
*    

*
PLEASE ORDER AND PAY AT THE BAR. 

* Credit/Debit card fee of 1.5%  applies. 
* 10% surcharge applies on Sunday. 

*
*



Happy Hours
  5 to 7pm daily. 

 McPHERSON, NV SPARKLING, Victoria.  $7.00    

McPHERSON , CHARDONNAY, Victoria.  $7.00 

McPHERSON, SAUVIGNON BLANC, Victoria.  $7.00 

McPHERSON, PINOT GRIGIO, Victoria.  $7.00 

MCPHERSON, MOSCATO ROSÈ, Victoria.  $7.00 

OZLEIDA, CABERNET SHIRAZ, SA.  $6.00 

STELLA ARTOIS. 330ml Belgium.  $8.50 

*



SPARKLING  BY THE GLASS 

NV McPHERSON, SPARKLING. 9.00 
Australia  

SALATIN, PROSECCO DOC BRUT. 12.00 
Italy 

ROSÉ BY THE GLASS 
  

TAHBILK, Grenache/Mourvèdre Rose. 12.00 
Nagambie. Victoria  

CHATEAU de L’ESCAELLE, “PALM” Rose. 14.00 
Provence, France 



WHITES BY THE GLASS 

JOHNSON ESTATE, SAUVIGNON BLANC. 12.00 
Marlborough, NZ 

McPHERSON, SAUVIGNON BLANC. 9.00 
Victoria, Australia  

SOULFOR, MOSCATO ROSÈ (sweet). 9.00 
Victoria, Australia  

McPHERSON, CHARDONNAY. 9.00 
Victoria, Australia  

YERING STATION, “ELEVATIONS” CHARDONNAY.  12.00 
Yarra Valley, Victoria  

McPHERSON, PINOT GRIGIO. 9.00 
Victoria, Australia  

THE PASS, PINOT GRIS.  12.00 
Central Otago, NZ 

TAHBILK, MARSANNE.  12.00 
Nagambie, Victoria  

MESTA, VERDEJO.  10.00 
crisp & dry with beautiful citrus notes. 

Ucles, Spain 

KILIKANOON, “KILLERMAN”S RUN” RIESLING… 13.00 
Clare Valley, SA 

SIBILIANA, “ROCENO” GRILLO…12.00 
lively acidity & freshness with tart citrus, white flowers & fresh cut grass. 

Sicily, Italy  



REDS BY THE GLASS 

OZLEIDA, CABERNET SHIRAZ.  9.00 
South Australia  

TRENTHEM, “THE FAMILY” MAESTRI FRIZZANTE.  11.00 
Chilled sweet Lambrusco style 

Murray Darling, Victoria. 

YERING, “ELEVATIONS” PINOT NOIR. 12.00 
Yarra Valley, Victoria, Australia  

MESTA, TEMPRANILLO.  10.00 
Ucles, Spain. 

IL PALAZZO, CHIANTI. 12.00 
Toscana, Italy. 

LA PROVA, SANGIOVESE… 16.00 
Adelaide Hills, SA 

MCPHERSON, CABERNET MERLOT. 9.00 
Nagambie, Victoria, Australia. 

KILIKANOON, “KILLERMAN”S RUN” SHIRAZ. 13.00 
Clare Valley, SA 

XANADU, CIRCA 77 CABERNET SAUVIGNON. 12.00 
Margaret River, WA 

BLACK JACK, “BLOCK 6” SHIRAZ.  24.00 
Bendigo, Victoria  



BAR FOOD 

SALUMI PLATE. 30.00 
 Chef’s selection of cured meats with house made flat bread & accompaniments. 

ANCHOVY CROSTINI. 17.00 
Toasted focaccia, Stracchino soft cheese, semi dried tomato, anchovy fillets & fresh herbs. 

(4 per serve.) 

POTATO CROQUETTES.  15.00 
Potato, rocket & Parmesan croquettes with beetroot ketchup & crispy prosciutto. (3 per serve) 

DIPS. 15.00 
Duo of house made dips with house made crescia bread. (Flat bread typical of Marche.) 

 (extra crescia bread $5.00.) 

CALAMARI FRITTI.  24.00 
Fresh Australian calamari lightly floured & flash fried served with paprika aioli & lemon. 

MINI CHEESE BURGER.  8.50 
Wagyu beef patty, tasty cheese, dill pickle, ketchup, seeded brioche bun. 

POTATO CHIPS. V. 10.0 
  Crispy battered chips with house made garlic aioli. 

POLPETTE.  20.00 
Meatballs in a spicy tomato sugo served with focaccia.  

 OLIVES & GIARDINIERRA. V, VG, GF.  12.00 
Mixed marinated Mount Zero organic olives & house pickled vegetables.  

ARANCINI. V. 15.00 
Crumbed risotto balls filled with bolognese, green peas & mozzarella served with a bolognese sauce. (3 per 

serve.) 

V-vegetarian, VG-vegan, GF- gluten free 



PIZZA 

$10.00 
(Perfect size for one 8’’) 

MARGHERITA  
Tomato sauce, mozzarella, Basil, EVOO. 

GARLIC & CHEESE 
Garlic, rosemary, sea salt & cheese. 

SALAME PICCANTE  
Tomato sauce, mozzarella, hot sopressa salami. 

FUNGHI e SALSICCIA  
Mushroom, pork & fennel sausage, mozzarella, rosemary. 

NAPOLETANA  
Tomato sauce, olives, anchovies, mozzarella, basil 

DIAVOLA 
Tomato sauce, N’Duja (spicy sausage), chilli, olives, mozzarella. 

ORTOLANA  
Cherry tomato, red peppers, red onion, mushroom,  

mozzarella, baby spinach. 



CHEESE 

Cheese plate with 1 cheese.   $19.50 
Cheese plate with 2 cheeses.  $29.50 
Cheese plate with 3 cheeses.  $39.50 

Cheese portion size is 50 grams per cheese, plates served with  
seasonal & or dried fruit, quince paste, lavosh & nuts. 

BRIE MON PERE... 
Normandy, France. Cow’s milk, soft ripened, aged between 5-6 weeks.  
Light grey rind with smooth paste & mild, creamy mushroom flavour. 

MANCHEGO...  
La Mancha, Spain. Sheep’s milk, aged between 60 days & 2 years. 

 Firm & compact consistency with a buttery texture. 

 GORGONZOLA DOLCI  (BLUE)... 
Lombardy, Italy. Cow’s milk, blue mould, aged between 3-4 months.  

A moist & crumbly texture the flavour is quite tart & salty 



AUSTRALIAN BEER 

CASCADE PREMIUM LIGHT. 8.50 
Tasmania, 2.6% 

CARLTON DRAUGHT. 12.00 on tap. 
Victoria, 4.6% 

CROWN LAGER. 9.50 
Victoria, 4.9% 

JAMES BOAG'S PREMIUM. 9.50 
Tasmania, 5.0% 

PURE BLONDE. 9.0 low carb.  9.50 
Victoria, 4.2% 

GREAT NORTHERN BREWING CO, Lager. 9.00 
Queensland, 3.5% 

FURPHY, Refreshing Ale. 9.00 
Victoria, 4.4% 



CIDER   

HARCOURT,  APPLE CIDER. 13.0 
Bendigo, Victoria. 5.0% 

HARCOURT,  PEAR CIDER. 13.0c 
Bendigo, Victoria. 5.0% 



INTERNATIONAL BEER 

BUDVAR BUDEJOVICKY. 9.50 
Czec Republic, 5.0% 

SCHOFFERHOFER, HEFEWEIZEN. 500ml. 16.00 
Germany, 5.7% 

CLAUSTHALER, NON ALCOHOLIC LAGER. 9.00 
Germany, 0.05% 

CORONA. 9.50 
Mexico, 4.5% 

HEINEKEN, LAGER. 9.50 
Holland, 5.4% 

ASAHI. 9.50 
Japan, 5.0% 

STELLA ARTOIS. ON TAP 330ml 11.00, 500ml 15.00 
Belgium, 4.8% 

PERONI, NASTRO AZZURRO.9.50 
Italy, 5.1% 

PERONI RED. 9.50 
Italy, 4.7% 

BIRRA MORETTI. 9.50 
Italy, 4.6% 

MENABREA. 9.50 
Italy, 4.8% 



              Classic & House Cocktails  
STRAWBERRY CAIPIROSKA. 18.00 

Fresh lime, raw sugar, strawberry purée, Smirnoff vodka.. 

NAUGHTY COSMOPOLITAN. 18.0 
Tequila reposado, Cointreau, lime juice, cranberry juice.. 

A PASSIONATE AFFAIR. 20 
Bacardi rum, Amaretto, lime juice, lychee juice, almond creme, passion fruit pulp. 

(Frozen Cocktail) 

 TROPICAL BREEZE. 15.0 
Malibu rum, cranberry juice, pineapple juice, grenadine. 

BOURBON STREET. 18 
Rye whisky, grand marnier, port, mapyle syrup. 

THE LAVERSTOKE. 20 
Bombay sapphire gin, noilly pratt vermouth, fresh lime, ginger,  

mint, dry ginger ale 

SCREWDRIVER. 15.00 
Smirnoff vodka, orange juice. 

BLACK RUSSIAN. 18.00 
Smirnoff vodka, Kahlua Liqueur.  (Cola optional) 

(variation White Russian with milk) 

JAPANESE SLIPPER. 18.0 
Mindori Liqueur, Cointreau, lemon juice. 



GRASSHOPPER. 18.0 
Creme de menthe, creme de cacao, fresh cream. 

BLOODY MARY. 20.0 
Vodka, celery salt, black pepper, tabasco, Worcestershire sauce, lemon juice, tomato juice. 

OLD FASHIONED. 18.0 
Makers Mark Whiskey, Angostura bitters, sugar. 

MANHATTAN. 20.0 
Whiskey, sweet vermouth, angostura bitters, orange peel, maraschino cherry. 

CUBA LIBRE. 15.00 
Bacardi Rum, lime juice, cola. 

HARVEY WALLBANGER. 18.0 
Smirnoff vodka, Galliano Liqueur, orange juice. 

RUSTY NAIL. 18.0 
Drambuie, Johnnie Red Scotch Whisky. 

ALABAMA SLAMER. 20.0 
Hellfire Sloe Gin, Southern Comfort, Amaretto, orange juice. 

BRANDY ALEXANDER. 18.0 
Brandy, Brown creme de cacao, cream, nutmeg. 

TEQUILA SUNRISE. 15.00 
Tequila,  grenadine, orange juice.. 

MARGARITA.  18.0 
Tequila, Cointreau, lime juice. 

CLASSIC COSMOPOLITAN.  18.0 
Vodka, Cointreau, lime juice, simple syrup, cranberry juice 



 THE NEGRONI  
Created in Florence in 1919 when Count Camillo Negroni added gin to his “Americano” 

Originally equal parts Gin, Campari & Sweet Vermouth it is now as varied as it is beloved…  
here are a few of our favourites! 

(Variations will be charged accordingly) 

CLASSIC NEGRONI. 18.0 
Gordon’s dry gin, Campari, Rosso Antico. 

BLOODY SHIRAZ NEGRONI.  25.0 
Four Pillars Bloody Shiraz Gin, Select Bitter, Rosso Antico Vermouth. 

TORINO NEGRONI.  20.0  
G & P Gin di Torino, Montano Aperitivo, Montano Rosso Vermouth. 

NEGRONI SBAGLIATO. (Spal-yacht-oh)  19.0 
Prosecco, Campari, Antico Formula. 

BOULEVARDIER.  20.0 
Maker’s Mark, Campari, Antico Formula.  

MEZCAL NEGRONI.  20.0 
Mezcal, Campari, Antico Formula 



THE MARTINI 
 Originating in the U.S in the mid to late 1800’s the Martini gained 

mass exposure in the 1920’s… Now variations are unlimited and here  
are a few of our faves… Enjoy! 

CLASSIC MARTINI. from 20.0 
Your favourite Gin or Vodka, Noilly Pratt (dry vermouth), olive or lemon twist. 

VARIATIONS... Dirty with olive brine or Gibson with cocktail onion. 

THE VERY DIRTY MARTINI.  from 20.0 
Your favourite Gin or Vodka, Noilly Pratt dry vermouth, Olive brine. 

LYCHEE MARTINI. 18.0 
 Vodka, soho lychee liqueur, lemon juice, lychee juice. 

VANILLA ESPRESSO MARTINI. 19.0 
Vodka, Kahlua coffee liqueur, vanilla Galliano, espresso. 

KRAKEN ESPRESSO MARTINI. 21.0 
Kraken spiced dark rum, baileys, kahlua, espresso 

FRENCH MARTINI. 18.0 
Vodka, Chambord liqueur, Pineapple Juice 

SOUR PATCH APPLE MARTINI. 18.0 
Vodka, sour apple liqueur, lemon juice, apple juice. 

LEMON DROP MARTINI.  19.0 
Absolut Citron Vodka, Cointreau, lemon juice, simple syrup. 

PORNSTAR MARTINI.   21.0 
Vodka, Passoã passion fruit liqueur, fresh passion fruit, lime juice,  

vanilla simple syrup, shot of Prosecco (served on the side) 



THE G&T REINVENTED 

The classic Gin & Tonic started life as the name implies 
a medical prescription. 

The Quinine in tonic was used to treat malaria but the bitter taste 
was quite unpalatable thus the addition of water, sugar, lime & of coarse GIN. 

HELLFIRE SLOE GIN SPRITZ. 20.0 
Hellfire sloe gin, Salatin Prosecco DOC, Fever Tree elderflower tonic, 

fresh raspberries. 

HENDRICKS CUCUMBER & ROSE SPRITZ. 20.0 
Hendrick’s gin, rose simple syrup, Salatin Prosecco DOC, 

Fever Tree premium Indian tonic, cucumber ribbons. 

FOUR PILLARS SPICED G&T. 20.0 
Four Pillars spiced Negroni gin, ginger simple syrup, Mister Bitters 

Negroni bitters, Fever Tree premium Indian tonic. 

HELLFIRE YUZU SPRITZ. 20.0 
Hellfire Piquant gin, Yuzu simple syrup, Salatin Prosecco DOC, 

Fever Tree Mediterranean tonic. 



CHAMPAGNE COCKTAILS  

CHAMPAGNE COCKTAIL.  20.0 
Sugar, Angostura bitters, Cointreau, Cattin Cremant D’Alsace. 

MIMOSA.  18.0 
Orange juice, Cattin Cremant D’Alsace. 

KIR ROYALE.  16.0 
Crème de cassis, Sparkling wine. 

CHAMBORD ROYALE. 16.0 
Chambord liqueur, Sparkling wine. 

FRENCH 75.  18.0 
Beefeater Gin, lemon juice, sugar, Sparkling wine. 



THE SPRITZ 
Our spritz have 45ml liqueur, Prosecco & a dash of Soda. 

APEROL 18.0 
Aperol Aperitivo. 

LIMONCELLO 18.0 
Limoncello. 

THE VENETIAN 18.0 
Select Bitter Aperitivo. 

CHAMBORD 18.0 
Raspberry Liqueur.. 

ST GERMAIN 18.0 
 Elderflower Liqueur. 

MIDORI 18.0 
Melon Liqueur 



  THE COLLINS FAMILY  
The Collins is a refreshing drink with a base spirit, lemon juice, simple syrup & soda. 

TOM COLLINS.  15.0 
Settler’s Old Tom Gin. 

JOHN COLLINS.  15.0 
Beefeater London Dry Gin. 

JOE COLLINS.  15.0 
AKA Vodka Collins. 

CAPTAIN COLLINS.  15.0 
Canadian Club. 

JACK COLLINS.  15.0 
Calvados. 

SANDY COLLINS.  15.0 
Johnnie Walker Red Scotch Whisky. 

MIKE COLLINS.  15.0 
Jameson Irish Whiskey. 

PEDRO COLLINS.  15.0 
Bacardi White Rum. 

PEPITO COLLINS.  15.0 
El Jimador Tequila. 

PIERRE COLLINS.  15.0 
St Remy VSOP Brandy. 



SOURS & FIZZES 
 Sour Cocktails are one of the oldest cocktail families consisting of a   

base spirit with citrus juice, sugar & egg white (optional) or soda. 

WHISKEY SOUR. 20.0 
Makers mark bourbon, lemon juice, simple syrup, egg white. 

SLOE GIN FIZZ. 20.0 
Haymen's Sloe Gin, lemon juice, simple syrup, egg white. 

GIN FIZZ.  18.0 
Beefeater dry gin, lemon juice, simple syrup, egg white, soda. 

AMARETTO SOUR. 20.0 
Amaretto & vodka, lemon juice, simple syrup, egg white. 

 PISCO SOUR. 18.0 
Pisco, lemon juice, simple syrup, egg white, bitters. 

VODKA SOUR.  18.0 
Vodka, lemon juice, simple syrup, egg white, bitters. 

MEZCAL SOUR.  16.0 
Mezcal, lemon juice, simple syrup, egg white, bitters. 

APEROL SOUR. 18.0 
Aperol, Gordon’s Gin, lemon juice, simple syrup, egg white, Peychaud bitters. 

MIDORI SOUR.  18.0 
Midori melon liqueur, lime juice, egg white. 

. 



FROZEN COCKTAILS  
Icey cold & super refreshing these iced concoctions are sure to cool you down  

or warm you up! 

A PASSIONATE AFFAIR. 20.0 
Bacardi rum, lime juice, lychee juice, almond creme, passion fruit pulp. 

STRAWBERRY DAIQUIRI. 18.0 
Bacardi rum, lime juice, simple syrup, strawberry. 

 PINA COLADA.  18.0 
Bacardi rum, Malibu rum, coconut syrup, cream, pineapple juice. 

TOBLERONE.   19.0 
Frangelico, Tia Maria, Brown crème de cacao, chocolate, honey, cream. 

  



HOT COCKTAILS  
Perfect for warming up on cold Melbourne nights. 

Served from March to August. 

MULLED WINE.   18.0 
Our House blend of sweet spiced wine served with a shot of Remy VSOP Brandy. 

IRISH COFFEE.   18.0 
Black coffee spiked with a shot of Jameson Irish Whiskey 

 & topped with cream & just a touch of freshly grated nutmeg. 

HOT APPLE PIE.   18.0 
A warming brew of apple juice, cinnamon & Calvados apple brandy, 

topped with cream. 

TALISKA HOT TODDY.   21.0 
Meade, honey, lemon juice & spices with a shot of 10 year old Taliska Whisky. 



TIKI COCKTAILS  
Fun fruity Cocktails usually made with Rum... 

designed to make you feel like you are on a Tropical Island. 
BEWARE... each drink has a minimum of 60ml alcohol & they  

pack a punch! 

ZOMBIE.  19.0 
Captain Morgan gold spiced rum, Bacardi rum, lime & lemon juice, pineapple juice,  

grenadine. 

HURRICANE.  19.0 
Captain Morgan dark spiced rum, Bacardi rum, passion fruit, lemon juice, passion fruit syrup,  

grenadine, orange juice. 

SEX ON THE BEACH.  19.0 
Smirnoff Vodka, Peach Schnapps, cranberry juice, orange juice. 

COCONUT RUM PUNCH.  19.0 
Malibu coconut rum, Bacardi rum, orange juice, pineapple juice, 

grenadine, ginger ale. 

SINGAPORE SLING.  20.0 
Gordon’s dry gin, cherry brandy, Cointreau, DOM Benedictine, pineapple juice, 

grenadine, Angostura bitters. 

JUNGLE BIRD 19.0 
Captain Morgan dark spiced rum, Campari, pineapple juice,  

fresh lime & simple syrup. 

THE JUNE BUG 19.0 
Midori melon liqueur, Malibu coconut rum, Lena banana liqueur, 

lemon juice, pineapple juice. 



LONG ISLAND ICED TEA. 19.0 
Gin, vodka, Bacardi, tequila, Cointreau, lemon juice, cola. 

CLASSIC MOJITO.  18.0 
Bacardi rum, fresh lime, mint, simple syrup, soda. 

DARK & STORMY. 18.0 
Captain Morgan dark spiced rum, fresh lime, ginger beer. 



MOCKTAILS 
Non Alcoholic Concoctions. 

VIRGIN COLADA. 10.0 
Coconut syrup, cream, pineapple juice. 

VIRGIN MOJITO.  10.0 
Lime, mint, simple syrup, soda. 

VIRGIN STRAWBERRY CAIPIROSKA. 10.0 
Lime, raw sugar, strawberry purée, soda. 

VIRGIN MARY. 10.0 
Tomato juice, lemon juice, celery salt, black pepper,  

Tobasco sauce, Worchestershire sauce. 

THE SHIRLY TEMPLE. 10.0 
Ginger ale, grenadine, maraschino cherry. 



VODKA 

SMIRNOFF RED, Russia, Wheat, 37%. 8.0 

SMIRNOFF BLACK, Russia, Wheat, 40%. 12.0 

STOLICHNAYA RED, Russia, Wheat. 38%. 8.0 

ABSOLUT, Sweden, Wheat, 40%. 9.0 

BELVEDERE, Poland, Rye, 40%. 15.0 

KETEL ONE, Holland, Wheat, 40%. 12.0 

GREY GOOSE, France, Wheat, 40%. 15.0 

CIROC, France, Grape, 40%. 16.0 

CRYSTAL HEAD, Canada, Corn, 40%. 18.0 

FIRE DRUM, Australia, Barley, 40%. 16.0 

STOLICHNAYA ELIT, Russia, Wheat, 40%. 12.0 

WINT & LILA, Spain, Wheat, 40%. 11.0 

HAKU, Japan, Rice, 40%. 15.0 

. 



GIN 

GORDON 'S, UK, London Dry, 37%. 8.0 

BEEFEATER, UK, London Dry, 40%. 8.0 

BEEFEATER 24, UK, London Dry, 45%.  

BOMBAY SAPPHIRE, UK, London Dry, 40%. 12.0 

TANQUERAY, UK, London Dry, 40%. 12.0 

TANQUERAY No. 10, UK, London Dry, 47.3%. 16.0 

HENDRICK'S, UK, London Dry, 41.4%. 15.0 

PLYMOUTH, UK, London Dry, 40%. 10.0 

PLYMOUTH, UK, Sloe Infused, 26%.   

HAYMAN'S, UK, Sloe Infused, 40%. 16.0 

D1, UK, London Dry, 40%. 17.0 

TANQUERAY, "Bloomsbury", (Limited Edition), UK, London Dry, 47.3%. 27.0 

MONKEY 47, Germany, Sloe Infused, 47%. 19.0 

MONKEY 47, Germany, Schwarzwald Dry, 47%. 19.0 



GIN 

FOUR PILLARS MCG,  Australia, Rare Dry, 41.8%. 16.0 

FOUR PILLARS, Australia, Navy Strength Gin, 58.8%. 20.0 

FOUR PILLARS, Australia, Sherry Cask Gin, 43.8%.  18.0 

FOUR PILLARS, Australia, Shiraz Gin, 37.8%.  16.0 

FOUR PILLARS, Australia, Spiced NEGRONI Gin, 43.8%.  18.0 

ANIMUS, Australia, Classic Dry, 50%. 19.0 

ANIMUS, Australia, Arboretum Gin, 50%. 19.0 

SETTLERS, "Oak Aged Gin", Australia, Artisan, 43%. 11.0 

SETTLERS, “Rare Dry Gin”, Australia, 43%. 11.0 

SETTLERS, “Spiced Fig Gin”, Australia, 43%. 11.0 

SETTLERS, “Yuzu Gin”, Australia, 43%. 11.0 

SETTLERS, “Blood Orange & Chilli Gin”, Australia, 43%.  11.0 

PROHIBITION GIN, Australia, Premium Dry, 42%. 16.0 

HOBART No4, Australia, Dry, 44%. 16.0 

SPLENDID GIN, Australia, Artesian, 42%. 11.0 

THE WEST WINDS, “The Captain’s Cut”, Australia, 63%. 22.0 

THE WEST WINDS, “Cutlass”, New World Gin, Australia, 50%.  19.0 



GIN 

LIGHTHOUSE GIN, “Small Batch”, New Zealand, 42%. 15.0 

ROGUE SOCIETY, “Dry Gin”, New Zealand, 42.2%. 12.0 

SUNTORY, “Roku Gin”, Japan, 43%. 15.0 

MARS, “Wa Bi Gin”, Japanese Gin, Japan, 45%. 16.0 

MALFY, “Con Limone” Gin, Italy, 41%. 15.0 

THE BARMASTER GIN, “Dry Gin”, Italy, 42.9%.  12.5 

GIN & P, “Gin Di Torino”, Italy. 42%.  13.0 

GIL, “Rural Peated Gin”, Italy, 43%.  17.5 



WHISKY SINGLE MALT 

GLENMORANGIE, 10 year old, Highlands, 40%. 12.0 

GLENMORANGIE, 12 year old, “Sherry Cask Finish”, Highlands, 43%. 18.0 

GLENFIDDICH, 12 year old, Spreyside, 40%. 12.0 

BOWMORE, 12 year old, Islay, 40%. 16.5 

LAPHORAIG, 10 year old, Islay, 40%. 16.0 

ARDBEG, 10 year old, Islay, 46%. 16.0 

TALISKER, 10 year old, Skye, 45.8%. 15.0 

HIGHLAND PARK, 10 year old, Orkney, 40%.  13.0 

HIGHLAND PARK, 12 year old, Orkney, 40%. 16.0 

THE GLENLIVET, 12 year old, Scotland, 40%. 14.0 

THE GLENLIVET, 18 year old, Scotland, 43%.  34.0 

THE GLENLIVET, Founder’s Reserve, Scotland, 40%.  12.0 

ANCNOC, 12 year old, Highland, 40%.  20.0 



WHISKY BLENDED  

CHIVAS, 12 year old, Highland, 40%. 9.0 

CHIVAS, 15 year old, Highland, 40%.  12.0 

CHIVAS, 18 year old, Highland, 40%.  20.0 

BALLANTINES, Scotland, 40%. 11.0 

MONKEY SHOULDER 27B, Scotland, 40%. 12.0 

JOHNNIE WALKER RED, Scotland, 40%. 8.0 

JOHNNIE WALKER BLACK, Scotland, 40%.12.0 

JOHNNIE WALKER DOUBLE BLACK, Scotland, 40%. 16.0 

JOHNNIE WALKER GOLD, Scotland, 40%. 19.0 

JOHNNIE WALKER GREEN, Scotland, 40%. 18.0 

JOHNNIE WALKER BLUE, Scotland, 40%. 35.0 



AUSTRALIAN, NZ, IRISH WHISKEY  

JAMESON, Blended, Ireland, 40%.  10.0 

CONNEMARA, Single Malt, Ireland, 40%. 12.0 

SEXTON, Single Malt, Ireland, 40%.  14.0 

BAKERY HILL, Classic Single Malt, Australia, 46%.  21.0 

BAKERY HILL, Peated Single Malt, Australia, 46%.  21.0 

SULLIVAN COVE A.O, Single Malt, Australia, 47.5%.  TBA 

LARK, “Classic Cask”, Single Malt, Australia, 43%.  47.0 

STARWARD, “Nova”,Single Malt, Australia, 41%.  18.0 

STARWARD, “Two Fold”, Blended, Australia, 40%. 13.0 

SOUTH ISLAND, Single Malt, New Zealand, 40%. 21.0 

DUNEDIN, “Double wood” 16 y.o, New Zealand, 40%. 21.0 



BOURBON WHISKEY  

JIM BEAM, Bourbon, Kentucky, 40%.  8.0 

JIM BEAM BLACK, Bourbon, Kentucky, 43%. 10.0 

WILD TURKEY, Bourbon, Kentucky, 43.4%. 10.0 

WILD TURKEY 101, Bourbon, Kentucky, 50.5%.   

MAKERS MARK, Bourbon, Kentucky, 40%. 10.0 

BASIL HAYDEN, 8 y.o Bourbon, Kentucky, 40%.  14.0 

BUFFALO TRACE, Bourbon, Kentucky, 40%.  14.0 

SAZERAC RYE, Bourbon, New Orleans, 45%. 20.0 

MITCHER’S, Bourbon, Kentucky, 45.7%.  12.0 



TENNESSEE, CANADIAN WHISKEY  

JACK DANIEL’S, Original, Lynchburg, 40%. 10.0 

JACK DANIEL’S, Tennessee Fire, Lynchburg, 35%.  10.0 

JACK DANIEL’S, Gentleman Jack, Lynchburg, 40%. 12.0 

CANADIAN CLUB, Rye, Canada, 37%. 10.0 

CROWN ROYAL, Blended, Canada, 40%.  

FIREBALL, Canada, 33%.  9.0 

JAPANESE WHISKEY  

THE YAMAZAKI, 12 year old, Single Malt, Suntory, 43%.  84.00 

THE YAMAZAKI, “Distiller’s Reserve”, Single Malt, Japan, 43%.  32.00 

SUNTORY HIBIKI, “Japanese Harmony”, Blended, Japan, 43%.  38.0 

NIKKA, From the Barrel, Japan, 51.4%.  21.0 

MARS, IWAI TRADITION, “Wine Cask Finish”,Blended, Nagano, 40%.  18.0 

MARS, MALTAGE COSMO, Blended Malt, Japan, 43%.  26.0 



 COGNAC, ARMAGNAC, CALVADOS  

CAMUS, France, VSOP, 37%. 18.0 

REMY MARTIN CELLAR 16, France, XO, 40%. 26.0 

REMY MARTIN CELLAR 28, France, XO, 40%.  

REMY MARTIN XO, France, XO, 40%. 45.0 

CROIZET XO, Cognac, France, 40%. 36.0 

CHABOT ARMAGNAC, Gers, VSOP, 40%. 15.0 

BERNEROY CALVADOS, Calvados, Fine, 40%. 14.0 

HENNESSY, France, VSOP, 40%. 12.0 



BRANDY, GRAPPA 

ST REMY BRANDY, France, VSOP, 37%. 10.0 

VECCHIA ROMAGNA, Italy, 38%. 14.0 

METAXA 3 STARS, Greece, VSOP, 40%. 12.0 

PIAVE GRAPPA, Italy, Unaged, 38%. 12.0 

C.MALVOLTI GRAPPA, Italy, Aged, 38%. 14.0 

TRENTINO GRAPPA, Italy, Unaged, 38%. 12.0 



 RUM, RHUM, RON 

SAILOR JERRY, Spiced Caribbean, 40%. 12.0 

BACARDI, Cuba, White, 37%. 8.0 

HAVANA ESPECIAL, Cuba, Anejo, 40%. 9.0 

BUNDABERG, Australia, Original, 37%. 8.0 

CAPTAIN MORGAN, Jamaica, Gold, 35%. 9.0 

CAPTAIN MORGAN, Jamaica, Dark, 40%. 11.0 

APPLETON, 8 year old, Jamaica, Reserve, 43%. 15.0 

ZACAPA 23 ANOS C, Guatemala, Solera, 40%. 23.0 

THE KRAKEN, USA, Black Spiced Rum, 40%. 12.0 



CACHACA, TEQUILA, MEZCAL 

CACHACA PITU, Brazil, Cane Sugar, 40%. 10.0 

SIERRA, Silver, Mexico, Agave, 38%. 9.0 

EL JIMADOR, Reposado, Mexico, Agave, 38%.  8.0 

JOSE CUERVO, Silver, Mexico, Agave, 38%. 8.0 

JOSE CUERVO, Reposado, Mexico, Agave, 38%. 12.0 

PATRON XO, Coffee, Mexico, Infused, 35%. 18.00 

PATRON, Silver, Mexico, Agave, 40%. 14.0 

FORTALEZA, Añejo, Mexico, Agave, 40%.  32.0 

MEZCAL, Mexico, Agave, 37%. 12.0 



 VERMOUTH 

NOILLY PRATT, Dry, France. 9.0 

MARCO, Dry, Australia. 8.0 

CINZANO, Dry, Italy. 8.0 

CINZANO ROSSO, Red, Italy. 9.0 

MARTINI, White, Italy. 9.0 

CARPANO ANTICA FORMULA, Red, Italy. 12.0 

GONZÁLEZ BYASS ROSSO, Red, Spain. 9.0 

GONZÁLEZ BYASS BIANCO, White, Spain. 9.0 



APERITIFS 

APEROL, Bitter, Italy. 9.0 

CAMPARI, Bitter, Italy. 9.0 

TOSO AMERICANO, Bitter, Italy. 9.0 

TUACA, Bitter, Italy. 9.0 

ROSSO ANTICO, Bitter, Italy. 9.0 

LILLET BLANC, Sweet, France. 9.0 

DUBONNET, Bitter, France. 9.0 

PIMM’S NO. 1, Bitter, UK. 9.0 

PILLA SELECT, Bitter, Italy. 9.0 



FORTIFIED 
60ml pour. 

CHAMBERS, “Mt Carmel” Tawny, NV, Rutherglen, Australia. 9.0 

CHAMBERS, Muscadelle Tokay, Rutherglen, Australia. 9.0 

PENFOLD’S, Grandfather Tawny, 20 year old, Barossa, Australia. 27.0 

PENFOLD’S, Father Tawny, 10 year old, Barossa, Australia. 12.0 

GRAHAM’S, Tawny Port, 10 year old, Oporto, Portugal. 12.0 

FONSECA, Tawny Port, 10 year old, Oporto,  Portugal. 15.0 

J. W. BURMESTER, Jockey’s Club Port, Oporto, Portugal. 12.0 

J.W. BURMESTER, LBV Port, Oporto, Portugal. 15.0 

J.W. BURMESTER, Single Harvest, Vintage 1992, Oporto, Portugal. 35.0 

PEDRO XIMENEZ, Real Tesoro Sherry, Spain. 11.5 



DIGESTIFS 

MONTENEGRO AMARO ITALIANO, Italy. 9.0 

AVERNA AMARO SICILIANO, Italy. 9.0 

FERNET ITALIANO, Italy. 9.0 

LIQUEUR STREGA, Italy. 9.0 

JAGERMEISTER, Germany. 9.0 

. 



CIGARS 

1. TOSCANO EXTRA-VECCHI. $45 

2. PATAGAS MILLE FLEURS. $68 

3. Romeo & Julieta MILLE FLEURS. $63 

4. MONTECRISTO NO.4. $84 

5. MACANUDO MADURO ASCOT. $35 

6. MONTECRISTO NO. 2. $157 

7. LA FLOR DE CANO PETIT CORONAS. $55 

Cigar list is subject to change...  
Please check with staff in relation to availability. 


