COCKTAILS 1990 each

Strawberry Margarita
This fruity twist on the Mexican classic combines
El Jimador Tequilg, triple sec, DeKuyper Strawberry liqueur
and our strawberry puree; shaken with lime
and served with a dehydrated lime wheel.

Dirty Myrtille
This refreshing and fragrant gin cocktail uses Tanqueray gin,
Creme De Myrtille Blueberry liqueur, house made blueberry puree
and lemon. Shaken over ice and served in a rocks glass
with fresh blueberries and a rosemary sprig.

The Big Pink
With a generous helping of Beefeater Pink Gin and refreshingly
balanced with tonic, this cocktail is served in a goblet wine glass
with a lip smacking strawberry flavoured edible straw.

Dr. Pepper
Try our boozey take on the classic soda made with Jack Daniels whiskey,
Amaretto, cherry syrup and topped with still coca colg;
shaken and served on the rocks over ice.
What’s the worst that can happen?

Candy Crush
Re-live your childhood with this sweet and fun fairground inspired drink;
combining Wyborowa vodka, Chambord, vanilla syrup and lemon.
Made fluffy with an egg white and topped with a mixed candy skewer.
Can you guess the flavour?

Coconut Espresso Martini
Our toasted take on the Espresso Martini brings a
whole new element to the classic! We use Wyborowa vodka,
Kahlug, a touch of coconut syrup and our freshly brewed coffee.
Shaken over ice with a flaky coconut rim.

Peach, Please!
Qur freshly made peach puree gets added to
Nusa Cana Tropical Island Rum, Peach Schnapps and house made
Earl Grey syrup; shaken over ice and served on the rocks.
Making every sip peachier than the last.

Grapefruit Spritz
Our ltalian inspired take on the spritz using the delicious
Malfy Rosa Gin and Prosecco served in a wine glass,
stacked with ice and topped with soda. We then add
dehydrated grapefruit for a sophisticated touch.
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DRINKS

Bamboo Straws (yours to keep) 2

JUGS 2950 each

(serves 2-4 glasses)
White Peach Sangria

Jacks Juice Sauvignon Blanc, Peach Schnapps
mixed with a sweet mix of summer fruits.

Pimms
Pimms, Chambord & Bulliet Bourbon mixed with the
classic combo of cucumber, strawberry and mint.

Red Sangria
Jacks Juice Shiraz, Cointreau, Lemon and mixed fruits - perfect for enjoying
those Coogee Beach sunsets with friends.

Frozen Solero
House infused vanilla vodka, Passoq, lime, vanilla syrup & passionfruit
- blended together with ice for that perfect summer sharer.

Long Island Ice Tea
Wyborowa Vodka, Tanqueray Gin, El Jimador Tequila, Cointreau and
Nusa Cana Tropical Island Rum, topped off with Cola Cola and
a squeeze of lemon.

WINE BY THE GLASS

BUBBLES
Naonis Prosecco 13

WHITES
Hentley Farm Riesling 14.50
Little Black Stone Pinot Gris 11.50
Jacks Juice Sauv Blanc 11.50
Sanctuary Farm Organic Chardonnay 13
Pear Tree Sauv Blanc 1450

PINK
Aix Rose 16

REDS
Frenchman’s Cap Pinot Noir 1350
La Multa Tempranillo 14.50
Rio Mendoza Malbec 1450
Jacks Juice Shiraz 150
El Nino Cab Sauv 1250
Three’s A Crowd Cab Merlot 1250

BUBBLES

Nao Nis Prosecco, Italy 60
From the North East of Italy in the region of Fruili-Venizia,
a classic ‘aperitif’, ‘euro extra dry” with hints of
crisp green apple on the pallet.

Frenchman’s Cap Rouge Pinot 69

Chardonnay, Tasmania
True brilliance from Tasmania done in the
‘Methode Traditionelle’ style (ala Champagne..), serious, but fun!

On the Grapevine Organic Moscato, 54
Orange NSW

Aromas of rose and orange blossom with tropical fruits
on the palate. Gentle honeyed notes are balanced with refreshing acidity.
A lightly spritzed wine, perfect for any occasion

RIESLINGS

Hentley Farm Riesling, Barossa Valley SA 59
Lemon and Grapefruit provide the main aromatics with a light
passionfruit finish; creamy mouth feel a bright acid line through the middle.

Wine Lovers Late Harvest Riesling, 54
Orange NSW

Beautifully sweet flavours of orange blossom and honey,
notes of citrus and rose. A deliciously sweet accompaniment to
dessert and perfect after dinner..

GRIS & GRIGIO

Massoni El Nino Pinot Grigio, 49
Mornington VIC

Citrus and lime fill the mouth with some pineapple fones;
great mineralogy and zesty acidity.

Little Black Stone Pinot Gris, 52
Marlborough, NZ

Some ‘skin contact’ gives it a slight orange blush. Pear and citrus
on the palette. Slight creaminess but zesty & crisp to finish.



SAUVS & SEMS

Jack’s Juice Sauvignon Blanc, 49
Marlborough NZ

Fresh citrus blossom on the nose with a little pineapple & passionfruit,
grapefruit fo finish. As crisp and refreshing as it gets!

Pear Tree Sauvignon Blanc, 53
Marlborough NZ

More French in style, with a little barrel work. Delivers more like a
‘Pouilly Fume’ - elegant and restrained.

Mark Davidson “Eight Seventy” Sauvignon 51
Blanc Semillon, Orange NSW

Fresh tones of tropical fruits, lemon and lime citrus;
finished with a chamomile and lime blossom.

CHARDS & OTHERS

Mark Davidson “Sanctuary Farm” 5
Organic Chardonnay, Orange NSW

Sweet red berry and fruitcake in flavour with a bouquet
of ripe stone fruit and cifrus.

Wine Lovers Chardonnay, Orange NSW 54
From the high altitude vineyards of Orange, ripe stone fruit and
brightly coloured citrus bouquet, tastes of vanilla and lightly toasted oak.

On the Grapevine Verdehlo, 54
Hunter Valley NSW

Tropical pineapple and pear tones,
hints of orange blossom and pink grapefruit.

PINKS

Tamburlaine Petit Fleur Organic Rose, 54
Orange, NSW

Crisp strawberry and watermelon tones, juicy and fun!
Hints of rose petal and red berries.

Pikes “Luccio” Sangiovese Rose, 58
Clare Valley, NSW

The cranberry fruit does most of the talking here, raspberry and
watermelon aromas with a little swirl of cream - fresh and attractive.

AIX Rose, Provence France 70
Smooth, beautifully ripe wine. Well balanced with crisp red and
orange fruits adding a refreshing background to the spice and acidity.
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DRINKS
PINOT NOIR

Frenchman’s Cap Pinot Noir, Tasmania 60
A medium bodied affair, great fruit drive, dark cherries
with a touch of savouriness and spice.

BLENDS & OTHER REDS

Pikes “Los Comparers” Shiraz Tempranillo, 40
Clare Valley SA
A medium bodied affair, great fruit drive, dark cherries
with a touch of savouriness and spice.
Wine Lovers Pinot Noir Shiraz 54
Hunter Valley, NSW

A timeless Hunter Valley classic, red cherries and cranberry on the palate

with a ripe strawberry finish.

La Multa Tempranillo, Spain 58
Deep purple hues, berries and black fruits on the palette and
hints of mock and tobacco, with mild tannins.

SHIRAZ

Jack’s Juice Shiraz, McClaren Vale SA 49
Ripe, dark berry fruits, hints of mocha/chocolate and white pepper.

Tisdale Heathcote Shiraz, Margaret River WA 54
True to regional character this lighter, cool climate and fruit driven shiraz
displays ripe berries and a little oak finish.

Bremerton'’s Selkirk Shiraz, Longhorne Creek SA 59

Distinctive white pepper aroma. dark berry fruit, plum and savoury spice.
A well balanced palate with soft supple tannins and well integrated oak.

CABS

Mark Davidson “Threes a Crowd” 49
Cabernet Merlof, Orange NSW

Distinctive spiced plum and forest floor bouquet; sweet red berry
and fruitcake flavours. Perfect for dinner with friends.

El Nino Cabernet Sauvignon 2012, Pyrenees VIC 54

Blackberry, sweet red fruit and hints of red liquorice, mint and dusty vanilla oak.

Rymill Dark Horse Cabernet Sauvignon, 60

Coonawarra, SA
Raspberries and dried cherries are entwined with raw cocoa, black olives
and subtle mint, juicy dark brooding fruit - a cabernet for shiraz drinkers.

SPIRITS
COGNAC BOURBON
Courvoisier VS Woodford Reserve
Hennessy Southern Comfort
Bulliet
SCOJICH Jack Daniels

Lagavulin 16 year old
Oban 14 year old
Talisker 10 year old
Chivas Regal
Jamesons
Canadian Club
Johnnie Walker Black

Makers Mark

GIN
Tanqueray #10
Bombay Sapphire
Hendricks
Malfy Arancia
Malfy Limone

TEQUILA Malfv R
Patron XO Cafe B el vy !
Patron Sikdr eefeater Pink Gin
Patron Gold Tanqdgay
El Jimador RUM
LIQUEURS Pampero Especial
Baileys Havana 7
Campari Angostura 1919
Chambord English Harbour
Colntreau Kraken Black Spiced
Disaronno Plantation Pineapple
Frangelico Nusa Cana Tropical Island
Kailua Sailor Jerry Spiced
Malibu Captain Morgans Spiced
St. Germaine VODKA
Midori Belvedere
Pimms 42 Below
Aperol Wyborowa
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DRINKS
BEER TEA 5
(ask our staff about our selection of tap beers) English Breakfast
Small 10 Large 15 Earl Grey
LOCAL IMPORTED Green (sencha or jasmine)
Coopers Pale Ale 10 Corona 1 Lemoggrass & C;lnger
Carlton Dry 10 Peroni 1i Cipperm!r
Cascade Light 10 Goose Island IPA 13 ccrr;‘oml o
Somersby Apple Cider 1i Pacifico 12 ai
4 Pines Pacific Ale 12 COLD PRESS JUICE 1©
choose up to 3 ingredients
COFFEE Apple, Orange, Watermelon, Cucumber, Celery
Regular 4 Large 4.80 (add ginger + mint)
Short Black SOFT DRINKS 5

Short Macchiato
Long Macchiato
Piccolo
Flat White
Hot Chocolate
Long Black
Latte
Cappuccino
Chai Latte
Mocha (50c exirq)
Baby Chino 2
Iced Latte 5
Iced Long Black 5
Iced Coffee 7
Iced Chocolate 7
Iced Mocha 750

Milk (80c extra)
-Almond, Soy, Macadamig,
Lactose-Free

Extra Shot 50c
Syrup 50c

Vanilla, Caramel, & Hazelnut

Sprite
Soda
Ginger Ale
Cranberry
Coke Zero
Lift
Lemon Lime Bitters
Tonic
Pineapple
Still Water 7
Sparkling Water 9

Bamboo Straws (yours to keep) 2
Mimosa 13

Bellinis 13

choose from passionfruit, blueberry, strawberry or peach

DESSERTS

Apple & Strawberry Crumble 1290
Vanilla bean ice cream
¥ Lemon Cheesecake Cocktail

Chocolate Filled Churros 1490
Chocolate sauce, chocolatfe ice cream
? Late Harvest Riesling

Banana Tirimisu 1290
T Espresso Martini

Double Dipping

dessert and cocktail 2290

Double Dipping with a Friend

dessert and 2 cocktails 33.90

DESSERT COCKTAILS

Lemon Cheese Cake 1990
Limoncello, licor 43, lemon, biscuit crumbs

Coconut Infused Espresso Martini 1990
Wyborowa vodka, Kahlug, a touch of coconut syrup



