
Blackstrap Ginger
Australian ginger, blackstrap molasses,  
allspice, lemon juice and pink salt. A richer 
version of the classic.

Best combined with Bourbon or Rye  
whiskey, also makes a cracking Dark n’ 
Stormy using Goslings rum, ginger & lime.

Wattle Cola
Wattle seed and cola nut are added to 
cassia bark, nutmeg, star anise, coriander 
seed, lavender, citrus zests & vanilla bean.

We recommend mixing this with rum or try 
it in a Batanga! Combining green coffee in-
fused Tequila with smoked salt, lime & cola.

Smoked Lemonade
Smoked for us by our friends at LP’s 
Quality Meats in Chippendale, we then 
add fresh lemon juice and zests, rosemary 
and pink Margaret River salt.

Smoked Lemonade is inspired by the 
southern grilled lemonade, try combining 
Dickel whisky with curacao it in a Lynchburg.

Bush Tonic
Red Peruvian quinine extract made in  
collaboration with Archie Rose Distillery, 
lemon and lime zests, native lemongrass  
& lemon myrtle.

Vodka, gin, Cognac, all goes well 
with tonicfor something different try an 
Americano with Campari, Vermouth & tonic.

A
Sodas

We like bubbles  
so we decided to 
make our own  
soda the way we 
would cocktails. 

All our sodas  
are handmade  
with natural, 
local and native 
ingredients with  
no preservatives. 

All sodas 5
With house spirits 9
Suggested serves 13



Wine Pearing 19
Tanqueray gin, violette, pear shrub, lemon, 
sage, sparkling shiraz.

Stockholm Syndrome 18
Cumin and dill Ketel 1 vodka, Aquavit, 
lemon, pink Himalayan salt, pepper.

Tonka Parfum 19
Encanto Pisco, tonka bean, vermouth, 
sandalwood & coriander seed, lemon,  
soda water.

Thyme to Turnip the Beet 19
Beet infused Tanqueray gin, Manzanilla 
sherry, turnip puree, thyme, egg white.

Jean Claude Pandan 17
Pandan Plantation rum, coconut water, fresh 
pineapple, whey, ceylon tea spice mix.

Amaranth 18
Germana Cachaça, dry sherry, chipotle 
tincture, toasted amaranth, smoked salt, 
lemon peel.

Carroty Kid 19
Earl grey Johnny Walker Black Scotch, carrot 
and tarragon, lemon, egg white, soda water.

3 Dots & a Dashi 20
Dashi & pineapple skin Pierre Ferrand 
Cognac, falernum, pimento dram, honey, 
lime.

Sazerac Matcha 20
Cacao butter fatwashed Bulleit rye, matcha 
syrup, aromatic bitters, absinthe.

December Horchata 19
Calle 23, PX sherry, mandarin & lemon 
thyme syrup, almond & brown rice horchata, 
whole egg.

	 ON TAP 
Young Henry’s 9
Natural Lager
Sydney, AUS

Wayward Brewery 10  
Furious Gnome ESB
Sydney, AUS

	 BOTTLED
Feral Brewing Co 10 
Karma Citra Black 
Perth, AUS

Dugges Bryggeri 13 
OrangeHaze IPA
Mölndal, SWE

Mountain Goat  9  
Two Step Apple Cider 
Melbourne, AUS

Macadamias (V) 7
With lemon myrtle dukkah and olive oil.

Sicilian olives (V) 7
With juniper and coriander infused oil.

Cheese (V) 10 / 16
2 choices of cheese served with Lavosh & 
an in house carrot, orange & ginger jam.

Guanciale 11
Pan fried with baby red cabbage, micro 
coriander, pangritata.

Pickled tartare (V) 12
Grilled eggplant, house pickles, garlic oil, 
crispy eschallots, smoked water, egg yolk, 
sourdough. 

Mom’s banh mi 12
Vietnamese pork terrine sandwich, house 
pickles, chilli, coriander and shredded pork.

D
Food
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Beer

B
Cocktails



E
Wine

    SPARKLING

Delinquente
Tuff Nutt Pet Nat
Bianco d’Allessano 
Riverland, AUS
G 11 	 B 58

Alice Beaufort
Le Petit Beaufort
Chardonnay / 
Pinot Noir 
Burgundy, FR
	 B 90

Champagne Piollot
Come des Tallants
Pinot Noir 
Champagne, FR
	 B 115

     ROSE

Farr Rising
Saignee
Pinot Noir
Geelong, AUS
G 13 	 B 58

Laurent Saillard
La Valse
Cabernet Sauvignon / 
Pineau d’Aunis
Pouille, FR
	  B 69
     

     WHITE

Sassafras
Fiano
Riverland, AUS
G 12 	 B 56

Kuhling-Gillot
Qvinterra
Riesling
Rheinhessen, GR
G 13 	 B 60

Giovanni Armani 
Giorgio
Bianco Superiore
Sauvignon Blanc /
Garganega
Barossa Valley,
Adelaide Hills, AUS 
G 12 	 B 56

A.Rodda
Smiths
Chardonnay
Beechworth, AUS
G 15 	 B 69

La Violetta
Das Sakrileg
Riesling
Great Southern, AUS
	 B 64

CRFT
K1 Vineyard
Gewurtztraminer
Adelaide Hills, AUS
 	 B 55

Swift Goettweig
Messwein
Gruner Veltliner
Kremstal, AT
 	 B 58

Good Intentions  
Wine Co.
Pinot Gris
Mt Gambier, AUS
	 B 67

Brash Higgins
CHN
Chenin Blanc
Mclaren Vale, AUS
 	 B  75

Rene Mosse
La Rouchefer
Chenin Blanc
Loire Valley, FR
 	 B  90

Cantina Giardino
Vino de Trish
Friulano
Veneto, IT
 	 B 78

Domaine de la
Cadette
La Chatelaine
Chardonnay
Burgundy, FR
 	 B 85

        RED

Mac Forbes
Pinot Noir 
Yarra Valley, AUS
G 14 	 B 65 

Pittnauer
Pitti
Blaufrankisch / Zweigelt
Burgenland, AT
G 12 	 B 56

Chapter
Verse Two
Grenache / Shiraz
Heathcote, AUS
G 13 	 B 60

Le Cost
Litrozzo Rosso
Gregheitto / Sangiovese
Lazio, IT
G 14 	 B 65

Fanny Sabre
Volnay Rouge
Pinot Noir Burgundy, FR
 	 B 132

Francois St Lo
Grolleau 
Anjou, FR
 	 B 84

Ludwig Bindernagel
Rouge a Lulu
Poulsard / Pinot Noir / 
Trousseau Jura, FR
 	 B 90

Laurent Saillard
La Pause
Gamay
Pouille, FR
 	 B 69

Domaine Bobinet
Hanami
Cabernet Franc
Saumur, FR
 	 B 70

Chalmers
Lagrein
Heathcote, AUS
 	 B 56

Jean Yves Peron
Champ Levat
Mondeuse
Savoire, FR
 	 B 98

Olek Bondonio
Barbera d’Alba
Barbera
Piedmont, IT
 	 B 85

Delinquente
Roxanne The Razor
Nero d’Avola / 
Montepulciano 
Riverland, AUS
 	 B 49

Sam Vincuillo
ER Series
Merlot Cabernet 
Margaret River, AUS
	 B 59

La Clarine Farm
Sumu Kaw
Shiraz
Napa Valley, US
 	 B 110 

Luke Lambert
Crudo
Shiraz
Yarra Valley, AUS
 	 B 55


