
APERITIF – AMARO 

“The decline of the aperitif may well be one of the most depressing 
phenomena of our time." - Luis Bunuel. 

 
An aperitif is a pre-lunch or dinner drink that stimulates the appetite and prepares the 

palate for food. Alcoholic drinks served after a meal (to aid digestion) are called digestifs. 

Amari refer to the collective class of aromatic, herbal, bittersweet liqueurs traditionally 

served as a digestif after a meal. All served on ice, with garnish. 

 

APERITIF 45ml pours  

Aperol   Bitter orange, rhubarb, vanilla   ITA $16 

Campari  Strong bitter orange, herbs, spices  ITA $17 

Lillet Blanc NV  Dry style aperitif wine   FRA $16 

Suze   Gentian root- spicy, fruity, bitter   FRA    $19 

 

 

AMARO 30ml pours $14     45ml pours $18  

Okar Island Bitter Wattleseed, finger limes, native currents  AUS 

Cynar   Artichoke, bitter, herbs   ITA  

Averna   Chocolate, orange rind, herbs, forest  ITA 

Amaro Montenegro Floral, citrus, earthy spice, wormwood  ITA  

Fernet Branca  The ‘mean little spirit’ from Italy  ITA  

Becherovka  Herbal liqueur, anise, cinnamon etc  CZE 

Zucca Rabarbaro Smoked rhubarb, bitter orange   ITA 

Braulio   Pine, spearmint, floral bitterness, warm spice ITA 

 

 

  

 

 

 
 

 
Good booze isn’t cheap 
Cheap booze isn’t good. 

 
We love our customers and our booze so we only provide what we can be proud 

of and stand by as good booze. 
 
 

Most of what we sell is available through our bottle shop but you can purchase 
booze directly from our bar so you can enjoy the good stuff at home too 

 
 

“That's the problem with drinking,” I thought, as I poured myself a drink.  
“If something bad happens you drink in an attempt to forget; if something good 

happens you drink in order to celebrate; and if nothing happens you drink to 
make something happen.” -Bukowski. 

 
 

 
 
 
 
 
 

 

 



BEERS and CIDERS 
“He was a wise man who invented beer.” – Plato. 

 
 
 
TAP BEER 
Great Local Beers brewed by Artisan Brewing 

 
PINT - $16   SCHOONER - $13  MIDDY - $9.5 
 
 
Artisanal Pils – Pilsner – unfiltered and full flavoured  5.0% 
The Moz – Belgian India Pale Ale – malt driven, tropical notes.  6.3% 
Blonde – creamy white head, finishes clean and dry.   5.9% 
Seasonal Release – Ask our friendly staff. 
 
 
CANS 
Eagle Bay Brewing Co PALE    5.1%  WA  $12 

Nail Oatmeal Stout    6.0%  WA $13 

Artisan Great Southern Table Beer  3.5%  WA $10 

Melbourne Bitter    4.6%  VIC $10 

Heaps Normal Third IPA    0.5%  VIC $10 

 

 

Brookvale Union Ginger Beer  4%  WA $12 

Crispy Queen Rose Apple Cider  8%  WA $13.5 

 

 

 

 

 

RUM 

Rum, originally called “Kill-Devil” by the Barbadians who first distilled it, is 
truly a product of the island. 

 
Appleton Estate Signature Single Estate   JAM  $12 

Goslings Black Seal      BER $14 

Ron Zacapa Centenario 23     GUA $16 

Beenleigh White      QLD $12 

Kraken Black Spiced Rum        CAR $15 

Diplomatico Planas Aged Sipping Rum   VEN $16 

Diplomatico Mantuano      VEN $17 

Diplomatico Reserva Exclusiva     VEN $23 

Flor de Cana Centenario 12     NIC $17 

Plantation Pineapple Stiggins’ Fancy         BAR/JM $17 

 

 
 

COGNAC, BRANDY AND LIQUEURS 
 
 

Martell VSOP Cognac      FRA $20 

Not Your Nanna’s Brandy     SA $16 

Cointreau       FRA  $15 

Chambord       FRA  $14 

Drambuie       SCT $15 

Grand Marnier       FRA $15 

D.O.M Benedictine      FRA  $15 

Manly Spirits Zesty Limoncello  (60ml)    NSW $18 

 
 

 



WHISKY, WHISKEY AND BOURBON 

“Too much of anything is bad, but too much good whisky 

is barely enough.” – Mark Twain 

The term 'whisky' derives from Gaelic usquebaugh, loosely translating to ‘water of life’. Whiskey 

denotes the traditional Irish method. Whisky (no e) generally denotes a Scottish whisky or the 

Scottish method. 

 

WHISKY 

Auchentoshan 3 wood              LOWLANDS $16 

Starward Single Malt          VICTORIA   $19 

Talisker    10yo     SKYE $17 

Tenjaku               JAPAN   $25 

Lagavulin    16yo    ISLAY $22 

Oban    14yo    HIGHLANDS $21 

Ardbeg Uigeadail ‘The Ultimate’    ISLAY $24 

Limeburners Sherry Cask Single Malt    WA $23 

 

 

WHISKEY AND BOURBON 

Buffalo Trace       USA $13 

Longbranch Small Batch     USA $15 

Eagle Rare 10yo      USA $16 

Gospel Solera Rye         VICTORIA $17 

Bakers 7yo Bourbon      USA $20 

Writer’s Tears       IRE $16 

 

 
 
 

COCKTAILS – CLASSICS 
These have stood the test of time, and we serve them with integrity and 
respect. We offer some with a little tweak, a modern nod to the masters. 
 

Corpse Reviver No.2. Gin, Lillet Blanc, Cointreau, Lemon, Absinthe Rinse. $23 

Hemingway Daiquiri. White Rum, Maraschino, Grapefruit, Lime, Sugar.      $23 

Aviation. Bulldog Gin, Maraschino, Joseph Cartron Violette, Lemon.       $23 

Margarita. Blanco Tequila, Cointreau, Lime, Sea Salt Rim.        $23 

Tommy’s Margarita. Blanco Tequila, Lime, Agave.          $23 

Negroni. Haiver WA Daily Gin, Campari, Sweet Vermouth.        $24 

Old Fashioned. Buffalo Trace, Orange and Angostura Bitters, Sugar.       $27 

Manhattan. The Gospel Solera Rye Whiskey, Sweet Vermouth, Bitters.       

$26 

 

Martini.  

Choose from any of our gins or vodkas over the page (prices vary – please ask 

waitstaff or our bartenders). Do you want it dry? Dirty? Wet? Lemon? Ginger 

twist? We have options and are happy to oblige.  

 

Gin recommendations: Dirty: Gin Mare. Lemon: Tanq 10, Jinzu. Orange: Four 

Pillars. Ginger: Boatrocker.  

Vodka recommendations: Lemon: Margaret River DC. Olive: Hippocampus.  

Dirty: Tilde Raw vodka. 

 

Know some other classics? So do we. Ask our bartenders, if we have the booze, 

we’ll make the drink. 

 

DRINKS FOR DRIVERS 
Virgin Aperol Spritz Vibes. Crodino Aperitivo Non Alcolico.   $12 

Soft Passions. Passionfruit syrup, soda, lime, fresh passionfruit pulp.  $13  

Garden & Tonic. Cucumber, Elderflower, lemon, tonic.   

 $15 

Viet Nojito. Mint, Perilla, lime, ginger & lemongrass syrup, soda.  $15 

http://www.masterofmalt.com/whisky/


LIBERTE COCKTAILS 

Spritzy/Fresh 
Liberté French 75. Lemongrass & Kaffir Lime Infused Gin, Bubbles, Sweet Tart 
Rim.           $19 
Passionfruit Aperol Spritz. Aperol, Passoa, Bubbles, Soda, Fresh Passionfruit. 
$20 
 

Fruity/Tart                                                                                  
Pink Galah. Accept No Imitations. Musk Vodka, Lemon, Sherbet, Bitters. $18 

White Linen. Gin, St Germain, Muddled Cucumber, Lemon, Soda (is there a more 

refreshing patio pounder than this?).       $22 

French Blonde. If it’s good enough for Taylor Swift, it’s good enough for you. 

Lillet Blanc, Gin, Elderflower, Pink Grapefruit, Orange Bitters.    $23                

Green apple Gimlet. Gin, Freshly Pressed Green Apple, Lemon, Lime, Sugar 

Syrup, Celery Bitters.         

 $22 

Peach Pit. Vodka, Peach Schnapps, Amaretto, Lemon, Peach bitters. Yum ! $22 

Rumble Jam. House Blend of Three Rums, Lime, Pineapple, Bitters.  $24 

Tamarind Sour. Buffalo Trace, Lime, Tamarind, Sugar Syrup.   $24 

 

Herbal/Smokey 

La Bohème. Reposado Tequila, Yellow Chartreuse, Lime, Agave, Hellfire 

Bitters, Smoked Salt (it’s a French Margarita baby!).    $24 

Mic drop. Mezcal, Blanco Tequila, Aperol, Lime, Hibiscus syrup.  $23 

Dizzy Mezcal. Mezcal, Fresh Cucumber Juice, Absinthe, Lemon, Agave.  $24 

 

Stirred/Spirit Forward 
Spanish Negroni. Gin Mare, Campari, Sweet Vermouth, Rosemary.  $25 

Cold Drip Negroni. Mr Black Cold Drip Coffee Liqueur, Bulldog Gin, Campari, 

Sweet Vermouth.         $23 

Cherry Manhattan. Rye Whiskey, Cherry Herring, Crème de Cacao, Sweet 

Vermouth.          $25 

Vieux Carré. Rye Whiskey, Cognac, Sweet Vermouth, Dom Benedictine, Bitters.  $25 

  

 
 

TEQUILA 
Tequila can only be produced in specific parts of Mexico to be considered a 

true tequila. It comes from the Weber blue agave plant (Agave tequilana), a 
member of the lily family. 
 

Rooster Rojo Blanco   Our house tequila. For good reason.  $12 

Rooster Rojo Reposado Toasty earthy spices.  .  $12 

Don Julio Blanco   Super smooth.               $18 

1800 Anejo    Handpicked blue agave from Jalisco  $18 

1800 Coconut    Mild sweetness, strong coconut, smooth $17 

 

MEZCAL 
Mezcal is made from 50 different varieties of agave. Its signature smokey 
flavour comes from cooking the agave in pits in the ground, which brings a 

depth and smokiness you don't find in tequila. 
 

 

The Lost Explorer Espadin 100% Maguey, hints of red apple, mild smokiness $17 

Del Maguey Vida  Tropical fruit, honey, cinnamon, strong smokiness $17 

Lagrimas De Dolores Anejo Cooked with Encino wood, ferment in pine, aged in oak  $21  

Lagrimas De Delores Joven     Gentle smokiness and crushed herb aromas  $20 

 

 
ABSINTHE 

“The man let the water trickle gently into his glass, and as the green 
clouded, a mist fell from his mind.” – Ernest Dowson. 
We have an absinthe fountain. If you would like your absinthe prepared 
with the fountain, please tell your bartender. 
 
Swan River Distillery 60%     FRA $12 

La Fee Blanche  53%      FRA $18 

 
 
 



 
VODKA 

 
 

Old Youngs Pure Vodka Australian sugarcane meets Swan Valley grapes,        WA  $15 

Margaret River Distilling -Vanilla  A standout in the world of vanilla vodka      WA  $17 

Margaret River Distilling  Light Floral aromas with a smooth velvety texture  WA  $17 

Kaffir Lime Vodka  Strong kaffir lime, smooth, clean vodka                 WA  $16 

Hippocampus   Finished through their custom-made copper still        VIC  $16 

Tilde Australian Raw   Low intervention, minimal filtration, natural flavours   NSW $17 

Grey Goose    Faintly grainy with cracked pepper and minerality.   FRA  $19 

Arktika Vanilla   Triple distilled and charcoal filtered.                 VIC  $13 

 
 

GIN 
"I exercise strong self-control. I never drink anything stronger than 

gin before breakfast." — W.C. Fields. 
    Botanicals    

Boatrocker Jungle Gin   Kaffir leaf, ginger, lemongrass, orris        VIC    $15 

Citadelle Gin de France  Iris root, violet, star anise, fennel, almond         FRA $18 

Bulldog Gin   Lavender, juniper and a bit of citrus          UK  $14 

Hendricks   Cucumber, juniper, rose        SCT  $16 

Seven Seasons Green Ant Fresh lime, sherbet, coriander, green ants      NT/SA $17 

Giniversity Pink   Apple, berries, quandong, fig, rose          WA $16 

Four Pillars Rare  Asian spice, orange, Australian botanicals        VIC $15 

Tanqueray No Ten  Citrus, juniper, coriander, chamomile        SCT $16 

Gin Mare   Olive, rosemary, thyme, basil, mandarin       SPN $16 

Giniversity Barrel Aged  Juniper, coriander, angelica, citrus          WA $16 

Never Never Triple Juniper This has become a bartender’s favourite          SA  $18 

Jinzu     Yuzu, lemon, sake, cherry blossom          SCT $17 

Monkey 47 Schwarzwald Dry 47 botanicals, 47%, distilled in Germany          GER $22 

 

SPARKLING WINES, PET NAT 
 

Good Day Sunshine Prosecco.                                                2023 NSW 
Light and crisp and all about those crunchy green apples. Perfect wine for 
anytime of the day. No judgement from us.                                     12/65 
Willoughby Park Marilyn Sparkling Brut               NV Denmark WA 
Tart strawberry, toasted brioche, lemon zest, meringue like fizz.       12/65 
La Violetta Patio Nat                    2025 Denmark WA 
Fresh, Bright and irresistibly drinkable just like the man who makes it.  A blend 
of Ferguson Valley Muscat for aromatics & a splash of Great Southern Rizza for 
structure. It’s as iconic as an Australian Summer. Out on the patio we sip!  11/63    

       
PINKS AND ORANGES 

Harewood Flux VIII Rose      2024 Porongurup, WA 
Made from cool climate Cabernet juice. Cherry, blood oranges and notes of 
savory spice for added complexity.                     11/50 
Doom Juice Skins                   2024 Riverland SA 
A blend of Zibibbo, Riesling, Vermentino and Frontignac. 22-day skin 
contact. Notes of apricot and gingerbread, having that great pithy grip you 
expect from an orange wine as good as this.       13.5/65 
Lucky’s Pinot Grigio                                     2023 Murray Darling NSW 
A blush of carbonic and skin contact Pinot Grigio. Crisp green apples and 
pears. Zippy and fresh. The perfect summer wine, or any day of the year if 
you ask us.                                                                                 12/55 

 

RIESLING 
La Violetta Little Sak                     2022 Mount Barker 
Expressive and focussed. Classic Mt Barker characteristics of cool slate, lime 
zest and fresh off the tree red apples.            15/70 
Delpeche ‘Suzanne’                                 2021 Porongurup WA 
Delpeche is an exciting new producer in our GS region and have killed it 
with STUNNING single vineyard blend of Riesling and Gewürztraminer. Think 
lychee, passionfruit & tart Granny Smith apple.          15/70 

Duke’s Magpie Hill Reserve Riesling    2022 Porongurup 
Bone dry with exquisite cut citrus and stunning minerality. A freight train of 
flavour                                                                                            76 



 

SAUV BLANC, BLENDS AND OTHER WHITES 

Skigh Wines ‘Blanco’ Sauvignon Blanc           2023 Margaret River WA 
Look… the tasting notes say lime pith, lemongrass & tomato leaf but we think it 
also tastes like peaches & cream. Who cares really, this SSB is delightful and 
very smash-able.                     13/60 

EVOI Sauvignon Blanc Semillon      2023 Margaret River 
80% Sauvy B, 20% Semillon blend. A partial wild ferment in new French 
oak. Whist tropically fruit forward this wine has gorgeous minerality and 
floral complexity.              13/60                                 
Sherrah Fiano           2024 McLaren Vale SA 
Juicy citrus & pear with a salty crunch, dangerously easy to drink            14/66 

                  

CHARDONNAY 

Tivoli Chardonnay          2024 Albany WA 
Almond, salty, minerally and vibrant. This wine maker is one to watch.  
Old oak, Lemon curd, green apple.            14/66 
Tripe Iscariot ‘Gossamer’ Chardonnay                          2022 Wilyabrup  
Benchmark Margaret River Chardonnay. Wild ferment, French oak and 
layered fruit. Rich yet precise, long and utterly world-class.             88 

PINOT NOIR, GRENACHE 

Harewood Flux Pinot Noir            2023 Denmark 
Made from clones from the highest pedigree Pinot vineyards in Burgundy, 
this is a wine of excellent aroma, structure, intensity and balance. A stunning 
example of Pinot.              14/65                                
Doom Juice ‘Rouge’            2025 Riverland SA 
Shiraz Grenache blend, wild ferment, bright juicy red fruits, refreshing 
minerality, served chilled (vegan).            11/53 
L’enclos du Tertre Syrah Grenache              2018 Frankland River 
Stunningly elegant yet powerful wine. Winemaker Clemence Hasselgrove is 
a master of perfecting the journey of flavour and texture in her wine.    16/75 
                                                                   

 

 

 

SHIRAZ AND CABERNET 
 
La Violetta Up! Shiraz      2021    Great Southern 
Peppery with deep, dark berry fruit. A good wine for good times.        15/70       
Tivoli Syrah                                 2024 Mount Barker WA 
A medium bodied bright zippy Syrah. Raspberry & plum followed by a soft 
herby finish.                14/66 
Dukes Single Vineyard Cabernet Sauvignon     2023 Porongurup WA 
Single vineyard precision. Ferric silken savouriness, cedar, black currant and 
wild spearmint                     14/66                                 

OTHER REDS AND BLENDS 
 
Hither & Yon Tempranillo    2023 McLaren Vale 
A cooling and inviting medium bodied wine. Aromas of blueberry, violets, 
leafy herbs and dusty roads.                                          13/60                                                                 
La Boca Malbec             2022Mendoza Argentina 
Excellent on its own or with any of our meat dishes, tofu, loaded fries. A 
wintery red that isn’t too heavy.                 12/55 
Disco Volante / Italo Space Disco Blend        2022 Langhorne Creek SA 
Bright cherry, spice and a savoury kick.  Dolcetto, Aglianico and Nero 
d’Avola in full groove. Add to playlist.            14/66 
 


