
 

SPIRITS 

Gin 
- London Dry 

Archie Rose $12 

Four Pillars $12 

Gin Mare $15 

The Botanist $15 

- Other 

Hendricks $14 

Wolflane Tropical $13 

Poor Toms Pink Gin $13 

Ink Purple Gin $13 

Four Pillars Bloody Shiraz $14 

Vodka 
Belvedere $14 

Grey Goose $15 

Tequila 
- Blanco 

Don Julio $16 

Milagro $22 

 - Reposado 

Patron $14 

Milagro $22 

Fortaleza $25 

- Anejo 

DonJulio1942 $30 

- Other 

1800Coconut $13 

Patron XO $15 

Mezcal 
400ConejosJoven $16 

Rum 
HavanaClubWhiteRum3yr $10 

Sailor Jerry Spiced Rum $12 

- Dark Rum 
Goslings Black Seal $14 
DiplomaticoReservaExclusiva$16 
ZacapaCentenario23Solera$18 

 

 
 
 
Scotch Whiskey 
- Blends 
ChivasRegal12yr $13 

JW Blue Label $30 

- Single malt 
Glenmorangie Original $13 

Glenlivet Founders Reserve$16 

Talisker10yr $16 

Laphroaig10yr $18 

Oban14yr $20 

Nova Starward $16 

Nikka from the barrel $20 

Bourbon Whiskey 
Basil Hayden $14 

Woodford Reserve $14 

Other Whiskey 
Jack Daniels $10 

Canadian Club $10 

Fireball $10 

Jameson $12 

Nedwhiskey $14 

 

 

 

COCKTAILS 

SIGNATURE 

Guilt Free Delight 
Gin, elderflower, midori, cranberry, apple syrup, egg white $19 

 
    Tropical Midnight 

White rum, yogurt, guava juice, grenadine, lemon, egg white $20 

 
Clare Hideout 
Gin, crème de mure, chambord, grapefruit syrup, egg white $20 

 
Emerald Apple 
Bourbon, laphroiagh, apple juice, passionfruit, sugar $22 

 
Passion Cove 
Tequila, campari, passionfruit, lime, simple syrup $22 

 
Drink the Beat 
Whiskey, chambord, rose syrup, raspberry, lemon  $20 

 

Pineapple Lush 

Mezcal, pineapple syrup, pineapple, lime  $22 

 

Kiwi Krazy 

Rum, guava, lime, pomegranate, kiwi, ginger beer  $19 

 

Odyssey 

Gin, disaronno, lemon, passionfruit, cranberry foam  $20 

 

  

Plus, all the classics! 

Just check in with the bar to see if we can whip it up for you. 

SANS ALCOHOL 

Margarita $14 

Espresso martini $14 

Amaretto sour $14 

 
 



 

CHAMPAGNE/ SPARKLING 

2010 Pierre Gimonnet & Fils “Blanc de blanc’ Chardonnay, 

Cuvee Fleuron Brut 1er Cru, Champagne, FR 
“aromas of blossom & toasty brioche, refined & complex” 1500ml$480 

NV Louis Bouillot Perlede Vigne ‘Grand Reserve’ Chardonnay, 

Pinot Noir, Bourgone FR 
“aromas of stone fruit and citrus, lively & fresh” 1500ml$220 

ROSÉ 

2021Domaine de Triennes Cinsult, Grenache, Syrah, Provence 
FR 

“strawberry & cream, white flower, fresh & elegant” 1500ml$140 
3000ml$295 

 

BEER- TINNIES 

Natural Lager $8 
Young Henrys, Newtown, NSW 

Bliss Back Yard Lager $8 
Garage Project, Wellington, NZ 

Serpents Kiss Pilsner $8 
Grifter Brewing Co., Marrickville, NSW 

Hazy Pale Ale $9 
One Drop Brewing Co., Botany, NSW 

 
Atomic Pale Ale $8 
Atomic Beer Project, Redfern, NSW 

Nectar of the hops NEIPA $8 
Willie the Boatman, St Peters, NSW 

Balter Hazy IPA $9 
Balter Brewing Co., Currumbin, QLD 

Dry Haze Hazy IPA $11 
Garage Project, Wellington, NZ 

XPA $9 
Reckless Brewing Co., Bathurst, NSW 

Quiet XPA-non-alcoholic $8 
Heaps Normal, Canberra, ACT 

Seasonal stouts and sours 
available please ask for today’s 
selection 

 

WINES 

SPARKLING/CHAMPAGNE Gls Btl 

NV Bandini Prosecco, Treviso, ITA 

“green apple, peach, good acidity, light & easy” $14 $60 

NV Louis Roederer ‘Brut Premier’, Champagne, FRA 

“apple, pear nougat, fine bubbles, fresh & toasty” $26 $144 

 
WHITE 
 

2021Black Cottage Sauvignon Blanc, Malborough, NZ  

“passionfruit, gooseberry, crisp &fresh”  $14 $65  

2021 Corte Giara Pinot Grigio, Veneto, ITA 

“pear, red apple, lemon sherbet, floral & juicy” $14 $65  

2021Giant Steps Chardonnay, YarraValley, VIC 

“grapefruit, peaches, hint of ginger, oaky & well balanced” $18 $80 

 
ROSÉ 

2021Fontanet Rose, Saturnin, FRA 

“cherry,  strawberry, pomegranate, crisp & dry” $13 $58 

 

 
CHILLED RED 

2020 Jumping Juice ‘Half full’ Syrah, Margaret River, WA 

“raspberry, guava, red plum, perfect summerred” $14 $65 

 
RED 

2022 Clyde Park ‘Locale’ Pinot Noir, Geelong, VIC 

“cherry, cranberry, hint of jasmine, light & easy” $17 $70 

2021West Cape ‘Cape to Cape’ Cab Sauv, Great  Southern, WA 

“dark berry fruits, crunchy plum, dry tannins” $13 $58 

2020 TimSmith ‘Bugalugs’ Shiraz, BarossaValley, SA 

“baking spice, jam my fruits, pepper, oaky soft tannins” $15 $67 

 

 

ALL DAY 11:30AM - 10PM 

TO SHARE 

Spiced roasted nuts (gf,df)                                                              $8  

Marinated mount zero olives(v,gf,df)                                              $10 

Taramasalata |raw baby cucumbers (gfo) $13 

Trio of dips |grilled flatbread, dukkha (v,df,gfo) $18 

Fried chicken wings |hot sauce, ranch  $18 

Lp’s mortadella & saucisson |pickled peppers, grissini (gfo,df) $24 

Australian cheeses |triple cream brie, aged cheddar, condiments (v)  $26 

Beer battered fries | aioli (v, df) $10 

Green salad | eschalot, dressing (gf, v, df) $10 

 
LARGE 

Caesar salad | bacon, anchovy, egg (gfo, dfo) $21 
+add poached chicken breast          $8 

Dry aged double beef cheeseburger+fries|pickles,mustard (gfo)            $26 

  Chicken schnitzel |fries, roasted wing gravy  $26 

Mushroom jaffle |smoked scamorza, truffle(v) $20 

Beer battered barramundi fillet |fries, tartare sauce (df) $28  

 
 

v- vegetarian, gf- gluten free 
df- dairy free, o- optional 

 
 
 
 
 
 
 
 
 
 
 
 
 
Pssst…just so you know, a 1.5% credit card surcharge applies 
to transactions 

 


