COCKTAIL PITCHERS

MADE TO BRING PEOPLE TOGETHER ..
A SELECTION OF OUR COCKTAILS ARE
SHARE STYLE JUGS

d S | N oo turmeric Tropic 52
74 islands vodka, umeshu, Turmeric liqueur, lychee, lemon, mandarin, apple

health is wealth 49

B E \/ E R A G E L | S T 74 islands dry gin, elderflower, kaffir, lemon, cucumber, mint, apple, soda

eastwoods iced tea 49
green tea umeshu, 74 islands botanical gin, mango, peach, lemon, green tea

shiso fine 52
bacardi, shiso umeshu, kaffir liqueur, apple, guava, lime

o,

please note a 10% surcharge applies on sundays & 15% on public holidays.
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CURATED TO ENHANCE YOUR DINING EXPERIENCE
& HIGHLIGHT SOUTH EAST ASIAN FLAVOURS §’\
"



COCKTAILS

golden hour 25 FRAGRANT, CITRUS, EXOTIC

makers mark, umeshu, apricot liqueur, mandarin, lemon, lemongrass

spicy famarind margarita 26 SPICY, TART, VIBRANT
chilli infused el jimador, cointreau, tfamarind, lime, sugar

zombie on a tuk tuk 26 AROMATIC, JUICY, TIKI
lemongrass & kaffir infused havana 3yr old, capricorn spiced &
pineapple rum, pear, guava, lychee, pineapple, bitters

coconut kiss 26 TROPICAL, LUSH, VELVET
1800 coconut tequila, coconut cream, lime, kaffir syrup, lychee

yuzu passion sour 25  FRESH, TANGY, SOUR
74 islands vodka, passionfruit liqueur, passion fruit & yuzu juice,

yuzu bitters

midnight manila25 ¢ EAR, SILKY, PINA COLADA

clarified - bacardi, malibu, pandan, ube, pineapple, coconut, sugar, lemon

C OCK FAIISS

tagay tonic 24 REFRESHING, CRISP, CLEAN
74 island botanical gin, calamansi, tonic

rice &shine25  * MANGO STICKY RICE
clarified - bacardi, toji sake, mango liqueur, mango, lemon, coconut

sea & sand 28 UMAMI, COASTAL, BOLD
1800 afiejo, nori liqueur, agave, bitter end bitters

calamansicar 26 7ESTY, SMOKE KISSED, SIDECAR
hennessy vs cognac, cointreau, calamansi, lemongrass,

served with subtle lemongrass smoke

mango de lychee 24 y|BRANT, SWEET, FRUITY
74 islands dry gin, mango liqueur, mango nectar, lychee, lemon

saigonmuse 25 paSSIONATE, FLORAL, SMOOTH
74 islands vodka, licor 43, passionfruit, coconut cream, lime, sakura

bitters

please note a 10% surcharge applies on sundays & 15% on public holidays.



WINE BY GLASS

SPARKLING

Ayala Brut Majeur, Champange FRA 24
CLEAN MINERAL NOTES, LONG BALANCED FINISH

Dal Zotto Pucino Prosecco Vintage, King Valley VIC 15.5
FRESH CUT PEAR, CITRUS BLOSSOM, SOFT PALATE

WHITE

D’Arenberg The Dry Dam Riesling, McLaren Vale SA 16.5
ZESTY LIME, LEMON SHERBET, CRUNCHY GREEN APPLE

Sartori Pinot Grigio Delle Venezie, DOC Veneto ITA 13.5
CITRUS FRUIT & CRISP ACIDITY

Mount Adam Gewurztraminer, Eden Valley SA 15.5
SWEET NOTES, MUSK AROMAS, ROSE WATER, REFRESHING PALATE

Soul Growers Grenache Blanc, Barossa Valley SA 145
DELICATE JASMINE NOTES, FRESH STONE FRUITS

Bladen Sauvignon Blanc, Marlborough NZ 17
MEDIUM BODIED, TROPICAL FRUITS, CLASSIC MARLBOROUGH STYLE

Emmalene Chardonnay, Adelaide Hills SA 17
COOL CLIMATE, BRIOCHE CHARACTER, HINTS OF PEACHES & CREAM

WINE BYSGINES

RED

Calabria Belena Rosé, NSW
DRY STYLE ROSE, CRISP WITH SUMMER BERRY NOTES

Soul Growers ‘The Debutant’ Carigan+Counoise, Barossa Valley SA
VIBRANT FIELD BLEND, FRESH, LIGHT STYLE - SERVED CHILLED

Te Mata Estate Gamay Noir, Hawkes Bay NZ
JUICY RED FRUIT, LIGHT BODIED, REFRESHING ACIDITY

Calabria Belena Sangiovese, NSW
SPICY DARK CHERRY, JUICY ACIDITY, MEDIUM BODIED

Nick Spencer Unum GSM, Gundagai NSW
GRENACHE SANGIOVESE MALBEC, LONG FINE TANNIS

The Thief? Shiraz, Barossa Valley SA
FULL BODIED, RICH, PLUM, BLUEBERRY, DARK CHOCOLATE

1O FINISH

Frogmore Creek Iced Riesling, Coal River TAS
GREEN PEAR, LYCHEE, SWEET & BALANCED

Chéateau Lapinesse, Sauternes FRA
SEMILLON FRUIT WITH NOTES OF YUZU, LEMON & PEACH

please note a 10% surcharge applies on sundays & 15% on public holidays.
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WINE LIST

CHAMPAGNE & SPARKLING

Veuve Clicquot Brut, Reims FRA
Bollinger Special Cuvee, Champagne FRA

2015 Veuve Clicquot Brut Vintage, Reims FRA
Bollinger La Grande Année, Champagne FRA
Ayala Brut Majeur, Champagne FRA

Veuve Clicquot Rosé, Reims FRA

Dal Zotto Pucino Prosecco Vintage, King Valley VIC /

WHITE

CRISP « FRESH « BRIGHT

Yangarra ‘Circle’ Piquepoul, McLaren SA

Nick Spencer Hilltops Pinot Gris, Gundagai NSW
Sartori Delle Venezie Pinot Grigio, DOC Veneto ITA
Tar & Roses Fiano, VIC

Tamellini Soave, Veneto ITA

D’Arenberg The Dry Dam Riesling, McLaren Vale SA
The Other Wine Co. Arinto, South Australia
Stargazer Riesling, Coal River TAS

Henschke Julius Riesling, Eden Valley SA

Gotas de Mar Albarifo, Rias Baixas ES

172
187

66
78
56
64
76
79
70
88
115
92

MINERAL « SAVOURY

Kir-yianna Assyrtiko, Florina GRC

Tyrell's Vat 1 Semillon, Hunter Valley NSW
Domaine Oudine Chablis, Chablis FRA
MMAD Chenin Blanc, McLaren Vale SA

AROMATIC « FLORAL

Mount Adam GewUrztraminer, Eden Valley SA

Shaw + Smith Sauvignon Blanc, Adelaide Hills SA

Soul Growers Vine Vale Grenache Blanc, Barossa Valley SA

Cullen Grace Madeline Sauvignon Blanc Semillon, Margaret River WA
Bladen Estate Sauvignon Blanc, Marlborough NZ

Calabria Belena Moscato, New South Wales

RICH « TEXTURAL « COMPLEX

D’Arenberg Money Spider Roussane, Adelaide Hills SA
Fighting Gully Road Chardonnay, Beechworth VIC

Esk Valley Chardonnay, Hawkes Bay NZ

Emmalene Chardonnay, Adelaide Hills SA

Shaw + Smith M3 Chardonnay, Adelaide Hills SA
Levantine Hill Estate Chardonnay, Yarra Valley VIC
Stargazer Chardonnay, Coal River TAS

Felton Road Chardonnay, Central Otago NZ
Tolpuddle Chardonnay Chardonnay. Coal River TAS

please note a 10% surcharge applies on sundays & 156% on public holidays.

EXPRESSIVE

STRUCTURED

80
152
18
98

73
88
68
78
78
59

68
98
74
78
116
152
128
132
220



RED

ROSE « BRIGHT « CHILLED

Calabria Belena Rosé, New South Wales

Mazi Grenache Rosé, Blewitt Springs SA

Bouchard Ainé & Flis Rosé de France, Beaune FRA

Ghost Rock Suernatural lllusion White Pinot, Cradle Coast TAS
Soul Growers ‘The Debutant’ Counoise Carignan, Barrosa Valley SA

VIBRANT « SILKY « AROMATIC

Thick as Thieves Pinot Noir, Yarra Valley VIC

Emmalene Pinot Noir, Adelaide Hills SA

Te Mata Estate Gamay Noir, Hawkes Bay NZ

Sartori Brolo Di Softo Valpolicella, Verona ITA
Stargazer Palisander Pinot Noir, Coal River TAS

Felton Road Bannockburn Pinot Noir, Central Otago NZ
Tolpuddle Pinot Noir, Coal River TAS

56
70
79
72
68

84
82
78
76
ne
168
220

JUICY « SPICED « MEDIUM BODIED

Jericho Grenache, McLaren Vale SA

Chalk Hill Tempranillo Grenache, McLaren Vale SA
Calabria Belena Sangiovese, Multi Regional NSW
Rising Cabernet Franc, Yarra Valley VIC

Nick Spencer Unum GSM, Gundagai NSW
Stargazer Kura Shiraz Pinot, Coal River TAS

RICH « STRUCTURED « POWERFUL

The Thief? Shiraz, Barossa Valley SA

D'Arenberg The Dead Arm Shiraz, McLaren Vale SA

Henschke 'Keyneton Euphonium' Shiraz Cabernet Blend,

Barossa Valley SA

Te Mata Merlot Cabernets Blend, Hawkes Bay NZ

Leeuiwn Estate ‘Prelude’ Cabernet Sauvignon, Margaret River WA

10 FINISH

Frogmore Creek Iced Riesling, Coal River TAS
Chéateau Lapinesse, Sauternes FRA

please note a 10% surcharge applies on sundays & 156% on public holidays.
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68
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SAKE

SAKE IS A TRADITIONAL JAPANESE RICE WINE,
FERMENTED FOR CLEAN, SUBTLE FLAVOURS AND
DIVERSE STYLES

Toji Sake Junmai 19
light & fresh, dry & crisp - Gohyakumangoku rice polished to 60%

Dewatsuru Junmai Daiginjo Marlin 21
fruity & textural, sweet & floral - Yamadanishiki rice polished to 50%

Dassai 45 Junmai Daiginjo Sake 19
rich & complex, smooth & elegant - modern Junmai Daiginjo Yamada Niskiki polished to 45%

eastwoods sake tasting plate 42
new to sake? taste all three

UMESHU

PLUM WINE MADE BY STEEPING UME IN LIQUOR
AND SUGAR — SWEET & TART

Heiwa Tsuru-Ume Nigori Umeshu 24
ripe stone fruit, subtle vanilla & fonka bean

Choya Uji Green Tea Umeshu 19
fresh, aromatic & elegant flavour

Choya Natural Herb (Shiso) 22
herbaceous aroma of shiso, refreshing flavour with mellow honey

Singha, Thailand 12

the original thai beer - 100% premium malt & barley - perfect for spicy or salty flavours

Chang, Thailand 12

a traditional style of lager - subftle fruit & golden colour - suited to fresh light seafood dishes

Kirin Ichiban, Japan 12

100% malt hops - grest with japanese style cuisine with subtle delicate flavours

Stone & Wood, NSW 12

hazy brew with pale malts & tropical fruit aromas - perfect match for zesty dishes

Corona, Mexico 13
refreshing served iced cold with slice of lime - a match for spicy thai

Great Northern Original, QLD 12

brewed for the outdoor lifestyle - enjoy with grilled seafood, oysters or stir fries

XXXX Gold, QLD 11

smooth, mild & bitter - mid strength beer that suits bbg meat & grilled fish

James Boag’'s Premium Light, TAS 11

clean, crisp & refreshing light beer - easy to drink & pairs with most

Heineken 0.0 11
refreshing fruity notes & soft malty body - perfectly balanced

James Squire Ginger Beer 15
crafted with real ginger for a light, refreshing & zingy taste

Two Fathoms Ahoy! Lager, Airlie Beach 13

light & bright lager, clean pale malt & a crisp coastal finish

CIDER & SOUR

Monteiths Crushed Apple Cider 13

made from sun ripened apples from new zealand & full of natural apple flavour

Two Fathoms Sea Spray Gose, Airlie Beach 14
melon, lime, pepper & a dash of sea salt, a salty-sour coastal refresher

please note a 10% surcharge applies on sundays & 156% on public holidays.



SPIRTS & LIQUEURS

VODKA

74 islands vodka 11.5
suntory haku 13
belvedere 14

grey goose 15.5

GIN

74 islands botanical 12.5
74 islands london dry 12.6
bombay sapphire 14
tanqueray 13.5

la plancheliere -

pink gin 13

big river syrah 17

big river mandarin 14
big river fig gin 17

roku japanese 16
brookie’s slow gin 14

TEQUILA

1800 coconut 16

el jimador blanco 12.5
volcan blanco 14

1800 resposado 16
volcan cristaliano 18
1800 cristalino afiejo 20
1800 afejo 20

clase azul reposado 54
1800 milenio afiejo 45
casamigos mezcal 23

APERITIF

aperol 11

campari aperitif 11

pimms no 111

lillet blanc 10

big river junos yuzu amaro 13

LIQUEUR

absinth green fairy 19
agavero tequila liqueur 17
baileys irish cream 11
chamboard 12

cointreau 17

dom benedictine 13

flor de cana spresso rum liqueur 12
grand marnier 14

kahlua 11

licor 4313

luxardo marashino 18
midori melon 10.5

malibu 10.5

st germain elderflower 11

DIGESTIV

akropolis ouzo 12

amaro montenegro 12
disaronno amaretto 11
drambuie 13

frangelico 13

galliano black sambuca 12
galliano white sambuca 12
green chartreuse 21
hennessy vs 14

hennessy vsop 21

villa massa limoncello 14

SUGAR CANE

bundaberg 11

bacardi 13

captain morgans 13.5
goslings black seal 17
havana club 3 yrs 13.5
havana especial 14
capricorn spiced 14
capricorn pineapple 16
canna rio cachaca 16

BOURBON

Jjack daniels 12

makers mark 13

wild turkey 12

woodford reserve 14
woodford double oak 20

WHISK'Y

canadian club 12
southern comfort 11
johnnie black 12
jameson irish 13
chivas regal 12 yrs 13
tenjaku blended 16
bulleit rye 14
glenmorangie 16
ardbeg 20

NON ALCOHOLIC

SOFT DRINK

coca colab.b

coke zero 5.5
sprite 6.5

sunkist orange 5.5
ginger beer 9.5
ginger ale 5.5
soda water 5.5

tonic water 5.5

MOCKTAILS

mango tango 14
mango, mandarin, lemon, soda

TLC14
tamarind, lychee, cranberry

passion guava fizz 14
passionfruit, guava, lime, soda

calaman-tea 14
green tea, peach tea syrup, calamansi

JUICE

orange 5
apple 5
pineapple 5
cranberry 5
guava 5

coconut water 6.5

please note a 10% surcharge applies on sundays & 15% on public holidays.



	beverage list
	curated to enhance your dining experience
	& highlight south east asian flavours

	cocktail pitchers
	made to bring people together . .
	a selection of our cocktails are share style jugs
	turmeric tropic 52

	74 islands vodka, umeshu, turmeric liqueur, lychee, lemon, mandarin, apple
	health is wealth 49
	74 islands dry gin, elderflower, kaffir, lemon, cucumber, mint, apple, soda
	eastwoods iced tea 49
	green tea umeshu, 74 islands botanical gin, mango, peach, lemon, green tea
	shiso fine 52
	bacardi, shiso umeshu, kaffir liqueur, apple, guava, lime


	cocktails
	golden hour 25
	makers mark, umeshu, apricot liqueur, mandarin, lemon, lemongrass
	spicy tamarind margarita 26
	chilli infused el jimador, cointreau, tamarind, lime, sugar
	zombie on a tuk tuk 26
	lemongrass & kaffir infused havana 3yr old, capricorn spiced & pineapple rum, pear, guava, lychee, pineapple, bitters
	coconut kiss 26
	1800 coconut tequila, coconut cream, lime, kaffir syrup, lychee
	yuzu passion sour 25
	74 islands vodka, passionfruit liqueur, passion fruit & yuzu juice,
	yuzu bitters
	midnight manila 25
	clarified - bacardi, malibu, pandan, ube, pineapple, coconut, sugar, lemon
	fragrant, citrus, exotic
	spicy, tart, vibrant
	aromatic, juicy, tiki
	tropical, lush, velvet
	fresh, tangy, sour
	clear, silky, pina colada

	cocktails
	tagay tonic 24
	74 island botanical gin, calamansi, tonic
	rice & shine 25
	clarified - bacardi, toji sake, mango liqueur, mango, lemon, coconut
	sea & sand 28
	1800 añejo, nori liqueur, agave, bitter end bitters
	calamansi car  26
	hennessy vs cognac, cointreau, calamansi, lemongrass,
	served with subtle lemongrass smoke
	mango de lychee 24
	74 islands dry gin, mango liqueur, mango nectar, lychee, lemon
	saigon muse 25
	74 islands vodka, licor 43, passionfruit, coconut cream, lime, sakura bitters
	refreshing, crisp, clean
	‘ mango sticky rice ’
	umami, coastal, bold
	zesty, smoke kissed, sidecar
	vibrant, sweet, fruity
	passionate, floral, smooth

	wine by glass
	sparkling
	Ayala Brut Majeur, Champange  FRA
	clean mineral notes, long balanced finish
	Dal Zotto Pucino Prosecco Vintage, King Valley VIC
	fresh cut pear, citrus blossom, soft palate
	24
	15.5


	white
	D’Arenberg The Dry Dam Riesling, McLaren Vale SA
	zesty lime, lemon sherbet, crunchy green apple
	Sartori Pinot Grigio Delle Venezie, DOC Veneto ITA
	citrus fruit & crisp acidity
	Mount Adam Gewurztraminer, Eden Valley SA
	sweet notes, musk aromas, rose water, refreshing palate
	Soul Growers Grenache Blanc, Barossa Valley SA
	delicate jasmine notes, fresh stone fruits
	Bladen Sauvignon Blanc, Marlborough NZ
	medium bodied, tropical fruits, classic Marlborough style
	Emmalene Chardonnay, Adelaide Hills SA
	cool climate, brioche character, hints of peaches & cream
	16.5
	13.5
	15.5
	14.5
	17
	17



	wine by glass
	red
	15.5
	17
	14.5
	16.5
	17
	Calabria Belena Rosé, NSW
	dry style rosé, crisp with summer berry notes
	Soul Growers ‘The Debutant’ Carigan+Counoise, Barossa Valley SA
	vibrant field blend, fresh, light style - served chilled
	Te Mata Estate Gamay Noir, Hawkes Bay NZ
	juicy red fruit, light bodied, refreshing acidity
	Calabria Belena Sangiovese, NSW
	spicy dark cherry, juicy acidity, medium bodied
	Nick Spencer Unum GSM, Gundagai NSW
	grenache sangiovese malbec, long fine tannis
	The Thief? Shiraz, Barossa Valley SA
	full bodied, rich, plum, blueberry, dark chocolate

	to finish
	Frogmore Creek Iced Riesling, Coal River TAS
	green pear, lychee, sweet & balanced
	Château Lapinesse, Sauternes FRA
	sémillon fruit with notes of yuzu, lemon & peach
	22



	wine list
	champagne & sparkling
	Veuve Clicquot Brut, Reims FRA
	Bollinger Special Cuvee, Champagne FRA
	2015 Veuve Clicquot Brut Vintage, Reims FRA
	Bollinger La Grande Année, Champagne FRA
	Ayala Brut Majeur, Champagne FRA
	Veuve Clicquot Rosé, Reims FRA
	Dal Zotto Pucino Prosecco Vintage, King Valley VIC
	172
	187
	262
	550
	142
	220
	72



	white
	crisp • fresh • bright
	66
	78
	56
	64
	76
	79
	70
	88
	115
	92
	Yangarra ‘Circle’ Piquepoul, McLaren SA
	Nick Spencer Hilltops Pinot Gris, Gundagai NSW
	Sartori Delle Venezie Pinot Grigio, DOC Veneto ITA
	Tar & Roses Fiano, VIC
	Tamellini Soave, Veneto ITA
	D’Arenberg The Dry Dam Riesling, McLaren Vale SA
	The Other Wine Co. Arinto, South Australia
	Stargazer Riesling, Coal River TAS
	Henschke Julius Riesling, Eden Valley SA
	Gotas de Mar Albariño, Rias Baixas ES

	mineral • savoury • structured
	Kir-yianna Assyrtiko, Florina GRC
	Tyrell’s Vat 1 Semillon, Hunter Valley NSW
	Domaine Oudine Chablis, Chablis FRA
	MMAD Chenin Blanc, McLaren Vale SA
	80
	152
	118
	98


	aromatic • floral • expressive
	Mount Adam Gewürztraminer, Eden Valley SA
	Shaw + Smith Sauvignon Blanc, Adelaide Hills SA
	Soul Growers Vine Vale Grenache Blanc, Barossa Valley SA
	Cullen Grace Madeline Sauvignon Blanc Semillon, Margaret River WA
	Bladen Estate Sauvignon Blanc, Marlborough NZ
	Calabria Belena Moscato, New South Wales
	73
	88
	68
	78
	78
	59


	rich • textural • complex
	68
	98
	74
	78
	116
	152
	128
	132
	220
	D’Arenberg Money Spider Roussane, Adelaide Hills SA
	Fighting Gully Road Chardonnay, Beechworth VIC
	Esk Valley Chardonnay, Hawkes Bay NZ
	Emmalene Chardonnay, Adelaide Hills SA
	Shaw + Smith M3 Chardonnay, Adelaide Hills SA
	Levantine Hill Estate Chardonnay, Yarra Valley VIC
	Stargazer Chardonnay, Coal River TAS
	Felton Road Chardonnay, Central Otago NZ
	Tolpuddle Chardonnay Chardonnay. Coal River TAS


	red
	rosé • bright • chilled
	Calabria Belena Rosé, New South Wales
	Mazi Grenache Rosé, Blewitt Springs SA
	Bouchard AÎné & Flis Rosé de France, Beaune FRA
	Ghost Rock Suernatural Illusion White Pinot, Cradle Coast TAS
	Soul Growers ‘The Debutant’ Counoise Carignan, Barrosa Valley SA
	56
	70
	79
	72
	68


	vibrant • silky • aromatic
	Thick as Thieves Pinot Noir, Yarra Valley VIC
	Emmalene Pinot Noir, Adelaide Hills SA
	Te Mata Estate Gamay Noir, Hawkes Bay NZ
	Sartori Brolo Di Sotto Valpolicella, Verona ITA
	Stargazer Palisander Pinot Noir, Coal River TAS
	Felton Road Bannockburn Pinot Noir, Central Otago NZ
	Tolpuddle Pinot Noir, Coal River TAS
	84
	82
	78
	76
	112
	168
	220


	juicy • spiced • medium bodied
	74
	68
	58
	82
	68
	98
	Jericho Grenache, McLaren Vale SA
	Chalk Hill Tempranillo Grenache, McLaren Vale SA
	Calabria Belena Sangiovese, Multi Regional NSW
	Rising Cabernet Franc, Yarra Valley VIC
	Nick Spencer Unum GSM, Gundagai NSW
	Stargazer Kura Shiraz Pinot, Coal River TAS

	rich • structured • powerful
	The Thief? Shiraz, Barossa Valley SA
	D'Arenberg The Dead Arm Shiraz, McLaren Vale SA
	Henschke 'Keyneton Euphonium' Shiraz Cabernet Blend,
	Barossa Valley SA
	Te Mata Merlot Cabernets Blend, Hawkes Bay NZ
	Leeuiwn Estate ‘Prelude’ Cabernet Sauvignon, Margaret River WA
	82
	168
	152
	68
	80



	to finish
	Frogmore Creek Iced Riesling, Coal River TAS
	Château Lapinesse, Sauternes FRA
	68
	76



	sake
	Sake is a traditional Japanese rice wine, fermented for clean, subtle flavours and diverse styles
	Toji Sake Junmai 19
	light & fresh, dry & crisp - Gohyakumangoku rice polished to 60%

	Dewatsuru Junmai Daiginjo Marlin 21
	fruity & textural, sweet & floral - Yamadanishiki rice polished to 50%

	Dassai 45 Junmai Daiginjo Sake 19
	rich & complex, smooth & elegant - modern Junmai Daiginjo Yamada Niskiki polished to 45%

	eastwoods sake tasting plate 42
	new to sake? taste all three


	umeshu
	Plum wine made by steeping ume in liquor and sugar — sweet & tart
	Heiwa Tsuru-Ume Nigori Umeshu 24
	ripe stone fruit, subtle vanilla & tonka bean

	Choya Uji Green Tea Umeshu 19
	fresh, aromatic & elegant flavour

	Choya Natural Herb (Shiso) 22
	herbaceous aroma of shiso, refreshing flavour with mellow honey




	beer
	Singha, Thailand 12
	Chang, Thailand 12
	Kirin Ichiban, Japan 12
	100% malt hops - grest with japanese style cuisine with subtle delicate flavours

	Stone & Wood, NSW 12
	Corona, Mexico 13
	refreshing served iced cold with slice of lime - a match for spicy thai

	Great Northern Original, QLD 12
	brewed for the outdoor lifestyle - enjoy with grilled seafood, oysters or stir fries

	XXXX Gold, QLD 11
	smooth, mild & bitter - mid strength beer that suits bbq meat & grilled fish

	James Boag’s Premium Light, TAS 11
	Heineken 0.0 11
	James Squire Ginger Beer 15
	crafted with real ginger for a light, refreshing & zingy taste

	light & bright lager, clean pale malt & a crisp coastal finish
	cider & sour
	Monteiths Crushed Apple Cider 13
	made from sun ripened apples from new zealand & full of natural apple flavour

	Two Fathoms Sea Spray Gose, Airlie Beach 14
	melon, lime, pepper & a dash of sea salt, a salty-sour coastal refresher


	spirts & liqueurs
	vodka
	74 islands vodka 11.5
	suntory haku 13
	belvedere 14
	grey goose 15.5

	gin
	74 islands botanical 12.5
	74 islands london dry 12.5

	bombay sapphire 14
	tanqueray 13.5
	la plancheliere -
	pink gin 13
	big river syrah 17
	big river mandarin 14
	big river fig gin 17
	roku japanese 16
	brookie’s slow gin 14
	tequila
	1800 coconut 16
	el jimador blanco 12.5
	volcan blanco 14
	1800 resposado 16
	volcan cristaliano 18
	1800 cristalino añejo 20
	1800 añejo 20
	clase azul reposado 54
	1800 milenio añejo 45
	casamigos mezcal 23

	aperitif
	aperol 11
	campari aperitif 11
	pimms no 1 11
	lillet blanc 10
	big river junos yuzu amaro 13

	liqueur
	absinth green fairy 19
	agavero tequila liqueur 17
	baileys irish cream 11
	chamboard 12
	cointreau 17
	dom benedictine 13
	flor de cana spresso rum liqueur 12
	grand marnier 14
	kahlua 11
	licor 43 13
	luxardo marashino 18
	midori melon 10.5
	malibu 10.5
	st germain elderflower 11

	digestiv
	akropolis ouzo 12
	amaro montenegro 12
	disaronno amaretto 11
	drambuie 13
	frangelico 13
	galliano black sambuca 12
	galliano white sambuca 12
	green chartreuse 21
	hennessy vs 14
	hennessy vsop 21
	villa massa limoncello 14

	sugar cane
	captain morgans 13.5
	goslings black seal 17
	capricorn spiced 14
	capricorn pineapple 16
	canna rio cachaca 16

	bourbon
	jack daniels 12
	makers mark 13
	wild turkey 12
	woodford reserve 14
	woodford double oak 20

	whisky
	canadian club 12
	southern comfort 11
	johnnie black 12
	jameson irish 13
	chivas regal 12 yrs 13
	tenjaku blended 16
	bulleit rye 14
	glenmorangie 16
	ardbeg 20



	non alcoholic
	mocktails
	mango tango 14
	mango, mandarin, lemon, soda
	TLC 14
	tamarind, lychee, cranberry
	passion guava fizz 14
	passionfruit, guava, lime, soda
	calaman-tea 14
	green tea, peach tea syrup, calamansi


	soft drink
	juice
	coca cola 5.5
	coke zero 5.5
	sprite 5.5
	sunkist orange 5.5
	ginger beer 9.5
	ginger ale 5.5
	soda water 5.5
	tonic water 5.5
	orange 5
	apple 5
	pineapple 5
	cranberry 5
	guava 5
	coconut water 6.5
	please note a 10% surcharge applies on sundays & 15% on public holidays.




