caribbean 10

Stolen Gold Trindada & Tobago 12

Stone Pine Dead Mans Spiced Australia 12

Zacapa Solera Cask Guatemala 19

$Region
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Spirits
TEQUILA AND MEZCAL

1800 Cristalino Mexico 14

1800 Anejo Mexico 15

1800 Reposado Mexico 14

Casamigo Mezcal Mexico 20

Corazon Blanco Mexico 11

Corazon Reposado Mexico 12

Corazon Reposado - "Elmer T Lee" Mexico 25

El Jimador Blanco Mexico 12

El Jimador Reposado Mexico 13

Espolon Reposado Mexico 10

Herradura Anejo Mexico 14

Mijenta Blanco Mexico 20

Mijenta Reposado Mexico 22

Prospero Blanco Mexico 15

Prospero Anejo Mexico 16

Senorio Mezcal Joven Mexico 18

Senorio Mezcal Reposado Mexico 21

Sesion Reposado Mexico 13

Sesion Mocha Mexico 13

Teremana Blanco Mexico 12

Teremana Reposado Mexico 13

Teremana Anejo Mexico 16

$Region
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Spirits

HOUSE WHISKEY’S

Bakers 7 Year Single Barrel 53.4% USA 13

Basil Hayden 40.0% USA 11

Buffalo Trace 45.0% USA 10

Canadian Club 37.0% USA 10

Evan Williams 43.0% USA 10

Gentleman Jack 40.0% USA 10

Jack Daniels 40.0% USA 10

Jim Beam 37.0% USA 10

Makers Mark 40.0% USA 12

Auchentoshan 12 Year 40.0% Scotland 12

Dalwhinnie 15 Year 43.0% Scotland 20

Glenlivet Founders Reserve USA Oak 40.0% Scotland 10

Johnnie Walker Black Label 40.0% Scotland 11

Lagavulin 8 Year 48.0% Scotland 19

Laphroaig 10 Year 40.0% Scotland 12

Monkey Shoulder Blended Malt 40.0% Scotland 10

Please ask for the Extended Whiskey List to view 

the remainder of Olivette Whiskey’s

$ABV Region
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Spirits

OTHERS

Amaro Montenegro Italy 10

Aperol Italy 10

Baileys Irish Cream Ireland 10

Campari Italy 10

Dom Benedictine France 10

Frangelico Hazelnut Liqueur Italy 10

Grand Marnier France 10

Hennessey Cognac France 10

Kahlua Coffee Liqueur Mexico 10

Limoncello Griffith 9

Midori Japan 8

Napoleon 1875 V.S.O.P. Brandy France 9

Opal Nero Italy 10

Pimms London 9

Vanilla Galliano Italy 10

Region $

Proudly supported by our incredible suppliers. 

Thank you for helping us bring Olivette to life, one plate and pour at a time.


