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Sparkling and Champagne Glass Bottle 

42 Degrees South Premier Cuvee - Coal River Valley, TAS  
Crisp, dry and refreshing with flavours of green apple and brioche.  
Bronze Medal – Tasmania Wine Show. 

10.5 45 

Bandini Prosecco DOC – Veneto, Italy 
Peach, green apple, jasmine finishing creamy with a refreshing bead 

 36 

Duval-Leroy Premier Brut Reserve (Vegan Friendly) – Vertus, France 
Listed in over 100 Michelin Star restaurants in France. Established 1859 Complex rich style. This non 
vintage Brut has a wonderful full-bodied nature with a rich, creamy mousse supported with great 
lemon and lime zest. A delicious effervescence continues on the long and elegant finish. 
91 Points Wine Spectator 

25 100 

   
White   

Riesling   

2015 Thorn-Clarke Riesling – Eden Valley, SA 
Lifted floral aromatics, lime sherbet, with juicy and refreshing acidity, crisp and clean 
Bronze Royal Melbourne, Royal Perth, Queensland and Barossa Wine Shows 

9 36 

Semillon Sauvignon Blanc   

2014 Cullen Vineyard Sauvignon Blanc Semillon (Organic & Biodynamic & 
Vegan Friendly) - Margaret River, WA 
Crisp clean but luscious with a lingering fresh finish.  Great with seafood. 
95 points James Halliday 

11 47 

Sauvignon Blanc   

2015 Totara Sauvignon Blanc - Marlborough, NZ 
Tropical passion fruit notes with a long lingering fresh finish 
Pure Bronze NZ Wine Show 

8.5 34 

2016 Penny’s Hill Sauvignon Blanc 
Citrus, asparagus with a clean crisp acidity on the finish 

 36 

2014 Craggy Range Te Muna Road Sauvignon Blanc - Martinborough, NZ 
Lush with ripe stone fruit characters, smooth and silky 
Gold Medal 6 Nations Wine Challenge 

 47 

Pinot Gris & Pinot Grigio   

2015 Printhie Pinot Gris – Orange, NSW 
Peach and pear the wine is rich with a long, lingering finish. 
90 points James Halliday 

8.5 33 

2015 Breganze “Savardo’ Pinot Grigio DOC – Veneto, Italy (Vegan Friendly)  
Intensely floral with acacia blossom, plus hints of exotic fruits. Crisp dry and zesty. 
90 Points Huon Hooke 

 35 
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Chardonnay Glass Bottle 

2015 Ilnam Estate “Jean Margaret” Chardonnay Carool NSW  
Soft peach & hints of citrus fruits. 

8 29 

2014 Wild Rock Chardonnay – Hawkes Bay, NZ, NSW 
Grapefruit and citrus some malo-ferment adding texture and creaminess.  
Blue-Gold Sydney International Wine Show 

9 36 

2014 In Dreams Chardonnay - Yarra Valley, VIC 
Lemon, citrus notes creamy and smooth with a hint of oak. 
Silver Medals - International Cool Climate Wine Show & Yarra Valley Wine Show. 
95 Points James Halliday. 

 43 

   

Rose   

2015 ALTA Rose – Adelaide Hills, SA  
Strawberries and cream, with a refreshing acid balance finishing dry. 
Trophy Best Rose National Wine Show; Wine of the Year Melbourne Age 

9 36 

   

Red 
 

  

Pinot Noir   

2014 Totara Pinot Noir- Twin Islands, NZ 
Soft velvety and spicy. This wine shows strawberry and good earthiness. 

10 42 

2015 Foxeys Hangout Pinot Noir - Mornington Peninsula, VIC 
Morello cherries, red fruits, spice and some gamey, meaty notes 
Gold Medal – Royal Melbourne Wine Show 

 45 

2014 Quartz Reef Bendigo Single Vineyard Pinot Noir - Central Otago, NZ 
(organic and biodynamic) 

 95 

2013 Quartz Reef Bendigo Estate Pinot Noir – Central Otago, NZ (organic 
and biodynamic) 
Anise black cherry, pronounced Burgundy like tannin structure. 
 94 points Mike Binnie 

 150 

Merlot and Merlot Blends   

2015 Printhie Merlot – Orange, NSW        
Dark berry fruit plum and spice and savoury, soft and smooth. 

 36 

2015 Cullen Mangan Red (Organic & Biodynamic & Vegan Friendly) - 
Margaret River, WA  
Merlot, Malbec and Petite Verdot -black fruits, plums and violets. 
95 Points James Halliday 

11 47 
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Cabernet Sauvignon/Cabernet Blend   

2010 Formby & Adams Cabernet Sauvignon - Langhorne Creek, SA (Vegan 
Friendly)   
Raspberry and dark chocolate oak and fruit. 
Double Gold – China Wine and Spirits Wine Show 

10 39 

2013 Dukes Cabernet Sauvignon – Porongurup, W.A. 
Excellent rich, expressive bouquet, textured palate, with cassis and redcurrant fruits. 
5 Star Producer – 94  Points James Halliday 

 43 

2010 Mountadam Cabernet Merlot - Barossa Valley, SA    
Ripe yet delicate showing savoury and earthy characters on the back palate. 
90 points James Halliday 

 40 

Shiraz 
 

  

2015 Ilnam Jimmy Shiraz, Carool NSW  
The nose shows lifted spice, forest berries & earthy undertones of mushroom. A fresh fruit style to 
please the palate. 

8 29 

2015 Thorn-Clarke Sandpiper Shiraz – Barossa, SA  
Rich ripe dark berry mulberry spicy smooth and balanced. 
Trophy and Blue Gold Sydney International Wine Show 

9.5 37 

2015 Yangarra PF Shiraz – McLaren Vale, SA (Organic and Preservative Free 
& Vegan Friendly) 
Blackberry fruit, sweet spice, dark chocolate, the palate is rich and flavoursome. 

10.5 43 

2014 Penny’s Hill Skelton Key Shiraz – McLaren Vale, SA 
Blackfruits, chocolate spice silky smooth with layers complexity and balance. 
Gold Medal, Mundus Vini International wine competition, Neustadt, Germany 

 55 

2012 Thorn-Clarke William Randell Shiraz – Barossa Valley SA 
Dense black fruit, beautiful and powerful Shiraz.  
Trophies – Best Australian Shiraz and Best Barossa Shiraz London International Wine Show 

 95 

Other   

2014 Cape Barren GSM – McLaren Vale, SA        
Great food wine, raspberry and cedar fragrance. Confectionary, sweet spicy juicy & smooth. 
Top 100 Wines, Sydney International Competition Blue Gold 2016 

 43 

2015 Tar & Roses Tempranillo - Alpine Valleys, VIC 
Wild thyme, rosemary with hints of raspberries, liquorice and a touch of coconut. 
94 Points James Halliday 

 40 

2013 Craggy Range Sophia – Hawkes Bay, NZ 
Bordeaux blend with plum, cassis and floral notes silky and smooth 
98 points Bob Campbell 

 130 
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Dessert  Glass Bottle 

Frogmore Iced Riesling – Coal Valley, TAS  
Luscious sweet stone fruit with lingering long finish.  Perfect for the end of a meal.  
94 Points James Halliday; Silver Medal – Tasmanian Wine Show  
 

9.5 36 

NV All Saints Muscadelle, Rutherglen VIC 
Kaleidoscope hues of amber and gold. Exotic flavours of tea leaf, malt and coffee. Its seducing charms 
make this a truly hedonistic dessert wine. Delightful on its own or alongisde coffee to end an evening. 
It is also wonderful served chilled with fruit based desserts. 
 

9.5  

NV All Saints Muscat, Rutherglen VIC 
Packed with lush raisined fruit flavours and intense aromas of rose petal and candied peel. This 
younger style of muscat is far more food-friendly than the much older wines. Its freshness and lift 
make it a great match for all sorts of desserts 

9.5  

   

Sherry 
 
Tio Pepe, Palamino Fino, Jerez Xeres Sherry 
 
Barbadillom La Cilla Pedro Ximenez Sherry 
 

 
 
8 
 

8.5 

 

 
 
 

Vegan friendly wines are unfined and unfiltered, or filtered only with sterile filters. Most wines are 
not vegan and are clarified during winemaking with a process called fining which most frequently 
employs the use of animal-based products such as casein(a protein from mil) or egg whites. 

Preservative free wines have no added preservative and are a possible solution for people who 
suffer health effects from the levels of sulphur dioxide preservative (sulphites or preservative 220) 
in wine.  

Biodynamic wines are made using the principles of biodynamic agriculture. Biodynamic refers to 
both the agricultural methods and the handling and processing of the fruit pre & post-harvest  

Organic wine is made from grapes grown in accordance with principles of organic farming, which 
typically excludes the use of artificial chemical fertilisers, pesticides, fungicides and herbicides  
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Beer 
 

We’re proud to support two local brewers, Stone & Wood from Byron Bay, producing even closer to 
us in Murwillumbah; and the Burleigh Brewing Company, brewed just over the border in Burleigh 
Heads. We’ve made a couple of exceptions though for our favourite locals. 
 
Tooheys New 
 
Coopers Premium Light 
 

 
7.5 

 
7.5 

Stone & Wood Garden Ale (3.8%) 
Brewed with a blend of pale and crystal malts, and both kettle and dry hopped with Ella, their 
sessionable Garden Ale has a citrus aroma balanced with a clean malt characters and an easy bitter 
finish. 

8 

Stone & Wood Green Coast Lager 
Green Coast has a light amber colour with a natural yeast cloud, and a flavour that strikes a balance 
between its subtle hop aroma and full malt palate, finishing soft and clean. Something so fine, yet so 
complex requires quality ingredients, attention to detail and finesse to produce 

8.5 

Stone & Wood Pacific Ale 
Inspired by their home on the edge of the Pacific Ocean and brewed using all Australian barley, wheat 
and Galaxy hops, Pacific Ale is cloudy and golden with a big fruity aroma and a refreshing finish. 

8.5 

My Wife’s Bitter 
My Wife's Bitter is a new take on the English Bitter style that has been filtered through local lava 
rock! Named after Brew Master Brennan Fielding's wife Peta, she simply wanted a beer to be named 
for her, not after her. My Wife's Bitter has a bright golden colour with lovely sweet citrus aromas and 
flavours. 

8.5 
 

Hefeweizen Wheat Beer  
Made from only malted wheat, malted barley, water, hops & yeast, Burleigh Hefeweizen boasts the 
classic German wheat beer characters of banana and clove aromas, rich flavours, a bright white head 
and a smooth, creamy texture. 

8.5 
 

White Rabbit Dark Ale  
A beer that has been tweaked and refined over its lifespan to become one of the best dark beers in 
Australia, as evidenced by its gold medal in the 2010 Australian International Beer Awards. A 
welcoming floral aroma derived from the hop flowers used in the brewery's hop back and the addition 
of hops into the tank after fermentation draws you in to a smooth, rich, malt-driven beer full of dark 
chocolate and light roast characteristics with fruity and a solid bitter finish 

8.5 

 
Cider 

 

 
Granite Belt Tree House Cider 
Using 100% fresh crushed Granite Belt apples, Treehouse Cider has a crisp apple aroma, is refreshing 
and clean with a medium dry finish. Gluten free.  

 
8.5 
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Cocktails - $18 
 
 

	

Old fashioned 
James E Pepper 100 Proof 12 Year Old Rye Whiskey double with an array of bitters, organic raw cane sugar 
and spring water, garnished with rum-and-whiskey toffeed-orange. 
The Grandaddy of cocktails. (Not just for Grandaddies)		
	
Espresso Martini 
A shot of Zeta's chocolate-rich Espresso Blend, shaken with Kahlua and Vodka-O. 
On the weekend, I prefer my espresso in a martini 
 
Mai Tai 
Husk Distllers Pure Cane Spirit and orange curacāo shaken with fresh lime and orange juice, simple syrup and 
housemade orgeat syrup. Dark rum on top. 
Strong, exotic, seductive. Just like you.  
 
Myrtle Mojito 
Husk Distllers Pure Cane Spirit, myrtle syrup, bush lemons and myrtle leaves muddled  and shaken, strained 
onto crushed ice. 
It feels good to be lost in the right direction. 
	
Pine Lime Splice 
Monin Vanilla Syrup, Vodka-O, pineapple juice and lime juice topped with sparkling water.  
“Please, sir..I want some more.” 
 
Sangria! 
Cointreau, Brandy, apples and oranges with simple syrup and red or white wine, topped with sparkling water. 
Garnished with pickled cumquat and a cinnamon stick. 
“Francamente, querida, me importa un bledo.” 
 
Island Breeze 
Pineapple Juice, Cranberry Juice, Husk Distillers Pure Cane Spirit, Dark Rum, bitters, crushed ice 
We are like islands in the sea. Separate on the surface, but connected in the deep. 
 
Hemingway's Daiquiri 
Husk Distillers Pure Cane Spirit, maraschino liqueur, lime and grapefruit juice with simple syrup. 
Served on shaved ice with a grapefruit twist 
“I drink to make other people more interesting.” 
 
Aviation 
Husk Distillers Pure Cane Spirit & Ink Gin, Maraschino Liqueur and just a dash of Creme de Violette 
You may experience... a little turbulence.  
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Spirits 
 
Vodka 

 

Vodka O 8.5 

Gin  
Tanqueray 9.5 
Hendricks 12 
Husk Distillers Ink Gin 12 
Uncle Vals Botanical Gin 14 

Whisky/Whiskey  
Jack Daniels Old No.7 8.5 
Starwood Wine Cask Single Malt 12 
James E Pepper Rye Aged 2 years 13 

Rum  
Bundaberg Original U.P.  8.5 
Husk Distillers Pure Cane 12 
The Rum Diary Bar Spiced Rum 12 
Kirk and Sweeney Dominican Rum Aged 12 years 14 

Vermouth/Aperitif  
Aperol, Lillet Blanc, Campari 8 
Amaro Montenegro 9 

Liquer  
Baileys, Frangelico, Kahlua, Rum Chata 8 
Cointreau, Amaretto 9 

Hot Drinks 
We serve Zeta’s Coffee from Wirui Estate, Carool	

Cold Drinks 
	

	

Short black, macchiato	 3.5 Coke, Coke Zero	 4 
Café latte, cappuccino, flat white, 
piccolo, double espresso, long black	

4 Fever Tree Lemonade, Ginger Ale, 
Ginger Beer, Soda, Cola 	

4.5 

Mocha, hot chocolate	 4.5 Potager home-made flavoured 
sparkling (check what’s availabable)	

5 

Selection of Byron Bay Tea Company 	 4.5 Purezza Sparkling 500ml	 3 
Teas	 	 Purezza Sparkling 750ml	 4 
	 	 Purezza Sparkling per person 

(unlimited) 
2.5 
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