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ZERO ALCOHOL OFTIONS
WINL e WINE ALTERNATIVES

Wine alternatives

NON i Saltcd Kaspbcrrg & Chamomﬂc
NON 3 Cinnamon & Yuzu

NON 7 Lemon Marmalade & [Hibiscus
NON 7 Stewed Cl—wcrry & Coffee

Non alcoholic Wine

[ vandale SParHing Rose Piccolo 200ml

[ vandale SParHing Reserve Blanc
E_vanclalc SaUVignon Blanc

F vandale Rose

[ vandale Cabemet Sauvignon

Heineken Zero (0.0%)

ZEROALCOHOLBEERS

Holgatc Lovc all Palc ale (0.5%)

NON 1 SFIRITZ
Kaspbcrry & Chamomile NON s ]imcjuicc Blackcurrant Raspbcrry coulis

& Soda

MOCKTAILS

SHERRY TEMFLE

Fomcgranatc syrup I drg ginger | lime |soda f pomegranate

FILDERFLOWER & MINT MOJITO
F lderflower | mint | simPlc syrup | lime | soda.

LYCHEEMOJITO

Gils/bt
12/50
50
50
50

14
48

12/35
12/35
35

8.5

16

13

14

14



Lgchcc syruPI lgchccjuicc | lime | mint | simplc syrup | soda
FPASSIONCELLO

Passionfruit couli | aPPICJ'uicc ‘ lemon sorbet | Passion{:ruit

BLACKCURRANT COOLER
Blackcurrant | rastcrry | strawbcrry | simplc sugar syrup | soda

ZFROSFIRITS  ZERO COCKTAILS
LONDONDRY 8.5

ZE RO SOFHIA,
-|_ondon drg, house-made lemon basil syrup, Nakcd life 5qua5]1 &

fresh lcmonjuicc

ITALIANAFERITIVO

ZEROITALIANO
Jtalian APcritivo w/ Soda and orangcjuicc

VENETOSFRITZ
ZERO SFIRTZ 15
Veneto Spritz w/ harcourt SParkling applcjuicc

CARIBBEANDIANCO

ZEROTFINACOLADA
Caribbean Bianco, house made rum syrup, cream and Pincapplcjuicc

CARIBBEAN SFICED
w,/ Bundabcrggingcr beer 14

ZERODARK & STORMY
- Caribbean 5Piccd, house made sPiccd Plum syrup, fresh lime

& ginger ale.

SCOTTISHMALT

w/ karma cola 1%.5

ZERO SOUR 16
~-Scottish Ma]t, [_emon Juice, Simplc Syrup& E_gg White

TENNESSEMALT

w,/ karma cola 13.5

14

15

15

8.5
15

8.5

8.5

15

8.5

17

8.5

8.5



ZEROBOURBONBLOOD

-] ennessee ma!t, ]talian APcritivo, Veneto sPritz, dash ginger orange syrup

18



COCKTAILS-HAVE AGLASS
AFEROL SFRITZ
-Prosecco fAPcrol f Soda

BELLINI
~5Park|ing Wine | House Made Peach Coulis I Pcach quucur

KIRROYAL
Créme de Cassis ‘ Sparkling Wine

NEGRON|
-Gin | CamPari I Dolin Rosso

VESFER MARTINI
-] ondon Drg | Dolin Blanc

DIRTY MARTINI
-(ain (OKVodka) f Dry \/crmouth | Olivcs

CORFPSE REVIVER
-Gin | Cointreau | Dolin Blanc | Absinthe | |_emon

TEQUILA SUNRISE
..thuila| Orangejuicc | Girenadine

MARGARITA

~thuila | Cointreau | [ ime

CLDIABLO
—thuila | Creme De Cassis | Lime | Simplc Sgrup | Dry Gingcr

BLOODY MARY
-/ ubrowka Vodka | Worcestershire | [orse Radish |

T abasco I | emon fTomato Juicc I Salté'FcPPcr

LONGISLANDICED TEA
Vodka | chuila | Rum | Tr’iPlc Sec | fresh | emon | Cola

COSMOFOLITAN
-Vodka | Cointreau | Cranbcrry Juice | Lime

GRANNY SMITH
Granng Smith APPIC Liqucur I Vodka ‘ Midori I APPIC

16

19

17

15

18

19

18

19

18

19

20

I8

18

20



SEXONTHEDBEACH
-Vodka | Peach Liqucur | Orangc Juice | Cranbcrrg Juice

MOSCOWMULE
-Vodka | Lime | Drg Gingcr

GINSLING
-Gin | Chcrry Brandy | Lemon Juice | Soda

FRENCHMARTINI

-Vodka | Chambord | Fincapplc Juice

FSPRESSOMARTINI

_\/odka I Coffee Liqucur I Creme De Cacao i SimPlc Syrup f Esprcsso

MOJITO
~-Rum | Mint | Lime | Simplc 53mP | Soda

STRAWDBERRY MOJITO
-Kum ] Wll(_‘l Strawbcrrg Liqucurl Mint I Lime I Strawberries
5imP]c SyruP I Soda

RASFBERRY DAIQUIRI
-Rum | rastcrrg |iqucurf Raspbcm’cs | rastcrrB syrup | Lime

FINA COLADA
-Malibu ‘ Cream [ FincaPPIC Juice

JAFANESE SLIFFER
- ointreau ] Midori I | emon

SOURS

"AMMERRETO OR PISCO |Lemon Juice | Simple Syrup | E gg White

ANGELO AZZUR
-Gin I Cointreau 1 B]uc Curacao

TOBLERONE
~Bailc35 I }:rangclico | K ahlua | Cream | Honcg

AFTOGATTO
—E_sPrcsso I Vanilla Bean Jce Cream I
With Your Favourite Liquor (Bailcg’s, Kahlua Or ]:rangclico)

19

16

21

17

14

17

17

20

19

19

19

19

19

18
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Beers & Ciders
On taB

pot ! schooner | Pimt

iron jack (mid) 55175 ‘
XXX gold (Mic) 5
fUrPI"ly lager

fUrPI']H alc

carlton c]raught
car]ton c]ry
kosciuszko Palc ale 6.5

5
6 |
6 |
150 lashes 6 |
6 |
6|

10

8] 105
EARRR

Pcroninastro azzurro (5.1%) 8.5 l i f 14

Pipsqucak aPPlc cider (by little creatures) 65195]|

Kcnnington (Ciders ~ House made mclavours(4~25m|) 2.5
¢ orange and ginger ¢+ clderflower and mint
¢+ blackcurrant and raspbcrry ¢ lemon basil
¢ strawbcrrg & PassionFruit ¢ sPiccd Plum

E)ottlcs & Cans

mountain goat or%canic steam ale 4.5%) 10

sierra nervada pa ale

tooborac beers
gunslingcr american Palc ale ~ipa (4.8%)
stone-masons Palc ale (4.8%)
shearers ]ager (4.6%)
black smith porter (5.5%)

Ecroni libera 0%

ahn ultra *GF & low carb
balter XFA

white rabbit, dark ale & white ale

panhead  XPA
holgatc

session Palc mid
love all 0.5% alci
mt macedon pale ale
blush sour a[E 12

Australian xpa or Alpl’la Cruixcis

road triP iPa

temPtrcss Portcr
little creatures

ale ale

rogers (5 8% mid)

12

l13]16

14

T

12
1o
12

1O

8.5
10

15
12



matso’s ginger beer or mango beer 12.5
harcourt cider 1%.5
aPPlc or pear cider (5.0% ~can)

seltzers 14



Wines By Thc Glass

SFARKLINGWINES

azahara Prcmium sparkling, vic
dal zotto Pucino prosecco

innocent bgstanclcr moscato, yarra va"cy, vic

WHITEWINES

cloud st sauvignon blanc, rcgional, vic

tai nui sauvignon blanc, marlborough, nz

thorne Clarkc sandPiPcr ricsling, eden va”cg, sa
Pipcrs brook Pinot grigio, PiPcrs brook, tas

navarino charclonnag, bcndigo, vic

ROSEWINES

riverie rosé, france

REDWINES

PiPcrs brook Pinot noir, PiPcrs brook, tas
Navarino 1 8%7 shiraz, bcndigo, vic
farmer & the scientist shiraz, heathcote, vic

kt cabernet merlot, coonawarra, sa

GLSBTL

9.5/40

11,/45

10/45

9.5 /40

10/45

10/45

11/48

11.5/48

11,/48

11.5/46

10.5 /45

11/48

10.5/45

10
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Sparkling Wine By Thc Bott[c
C[‘lam!aagnc/ méthode traditionale

T his method refers to wine that is fermented once and then undcrgocs a second fermentation in the bottle.

T his second fermentation Provic]cs the beautiful Pcarls of bubbles, rcsulting ina natura"g sParHing wine.
Chaml:)agnc can only be made using chardonnag, Pinot noir, and Pinot meunier grape varieties from the
champagnc regjon in France. A” other wines made using this tcchniquc are referred to as sParHing wines,
labelled as methode traditional or bottled fermented. T his method can be used to Producc; white, rosé and
red sParkling wines.

Prosecco
Sparlcling wine from [talg is tgpica“g a Prosecco, Proc]ucccl Pr‘imar‘ilg from the Prosecco or Glera grape,
which is native to the Veneto region of ]talg. You will find this soft 5Par‘<|ing wine the King va”cg, Victoria.
You’” find the aromatics to be Flowcry bouquct and Pcacl‘lg with a touch of vanilla bean. A delicate and
easy drinking stgle of sparuing wine.

Moscato
|s a much sweeter [talian wine stglc. Moscato has become incrcclng PoPular for clrinldng on its own or even
as an aPeri’cift because of it's sweetness, is lower in alcohol and incrcdibly easy to drink. Traclitiona”y it has
a s|ight fizz and flavours of nectarine, Pcach and orange that are very Plcasing to your taste buds.

r:ood matches for 5Parkling & Prosecco here include; arancini, AntiPasto and Ogstcrs when available.

NV  innocent bystanclcr, yarra va”cy, vic (sweet) 45
22 Pizzini moscato, king va“cg, vic 45
NV  azahara premium sParching, vic 40
17 dal zotto Pucino prosecco 48
NV 42 dcgrccs Prcmicr cuvée, coal river, tas 50

nv krcglingcr sparkling brut, PiPcrs brook, tas 60

17 dal zotto pucino col fondo 65

16 kreglingcr sparkling vintagc brut, PiPcrs brook, tas 85

nv louis roederer, champagnc, france 125

nv 42 c]cgrccs sParHing rosé, coal river, tas 55

nv krcglingcr sParHing rosé, PiPcrs brook, tas 60

17 cofields vintage 5Par1<|ing shiraz, rutl')crglcn, vic (red) 55
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White Wines By The Bottlc
Kicsling
“Reese-| ing”
Ricsling |s one of the most Aromatic GraPc Varieties DisPlaging Pchumcc] Flowcry Avromas. With brigl-;t
fruit flavours, as Well As a Highcr Aciclitg Provicling the wine great balance. This aromatic wine offers
fruit aromas and flavours of citrus & orchard fruits like nectarine, aPricot, and pear. Besides Fruit, gou’”
often smell things fime Pccl and citrus. some Produccrs choose not to ferment all the grape sugars and

therefore make the wine in an “oFF-dry” stglc.

Food matches for Kic:sling here include; grazing Platc Prawn & chorizo 5Paghctti, /ucca or quartto

Formaggi pizzas.
20 thomne clarke sandpiper riesling, eden valley, sa 45
20 crabtree riesling, eden valley, sa 45
22 pizzini riesling, king valley, vic 50
18  grosset riesling “springvale” clare valley sa. 70
18 jasper hill resling, heathcote, vic 70

(Gargenega A‘ca Soave
Gar—-GAN—-Nchgah Aka 5wa|1~\/ag

A beautiful old medieval town, Hoave is located in northern ]ta|5 near Verona. With such 5|1a|<cspcarian

origins the GraPcs used in Soave’s are actua”g called Gargcncga, Grrown on the volcanic hills since
Roman | imes. Soave wine is known for its mclon-and—orangc—-zcst flavours. T he most common flavours of
soave wine are Pcacl-n, honegdcw, citrus zest, sweet majoram and subtle note of minerals. Gargancga, is

considered one of the greatest white wines of lta*gi

Food matches for Gargcncga this great italain food wine here include; grazing Platc, chargri”ccl

mushroom, duck & Porcim' taglctc”i, caserta & ortolano Pizzas and chicken sca”oPini.

18 monte tondo, doc soave classico, Vcncto, italy 40

20 munari gargenega (soave), heathcote, vic 55


https://en.wikipedia.org/wiki/Aromatic_(wine)
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White Wines Eg The Bott[c

Sauvignon blanc

“saw-vin-yawn blonk?
One of the most loved wine varieties in Australia is Sauvignon blanc. Mostlg made as a fresh easy drfnking
c]rg white, sauvignon Blanc can range in flavours from herbal, grassy, citrus, gooscberry & grapcfruit, to
some exotic fruits honcgdcw mclon, Passion fruit & white Pcach.
Traditiona”3 best grown in cooler climates such as the adelaide hi”s, king va”cy and new zealand. |n

the margaret river region, is famous for its blend of sauvignon blanc & semillon.

Food matches for sauvignon blanc & semillon here incluclc; arancini, chargn’”ccl mushrooms, rigattoni Po”o,

gambcri & Pizza marinara.

21 cloud st, sauvignon blanc, rcgional, vic 40
20 tai nui sauvignon blanc, marlborough, nz 45
20 catalina sounds, marlboroug}'n, nz 50
20 shaw & smith sauvignon blanc, 55

adelaide hi"s, sa


https://en.wikipedia.org/wiki/Margaret_River,_Western_Australia
https://en.wikipedia.org/wiki/S%C3%A9millon
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White Wines Eg The Bott[c
Pinot Giris
“Pee-No (Gree? (Aka Finot Grigio)
THE PINK GRAFPE®

Pinot Grigio is not actua"g a white grape, although tyl::icang itis Produccd as a white wine. Jtis Orne of the
best food wines rcac]ily available. Finot Giris And FPinot Grigio Are |n Fact The E_xact Samc GraPc
Varictg. T he wine is occasional Produccd with A Pink Or Peach Hue ]F ]__c{:t On 5|<in5. Pinot Grigio s
Flantcd Hcavilg Jn ]talg and cooler areas oFAdclaidc hi”s, king vallc3 and parts of heathcote. T he Wincs
Are tgPicallg Lightcr To Miclc”c—-Wcight And E_asg Dn’nking. Frimarg Fr‘uit ]:lavours Are Lime, |_emon,
Pear, White Nectarine And APP}C‘

Food matches for Finot Grigio here inc|uc!c; Bruschct‘ta, Cacsar salad, SPaghctti & Mcatba”s and

T oscana Fizza.

20 Pipcrs brook Pinot gris, PiPcrs brook, tas 48
18 brcganza, ‘savardo’ DQOC Pinot grigio, italg 45

18 dal zotto Pinot grigio, king va”cg, vic 42
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White Wines Eg The Bott[c

Cl‘larclormag
“5[1ar~Dun~Na3”

Chardonnag Is A Drg Full-ﬁodicd White Wine. T here Are Two Different 5t3!cs Of Chardonnay
Wine. [f You Lilcc The |dea Of Crcamg, Rich White Wine |n Your Glass with complcxitg, You’u | ove
Thc Classic ,Stglc Omc Oal@Agcc] Charclonnag. Chardonnag characters ]ncluc]c Lcmon, APPIC, Fcar,
Fassion{:ruit, Peach with a hint of Vani”a and Buttcry characters.

Thc Other stglc, ]F You Frchr Your Wines to be fruit driven and Frcsh, Thcn Your Fcrf:cct Charc]onnay
Js The Un—Oal«:d 5t3|c. This stglc is characterised by flavours of melon, Pcach and citrus. | his wine is
lightcr in texture and comP]cxitg.

Food matches for c]*uarclonnag here incluclc; Paté, Porcini Risotto, salsiccia & Fo“o Pizza, Chicken

scaHoPini.
18 navarino 1837 charclonnay, bcndigo, vic 48
20 sanguinc chardonnay, Hcathcote, vic 55
i8 kyncton chardonnay, kgncton, vic 56
16 shaw & smith m3 chardonnag, 70

adelaide hi"s, sa

16 giant stcps “sexton” chardonnag, yarra va”cg, vic 95


https://winefolly.com/tutorial/unoaked-chardonnay/
https://winefolly.com/tutorial/unoaked-chardonnay/
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Rosé Wines BQ Thc Bott|c
Rosé
Rose-aye

A rosé, also known as “rosato in italy, isa stglc of wine with subtle characteristics from the red wine grapes
it is made from and incorPoratcs some of the colour from the grape skins.
Rosé wine is tgpicang Proc]uccd from sangiovese, shiraz and orgrcnache and can range from subtle hues to
intense Pinks hues.
Rosé can be made in a light, medium or full bodied wine stylc. Rosés display subtle flavours and aromas of

strawberries and cream, rose Pctals, graPcFruit, raspbcrrics and turkish dclight.

Food matches forrosé here includc; sPinach salac], pesto chicken gnocchi, patata & marghcrita Pizzas.

17 riverie rosé, france 48
17 sanguine rosé, Heathcote, vic 45
20 Pipcrs brook rosé, PiPcrs brook, tas 48
18 rameau d’or, provence, ]:rancc 55
17 cobaw ridgc il Pinlco rose, shyrah 65

macedon ranges, vic


https://en.wikipedia.org/wiki/Wine
https://en.wikipedia.org/wiki/Wine_color
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ch Wines Bg T]'IC Bottlc

Pinot noir
“Pcc-no nwar”
Pinot noir is, without a doubt, the most romanticized red wine in the wodd. One of the reasons is that the
Pinot noirgrapc elicits such devotion because it's rca”g hard to grow.
Lightcr-boc]icc] red wine with soft tannins and gcnt|c acic]ity, clﬁcrrg, cranbcrrg fruit lavours and often with

aPPcaling vcgctal notes of bccts, rhubarb, or mushroom.

Food matches for Pinot noir here include; chargri”cd mushrooms, Paté, duck & Porcini taglctc"i.

20 cloud st Pinot noir, rcgional, vic 40
20 PiPcrs brook Pinot noir, PiPcrs brook, tas 48
18 deviPs corner Pinot noir, tamar va“cg, tas 50
18 giant steps Pinot noir, yarra va"ey, vic t 58
16 cobaw riclgc Pinot noir, macedon ranges vic 85
18 shaw & smith Pinot noir, adelaide hills, sa 80
18 3313]33 lake, sing[e vincgarcl Pinot noir, 85

mornington Pcninsula, vic
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ch Wines Bg T]qc Bottlc
SHIRAZ
«Shi-ra-z?
Shiraz is one of the most widcl}j Plantcd red wines in the world. A beautiful rich wine with fantastic blend
of fruit and sPicc flavours and aromas. With rich flavours of riPe Plum, tobacco, black peppen blucbcrrg &
violets and middle wcight tannins, shiraz lends itself to richer foods and meats. The Heathcote region is

one of the best in the world and as such are show cased in this list.

Food matches for Shiraz here include; mcatba”s, famb ragout gnocchi, baba & butcher Pizzas and steaks.

16 navarino 18%7 shiraz, bcndigo, vic 45
17 Pizzini shiraz sangiovese, kingva"cy, vic 45
17 munari bcaurcgard shiraz, heathcote, vic 52
22 farmer and the scientist shiraz, heathcote, vic 48
17 condie ‘the gwer’ shiraz, heathcote, vic 52
17 occam’s razor shiraz, heathcote, vic 85

15 whistling caglc ithe blood" shiraz, hcathcotc, vic 85

19 jasPer hill “georgia’s Paclc!ocl(” shiraz, heathcote, vic 128
19 jaspcr hill “cmi]y’s Paddoclc’*‘ shiraz cab franc, 145

heathcote, vic
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Rcd Wines Bg Tl’zc Bottlc

( abernet sauvignon

“cab-er-nag saw-vin-yawn”
Cabernet sauvignon is a full-bodied red grape first hcavilg Plantcd in the bordeaux region of france.
Toc]ay, it's the most PoPu|ar wine variety in the world. Wines are full-bodied with bold tannins and a long
Pcrsistcnt finish of black chcrrg, black currant, bal(ing sPiccs and cedar G:rom oak), with cooler notes of

cucalgptus.

Mcrlot
“murr-low”
Mcrlot is loved for it's boisterous black chcrrg Flavours, suPPlc tannins, and chocolatcg finish. It’s often

mistaken with cabernet sauvignon and common]y blended with it.

Foocl matches for cabernet & merlot here includc; mcatba“s, rucola sa|a<:!, calabrese Pasta, butcher &

caPricosa, steaks.

16 KT merlot, coonawarra, sa 45
14 Pcnng’s hill cabernet sauvignon merot ,yarra va"cg, vic 48
4 oliver's taranga ‘c]J reserve’ cabernet Sauvignon 85

mclaren valc, sa


https://winefolly.com/review/what-are-tannins-in-wine/
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Rcd Wines Bg Tl’zc Bottlc
Sangiovcsc
San-Jo-Vay-Zay
]ta]y’s Most Flantcd Wine \/arict3 And Thc Pride Of Tuscang one of the most infamous Wine regions
of ]talg best known for Chiant, Sangiovcsc Js A Sensitive GraPc That T akes On Different Stglistic
E_xprcssions Based On Where Jt Grows. [Flavours Range From Chcrry To E_sprcsso And \/cgctablc
Tones O{: Roasted | omato, Basi' And Balsamic

Foocl matches for sangjovese here include. (irazin latc, spaghetti and mcatba”s, duck and porcini
£ S P pag P

taglctc”i, Toscana & napolﬁtana Pizzas.

15 Pizzini shiraz sangjovese, king va"cy, vic 45
17 condie estate, sangiovese, heathcote 52

16 pizzini pietra sangjovese, king va“cg, vic 65
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FORTIFIED & STICKY WINES

STICKY ORDESSERT WINE
‘Noble Rot' Or 5otr3ti5 |s ATHPC Of Fungus T hat Shrivels And Dcca35 Wine GraPcs.This Does
Basica”g Does Two Things To Wine: [t |ntensifies The Sweetness | evel And Adds [lavour
Complexitg.
Aromas And [lavours O{? Honcg, APricot, Peach, Caramcl, Tog:cc, Dried Flowcrs, Fassionfruit,
Mango, Marmalaclc And Quincc

17 de bortoli age realease botrgtis semi"on, éoml 9/40
grhq:ith, nsw

MUSCAT & TOFQUAFE

Muscats are made from the grape variety muscat a Pctit grains rouge, tgPical dcscriptors include

muscatc!, orange, blossom, marmaladc, ﬁoral, Fragrant, musl<1 muscatel conccntratcd, mixed spicc, clovcs,
roast nuts, raisins.

ToPaqucs are made from the grape varicty muscadc”c, tgPical dcscrfPtors bcfng honcg, cold tea, fish oil,
malt, buttcrscotch, dark chocolate, malt biscuits, toasty, dried dates, trcaclc, elixir lil(c, comPch, essence,

toffee.
nv camec”s muscat, rutlwcrglcnn, vic, 6oml 8.5/%8

nv campbcﬂs topaque, rutl-ncrglcnn, vic, 60ml 8.5/%8

FORTS
FPort Wine (Also Known Simply As FPort) |s A Fortified Winc. Port Produced |n Australia Must No
Longcr Be Called “Fort” |s Now Called ‘Vintagc, Rubg And Tawny Fortified'.
Different Kinds Of Port, But The 2 Fn’marg 5t3|cs Of Port Jnclude A Red FPort With More Bcrrg
And C]—socolatc leavours (/\ncl Sligl—xtly Less chctncss), And ATawng—Colourcd Fort With Morc
Caramcl Ancl Nut Flavours (,A\nd Morc 5wcctncss).

nv mr Pickwick Particular tawny, barossa, sa, éoml 18
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Apeéritif

An Apériti{: Js Trac]itiona”g T aken chcorc A Mcal, r:lavourcd In A \/aricty Ol: Wags But USua"g
i_ightcr And Drier In Flavour To Stimulatc The APPctitc and Thcrcmcorc Usua”ﬂ Dry or bitter Rather
Tl‘nan 5wcct.

The |dea O{: E_rjoging A Drink chorc A Meal Dates Back Thousands O{: Years - | he Ancient
E_gyptians In Farticular Were Fond Of The Practice. But |t Wasn't Until The 18th Ccnturg, In
E_uropc, That Thc /\Pcritimc Was Made Into An Art Form.

camPari 9
Dolin -blanco | rosso 7
absinthe 18
ouzo 9
sambuca-black or white 12

Liqueurs
Liqucurs are basicaug liciuors that have been flavoured and sweetened. T hese ingrcclicnts are macerated,
choPPcc], crushed... Basica”y anything that will release more of their flavor. lecy‘rc then left to soak in the
Iic]ucur sPirit. Crémc is where loads of sugar have been added to the Point it's bccoming syrupy, such as

créme de menthe or créme cassis. Cream liqucurs are rich in clairy butterfat.

coffee ] chocolate | caramel l nuts

kahlua -~ co#ec 10

espresso liqucur ~ coffee {Ke]

patron xo café ~ thuila-bascd, coffee flavoured 20

amaretto —~ almoncl-mqavorccl 12

Frangclico — hazelnut 1O

baileys irish cream 1O
Y

-~ not coﬂzcc, buta whiskchoascd cream liqucur

spicc | herbs | florals

ga”iano ~vanilla 12
elderflower ]iqucur 10
drambuie -~ scotch-based quucurmqavourcc] with heather & honcg 16

fireball - canadian whiskg flavoured with cinnamon 12
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citrus
cointreau 1%
limoncello — an italian lemon liqucur 10
blood orange i5
fruit
pimms 10
midori ~ honcgdcw melon 10
pama — Pomcgrantc 10
passoa 10

massenez range 1]

Vodka

Vodkals ComPoscd Frfman’lg Of Water And E thanol, But Sometimes With T races OF ]mPuritics And
Flavourings. Traclitionaug, Vodka |s Made Througlﬁ The Distillation Of Cereal Grains Or Potatoes
That Havc Bccn ]':crmcntccl. Vodka ls 5upposccl Bc Odourlcss, ]':Iavourlcss And Colourlcss, th ]t
Does Have A Subtle Flavour With Clear Nuances Between Brands. Some Are FcPPcry On The
Falatc, Othcrs aint OF (irain Or Citrus, Bread OrEven Butter. The U5c O{: Natural f:lavourings
Has Dccp Roots like The Use Oi: Polish Bison (rass (Ltkc T hat r:ouncl Jn Zubrowka).

smirnomCF red 10
belverdere 16
grey goose 19

zubrowka 12


https://en.wikipedia.org/wiki/Ethanol
https://en.wikipedia.org/wiki/Cereal
https://en.wikipedia.org/wiki/Fermentation_in_food_processing
https://www.danmurphys.com.au/product/DM_144476/379-ubr-wka-bison-grass-vodka-700ml
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RUMAND CACHACA

Kum is most commonlg made with molasscs, but it can also be made with other Parts of the sugar cane,
including the syrup andjuice. No matter the 5t3|e, you should expect to cnj03 a common base flavour of

caramelised sugar.

Cachaga is kind of like white rum, but differs in that it's not made from sugar cane molasses but the cane

juicc: itself lcnding it a more ﬂoral, grassy, herbaceous flavour Promcilc than its rum counterparts.

5Piccd rum is rum that's been flavoured with sPiccs, usua“g uPPing the imPrcssion of spicc often gotten
from barrcLaging.

barcardi 1o
bundabcrg 10
caPtain morgan T
sailorjerry 1
kraken 13

havana 3 i3
havana cspccial 15
havana 7 17
mailbu 10

cachaca germana 16

GIN

Someone once said that *a bar without ginis like an italian kitchen without pasta’. No othcrliquor Providcs
for the creation of so many classic cocktails. Ginis liquor which derives its Prcdominant flavour Fromjunipcr

berries. T he more botanicals, the more comPlcx the gin.

gorclon’s gin 1§e)]
gorc!on’s Pink gin 1O
bombag saPPhirc 12
roku 14
tanqucray 15

Tanqucray 10 21


https://en.wikipedia.org/wiki/Distilled_beverage
https://en.wikipedia.org/wiki/Juniper_berry
https://en.wikipedia.org/wiki/Juniper_berry
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hendricks 15
west winds sabre 15
west winds Plum 17

chuila & Mcscal

A“ tcclui]a is mezcal, but not all mezcal is thuila. ConFuscd? Dontt be, it's actua"y rather simPlc. Mexican
law dictates that thuila can on|5 be made from a singlc subsPccics of agave: the blue agave. Mezcal, on the

other hand, can be distilled from any agave.

T here is no spirit with provenance fike thuila. Made from succulent blue agave — native to the central
western higlwlancls of mexico — it's bound ]:)3 a clcarly defined gcograP]'!ic and agriculturai Footprint
Othcr rcgions Producc mezcal — also made from the agave Plant

Unmcc a grapcvinc, agave are one-time use P]ants: the massive heart, or Pina, is cut out and Proccssccl to
make thuila (or MD: with much of the work bcing hands-on from start to finish. |t's then baked for three
clags before the sap is extracted to obtain the sugar-rich Iiciuic], which is fermented in alcohol and then
concentrated into a spirit through distillation.

josé curevo bianco Pi

josé curevo rcsPosado Pi

1800 thuila silver/bianco 14
1800 thuila rcsPosaclo 16
1800 tequila anejo 18
café Patron ~ coffee 20

mescal 18
don Julio bianco 18
don Julio rcsl:)osado 20

don Julio ancjo 22


https://www.danmurphys.com.au/liquor-library/spirits/styles/tequila
https://www.danmurphys.com.au/liquor-library/spirits/styles/mezcal
https://vinepair.com/spirits-101/intro-mezcal-guide/
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W]’n’skcy Or W]ﬂiskg

T he main difference between whiskg and whiskcg is of course the sPc”ing. Whiskg or wl—;iskg-m«: Products

are Proc]uccd in most grain—growing areas.

american whis‘ccg
American whis‘ccg is distilled from a fermented mash of cereal grain. |t must have the taste, aroma, and
other characteristics commonlg attributed to whislccg.
bourbon whiskcg——kcntuckg is made from mash that consists of atleast 51% corn (maize) and agccl In new
charred oak barrels. Rgc whiskcg——madc from mash that consists of atleast 51% rye tennessee whislccg,
the main difference dc{:ining atennessee whis‘(cg is its use of the lincoln county process, which involves

filtration of the whis‘ccg tl'lrough charcoal.

Canadian wl'liskg

Bg canadian law, canadian whiskies must be Procluccd and agccl in canada, thcg do not rcciuire any

sPcciFic grain in their Proc]uction and are often blends of two or more grains.

Jrish whiskcy
Jrish whiskcy uses little or no peat, so there is usua”g no smokiness in these whiskies. |rish whiskcy must be

matured for a minimum of three years.

Scotch whiskg
(ets its distinctive smo‘(g flavour from the process in which it is made: the grain, Primarilg bar|c3, is malted
and then heated over a peat fire. T he sPirit needs to mature in oak for at least three years, Production

and maturation must take P]acc in scotlancl.

The basic types of scotch are malt and grain, which are combined to create blends. 5cotcl‘1 malt whiskies
are divided into five main regjons: higHancl, |ow1ancl, is|ag, speysic]c and campbcltown.

Jt's scotland's topographg which defines whiskg regions and cumulates malt distilleries into the Fo”owing
five gcographic indicators.


https://en.wikipedia.org/wiki/American_whiskey
https://en.wikipedia.org/wiki/Cereal_grain
https://en.wikipedia.org/wiki/Bourbon_whiskey
https://en.wikipedia.org/wiki/Mashing
https://en.wikipedia.org/wiki/Maize
https://en.wikipedia.org/wiki/Rye_whiskey
https://en.wikipedia.org/wiki/Rye
https://en.wikipedia.org/wiki/Tennessee_whiskey
https://en.wikipedia.org/wiki/Lincoln_County_Process
https://en.wikipedia.org/wiki/Highland_Single_Malts
https://en.wikipedia.org/wiki/Lowland_Single_Malts
https://en.wikipedia.org/wiki/Islay_Single_Malts
https://en.wikipedia.org/wiki/Speyside_Single_Malts
https://en.wikipedia.org/wiki/Campbeltown_Single_Malts

fireball cinnamon sPicccl
drambuie

southermn comfort (bourbon whiskey}
jim beam (bourbon whiskcg)

J’im beam rye (ryc whiskcy)

jim beam small batch

J’ack daniels (tenesse whiskcy)
jack daniels honcy
gcntlcmanjac‘c (tenesse whisl«:y)
wild turkcg (bourbon whiskcy)
wild turkcg honcy (bourbon whisl(cg)
makers mark (bourbon whiskcg)
canadian cub (canadian whisky)
johnnic walker red

johnnic walker black

J‘ohnnic walker blue

chivas rcgal

jamcson (irish whiskcy)
glcmciddich, Cspcgsidc)

T alisker

Laphroaig

glenmorangic, (highlancls)

Oban

10
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12
16
10

12.5
15
11
10
16
12
10
12
10
10
12
30
14
15
16
18
22
22
24


https://en.wikipedia.org/wiki/Canadian_Club
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Di gcstiF

A Digestivc s An Alcolﬁolic bcvcrage Served After A Meal, To Aid Digcstion, Digcstimcs Are
USuauy Talccn itraiglﬁt. Bitter Digcsti{:s Typica"y Contain ( arminative Hcrbs, Which Are Thought
To Aid Digcstion Common Kinds O{:Digcsthc Jnclude:

Grappa & Fisco

GRAFFA SHOULD BE FRODUCED INONE OF EIGHT REGIONSINITALY,
J&'s Made }:rom FPomace, E_ssc:ntia"g The Lthovc:rs Of Wincmaking—sccds, Skins, And Stems.

FISCO MADE FROM: GRAFES, COMMONLY MOSCATEL, QUEBRANTA,
FEDRO X]MENEZ_, Because Jts Distilled From Wine, Fisco |s Actua”gATch O{: Brandﬂ.

macchu Pisco 12

Calvac]os, Branclg & Armanac

Cognac, Armanac & Erandg Kchrs To The 5Pirit Disti”cd ]:rom Gra]:;c Juicc Then Maturcd Jn
QOak Casks ]:orA Minimum OF 2 Years. |t Also Kc{:crs To Other Disti”cd ]:r'uits Such As Peach
And Apple Brandy

Calvados, |s A ]:ruit Brandg Madc ]:rom Applcs Or Fcars.

Napolcan 9
Martc" \/soP 12
Cognac \/5 14

Calvaclos 16


https://en.wikipedia.org/wiki/Straight_up_(bartending)
https://en.wikipedia.org/wiki/Carminative
https://vinepair.com/spirits-101/brandy/

Soft Drin‘cs

spark]ing mineral water 750 ml

harcourt sParHing aPPIC
100% natural aPPIC 575m1

hcpbum sPrings flavoured mineral water

blood orange, orange & Passiomcruit, Pink graPcFruit orlemon

naked life sugar{:rcc

raspberry, cola, lemonade, lemon squash or tonic
Pb Y, [ N d ,l q h or toni

traditional house-made lemonade

house-made lemonade w/ 100% natural Icmonjuicc

Juice

orange, apple, PincaPPle, cranberrg or tomatojuicc

bundabcrg ginger beer (diet available)

iced drinks

iced coffee, iced chocolate & mocha
spidcrs

milkshakes

vani”a, strawbcrry, caramcl, banana or chocolate

soft drinks

cola, Pcpsi max, lcmonadc, raspbcrrg, lhct, drg gingcr, tonic & soda water

can soft drinks

coke, diet coke, no sugar

red bull
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KENNINGTON TAVERN

BAR | BISTRO | CAFE | WOODFIRED PIZZA | WINESTORE

30



	Someone once said that "a bar without gin is like an italian kitchen without pasta". No other liquor provides for the creation of so many classic cocktails. Gin is liquor which derives its predominant flavour from juniper berries. The more botanicals,...

