
 
 

Champagne / Sparkling 
Script ‘della casa’ Sparkling Brut NV (Echuca, VIC) 7.50 / 36.00 
Maison de Grand Esprit NV (Burgundy, France) 10.00 / 50.00 
9th Island Sparkling NV (Tamar Valley, TAS) 60.00 
Veuve Clicquot Brut Half NV (Reims, France) 19.50 / 46.50 
Veuve Clicquot Yellow Label NV (Reims, France) 105.00 
 

Chardonnay 
Script ‘della casa’ (Echuca, VIC) 7.50 / 36.00 
Chapel Hill ’09 (McLaren Vale, SA) 39.00 
Scotchmans Hill ’08 (Bellarine, VIC) 9.50 / 45.00 
Robert Oatley Chardonnay ’08 (Mudgee, NSW) 46.00 
Pierro ’07 (Margaret River, WA) 95.00 
 

Riesling 
Bethany ’08 (Barossa, SA) 8.00 / 38.00 
Leo Buring ‘medium sweet’ ’09 (Eden Valley, SA) 9.50 / 44.00 
 

Sauvignon Blanc / Blends 
Mount Avoca Sem Sauv Blanc ’09 (Pyrenees, VIC) 38.00 
Crowded House Sauv Blanc ’09 (Marlborough, NZ) 9.00 / 42.00 
Squealing Pig Sauv Blanc ’09 (Marlborough, NZ) 9.50 / 45.00 
 

White Varietals / Blends 
Zonte’s Footstep Pinot Grigio ‘09 (Langhorne Crk, SA) 8.50 / 41.00 
Gabbiano Pinot Grigio ’07 (Tuscany, Italy) 9.50 / 46.00 
Tscharke ‘Girl Talk’ Savagnin ’09 (Barossa, SA) 55.00 
Laurenz ‘singing’ Gruner Veltliner ’08 (Kremstal, Austria) 57.00 
 

Rosé 
Wild Oats Rose ‘08 (Mudgee, NSW) 8.50 / 41.00 
 

Pinot Noir 
Mudhouse ’08 (Marlborough, NZ) 42.00 
9th Island ’09 (Tamar Valley, Tas) 9.50 / 46.00 
Paringa Estate ‘09 (Mornington Peninsula, VIC) 60.00 
Scotchmans Hill ‘Norfolk’ single v/yard ‘05 (Bellarine, VIC) 75.00 
Bannockburn ’07 (Geelong, VIC) 80.00 
 

Shiraz  
Script ‘della casa’ (South East, Australia) 7.50 / 37.00 
Robert Oatley ’08 (Mudgee, NSW) 9.00 / 44.00 
Red Edge ‘Degree’ ’07 (Heathcote, VIC)  11.00 / 52.00 
La Lune Biodynamic (Limestone Coast, SA) 70.00 
Heathcote Estate ’06/’07 (Heathcote, VIC) 77.00 



 
 

The Old faithful ‘top of the hill’ ’06 (McLaren Vale, SA) 82.00 



 
 

Cabernet Blends / Merlot 
Pertaringa Cab Petit Verdot ’07 (McLaren Vale, SA) 9.00 / 42.00 
Fengrove Merlot ’08 (Frankland River, WA) 9.50 / 46.00 
Mount Avoca Merlot ’08 (Pyrenees, VIC) 53.00 
Hollick Cab Sauv Merlot ’06 (Coonawarra, SA) 56.00 
Saltram Mamre Brook Cab Sauv ’06 (Barossa, SA) 12.50 / 60.00 
Chain of Ponds Cab Sauv ‘05 (Adelaide Hills, SA) 72.00 
 

Varietals 
Pizzini Sangiovese Shiraz ’09 (King Valley, VIC) 39.00 
Blackbilly Tempranillo ’08 (McLaren Vale, SA) 8.50 / 41.00 
Rockbare Grenache/Shiraz/Mourvedre ’06 (McLaren Vale, SA)  42.00 
West Cape Howe Tempranillo ’08 (Great Southern, WA) 44.00 
 

Dessert 
Campbells Tokay (Rutherglen, VIC) 7.50 
Campbells Muscat (Rutherglen, VIC) 7.50 
La Lune Biodynamic Botrytis Sem (Limestone Coast, SA) 11.00 
T’Gallant Juliet Moscato ‘09 (South Eastern Australia) 39.00 
Romate Pedro Ximenez ‘Cardenal Cisneros’ (Jerez, Spain) 12.00 
 

Beer - Imported 
Peroni Leggera 7.50 
Stella 8.50 
Corona 8.50 
Asahi 8.50 
 

Beer - Local 
Cascade Light   6.50 
Cascade Green 7.50 
Crown Lager 8.00 
Fat Yak Pale Ale 8.50 
Beez Neez 8.50 
Cricketer’s Arms  8.50 
Abbotsford Invalid Stout 7.50 
 

Cider 
Bulmers Original 8.50 
 

Base Spirits 
Johnnie Walker Red Label 7.50 
Jim Beam Bourbon 7.50 
Gordons Gin 7.50 
Stoli Vodka 7.50 
Jose’ Cuervo Tequila 7.50 
Remy Martin Brandy 7.50



 
 

Italian Digestives 
Sambuca 8.50 
Grappa 8.50 
Campari 8.50 
Centerba 8.50 
Frangelico 8.50 
Nocello 8.50 
Strega 8.50 
Amaretto di Saronno 8.50 
Pimms 8.50 
Pernod 8.50 
 

Scotch/ Whiskey 
Tullamore Dew 7.50 
Johnnie Walker Black Label 8.50 
Dewars 12 year old 9.00 
Glen Morangie Original 10 year old  10.00 
Dalwhinnie 12.00 
Macallan 12 year old 13.00 
Ardbeg 10 year old Single Malt 14.50 
Canadian Club 8.50 
 

Bourbon 
Jack Daniels 8.50 
Makers Mark 8.50 
Wild Turkey 9.50 
Booker Bourbon 12.00 
 

Vodka 
Cariel Vanilla 8.50 
Zubrowka, Bison Grass Vodka 9.00 
Belverdere Vodka 9.50 
Grey Goose Pear 10.00 
Grey Goose 10.00 
 

Tequila 
Herradura Anejo 10.00 
 

Rum 
Havana Club Blanco 8.50 
Havana Anejo Res Black 8.50 
Appleton Est 8 YO 9.50 
 

Gin 
Bombay Sapphire Blue 8.50 
Hendricks 10.00 



 
 

Tanqueray 10 12.00 



 
 

Liqueurs and Others 
Baileys Irish Cream 8.50 
Chambord Liqueur 8.50 
Cointreau 8.50 
Galliano Vanilla 8.50 
Kahlua 8.50 
Licor 43 8.50 
Marie Brizard Poire William 8.50 
Marie Brizard Limoncini 8.50 
Go Shu Blue Sake 8.50 
Gabriel Boudier Manderine 8.50 
Massenez Lime and Ginger 9.50 
St Germain Elderflower 9.50 

 

Cognac 
Hennessy VSOP 9.50 
Hennessy XO 22.00 
 



 
 

Cocktails 
Crafted for your enjoyment, these cocktails are a production of 
their own 
 
The Grenade 15.50 
Lime and ginger liqueur shaken over ice with apple juice  
and elderflower liqueur  
 
Chairman Mau  15.50 
Zubrowka Bison Grass Vodka shaken with poire William, a  
hint of cinnamon and a dash of apple juice  
 
Let The Sun Shine  16.50 
Licor 43, limoncini and a dash of 42 Below Manuka honey  
Vodka blended with French vanilla ice cream  
 
Madagascar 16.50 
Apple liqueur blended with French vanilla ice cream, Baileys  
and a hint of cinnamon  
 
The Ugly One 16.50 
Baileys, Frangelico and Kahlua blended with honey, chocolate  
and French vanilla ice cream  
 
Martini Selection 
Shaken or stirred as you like, with a twist of lemon or olives 
 
Gin 
Gordon’s 13.00 
Bombay Sapphire Blue 17.00 
Hendricks 20.00 
Tanqueray 10 24.00 
 
Vodka 
Stoli  13.00 
Belvedere 19.00 
Grey Goose 20.00 
 

Refreshers 10.50 
Need something to brighten your day? 
 

Why not try a refresher – guaranteed to make you feel good! 
 

Zubrowka Bison Grass vodka with apple juice 
Elderflower liqueur and cranberry juice 
42 Below Feijoa vodka, soda and fresh lime 
Grey Goose Pear vodka and apple juice 
42 Below Manuka honey vodka, lemonade and fresh lime 



 
 

Cariel Vanilla vodka with cranberry juice and fresh lime 



 
 

Sparking Mineral Water 
500ml San Pellegrino 5.50 
500ml Aqua Panna (non carbonated) 5.50 

Soft Drinks  
San Pellegrino flavours  
(Chinotto, Limonata, Aranciata Rosso) 4.00 
Coca Cola, Diet Coke, Coke Zero 3.50 
Lemonade, Raspberry Lemonade, Soda Water,  
Lemon, Lime and Bitters, Soda, Lime and Bitters, Lemon Squash 
Tiro flavours 4.50 
Hibiscus, Passion fruit, Ginger Beer, Pink Grapefruit  

Juices  4.40 
Apple, Cranberry, Organic Orange, Pineapple, Tomato  

Genovese Coffee 
Regular 3.50 
Large 4.00 

Hot Chocolate / Mocha 
Regular 3.50 
Large 4.00 
 
Bonsoy 0.30 

T2 Leaf Tea 3.80 
Black:  
English Breakfast, Irish Breakfast, Orange Pekoe,  
French Earl Grey, Earl Grey 
 
Herbal: 
Pure Peppermint, Chamomile, Botanica (fruit), Lemon Cooler  
Lemongrass and Ginger 
 
Green:  
Sencha (Japanese), China Jasmine 

Chai Tea 4.40 
Traditional Chai with cinnamon, honey and soy  
Monk Pear with Jasmine blossoms, honey and soy 

Iced Beverages  
Iced Chocolate, Iced Coffee, Iced Mocha 4.40 

Coffee Flavours 0.80 
Monin Cinnamon, Hazelnut or Vanilla 


