
What we do…

High quality first pour spirits 

Quality drinks require quality ingredients, so we have selected the perfect 
range of first pour spirits that are both perfect for cocktails and spirit/mixers 
alike.

CiTRus Juices pressed freshy daily

Fresh is best! Pressing citrus juices daily ensures top quality, fresh and 
flavoursome drinks, all the time, everytime.

High quality pure ice

The main ingredient in ANY drink and quite often overlooked. We have 
selected ice that is of the highest purity and of the highest grade so that it 
does what it’s supposed to, chill your drink and dilute your cocktail just right, 
without doing what it shouldn’t, impart unwanted flavours and make your 
drink watery.

Highly trained and friendly staff

Friendly and knowledgable staff are the cornerstone of any bar. Feel free to 
ask any of our staff questions, as we are happy to assist you in any way, to 
ensure you have a great time while you’re with us.

Comfortable surroundings

You are here to have a good time, as we are too. We’re here to help you 
have a pleasurable experience in safe and comfortable surroundings.

Cheers…
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VODKA ESPRESSO	 17-
Wyborowa Exquisite Vodka, Kahlua,  
Sugar & a freshly drawn ristretto of Vittoria coffee.
Served Straight Up.

C’EST LA VIE	 19-
Plymouth Gin, St Germain Elderflower Liqueur &  
Grapefruit juice topped with Pelorus sparkling wine.
Served in a champagne flute.

FIG-A-LOW SOUR	 19-
Glenkinchie 12 Year Old Malt Whisky,  
Fig Jam, Lemon Juice, Honey Water & Egg White.
Served Short.

MATANESE SLIPPER	 19-
Jose Cuervo Reserva de la Familia Platino Tequila,  
Midori, Lemon Juice, Pineapple Juice & Sugar.
Served Straight Up.

CIZZLE SWIZZLE	 16-
Tanqueray 10 Gin, Grapefruit Juice, Lemon Juice  
& Fresh Coriander topped with tonic water.
Served Long.

GEORGIA STAR JULEP	 18-
Makers Mark Bourbon, Crème De Peche & Mint.
Served in a julep cup.

ANEJO SMASH	 17-
Havana Club 7 Year Old Rum, Lime Juice, Orange Juice,  
Pineapple Juice & Mint, topped with Ginger Beer. 
Served long.

AFTERNOON DELIGHT	 16-
Ketel 1 Citron Vodka, Curacao, Lemon Juice,  
Passionfruit, Vanilla Syrup & Egg White.
Served Straight Up.
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LIGHTWEIGHT	 17-
Chivas Regal 12 Year Old Whisky, Campari,  
Cherry Heering, Orange Juice & Maple Syrup.
Served Straight Up.

BRANDY PUFF	 18-
Hennessy VSOP Cognac, Tokay, Milk, Sugar & Egg White  
topped with soda water.
Served long.

LADY SONJA	 19-
Tamborine Mountain Quandong Bitters Liqueur,  
Plymouth Gin & Sweet Vermouth.
Served Short.

SIESTA ROUGE	 17-
Herradura Silver Tequila, Aperol Aperitivo,  
Maraschino Liqueur, Dubonnet Rouge & cream.
Served Short.

MALECON COBBLER	 17-
Havana Club 7 Year Old Rum, Pedro Ximinez Sherry, 
Orange Juice, Pineapple Juice & Sugar.
Served Long.

BOSTON FLIP	 16-
Wild Turkey Rye Whiskey, Madeira, Sugar & Egg.
Served Straight Up.

ROSE DAISY	 17-
Herradura Silver Tequila Aperol Aperitivo,  
Grapefruit Juice & Rose Syrup topped with soda water.
Served Straight Up.

BLOOD & BUTTER	 18-
Glenfiddich 12 Year Old Malt Whisky, Cherry Heering,   
Antica Formula & Orange Butter.
Served Straight Up.
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CRUSTATION SENSATION	 19-
Plymouth Gin, Maraschino Liqueur, Crème De Mure,  
Lemon Juice & Sugar.
Served Long with a Juniper Dust Rim.

SUMMERS NIGHT COOLER	 16-
Finlandia Grapefruit Vodka, Lemon Juice, Peach Puree,  
Passionfruit, Sugar & Blood Orange Marmalade.
Served Long.

THE DON’S APPLE MARTINI	 18-
Don Julio Blanco Tequila, St Germain Elderflower Liqueur,  
Spiced Apple Puree, Lime Juice & Egg White.
Served Straight Up.

PISCO PANCHO	 17-
Quebranata Pisco, Spiced Citrus Syrup, Lemon Juice,  
Pineapple & Sugar.
Served Long.

GOLDEN LIMOSUINE	 17-
Yellow Chartreuse, White Crème de Cacao & Cream.
Served Straight Up.

DUSTY LADY	 17-
Plymouth Gin, Cointreau, Lemon Juice & Grapefruit Juice.
Served Straight Up with a Citrus Dust Rim.

MARY ST SUMMER PUNCH	 18-
Ketel 1 Citron Vodka, Crème De Cassis, Lemon Juice,  
Grapefruit Juice, Raspberry Puree, 
Mint & Sugar topped with Pelorus sparkling wine.
Served Long.

BILL’S BREAKFAST	 18-
Bacon Infused Makers Mark,  
Maple Syrup & Angostura Bitters.
Served Short.
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SASHA	 17-
Wyborowa Apple Vodka, Apple Liqueur, Guava Juice,  
Grapefruit Juice & Falernum Syrup.
Served Straight Up with a Cinnamon Sugar Rim.

LITTLE CLOUDY	 18-
Ron Zacapa Centenario 23 Rum, Maple Syrup,  
Cider Syrup & Orange Bitters.
Served Short.

GLORIOUS	 17-
Wyborowa Exquisite Vodka, Yellow Chartreuse, Lemon Juice,  
Grapefruit Juice & Fennel Syrup.
Served Long.

CUBANO ZOOM	 16-
Havana Club 7 Year Old Rum, Maple Syrup,  
Honey Water & Cream.
Served Straight Up with a dusting of nutmeg.

TEA FOR TWO	 28-
Beefeater 24 Gin, Lapsang Souchon Tea Syrup,  
Agave Syrup & Grapefruit Bitters
Served for 2 in a Tea Pot.

BENTLEY SMASH	 17-
Laird’s Applejack, Dubonnet Rouge,  
Lemon Juice, Mint  & Sugar.
Served Short.

GOLD FINGER	 17-
Herradura Silver Tequila, Grand Marnier, Cointreau,  
Lime Juice & Orange Juice.
Served Long.

THE 181 MARTINI	 17-
Wyborowa Exquisite Vodka, Larry Cherubino Chardonnay,  
Tallisker 10 Year Old Malt Whisky & Sugar.
Served Straight Up.
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LANEWAY MARTINI	 19-
Beefeater 24 Gin, Dry Vermouth &  
Grapefruit Bitters.
Served straight up.

SBAGLIATO	 15-
Campari & Sweet Vermouth topped with  
Pelorus sparkling wine. 
Served Short.

CORPSE REVIVER #2	 19-
Plymouth Gin, Cointreau, Lillet Blanc,  
Lemon Juice & Absinthe. 
Served Straight Up.

ALFONSO COCKTAIL	 14-
Dubonnet Rouge & an Angostura  
Bitters Soaked Sugar Cube topped  
with Pelorus sparkling wine.
Served in a champagne flute.

NEGRONI	 18-
Plymouth Gin, Campari & Sweet Vermouth.
Served Short.

COOPERSTOWN	 17-
Plymouth Gin, Dry Vermouth & Mint Bitters.
Served Straight up.

ROYALE BLOOD LINE	 14-
Tuesner ‘Riebke’ Shiraz topped with  
Pelorus sparkling wine. 
Served in a champagne flute.

MAHARAJAH’S BURRA PEG	 16-
Hennessy VSOP Cognac & an Angostura  
Bitters soaked sugar cube,  
topped with Pelorus sparkling wine
Served in a champagne flute.

APERITIFS 		  9- 

(50ml Serves)

APEROL                                                             

CAMPARI 

NOILLY PRAT

CINZANO BLANCO

PERNOD

RICARD                                                                                        
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TORPEDO	 17-
Plymouth Gin, Sweet Vermouth,  
Dry Vermouth & a pernod rinse.	                                                          
Served Short.

CHARLIE CHAPLIN	 16-
Plymouth Sloe Gin, Apricot Brandy,  
Lime Juice & Sugar.
Served Straight Up.

BEE’S KNEES	 16-
Plymouth Gin, Lemon Juice,  
Truffle Honey Water & Egg White.
Served Short.

SIDECAR	 18-
Hennessy VSOP Cognac,  
Cointreau & Lemon Juice.
Served Straight up with a sugar rim.

THE FINALE	 19-
Hennessy VSOP Cognac, Cherry Heering,  
Lemon Juice, Orange Juice & Grenadine.
Served Straight Up.

PORT STINGER	 16-
Ramos Pinto Tawny Port & Sugar.
Served Short with an Absinthe Foam.

SAZERAC	 19-
Hennessy VSOP Cognac,  
Makers Mark Bourbon, Absinthe,  
Angostura Bitters, Peychaud’s Bitters & Sugar.
Served Short.

BOBBY BURNS	 18-
Chivas Regal 12 Year Old Whisky,  
DOM Benedictine, Sweet Vermouth & Orange Bitters.
Served straight up with a side of in-house baked                     
shortbread.

DIGESTIFS 		  9- 

(50ml Serves)

ANTICA FORMULA     

                                                       

BERTA AMARO VILLA PRATO

DISLERI AMARO

DUBONNET ROUGE

FERNET BRANCA

MARTINI ROSSO

MONTE NEGRO          

                                                                    

PASTIS HENRI BARDOUIN

PUNT E MES

TMD LEMONCELLO                                                                            
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Champagne and Sparkling.		  glass	 bottle

2000 Dom Perignon	 Epernay, France	 60	 400

2003 Louis Roederer  Rose     	 Reims, France		  185

N/V R de Ruinart                	 Reims, France 	 24	 125

N/V Larmandier Bernier Blanc de Blancs 	 Cote de Blancs, France		  155

N/V Bellussi Prosecco di Valdobbiadene DOC 	Veneto, Italy		  70

N/V Cloudy Bay Pelorus                      	 Marlborough N.Z.	 9.5	 60

C
H
A
M

P
A
G
N
E
 A

N
D
 S

P
A
R
K
L
IN

G

New World White Wines.	 	 glass	 bottle

2008 Mr Riggs Watervale Riesling	 Clare Valley S.A.	 9 	 46

2007 Kanta Egon Muller Riesling       	 Adelaide Hills, S.A		  66

2008 Yarraloch Arneis           	 Yarra Valley, Vic.		  54

2009 Catalina Sounds Pinot Gris      	 Marlborough, N.Z	 12	 60

2008 Joeseph ‘d’Elena’ Pinot Grigio 	 McLaren Vale ,S.A.		  60

2009 Chateau Tahbilk Marsanne     	 Nagambie Lakes, Vic.	 7	 32

2008 Glazebrook Gewurztraminer 	 Hawkes Bay, N.Z.		  46

2009 Tim Smith Viognier            	 Adelaide Hills, S.A.		  54

2008 Astrolabe Sauvignon Blanc    	 Marlborough, N.Z.	 10	 50

2008 Cloudy Bay ‘Te Koko’ Sauvignon Blanc 	Marlborough, N.Z.	 	 95

2009 Edwards Semillon Sauvignon Blanc	 Margaret River, W.A.	 	 49

2008 Brokenwood Semillon         	 Hunter Valley, N.S.W.	 10	 49

2006 Toolangi Estate Chardonnay            	 Yarra Valley, Vic.		  105 

2008 Wirra Wirra ‘12th Man’ Chardonnay 	 Adelaide Hills, S.A.	 	 60

2008 Mountadam Chardonnay 	 Eden Valley, S.A.	 15	 75

2009 Larry Cherubino Chardonnay 	 Margaret River, W.A.	 9	 49

Old World White Wines.

2007 Domaine Wachau G.V. Federspiel  	 Niederösterreich, Austria	 11	 52

2007 Colterenzio Lumo                                  	 Alto Adige		  55

2008 Telmo Rodriguez Gaba do Xil Godello 	Galicia, Spain	 12	 60

2007 Donnhoff Estate Riesling       	 Nahe, Germany		  75

2006 Pierre Sparr Pinot Blanc      	 Alsace, France 	 13	 64 

2007 Castro Martin Albarino  	 Rias Baixas, Spain    		  70

2008 Cantine Pra Soave Classico Superiore	Veneto, Italy    		  62

2008 Serge Daganeau Pouilly Fume   	 Loire Valley, France		  99

2008 Simonnet-Febvre Petit Chablis 	 Burgundy, France	 13	 62

2007 Louis Jadot Macon Blanc        	 Burgundy, France		  72

2006 Colin Morey St Aubin 1er Cru    	 Burgundy, France		  165
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New World Red Wines.		  glass	 bottle

2008 Coriole Nebbiolo Rose    	 McLaren Vale S.A		  150

2007 42 Degrees South Pinot       	 Coal River Valley, TAS.	 11	 55

2002 Fromm ‘Clayvin’ Pinot 	 Marlborough, N.Z.		  120

2007 Willow Creek ‘Tulum’ Pinot     	 Mornington Pen, Vic		  88

2008 Craggy Range ‘Te Muna’ Pinot  	 Martinborough, N.Z.	 22	 105

2008 Tscharke ‘The Boy’ Garnacha   	 Barossa Valley, S.A.          		  60 

2002 Newton Unfiltered Merlot     	 Napa Valley, U.S.A.	 19	  95

2007 Queulat Ventisquero Cabernet Sauvignon	 Maipo Valley, Chile	 12	  60

2007 Cape Mentelle ‘Trinders’ Cabernet Merlot	Margaret River, W.A.	 12	  58

2008 Woodlands Cabernet Franc Merlot  	 Margaret River, W.A.	 	  58

2005 Hollick ‘Ravenswood’ Cabernet Sauvignon	Coonawarra, S.A.	 	 160

2008 Tuesner ‘Riebke’ Shiraz      	 Barossa Valley, S.A.	   9	 45

2006 Mitchell ‘Peppertree’ Shiraz  	 Clare Valley, S.A.	 	 60

2006 Domaine & Chandon Shiraz 	 Heathcote, Vic	 14	  68

2007 Shaw & Smith Shiraz                	 Adelaide Hills, S.A.	 	  90

2007 Craggy Range ‘Block 14’ Syrah 	 Hawkes Bay, N.Z.	 	  85

2006 First Drop ‘Minchia’ Montepulciano	 Adelaide Hills, S.A.	 	  75

2008 Cascabel Tempranillo 	 McLaren Vale, S.A.	 11	  54

Old World Red Wines.

2008 Cilar de Silos 'JOVEN' Tempranillo   	 Ribera Del Duero, Spain	 	 75

2007 Joseph Drouhin Beaujolais Villages 	 Burgundy, France 	 10	 48

2006 Domaine Faiveley Bourgogne Rouge  	 Burgundy, France	 	 66

2005 Domaine E. Guigal Cote du Rhone Rouge	 Rhone Valley, France	 11	 55

2006 Rothchild Reserve Bordeaux Rouge	 Bordeaux, France		  55

2006 Castello di Fonterutoli Chianti	 Tuscany, Italy  	 	 99 

2006 Isole E Olena Chianti Classico 375ml	 Tuscany, Italy		  48

2006 Poderi Colla Barbera d’Alba    	 Piemonte, Italy		  79

2006 Roberto Voerzio Langhe Nebbiolo    	 Piemonte, Italy		  165

1996 Chateau La Gurgue  Margeaux    	 Bordeaux, France		  165
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Dessert and Sweet Wines.	 	 glass	 bottle

2004 Cloudy Bay Late Harvest Riesling  	 Marlborough, N.Z.	 18	 75

2004 Chateau  du Pavillon St Croix du Mont 	 Entre Deux Mers, France	 15	 60

2006 Pellegrino Passito di PantelleriaLiquoroso (500ml) Sicily, Italy 	 14	 74

2007 Frogmore Creek Iced Riesling (750ml)  	 Coal River Valley, TAS.	 11	 80

2007 Paul Jaboulet Muscat de Beaumes de Venise Beams,France	 15	 62

2008 Scarborough Late Harvest Semillon  	 Hunter Valley, N.S.W.	 10	 40

2008 Vietti Moscato d’Asti La Cascinetta 	 Piedmont, Italy		  55
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*Urbane’s more extensive wine list is available on request



DRAUGHT.

Little Creatures Pale Ale (WA)	 (WA)	 5.2%	 7.5-

An intense citrus and grapefruit aroma and flavour ,  
balanced with a careful selection of specialty malts  
and a local pale malt. Preservative and additive free.

Little Creatures Bright Ale	 (WA)	 5.2%	 7.5-

Vienna and Cara malts and local pale malt, infused  
with the heady summer fruit aromas of luscious pineapple,

passionfruit and melon. Crisp and clean, fresh and fragrant.

Bohemian Pilsner	 (NSW)	 4.7%	 7.5-

Light & golden in colour and a distinctive hop character with 
spicy and floral aromas. Importantly, its bitter finish is balanced  
across the palate with rich fruity esters and a full malt flavour.

Asahi	 (JPN)	 5%	 8- 

Easy to drink, with a light aroma. Clean and crisp finish.

LOCAL.

Cascade Light	 (TAS)	 2.7%	 5-

Produced using ultra high gravity brewing to create a  
full-bodied low alcohol beer, very much the benchmark  
for Australian light beers.

Rogers Ale	 (WA)	 3.8%	 7-

Whole hop flowers and toasted malts into a silky session ale  
like no other. Light, citrus hop notes roll gently into roasted  
hazelnut, toffee and caramel malt flavours, creating easy-drinking  
ale of flavour and finesse.

Duke Midstrength	 (QLD)	 3.5%	 7-

Moderate hopping contributes a comfortable bitterness and  
a clean, refreshing taste.	
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LOCAL.

Duke Lager	 (QLD)	 4.8%	 8-

Filtered lager boasting the classic flavours of continental 

European beers. The hop and malt characteristics are finely  
balanced, providing a clean, refreshing palate with a  
superb dry, crisp finish. 

James Squire Amber Ale	 (VIC)	 5%	 8.5-

Pale and crystal malts with 3 distinct hops to deliver  
a  citrus bitterness and a long sweet finish.

James Squire Golden Lager	 (VIC)	 4.5%	 8.5-

Fresh and fruity, with a dry finish. A great thirst quencher.

Mildura Murray Honey Wheat	 (VIC)	 4.5%	 8.5-

A soft and mellow beer with subtle wheat and honey  
flavours with Orange Blossom honey to complement the light  
aromatic wheat structure of the beer.

Fat Yak Pale Ale	 (WA)	 5%	 8.5-

An easy drinking American pale ale style, golden in colour,  
and big hop driven fruity and herbaceous aromas. Passionfruit  
and melon notes with a big hop finish

Feral Brewing Belgian White	 (WA)	 5%	 9-

A true Belgian style with 50 percent barley and  
50 percent wheat and an imported Belgian yeast strain.  
It is cloudy and unfiltered with coriander and orange peel  
added during the boil to contribute a spicy citrus flavour.

Fusion Brewing Bluebottle	 (NSW)	 4.3%	 9.5-

A seductive blend of lifted aromatics, bitterness,  
and a citrus sting to enhance the flavours of the sea.
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LOCAL.

Fusion Brewing Firefly	 (NSW)	 4.5%	 9.5-

Fine bead carbonation to dissipate the heat and an  
understated sweetness to take the edge off spicy cuisines  
without distracting from the food flavours.

Fish Rock Leather Jacket	 (NSW)	 4.5%	 9.5-

Sweet barley flavours quickly recede, revealing the  
emphatic spiciness and characteristic aftertaste of saaz hops.

Fish Rock Red Emperor	 (NSW)	 4.5%	 9.5-

Complex fruity characteristics finished with a fine citrus note of  
cascade hops, keeping the palate lifted throughout the lingering bitterness.

Mildura Mallee Bull Heavy	 (VIC)	 5.6%	 10-

A full-bodied and powerful ale with great flavour and length.  
Ours is a heavier style ale, brewed with Carapils, chocolate and roast malt.

Mountain Goat Hightail Ale	 (VIC)	 4.5%	 10-

Deep amber in colour with a rich malt body and floral hop aroma.

Mountain Goat Surefoot Stout	 (VIC)	 5%	 11-

A robust, malt-driven ale combining four Australian and imported  
malts plus some flaked barley for good measure. English Goldings  
hops are for bittering to balance out the malt sweetness.

3 Ravens Blonde	 (VIC)	 5.2%	 11.5-

Pale honey in colour with light fruity notes and a smooth  
maltiness finishing with a medium bitterness

3 Ravens 55 American Pale Ale	 (VIC)	 5.2%	 12-

Pale golden in appearance with floral pine notes. Using 5  
different malt and 5 different hops gives a lingering bitter finish.
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IMPORTED.

Peroni Leggera		  Italy	 3.5%	 7.5-

Peroni Nastro Azzurro		  Italy	 5.1%	 8.5-

Corona		  Mexico	 4.6%	 8.5-

Heineken		  Holland	 5%	 8.5-

Schöfferhofer		  Germany	 5%	 12-

CIDER.

Magners Cider Original 330ml	 Ireland	 4.5%	 8.5-

Magners Pear 568ml		  Ireland	 4.5%	 11-

St Helier Pear Cider 500ml		 UK	 5%	 12-

Aspall Suffolk Cider 500ml		 UK	 5.5%	 13-
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Vodka.

Wyborowa	 Rye 	 (Poland)	 40%	 House

Zubrowka	 Rye/Bison Grass	 (Poland)	 40%	 9-

Russian Standard Imperia	 Wheat/Rye	 (Russia)	 40%	 9-

Ketel 1	 Wheat	 (Holland)	 40%	 9-

Chopin	 Potato	 (Poland)	 40%	 9-

Wyborowa Exquisite	 Rye	 (Poland)	 40%	 10-

Belvedere	 Rye	 (Poland)	 40%	 10-

Grey Goose	 Wheat	 (France)	 40%	 11-

Ciroc	 Grape	 (France)	 40%	 12-

Flavoured Vodka.

Wyborowa Apple	 Rye	 (Poland)	 40%	 9-

Wyborowa Pear	 Rye	 (Poland)	 40%	 9-

Ketel 1 Citron	 Rye	 (Holland)	 40%	 9.5-

Finlandia Grapefruit	 Barley	 (Finland)	 40%	 9.5-

Belvedere Pomarancza	 Rye	 (Poland)	 40%	 11-

Grey Goose L’Orange	 Wheat	 (France)	 40%	 12-

GIN.

Plymouth 		  (England)	 41.2%	 House

Tanqueray 		  (Scotland)	 40%	 9-

Bombay Sapphire 		  (England)	 40%	 9.5-

Martin Miller’s 		  (England/Iceland)	 41.1%	 10-

Plymouth Sloe Gin		  (England)	 24%	 10-

Beefeater 24 		  (England)	 45%	 12-

Tanqueray 10		  (Scotland)	 47.3%	 12-

Hayman’s Old Tom		  (England)	 40%	 13-

Aviation		  (USA)	 42%	 14-

Plymouth Navy Strength		  (England)	 57%	 15-

Junipero		  (USA)	 49.3%	 16-

Miller’s Westbourne Strength	 (England/Iceland)	 45.2%	 19-
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Tequila. (Silver/Plata/Blanco)  Aged 0 - 60 days.

Herradura Silver	 (Lowlands)	 40%	 House

Don Julio Blanco	 (Highlands)	 40%	 10-

Gran Centenario Plata	 (Lowlands)	 38%	 10-

Patron Silver	 (Highlands)	 40%	 14-

Casa Noble Crystal	 (Highlands)	 40%	 16-

Gran Patron Platinum	 (Highlands)	 40%	 35-

Tequila. (Repasado) Aged 2 - 12 months.

El Jimador Reposado	 (Lowlands)	 40%	 9-

Herradura Reposado	 (Lowlands)	 40%	 10-

Gran Centenario Reposado	 (Highlands)	 38%	 11-

Don Julio Reposado	 (Highlands)	 38%	 12-

Don Julio 1942	 (Highlands)	 40%	 22-

Tequila. (Anejo) Aged 1 - 3 years.

Herradura Anejo	 (Lowlands)	 40%	 12-

Don Julio Anejo	 (Highlands)	 38%	 14-

Patron Anejo	 (Highlands)	 40%	 16-

Casa Noble Anejo	 (Highlands)	 40%	 18-

Gran Patron Burdeos	 (Highlands)	 40%	 95-

Tequila. (Extra-Anejo) Aged over 3 years.

Herradura Seleccion Suprema	 (Lowlands)	 40%	 45-



Rum. (Light Rums)

Havana Club Anejo Blanco	 (Cuba)	 40%	 House

Bacardi Superior	 (Puerto Rico)	 37.5%	 9.5-

Flor de Cana Extra Dry White	 (Nicaragua)	 40%	 9.5-

Rum. (Golden & Dark Rums)

Havana Club 7 Year Old	 (Cuba)	 40%	 House

Havana Club Anejo Especial	 (Cuba)	 40%	 9-

Appleton Estate V/X	 (Jamaica)	 40%	 9-

Mount Gay Eclipse	 (Barbados)	 40%	 9-

Morgan’s Spiced 	 (Jamaica)	 35%	 9-

Havana Club Anejo Reserva	 (Cuba)	 40%	 9-

Flor de Cana 7 Year Old	 (Nicaragua)	 40%	 9-

Appleton Estate 8 Year Old Reserva	(Jamaica)	 43%	 10-

Mount Gay Extra Old	 (Barbados)	 43%	 10-

Matusalem Gran Reserva	 (Dom. Rep.)	 40%	 10.5-

Appleton Estate 12 Year Old Extra	 (Jamaica)	 43%	 11-

Pyrat XO	 (Anguilla)	 40%	 11-

Havana Club Barrel Proof	 (Cuba)	 45%	 12-

Ron Zacapa 23 Year Old Centenario	 (Guatemala)	 40%	 12-

Pampero Aniversario	 (Venezuela)	 40%	 13-

Pusser’s 15 Year Old	 (Virgin Islands)	 40%	 13-

Flor de Cana 18 Year Old	 (Nicaragua)	 40%	 16-

Appleton Estate 21 Year Old	 (Jamaica)	 43%	 22-

Ron Zacapa X.O.	 (Guatemala)	 40%	 35-

Rum. (Other)

Sagatiba Pura Cachaca	 (Brazil)	 38%	 9.5-

Sagatiba Velha Cachaca	 (Brazil)	 38%	 10.5-

Clement Creole Schrubb	 (Martinique)	 40%	 12-

Bourbon.

Makers Mark	 	 40%	 House

Jim Beam Black	 	 43%	 9.5-

Wild Turkey 	 	 43.4%	 9.5-

Jim Beam Small Batch	 	 40%	 10-

Basil Hayden	 	 40%	 11-

Woodford Reserve	 	 43.2%	 11-

Bakers	 	 53.5%	 12-

Wild Turkey Rare Breed	 	 54.2%	 12-

Booker’s	 	 63.5%	 13-

Tennessee Whiskey.

Jack Daniels Old No. 7		  40%	 9.5-

Gentleman Jack		  40%	 11-

Jack Daniels Single Barrel		  45%	 15-

Rye Whiskey.

Jim Beam Rye		  40%	 9.5-

Wild Turkey Rye		  50.5%	 10-

Rittenhouse 100 Proof Rye		  50%	 12-

Canadian Whisky.

Canadian Club 6 Year Old		  37%	 9.5-

Crown Royal		  40%	 15-



Blended Scottish Whisky.

Chivas Regal		  40%	 House

Johnny Walker Black Label		  40%	 9.5-

Johnny Walker Green Label		  43%	 14-

Chivas 18 Year Old		  40%	 16-

Johnny Walker Gold Label		  40%	 18-

Johnny Walker Blue Label		  40%	 30-

Chivas 25 Year Old		  40%	 48-

Single Malt Scottish Whisky.

Highlands / Speyside.

Glenmorangie 10 Year Old		  40%	 10-

Glenfiddich 12 Year Old		  40%	 10-

Cragganmore 12 Year Old		  40%	 11-

Dalwhinnie 15 Year Old		  43%	 11-

The Macallan 12 Year Old		  40%	 11-

Glenmorangie Quinta Ruban		  46%	 12-

Balvenie Port Wood		  40%	 12-

Oban 14 Year Old		  43%	 13-

The Glenlivet 18 Year Old		  43%	 14-

Glenfiddich 18 Year Old		  40%	 15-

The Balvenie 15 Year Old		  47.8%	 15-

The Macallan 18 Year Old		  43%	 17-

Glenfiddich 21 Year Old		  40%	 22-

The Glenlivet Archive 21 Year Old	 43%	 28-

The Glenlivet 25 Year Old		  40%	 38-

Glenfiddich 30 Year Old		  40%	 46-

Lowlands.

Auchentoshan 10 Year Old		  40%	 11-

Glenkinchie 12 Year Old		  43%	 11-

Islay.

Ardbeg 10 Year Old		  46%	 11-

Laphroaig 10 Year Old		  40%	 11-

Lagavulin 16 Year Old		  43%	 14-

Bowmore 18 Year Old		  43%	 16-

Islands/Campbelltown.

Talisker 10 Year Old 	 (Isle of Skye)	 45.8%	 12-

Springbank 10 Year Old 100 Proof 	 (Campbelltown)	 50%	 18-

Irish Whisky.

Jameson 6 Year Old		  40%	 9.5-

Bushmills 10 Year Old		  40%	 11-

Jameson 18 Year Old		  40%	 15-



Cognac.

Hennessy VSOP		  40%	 House

Remy Martin VSOP		  40%	 9.5-

Remy Martin XO		  40%	 19-

Paul Giraud Vielle Reserve 25 Year Old	 40%	 20-

Frapin Cigar Blend		  40%	 20-

Hennessy XO		  40%	 22-

Martell XO		  40%	 22-

Paul Giraud Vielle Grand Champagne Cigar blend	 40%	 28-

Hennessy Paradis		  40%	 60-

Remy Martin Louis XIII		  40%	 160-

Richard Hennessy		  40%	 225-

Armagnac.

Jenneau VSOP 7 Year Old		  40%	 11-

ChÁ teau Tarriquet 100% Folle Blanche 15 Year Old	 46%	 18-

1995 Ferme de Labouc		  46%	 18-

1989 Chateau de Gaube Darroze		  45%	 36-

1979 Chateau de Gaube Darroze		  45%	 42-

1969 Chateau de Gaube Darroze		  45%	 48-

Brandy / Pisco / Calvados / Grappa.

Santiago Queirolo Plum Pisco	 (Peru)	 22%	 9-

Santiago Queirolo Quebranta Pisco	 (Peru)	 42%	 9.5-

Berta Grappa Moscato Sant’ Antone	 (Italy)	 44%	 14-

Adrien Camut Pays d’Auge  6 y.o	 (France)	 43%	 14-

Adrien Camut Pays d’Auge Privelege 18 y.o	 (France)	 40%	 26-

Aperitifs. (All $ 9)

Aperol

Campari

Noilly Prat

Cinzano Blanco

Digestifs. (All $ 9)

Fernet Branca

Martini Rosso

Antica Formula

Dubonnet Rouge

Punt E Mes

Berta Amaro Villa Prato

Pastis Henri Bardouin

Disleri Amaro

Monte Negro

TMD Lemoncello

Liqueurs. (All $ 9)

Berentzen Apple

Chambord

Chartreuse (Green)

Chartreuse (Yellow)

Cherry Heering

Cointreau

DiSoronno Amaretto

DOM Benedictine

Domaine de Canton Ginger Liqueur

Drambuie

Gran Marnier

Kahlua

Mazennez Crè me de Peche

Mazennez Crè me de Mure

Mazennez Crè me de Cassis

Mazennez Pomme Verde

Mazennez Crè me de Cacao

Mazennez Curacao

Pimms

Pernod

Ricard

TMD Quandong



Bar menu.

Freshly shucked oysters	 Natural	  3-

	 Mignonette dressing 	 3.2-

Calamari fritti, lemon salt and aioli	 21-

Shoestring fries		  8.5-

Charcutiere tasting plate	 18-

Mixed olives served warm or chilled	 9-

Hams tasting plate		  12-

Wagyu burger, shoestring frieS	 16-

Wagyu minute steak, café de Paris butter, fries	 16-

In house made wagyu sausages, potato puree, onion gravy	 14-

Cos salad ‘caesar’ flavours	 10.5-

In house lightly cured then smoked ocean trout, 	 18- 

confit lemon, crème fraiche, toasted sourdough	

Slow braised wagyu chuck pie, potato moussiline, pea puree	 12-

Pissaladiere		  16-

Cheese and accompaniments	 24-




