
Champagne and Sparkling

Dom Pérignon						      395   	
Épernay, France

NV Moët & Chandon Brut   				    135	 19	
Épernay, France	 		     			 
Sieur D’Arques Aimery ‘1531’      			   75	
Languedoc-Roussillon France			 
Taltarni Brut Taché					     72	
Pyrenees, Vic; Lebrina Tas

NV Chandon Brut					     56	 14	
Yarra Valley, Vic		  			 
Evans & Tate Zamphire					     54	
Margaret River, WA	 	
Barwang Café Series Pinot Chardonnay  			   38	 9
Hilltops, NSW	 	

White Wine			

Riesling	 							     
The Little Wine Company Gewurz ‘10			   48	 12
Hunter Valley, NSW

Orlando Museum Collection Clare Valley Riesling ‘07’ 	 48	 10
Clare Valley, SA

Mr Riggs Riesling ‘09					     44	 10
Adelaide Hills, SA	 	
Brian Barry “Juds Hill” Riesling				    44	
Clare Valley, SA

Richmond Grove Limited Release Watervale Riesling ‘04	 42	
Clare Valley, SA

Sauvignon Blanc and Blends
Cape Mentelle Semillon Sauvignon Blanc ‘10 		  64	 14
Margaret River, WA	
Cloudy Bay Sauvignon Blanc‘10				    58	 15	
Marlborough, NZ

Wither Hills Sauvignon Blanc ‘09			   58		
Marlborough, NZ

Geppetto Sauvignon Blanc Semillon ‘10 			   48	 12
Mornington Peninsula, Vic 

Domaine Chandon Sauvignon Blanc ‘10			   46	 10
Yarra Valley, Vic

	
Semillon
St Hallet Semillon ‘04					     64	
Barossa Valley, SA

Meera Park ‘Epoch’ Semillon ‘06				    48	 12		
Hunter Valley, NSW

Mt Pleasant “Elizabeth” Semillon ‘04			   46	
Hunter Valley, NSW

								      
Verdelho
Sandalford Verdelho ‘09 					    62		
Margaret River, WA

Sirromet Verdelho ‘09 					     48		
Granite Belt, Qld

  

Bottle         Glass



White Wine	(cont.)
Pinot Gris/Grigio 
Zonte’s Footstep Pinot Grigio ‘09				   46	 10
Langhorne Creek, SA 

Polished Pinot Gris ‘10					     44		
Adelaide Hills, SA

									       
Chardonnay
Geoff Merill ‘Reserve’ Coonawarra ‘04 			   62	 14	
Coonawarra, SA	

Domaine Chandon Chardonnay ’09			   56	 12
Yarra Valley, Vic

Sirromet Seven Scenes Chardonnay ’08			   54
Granite Belt, Qld

Cockfighter Ghost Unwooded Chardonnay ‘07		  52		
Hunter Valley, NSW

Barwang Café Series 					     38	 8
Hilltops, NSW

Other White Varietals
Kangarilla Road Viognier ‘06				    52	 12	
McLaren Vale, SA

Yearing Station MVR ‘05				    48
Yarra Valley, Vic

Red Wine		

Rosé 
Rookery Sangiovese Rosé ‘08				    48		
Kangaroo Island, SA

Mitolo Sangiovese Rosé ‘09				    44	 10
McLaren Vale, SA

Pinot Noir
Henschke Lenswood Giles Pinot Noir ’08			  76	
Keyneton, SA 

Crittenden Estate Pinot Noir ‘09				    72
Mornington Peninsula, Vic

Pike and Joyce Pinot Noir ‘08				    54	 12	
Adelaide Hills, SA

Ferryman Pinot Noir ‘08					    50	 10	
Mornington Peninsula, Vic

Tranquillity Bay Pinot Noir ‘09				    48	 10
Nelson, NZ

Merlot
Cape Mentelle ‘Trinders’ Cabernet Merlot ‘08		  58	 14
Margaret River, WA

Sirromet Merlot ‘07					     48
Granite Belt, QLD     			 
Barwang Café Series 					     38	 8
Hilltops, NSW

  

Bottle         Glass



Red Wine (cont.)		

Cabernet Sauvignon and Blends
Penfolds Bin 407 Cabernet Sauvignon ’05			  160
Mount Langi ‘Langi’ Cabernet Sauvignon ‘05		  92		
Hills Gap, VIC	

Orlando ‘St Hugo’ Cabernet Sauvignon 			   85		
Barossa Valley, SA

Geoff Merrill ‘Reserve’ Cabernet Sauvignon ‘03 		  72
McLaren Vale, SA	
Rex Watson Cabernet Sauvignon				    56	 12
Coonawarra, SA

The Lions Mark Cabernet Sauvignon			   46	 9
Barossa Valley, SA
Jacobs Creek ‘Reserve Cabernet Sauvignon ’06		  44
Barossa Valley, SA							     

Shiraz and Blends
Penfolds St Henri Shiraz ’06				    185
Magill Estate, SA 

Geoff Merill Shiraz ‘06					     84
McLaren Vale, SA

Orlando Museum Collection Shiraz Cabernet ‘98 		 78	 18
Barossa Valley, SA

Orlando Cellar Reserve Shiraz Cleanskin ‘05 		  70	 15
Barossa Valley, SA

Domaine Chandon Shiraz ‘06 				    58	 12		
Yarra Valley, Vic

Wine Men of Gotham Shiraz ‘08				   52	 12
Fleurieu Peninsula, SA

Mount Langi Ghiran ‘Billi Billi’ Shiraz ’07		  48	 10	
Hills Gap, Vic

Mr Riggs ‘Gaffer’ Shiraz ‘09				    46	 10
McLaren Vale, SA

Paringa Shiraz ‘08					     38	 8
Mornington Peninsula, Vic

Other Red Varietals
Villa Maria Syrah ‘05					     85		
Hawkes Bay. NZ 

Philip Shaw No. 17 (merlot, cabernet, cabernet franc)	 58			 
Orange, NSW

Rookery Sangiovese ‘05 					     52			 
Kangaroo Island, SA

			 
Dessert Wines
Sticky Boots ‘09						     62	
Barossa Valley, SA

Pinocchio Moscato ‘10					     48	 10
Mornington Peninsula, Vic	
Cloudy Bay ‘Late Harvest’ Riesling ‘05			   46	 12
Marlborough, NZ

  

Bottle         Glass



  

Beer
On Tap 
XXXX Gold (pot)		  $4.50
Tooheys New (pot)		  $5.00
Heineken (pot)			   $6.00

XXXX Gold (schooner)		  $6.50
Tooheys New (schooner)		 $6.50
Heineken (schooner)		  $8.00

Bottled 
Local
Carlton Mid Strength		  $6.00
Cascade Prem Light		  $6.00
Hahn Prem Light		  $6.00
Tooheys Extra Dry		  $6.50
Tooheys New			   $6.50
VB				    $6.50
XXXX Bitter			   $6.50
XXXX Gold			   $6.00

Premium
James Boags			   $8.50
Cascade Premium		  $8.50
Crown Lager			   $8.50
Hahn Premium			   $8.50
Hahn Super Dry			  $6.50
James Squire Amber Ale		  $8.50
James Squire Pilsner		  $8.50
Little Creatures Bright Ale	 $9.00

Imported
Becks				    $9.50
Corona				    $9.50
Guinness			   $12.00
Heineken			   $9.50
Kirin				    $9.50
Stella Artois			   $9.50
 

Non-alcoholic Drinks
Coke, Diet Coke, Sprite, Lift, Tonic, Soda Water			   $3.50
Apple, Orange, Mango, Pineapple & Tomato Juice			  $4.50
Flat White, Cappuccino, Latte, Short Black, 		
Long Black, Short or Long Macchiato				    $4.50
	 Mugs or double shot     		   	           	            +$1.00   
Iced Coffee or Iced Chocolate 					     $5.50
Santa Vittoria Still Water (500ml)				    $3.50
Voss Still or Sparkling Water (375ml)				    $6.00



  

Spirits
Whiskey
Ballantine’s Scotch		  $7.00
Canadian Club			   $8.50
Chivas Regal 12			  $10.00
Glenfiddich 12			   $10.00
Glenmorangie 12		  $10.00
Jameson Irish Whiskey		  $8.50
Johnny walker Red		  $8.00
Johnny walker Black		  $9.50
Tullamore Dew			   $9.50

Bourbon 
Jack Daniels			   $8.50
Jim Beam			   $7.00
Jim Beam Black			   $8.50
Maker’s Mark			   $9.50
Southern Comfort		  $8.50
Wild Turkey			   $8.50 
 
 Vodka
42 Below			   $7.50
Absolute 			   $7.00
Belvedere			   $8.50

Gin
Beefeater 			   $7.00
Bombay Sapphire		  $8.50

Rum
Bacardi				    $7.00
Bundaberg OP			   $8.50
Bundaberg			   $7.00
Coruba				   $8.50
Havana Club			   $7.00
Malibu				    $8.50

Tequila
Olmeca 			   $7.00

Cognac & Brandy
Calvados			   $12.00
Courvoisier VSOP		  $13.50
Dorville VSOP			   $7.00
Remy XO			   $28.00

Fortified Drinks
Harvey’s Bristol Cream Sherry 	 $7.00
Hanwood Port			   $8.00
Penfolds Club			   $8.00
Galway Pipe			   $12.00
Penfolds Grandfather Port	 $22.00
Morris Muscat 			   $7.00
Morris Tokay			   $7.00

Liqueur Coffees 		  $12.00



Cocktails
House Specialties   $15.00
Blood & Sand 
Chivas Regal, cherry liquor, Martini Rosso, orange juice
Named after a 1922 bull fighting movie starring Rudolph Valentino. The 
balance of scotch, cherry & orange flavours is a good way to be introduced 
to scotch.

Between The sheets
Barcardi, Doville Cognac, triple sec, lemon juice
Created in the 1930’s Harry MacElhone, a bartender at the eponymous 
Harry’s New York Bar, Paris. A variation of the Sidecar, it is a wicked 
combination of rum & cognac.

Stinger
Doville Cognac, crème de menthe 
An excellent, cognac flavoured dessert cocktail that pairs nicely with rich 
chocolate desserts. The name comes from the movie “High Society” starring 
Bing Crosby, who said “…it removes the sting”.  

Kir Royal
cassis, sparkling
Named after Félix Kir a mayor from Provence, France who served this drink 
to all his visiting dignitaries. A fizzy, black current drink that is a great way 
to start a meal. 

Apple Mojito
apple schnapps, Barcardi, mint leaves, lime juice
A crisp, fruity apple and rum flavoured cocktail from Cuba that is excellent 
on a hot summer day.

Butterscotch Daiquiri
butterscotch schnapps, Havana Club rum, lime juice
A zesty, rum and butterscotch flavoured drink to help unwind at the end of 
a long summer’s day. 

Moscow Mule
vodka, lime, bitters, ginger beer
Became popular in the 1950’s during the vodka craze in the United States. 
The name refers to the popular perception of vodka as a Russian product.

Mexican Mule
tequila, lime, bitters, ginger beer
A version of the popular Moscow mule but made with tequila.

Jamaican Mule
spiced rum, lime, bitters, ginger beer
An exotic, spiced rum drink.

  



Royal Cocktails   $17.00
French Martini
chambord, Absolute kurrant, pineapple juice
For those who love martinis but what something different. A wonderful 
combination of pineapple & raspberries.

Yellow Bird
Havana Blanco, Galliano vanilla, lena banana, pineapple juice, lime juice
Fruity and the colour of sunshine, the Yellow Bird is similar to a Screwdriver 
but replaces the vodka with rum. As an extra treat, there is a little Vanilla 
Galliano for extra flavor.

Creamy Cocktail
Tullamore Dew, Bailey’s, Dom Benedictine
A smokey, orange cream cocktail of whisky and smooth Irish cream.  

Dry Martini
vodka/gin, dry vermouth
A classic martini. 

Franklin Martini
vodka/gin, dry vermouth
A classic martini with a hint of olive flavour.

Martini with a Twist
vodka/gin, dry vermouth, lemon
Martini with a lemon twist and glass rimmed with lemon. 

Margarita
tequila, Cointreau/Triple Sec, lime juice
One of the world’s most popular cocktails with a number of variations.  
It is a delicious, full and complex drink. 

Premium Cocktails $18.00
Electric Lynchburg Lemonade
blue curacao, Jack Daniels, lemon juice
 Named after Lynchburg, Tennessee the hometown of the Jack Daniel’s 
Distillery - a very popular & tangy drink. 

Mai Tai
Coruba rum, orange curacao, lime juice, orgeat, bitters
Mai Tai translates from Tahitian and means “out of this world.” A fitting 
description for this fruity rum cocktail.

Feijoa & Lychee Martini
42 Below Feijoa, parasio, lime juice
This cool, flirty martini is the perfect cocktail to tantalize the taste buds. 
A gorgeous mix of the Asian lychee and feijoe from New Zealand, a fruit 
known as the ‘pineapple guava’. 

Espresso Martini
Tia Maria, 42 Below, coffee, maple syrup
This is a fantastic before or after dinner drink, happy hour cocktail, or 
anytime you desire a great coffee flavored cocktail. Real coffee to give you an 
extra caffeine hit! 

  



Premium Cocktails (cont.) $18.00
20th Century Cocktail
gin, crème de cacao, dry vermouth, lemon juice
The 20th Century cocktail is a gem in the list of classic drinks. The gin & 
chocolate are an amazing combination, with the lemon acing as a foil to the 
sweet liqueur.

Strawberry Margarita
Rubis liquor, omeca TQ, lime juice
The strawberry margarita is possibly the most popular of the flavored 
margarita varieties. Sweet, fruity, refreshing. 

Singapore Sling
gin, cherry liquor, Dom Benedictine, lemon juice
Smooth & sweet this is a cocktail with a complex flavor. Drink and imagine 
yourself in a cool breezy garden setting, dreaming of tropical Singapore.

Basil Grande or GM’s Dessert
vodka, Grand Marnier, Chambord, cranberry juice, strawberries, basil 
A punchy, flavorsome drink with the sweetness of berries and Chambord, 
citrus of Grand Marnier & fresh basil combined for a full bodied drink.

Hypnotic Sidecar
Hpnotic, Cointreau, Dorville Cognac, lime juice
A traditional sidecar with brandy for its base and Cointreau as the 
sweetening agent but with a Hpnotiq twist of natural fruit juices, triple 
distilled French vodka and a touch of cognac.

Bourbon Smash
Wild Turkey, raspberries, mint, cranberry juice, bitters
A very refreshing drink, the mint cools down the bourbon flavours while the 
cranberry, sugar & bitters add a complexity to the flavour.  A great 
accompaniment to a hot Brisbane day - or maybe even a picnic.

Dirty Martini
vodka/gin, dry vermouth, olive brine
Martini variation with the inclusion of olive brine giving the martini a 
slightly cloudy appearance.  

Gibson Martini
vodka/gin, dry vermouth, cocktail onion
Served with a cocktail onion garnish, it is a variation of the Martini created 
in the late 1800’s.

Wet Martini
vodka/gin, dry vermouth olive or lemon
A martini that’s a little sweeter than the classic, with the addition of more 
vermouth, making the cocktail smoother & wetter.

  



Lounge Bar Menu
All Day Breakfast						      $18.00
bacon, eggs, tomato, hash brown

Soup of the Day	 					     $12.00
served with a crusty bread roll 

Traditional Club Sandwich    H - without bacon			   $18.00 
chicken breast, bacon, tomatoes, lettuce layered between 
toasted bread, fries 

House Burger    H - without bacon					     $18.50 
180gm beef pattie, bacon, beetroot relish, aioli, roma tomatoes, 
shredded iceberg, onion, fried egg, fries

Steak Sandwich    H						      $22.00
fillet steak sandwich, lettuce, tomato, caramelised onions, aioli, fries  

Classic BLT    H - without bacon					     $12.50
bacon, shredded iceberg lettuce, tomatoes, toasted on white, 
wholemeal or multigrain bread  

Toasted Leg Ham, Cheese & Tomato		          		  $15.00
leg ham, cheddar cheese, sliced tomato toasted on white, 
wholemeal or multigrain bread (8 points)

Hereford Eye Fillet of Beef    H					     $36.00
220 g. - pasture fed – min.40 days aged		
broccolini, fries, mushroom sauce  

Chicken Parmiagana    H			          		  $24.50
chicken breast coated in herb crumbs, shallow fried, tomato 
ragout, mozzarella, fries, side salad  

Fish and Chips    H 						      $22.00
Queensland whitefish in beer batter or grilled, french fries, 
house tartare, green salad  

Pizza Royal 							       $22.00
pepperoni, salami, cabanossi and ham, tomato sugo, mozzarella 

Vegetarian Pizza    V						      $22.00
eggplant, zucchini, capsicum, olives and mozzarella on tomato puree    

Caesar Salad    H - without bacon			           		  $16.50
romaine lettuce, bacon lardons, croutons, parmesan, anchovies, 
caesar dressing, poached egg

Chicken Caesar Salad    H - without bacon				    $21.50
romaine lettuce, bacon lardons, croutons, parmesan, anchovies, 
caesar dressing, poached egg, chicken

Bowl of Fries 							         $8.00
tomato ketchup or aioli 

Bowl of Wedges 						      $10.00
chive sour cream, sweet chilli sauce 

Australian Farmhouse Cheese Selection 				   $18.00
selection of cheese served with lavosh, fruit paste, muscatel grapes 

  

GF - Gluten Free   |   V - Vegetarian   |   H - Halal


