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Premium Light
Australia, 2.6% alc
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Australia, 4.6% alc
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Heineken
Holland, 5% alc
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Weihenstephan

Hefe (500ml)
Germany, 5.4% alc

Full Shot 30ml
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James Boag’s

Premium Light
Australia, 2.9% alc

7.0

MES BOAG’s

James Boag’s

Premium
Australia, 5% alc

8.0
KIRIN
Kirin Ichiban

Japan, 5% alc

Sierra Nevada

Pale Ale
U.S.A, 5.6% alc

Little creatures

Rogers
Australia, 3.8% alc
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BLONDE

Pure Blonde

Australia, 4.6% alc

Peroni
Italy, 5% alc

8.0

Pipsqueak
Apple Cider
Australia, 5.2% alc

Coca Cola, Lemonade, Solo, Sunkist, Diet Coke, Coke Zero
Ginger Beer, Fire Engine
Lemon, Lime & Bitters

Apple Juice, Pineapple Juice, Orange Juice
Sparkling Water / Still Water
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Hahn Super

Dry 3.5
Australia, 3.5% alc
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James Squire

Golden Ale
Australia, 4.5% alc

7.5

Little Creatures

Pale Ale
Australia, 4.4% alc

8.0
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Pipsqueak

Pear Cider
Australia, 4% alc

straight from
+ mixer from

250ml 3.5
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Tooheys Extra

Dry

Australia, 5% alc
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Redback

Original
Australia, 4.7% alc

8.0

8.0
|

Corona
Mexico, 4.5% alc

¥
Rekorderlig
Cider Strawberry

& Lime (500ml)
Sweden, 4% alc

6.5
7.5

BYO wihe anly - f(/a&r bottle




A lovely rich and generous palate, dominated by passionfruit and ripe stone
fruit characters. Despite its attractive fruitiness the wine has lovely structure
and balance due to refreshing and harmonious acidity. This acidity also gives
a beautiful crisp, clean and lingering finish.

This lightly oaked chardonnay offers Bright and juicy persistent flavours of
melon, peach & citrus. Succulent, mouth filling flavour & long vibrant acid
profile gives the palate wonderful balance and freshness.

Wine displays gooseberry characters with a lifted sweet minerality, some
herbal notes & a touch of cinnamon. The palate is joined by passionfruit
that persists on the finish. This is great with seafood especially with
oysters & mild curries.

A lively wine which shows spicy plum & cherry characteristics with a soft,
yet long finish & rounded tannins. An easy drinking wine which will go with
most dishes.

The palate is fresh & crisp, with a tiny hint of sweetness, which is a result
of the strawberry & raspberry characters. The perfect accompaniment to
Chilli Mussels.

The blend of Sauvignon Blanc and Semillon is one of the classic Margaret
River wine styles. The Sauvignon Blanc in this wine displays intense citrus,
grapefruit and guava aromas which are complemented by the grassy nuances
of Semillon. On the palate, the wine is fresh and vibrant showing passion fruit
characters with a lingering crisp finish.

Slightly shy to start with on the nose, this has plenty of apple & melon fruit
& light dried herbs too. The palate is neatly cut between citrus & tropical
flavours, smoothly polished from front to back.

A light golden coloured wine with a subtle fruity bouquet and a velvet,
smooth, aromatic taste. Appreciated with fish and chicken dishes.

Rose petal bouquet that leaps from the glass. A lively fresh slightly sweet
wine balanced by a long clean finish & subtle spritz.

It’s clean & lush on the palate, with the sweet honeyed- fruit characters
being perfectly balanced by the nicely focused acids that typify the region.
Perfect match with any chicken dish.

Vodka, Pucker Sour Apple Liqueur, Midori, Apple Schnapps, Apple and
Pineapple juice.

Amaretto Almond Liqueur, fresh Lime and Sugar syrup.

Vodka, Paraiso Lychee Liqueur, Lychee syrup and Lychees.

Vanilla Ice Cream, Baileys, Kahlua, Frangelico and Milk.

Vodka, Cointreau, fresh Lime and Cranberry juice.

Apple, Orange, Pineapple juice, Grenadine and Lemonade.
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Delicate floral aromas with juicy blackberry and dark plum flavours,
perfectly balanced blend of shiraz and merlot soft and sumptious tannis.

Medium bodied fruit-driven wine striking a nice balance with subtle cedar
oak. Knits together for fine tannins and some neat fine grained oak.
Persistent and still tight on the palate.

Deep red-black in colour with ripe cherry, mint & spice aromas. Loaded with
rich plum flavours & soft tannins, this wine has good depth & a soft rounded
finish. A more serious Cabernet Merlot, pairs well with red meat & mild curries.

The Maitre D’ is a classic Aussie Cabernet with an intense varietal nose and
delicious ripe fruit. Sourced from our cooler climate vineyards, it is rich,
intensely flavoured, yet elegant in style.

This wine showcases the great qualities of this iconic Australia variety;
strength and depth of character. Lusciously full, its plum and dark berry
flavours are beautifully balanced by oak, and finish long with spice, eucalypt
and silky tannins.

Lifted, dark berry and plum flavours with a distinctive white pepper
character. Medium to full bodied with a soft velvety mouth feel. Concentrated
flavours of dark berries and spice with well-integrated new French oak.

Pure red cherry and blackcurrant aromas, follow with mixed red berry
flavours. The fresh fruit flavours linger with an elegant and soft tannin
structure.

The wine is a vibrant ruby red in colour. The palate is marked by soft tannins
and a rich, juicy character that has abundant primary flavours of plums and
blackcurrant.

Deliciously fragrant with rose petal and Turkish delight character.
Served chilled. For people wanting a sweet red.

Dark cherry-red, with an intense purplish colour round the edges. Aromas
of ripe forest fruit, cocoa, violets and a balsamic flourish against a smoky
background. Flavoursome, fresh, balanced and meaty, with good fruit on
the palate. Forest fruits take the lead for the overture.

Made in a solera started in 1927, this exudes complex flavours of maple
syrup, figs & raisins with a hint of coffee & dark chocolate.

Intense, complex characters of figs, citrus rind and honey. Fresh, lifted aromas
and lush concentration of fresh, lingering flavours not overtly sweet but more
Sauternes-like.
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