


C O C K T A I L S

K IWI  G  &  T

Your choice of gin, kiwi, sawtooth coriander leaf, 
local tonic, star anise

Add Bombay $13

Add Four Pillars $15

Add Monkey 47 $16

Add McHenry Sloe Gin $16

T IG ER  MILK  M OJITO  $18

White rum, house made tiger citrus, mint, 
falernum syrup, rhubarb bitters, crushed ice, 
parilla leaf, pomegranate

H O  C HI  GIN  $18

Sloe gin, tequila, lemon juice, violet liqueur, 
frozen berries, yuzu syrup

L A DY  B OI  $18

Vodka, lychee passion, watermelon, pomegranate, 
lemon juice, egg white, apple fan

MEKO N G  M AI  TAI  $22

Golden rum, sake, lemon & lime, pineapple 
juice, cardamom star anise syrup, mint, 
falernum, tiki bitters



C O C O  FR O SÈ  $22

White rum, aperol, rose syrup, fresh coconut 
water & strawberries, lemon, guava, served in 
a fresh coconut

P H A M BA M  $19

White rum, white dé cacao, strawberry and 
lime juice, rose syrup, egg white, ginger sherbet 

SAPA  SPICE  NICE  J U G  $38

Spiced rum, apple liqueur, rhubarb bitters, 
peach puree, lime, topped with brookvale ginger 
beer and blood orange & chilli soda

PIN K  G O O D  SA N G RIA  J U G  $38

Pittnauer rose, peach liqueur, violet liqueur, 
fresh berries, mint, red grapes, pomegranate 
soaked pickled ginger, yuzu syrup 



B U B BLES  (13 0 ML)

Valformosa Brut Cava NV $10/$55

PEN ED ÈS,  S PA IN

Bandini Prosecco  $11/$60

V EN E T T O,  I TALY

Stefano Lubiana Brut NV $78

D ER W EN T  RI V ER  VALLE Y,  TA S 

C H A M PAG NE

Louis Roederer $135

REIM S,  FR A N C E

Jacquesson Cuvée No 739 NV $150

C H A M PAG N E,  FR A N C E

W HI TE  (15 0 ML)

St. Cloud House White $8/$22/$38

M A R G A RE T  RI V ER,  W A

Fritz’s Riesling $11/$53

R H EIN H ES SEN,  G ER M A N Y

Domaine Zind-Humbrecht Riesling $85

ALS AC E,  FR A N C E

Totara Sauvignon Blanc  $9.5/$45

M A RL B O R O U G H,  N Z

S.C. Pannell Aromatico $68

M CL A REN  VALE,  S A

Gestalt Lenswood Gerwurztraminer $12/$58

RI V ERL A N D,  S A

La La Land Pinot Gris  $11/$53

V IC T O RI A

Shadowfax Pinot Gris $58

M AC ED O N  R A N G ES,  V IC

W I N E



Snake and Herring ‘Tough Love’ Chardonnay  $12/$58

M A R G A RE T  RI V ER,  W A

La Spinetta Vermentino $78

T U S C A N Y,  I TALY 

PIN K  (15 0 ML)

Pittnauer Rosé $12/$58

B U R G ENL A N D,  A U S T RI A

RED  (15 0 ML)

St. Cloud House Red $8/$22/$38

M A R G A RE T  RI V ER,  W A

Stefano Lubiana ‘Primavera’ Pinot Noir $14/$78

D ER W EN T  RI V ER,  TA S

Sound of White Pinot Noir $85

M AL B O R O U G H,  N Z 

Fat Bastard Malbec  $9/$43

M EN D OZ A,  A R G EN T IN A

Range Life Sangiovese $13/$68

K IN G  VALLE Y,  V IC

Airlie Bank Cabernet Franc $55

YA R R A  VALLE Y,  V IC 

BK Cult Syrah $66

A D EL A ID E  HILLS,  S A

Tar and Roses Shiraz $12/$58

H E AT H C O T E,  V IC

Thorn-Clarke Shotfire Quartage Cabernet Blend $52

B A R O S S A  VALLE Y,  S A

SC Pannell Tempranillo Touriga $60

M CL A REN  VALE,  S A



O N  TAP  (425 ML)

St. Cloud Ale $8

Stone & Wood Pacific Ale, NSW $10

Sapporo Lager, JAPAN (GF) $12

Brooklyn Lager, USA $12

2 Brothers Cider, VIC $9

Kettle Green Steam Ale  $10.50

T IN NIES

Balter XPA, QLD $10

Bia Hà Noi, VIET (330ml) $8

Brookvale Union Ginger Beer, VIC $11

Mountain Goat Amber Ale, VIC $9

Dainton American Pale Ale  $12

B E E R  

  & C I D E R



B OT TLES

Furphy Refreshing ALE  $9 
Lt. Smith ‘Golden Child’ Golden ale  $9

2 Brothers ‘Kung Foo’ Rice Lager, VIC $10

Barrow Boys ‘Pedlars Pale  $10.50

Mildura Sunlight, VIC (3%) $6.5

Bellarine Mussel Stout, VIC $11



N O T 

 A L C O H O L

KO M B U C H A  BY  EX TR A  MILE  $8

St. Cloud blend

J UICE,  S OF TIES

Organic OJ $4.5

A fresh coconut $7.5

Housemade lychee & passionfruit soda   $5

Add house booze + $10

Cola / Diet Cola / Lemonade / Lemon, lime & bitters $4

S T R A N G ELOV E  EL I X IR S  $5 

Blood orange & chilli Lemon squash

SLU S HIE

Strawberry and sweet basil $8

Add house booze + $10

B OT TO MLES S  SPARKLIN G  WATER

Priced per person $5



C OFFEE  BY  ST.  ALI 
Black / White $4

Coconut milk +$1

Bonsoy +.5

Vietnamese coffee $6.5

Coconut iced coffee $6.5

T E A  BY  L ARSEN  &  T H O M P S O N  $4

English breakfast Earl grey

Iron goddess Yunnan oolong

Peppermint Lemongrass & ginger

Rooibos White peony

H OT  C H O C OL ATE  BY  ELIXIR
70% raw cacao with coconut blossom sugar $4.5

M ATC H A  L AT TE  BY  M ATC H A  M AIDEN  $5

Japanese certified organic green tea

Coconut / Soy / Cow / Skinny Cow

C H AI  L AT TE  BY  C H AI  B OY  $5

Coconut / Soy / Cow / Skinny Cow

G OLDEN  L AT TE  (T U R MERIC)  BY  WALK IN G  O N    $5  
S U N S HINE  

Coconut / Soy / Cow / Skinny Cow    



S P I R I T S

APER TIFS

Campari, ITALY $9

Aperol, ITALY $9

Fernet Branca, ITALY $9

DIG ESTIVES

Amaro Averna, ITALY $9

Amaro Montenegro, ITALY $10

Antica Formula, ITALY $11

Picon Biere Orange Liqueur, FRANCE $8

Noilly Prat Dry Vermouth, FRANCE $8 

VO D K A

Russian Standard, RUSSIA $9

Sipsmith Barley, GREAT BRITAIN $11

Zubrowka Bison Grass, POLAND $10

TITO’S Handmade Vodka, USA $10

Hippocampus Organic Vodka, WA $12

GIN

McHenry Navy Strength, TAS $13

McHenry Sloe Gin, TAS $14

Four Pillars Gin, VIC $10

Monkey 47, GERMANY $12

The Botanist, SCOTLAND $11

Sipsmith, GREAT BRITAIN $12

Loch Small Batch Gin, VIC $12

Hobart No.4, TAS $14

Ungava Yellow Gin, Canada $14



TEQ UIL A

Tapatio Blanco, MEXICO $11.5

Sierra Milenario Extra Anejo, MEXICO $14

Centinela Reposado, MEXICO $13

R U M

Sailor Jerry Spiced Rum, CARIBBEAN $9.5

Dead Man’s Drop Black Spiced Rum, NSW $10

Mount Gay XO, BARBADOS $10

Pyrat XO, PUERTO RICO $13

Flor De Cana 12YO, NICARAGUA $15

Diplomatico Reserva Rum, VENEZUELA $16

W HISKE Y

Jameson, IRELAND $9

Laphroaig Quarter Cask, ISLAY $14

Talisker 10YO, ISLE OF SKYE $13

Starward, VIC $13

Ardberg Uigeadail, ISLAY $18.5

Sullivans Cove American Oak, TAS $20

B O U R B O N

Rittenhouse Rye, KENTUCKY $12

Buffalo Trace, KENTUCKY $10

Bakers 7YO, KENTUCKY $13

B R A N DY/C O G N AC

Courvoisier VSOP, FRANCE $12

Calvados Roger Groult 8YO, FRANCE $15




