
 
all cocktails $14*  

house wine $8/glass 
tecate tinnies $5  

 
between 5pm & 7pm

 
and all night  
on mondays!!!

Sparkles  
& Spritz

Big Apple 14
Apple Schnapps & Prosecco  

with Rhubarb shrub

Slo-Mo 14
Sloe Gin, Prosecco 

& lemon

Aperol Spritz 14
 Aperol & Prosecco with soda

Americano 12
Campari & Rouge Vermouth  

with soda

Gin Fizz 12 
Gin, soda & lemon  

with a syrup of your choosing; 
Lavender, rosemary,  

elderflower, or lemon myrtle

happy 

hour

*excludes cocktails from  
‘the extra specials’ list



Jugs
 

Aztec Thunder 32
Mezcal, pineapple,  

Muddled coriander, jalapeno,  
& lime, agave

Anyone for Tennis? 32
Pimms, Stone’s Ginger Wine,  

fresh fruit, cucumber  
& ginger beer

Shrub Jug 32
seasonal fruit shrub 

mixed with what’s best,  
Ask your waiter  

Mocktails
Cuban Limeade 10

Muddled lime,  
cucumber, mint & soda  

with a dash of elderflower

The Good Paloma 10
muddled lime & jalapeño,  
Ruby red grapefruit juice,  

soda & sugar rim

The Spritz Nipper 10
muddled Ginger & basil,  

pineapple juice & ginger ale

martinis
 

Lemon Koala Martini 17
Zubrowka Bison grass Vodka,  
lemon myrtle syrup & lemon

Katie’s in Space 17
Gin, Maraschino Liqueur,  
violet syrup & lemon

Rosey Cooler 17
Gin or Vodka,  

St Germaine Elderflower Liqueur, 
muddled cucumber,  
rosewater & lime

Mezcalocalypse 17
Mezcal, Maraschino Liqueur,  

Green Chartreuse,  
muddled lime & green chilli  



shorts
Sours 17

Whisky, Fireball Whisky,  
Amaretto, Gin, or Sloe Gin 
with lemon, egg white &  
a dash of sugar syrup

Honey You’re Old Fashioned 17
Honey Bourbon & Maker’s Mark  
stirred with a crushed sugar 

cube, angostura & orange bitters

The Steamy Margarita 17
Tequila, Cointreau, lime, 

passionfruit, a hint of chipotle  
& chilli-salt rim

Classic Margarita 17
Tequila, Cointreau,  
lime & salt rim  

on the rocks or straight up

Toddy’s Fireballs 17
Fireball Cinnamon Whisky,  

Honey Bourbon, Maker’s Mark,  
lemon, cinnamon quill  

& bush honey – Served warm

longs
The Señorita 17

Chilli infused Tequila,  
Cointreau, lime,  

ruby grapefruit juice 
& sugar rim

The Sweet Burro 17
Vodka, strawberry shrub,  
muddled lychee & lime,  

ginger beer

Sarah on the Seas 17
House Spiced Rum &  
Domain de Canton,  

muddled lime & ginger beer

Bloody Hell 17
Vodka or Chilli Infused Tequila, 

tomato juice, lemon, lime,  
basil, celery & chipotle salt, 

worchestershire & tabasco  
Mild, medium or spicy as hell!



The Extra Specials
For the extra specialS LIST 

we bring you the finest ingredients 
AND put a little extra love into EACH creation  

happy hour DOESN’T APPLY TO THESE GUYS

Espresso Martini 20
Café Patron XO Tequila & Vodka 

Golden Cobra Espresso & Aztec chocolate bitters

CLASSIC MARTINI 20
Grey Goose Vodka or Tanqueray 10 Gin & dry vermouth 

Dry or dirty? Twist or olive?  
We make it your way

Negroni 20
Tanqueray 10 Gin, Campari & Rouge Vermouth 

ON THE ROCKS

Herradura Old Fashioned 20
Smokey Herradura Anejo Tequila  

stirred with a crushed sugar cube & angostura bitters,  
cinnamon sugar rim, on the rocks, 

Louisiana Loves 20
Rye Whisky stirred with a crushed sugar cube,  

Peychaud’s & Angostura bitters  
served neat in an Absinthe washed glass

Penicillin 20
Laphroiag Islay Single Malt,  
lemon, ginger & honey syrup  

on the rocks



Wine
Sparkling

De Perrier Blanc de Blancs Brut, Burgundy, France $44

Villa Sandi Prosecco ‘il Fresco’ Vento, Italy $11/$54

White

Radio Boka Verdejo, 2012 Castilla, Spain $10/$45

Westwood Sauvignon Blanc, 2014 Marlborough, New Zealand $11/$52

Printhie Mountain Range Pinot Gris, 2013 Orange, NSW $12/$54

Camelback Chardonnay, 2012 Sunbury, VIC $12/$54 

Printhie Mount Conoblas Riesling, 2012 Orange, NSW $12/$52

rose

Bouchard aine et Fils ‘rose De France’ Beaune, France $11/$52

red

Ingram Road Pinot Noir, 2014 Yarra Valley, VIC $12/$54

Radio Boka Tempranillo, 2013 Valencia, Spain $10/$45

Riojo Vega Rioja, 2012 Rioja, Spain $52

Arido Malbec, 2014 Mendoza, Argentina $12/$54 

Round Two Cabernet Savignon, 2013 Barossa Valley, SA $12/$54

Shaw ‘Wine Makers Selection’ Shiraz, 2012 Canberra, ACT $11/$52

Fireblock ‘Old Vine’ Grenache, 2013 Clare Valley, SA $58



Juice
Orange, ruby grapefruit, pineapple, 

tomato, apple, cranberry 6

Fizzy
Ginger beer, Lemonade,  
Soda, Tonic, Ginger Ale,  
Lemon Lime Bitters 6

House Made flavoured Soda 
- ask your waiter 7

Rose Water Lemonade 7

House Made peach or lemon iced tea 7

Lentini sparkling mineral water, 
AUS 750ml 8

leaf tea by the pot
Earl grey, English breakfast, 

Chamomile, Lavender, Lemon Myrtle 
& Ginger, Genmaicha, Rose 4

Sarah’s Homemade Chai 5

Golden Cobra Coffee 
3.50/4

soy/strong/mocha/decaf +50c

iced coffee 6 

hot chocolate 4

BEER & Cider

Kona Brewing Big Wave Golden Ale, Hawaii 9

Burleigh 28 - 70’s Style Pale Ale, QLD 8

Murrays Whale Ale, NSW 9

Red Hook Long Hammer IPA, USA 9

Budvar Lager, Czech Republic 9

Estrella Damn Lager, Spain 9

White Rabbit Dark Ale, VIC 10 

Tecate Tinny, USA 6

Pabst Blue Ribbon Tinny, USA 7

Cascade Premium Light, TAS 6

Savanna Dry Apple Cider, South Africa 9

Sidra Del Verano Apple Cider, Spain (500ml) 13

soft & hot drinks


