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SIGNATURE GIN COCKTAILS - $16

THE GIN-GIN CUP
Greenalls Gin, Lemon, Honey, Pressed Ginger,
Lavender Extract, Sage, Shaken, Served Up & Charged with Soda.

THE M-SOUTHSIDE
Manly Spirits Coastal Citrus Gin, Pressed Lime, touch Sweetness, Fresh Mint, Shaken &
Served Up.
(all profits are donated to a Multiple Sclerosis charity)

EL GAUCHO
Aviation Gin, Yellow Chartreuse, House Made Mate Syrup, Pressed Lemon,
Grapefruit Bitters, Fresh Mint, Shaken & Served Tall.

HALEQUIN COCKTAIL
Martin Millers Gin, Elderflower Cordial, Pressed Cucumber,
Fresh Lime, Almond Orgeat, Egg White, Shaken & Served Up.

HOLLYS ARMS
Hendrick’s Gin, Thyme Infused Lillet Rose’,
Pressed Lemon, Wildflower Honey, Shaken, Served Tall & Charged with Soda.

ALY IN WONDERLAND
Gordon’s Pink Gin, Cherry Herring, Lemon Juice, Egg white, Served over Ice.

ICE SAGE
Tanqueray Gin, Hayman’s Sloe Gin, JW Red Rye, Peach Liquor, Pressed Lime, Sage &
Chardonnay Syrup, Shaken & Served Up.

*All gins are seasonal and subject to change. Please feel free to ask one of our friendly staff members for any gin that you would like
served differently: ours are just staff recommendations!
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WINEBAR GINOTECA

VINTAGE COCKTAILS

NEGRONI $15
Here is a drink that ingeniously combines herbal aromatics of Gin, a bittersweet balance of
Campari with a decent backbone of flavour from Sweet Vermouth to make the whole thing
worthwhile.

ELDERFLOWER GIMLET $18
Classic 1920’s style built on Brookies Gin, with a modern twist adding Elderflower to this
timeless classic.

ROYAL WHITE LADY $18
Plymouth Gin, Cointreau, Organic Chamomile Syrup,
Pressed Lemon, Shaken & Served Up.

CLOVER CLUB $18
A classic from Philadelphia circa 1880’s, this floral concoction consists of Ryan Renold’s
Aviation Gin, sweet raspberries, and pressed lemon.

BLOODY MITCH $22
A delicious balance of sweet fruit and sour lemon, with an intensely beautiful colour to
boost. With our Four Pillars Bloody Shiraz Gin, Campari, Cointreau, lemon juice and orange
bitters.

MOCHA MARTINI $20
We have taken the Espresso Martini one step further by adding more chocolate. With
coffee Vodka, Chocolate Liquor and Proud Henry’s coffee, this cocktail will keep you going
for the rest of the night.

PEACOCK’S BRAMBLE $18
The all time Bramble gets a face lift with our very own Peacock’s Bathtub Gin, mixed with
sweet lemon, and served up on ice with a blackberry liqueur float

*All gins are seasonal and subject to change. Please feel free to ask one of our friendly staff members for any gin that you would like
served differently: ours are just staff recommendations!
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FEATURED GIN & TONICS

\

MALFY GIN AND CAPI GRAPEFRUIT $12
Malfy Italian lemon gin with grapefruit soda, ruby red grapefruit and peppercorns.

THE ALY $9
Gordons pink raspberry gin with soda and fresh strawberries for the people who want to
enjoy a sweeter combination.

THE TAHLIA $15
Displaying vibrant flavours of lime and coriander, ‘the Tahlia’ has Green Ant gin and dry
tonic served with lime for those who dare to be different.

THE BATHTUB TONIC $18
House made gin with a seasonal blend of house tonic & fresh mint.

BOTANIST GIN & CAPI TONIC $18
A citrus driven gin with lemongrass, grapefruit and 22 wild foraged botanicals.

TANQUERAY 10 & CAPI NATIVE TONIC $18
Herbaceous, dry and refreshing, this London Dry boasts cinchona bark and juniper berries
and is best served with a citrus based fruit.

BROKERS AND CAPI DRY TONIC $12
A citrus driven London Dry gin best paired with dry tonic, cracked pepper, basil, and
strawberries.

BOODLES AND CAPI TONIC $10
Winston Churchills Favourite gin served with the classic combo of fresh mint and cucumber.

POOR TOMS AND CAPI TONIC $15
This strawberry gum driven gin comes alive with fresh strawberries and juniper berries. Not
hard to see why it won Gold in San Francisco for best Gin in Show.

BLUE GIN AND CAPI NATIVE TONIC $10
With Blue gin as a host to over 22 botanicals, its purity is at its finest. We keep the garnish
simple to let you enjoy the gin by adding lemon rind and star anise.

*All gins are seasonal and subject to change. Please feel free to ask one of our friendly staff members for any gin that you would like
served differently: ours are just staff recommendations!



Broud Henry

BROOKIES SLOW WITH CAPI TONIC AND SODA $14
This limited-edition gin is served best with one-part gin, one-part tonic, and one-part soda
and garnished with fresh mints and strawberries.

WILD WOMBAT AND CAPI NATIVE $9
This exclusive Australian native gin has hints of lemon, pepper and liquorice, pairing
beautifully with a tonic water that contains native botanical, and best garnished with a lime
wheel.
ROUGE SOCIETY DRY GIN AND CAPI CRANBERRY $15
A New Zealand Dry Gin that evolves into something you would not expect when we add our
cranberry soda and dehydrated kiwi fruit.

WHITLEY NIELL RHUBARB AND GINGER WITH CAPI SODA AND LEMONADE $10
This smooth gin has a tart crisp edge from the rhubarb whilst ginger warms the palate. One-
part soda and one-part lemonade is added for that extra dash of sweetness and served with
pear.

IRISH GUNPOWDER WITH CAPI TONIC $15
We serve this oriental Botanical gin with gunpowder tea the classic way with a tonic water
and a generous amount of red grapefruit.

GIN MARE WITH CAPI TONIC $15
All the beauty of a savoury Mediterranean gin distilled from olives, thyme, rosemary and
basil served with rosemary and fresh basil for that extra dimension.

ART OF BOOZE WITH CAPI BLOOD ORANGE SODA $12
A small batched Australian gin distilled with Shiraz grape is a delicious neutral base
complimented by a blood orange soda garnished with apple.

SHEEPS WHEY WITH CAPI TONIC $16
Tasmania’s pride and joy, vapour infused with botanicals not used in any other gin this
delightful rose and citrus gin is served with tonic, rose petal and pear.

MELBOURNE GIN COMPANY WITH CAPI GRAPEFRUIT SODA $12
MGC is best friend with grapefruit; take a moment to appreciate this combo with grapefruit
soda, mint and lime.

FOUR PILLARS NAVY STRENGTH WITH CAPI DRY TONIC $18
A Four Pillars signature. Finger lime, ginger and vanilla create this sweet and juicy but still
very clean gin. We let the gin speak for itself with a dry tonic and orange.

*All gins are seasonal and subject to change. Please feel free to ask one of our friendly staff members for any gin that you would like
served differently: ours are just staff recommendations!
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OPHIR WITH CAPI TONIC $12
Discover the exotic intensity of the orient with this spicy London Dry gin with ginger and two
types of pepper; this gin is best with tonic water and orange.

APPLEWOOD WITH CAPI DRY TONIC $15
With two types of lime and 25 individual botanicals, discover the wonders and delights of
the Australian native. Served with dry tonic, dehydrated orange and wild thyme.

MANLY SPIRITS BARREL AGED GIN $18
A cross between whisky and gin with a dry, light oak finish this gin is finished off with a
splash of Manly Spirits 6-months maturing whisky. Served best with tonic, apple and pepper
berries.

*All gins are seasonal and subject to change. Please feel free to ask one of our friendly staff members for any gin that you would like
served differently: ours are just staff recommendations!
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GIN AND TONIC TASTING FLIGHTS

How it works - Our flight options are listed below. You will be given three mini G&T’s as listed, but
in an unknown order, together with a sealed revealing envelope: try them all and make a guess as
to what’s what, and then open the envelope when you think you have all the answers....
With Capi tonic water, identifying the gins is easier then you may think.

All flights are valid at $30 each.

THE GREAT GIN OFF
Green Ant Gin (Australia) - Traditionally flavoured by indigenous societies for their medical benefits
and protein content, green ants display vibrant flavours of lime and Coriander.

Malfy Gin (Italy) - Malfy is a zesty citrus and yet classically complex gin. Its key botanical additions
are lemon peels sourced from the Italian coastline that are steeped in alcohol and pressed in a
basket press. The infusion is then blended with juniper...

Gilbeys Gin (London) - 12 ingredients create a smooth, dry, refreshing gin with a hint of citrus and
the freshness of a cottage garden. Because this is such an aromatic Gin, it works really well in
Martinis.

NEW WORLD WONDERS
Hendrick’s Gin (Scotland) - Hendrick’s Gin is crafted boosting essence of roses and cucumber, crisp
zesty botanicals, with a balanced coriander and juniper finish.

West Winds ‘The Cutlass’ Gin (Australia) - a powerhouse Gin of 50% ABV that uses indigenous
botanicals such as Cinnamon Myrtle, Lemon Myrtle, and Bush Tomato, alongside with your
traditional botanicals.

Monkey 47 Gin (Germany) - Monkey 47 is a complex Gin that has great balance between 47
unusual regional botanicals. It is blended with natural spring water to maintain the purity in taste.
Enjoy recreating your favourite Gin cocktails with this beautiful Gin.

TOUR OF LONDON
Haymans London Dry Gin - Hayman's London Dry Gin delivers juniper led aromas with a citrus
twist. A distinctive, class gin style with fresh crisp citrus, bright juniper and intriguing floral notes.

Martin Millers London Dry Gin - Martin Millers Gin is smooth and delicate, with long lasting citrus
notes that are neither too bitter nor sweet, coupled with Juniper berries notes punching through
whilst not overpowering, climaxing in a soft, clean finish.

Fords Gin - Distilled in London at Thames Distillers, Fords Gin is a collaboration between 8th
generation Master Distiller Charles Maxwell and Simon Ford of The 86 Co. The gin, a mix of 9
botanicals, starts with a traditional base of juniper & coriander seed and is balanced by citrus (bitter
orange, lemon & grapefruit peel), florals (jasmine flower & orris) and spices (angelica & cassia).

*All gins are seasonal and subject to change. Please feel free to ask one of our friendly staff members for any gin that you would like
served differently: ours are just staff recommendations!
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LLondon Dry & Traditional Stgle Gins

junipcr the hero, and a l‘lcalthy kick of crisP citrus. Unsurprisinglg, these are gcncra”y

the driest s’cglc of gin, and well-balanced - Pemccct for both gin and tonics and martinis.

Dcspitc the name, London Dry gins can actua”y be made anywherc ~ below are some

beautiful examples of traclitional,junipcr~drivcn gins from our own fair shores and

lDCﬂOI’lC].

No Sex Please — We’re British

Adnams Copper House Dry Gin
Beefeater 24 London Gin

Berry Brothers No. 3 London Dry Gin
Bombay Sapphire

Boodles London Dry Gin

Broker’s Gin

Bulldog Gin

Finsbury 47% Platinum London Gin
Fishers Dry Gin

Fords London Dry Gin

Geranium Gin

Gilbey’s 1857 Dry Gin

Greenall’s London Dry Gin
Hayman’s London Dry Gin

J J Whitley London Dry Gin

J.J Whitley Elderflower Gin

Martin Millers London Dry Gin
Martin Millers Westbourne Strength Gin
Opihr Oriental Spiced Gin
Plymouth Gin

Prince Albert’s London Dry Gin
Sipsmith London Dry Gin

Star of Bombay

Tanqueray London Dry Gin
Tanqueray No. 10

The Spirit of Gin Lane 1751 Dry Gin
Traders Dry Gin

Vickers London Dry Gin

Vickers Mr. Collins Lemon

Whitley Neill Small Batch London Dry Gin
Williams Great British Extra Dry Gin
Hendrick’s Gin

Tower Special Dry Gin

Tonic

Indian
Indian
Indian

Region
England
England
England
England Indian

England Indian

England Native

England Indian

England Indian

England Cranberry
England Indian

England Indian

England Dry Indian
England Dry Indian
England Indian

England Native

England Native

England Indian

England Indian

England Ginger Ale
England Indian

England Indian

England Indian

England Indian

England Indian

England Indian

England Dry Indian
England Indian

England Indian

England Indian

England Cucumber soda
England Indian
ScotlandIndian

England Indian

Garnish

Orange

Pink Grapefruit
Pink Grapefruit
Lime

Lemon

Orange

Lemon

Lemon
Strawberry
Lemon

Pink Grapefruit
Cucumber
Lemon

Lemon

Pink Grapefruit
Raspberries
Lemon

Lime

Profile

Rich, creamy, sweet orange
Crisp, sencha tea & citrus
Smooth & rich with sweetness
Sweet, soft and aromatic
Crisp, herbaceous, woody
Warming with sweet citrus
Smooth, spicy, medium-dry
Intense, clean with juniper bite
Smooth, clean with bog myrtle
Bright, fresh, dry, citrusy

Spicy pepper & rose petals
Smooth, refreshing, citrus
Lemon Light, soft & easy-going
Traditional, crisp, flavourful
Traditional, herbaceous spice
Traditional, elderflower infused
Elegant, citrus & pepper

Clean, Crisp, & coriander

Orange Star Anise Crisp with strong Indian spices

Lemon

Lime

Lime

Lemon

Pink Grapefruit
Lemon

Lemon

Lemon

Lemon

Lime

Pink Grapefruit
Lemon
Cucumber
Strawberries

Rich, full flavoured, spice & citrus

Crisp, classic & easy-drinking
Bold, aromatic, zesty & dry
Fragrant, rich citrus & floral
Dry, crisp & full flavoured
Deep, smooth, complex, citrusy
Classic Victorian Style, Angelica
Classic, crisp, smooth, citrusy
Warm, soft & easy-drinking
Warm, soft, citrusy

Rich & spicy — African botanicals

Full-bodied, warm spice, citrus

Traditional Recipe, Juniper berries

Clean, strong flavour of juniper

G&T
$10
$12
$15
$10
$12
$10
$10
$10
$15
$15
$15
$8
$10
$10
$10
$10
$15
$18
$12
$12
$10
$15
$14
$10
$15
$10
$10
$12
$12
$15
$12
$15
$6

*All gins are seasonal and subject to change. Please feel free to ask one of our friendly staff members for any gin that you would like
served differently: ours are just staff recommendations!



Post Brexit

Europe Bleu d’Argent London Dry Gin

Citadelle Original Gin

Monkey 47 Schwarzwald Dry Gin
Sloane’s Premium Dry Gin

Poli Marconi 46 Gin

Larios 12

Tann’s Premium Gin

Herno Juniper Gin

Herno London Dry Gin

Brave New World

Premium Rouge Society Citrus Gin
Premium Rogue Society Gin
South Gin

Greenhook American Dry Gin
Junipero Gin

Prairie Organic Gin

WINEBAR
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Region Tonic
France Soda
France Indian
Germany Indian
Holland Indian

Italy Native
Spain  Native
Spain  Indian Dry

Sweden Cranberry
Sweden Naturally Light

Region Tonic

NZ Blood orange
NZ Indian

NZ Soda

USA Indian

USA Indian

USA Native

Extra & Navy Strength Gins
These gins have a similar flavour Pro{:ilc to London Dry stgles (junipcr driven) but Pack

Garnish

Lemon

Orange
Mint-Apple
Orange

Mint & Lemon
Orange

Lemon
Rosemary, Basil
Lemon

Garnish
Apple
Lemon
Lime
Lemon

Profile

Lemon Powerful, floral & citrus
Full-bodied, spice & orange zest
Complex, robust — 47 botanicals
Traditional, light & smooth
Lifted, pepper and smoky spice
Soft, warming, spice & orange
Orange Traditional, smooth, dry
Clean, intense juniper, floral
Rich, fresh — floral &vanilla

Profile

Smooth, soft, citrus infused
Fresh — citrus driven with spice
Fresh, light, citrus & musk
Bold, aromatic, sweet herbs

Orange,Rosemary Restrained & clean - citrusy

Lime & Mint

Light — gently floral & citrusy

G&T
$10
$15
$18
$12
S14
$10
$15
$20
$15

G&T
$16
$15
$12
$15
$15
$12

an extra Punc]’n. The original term ‘Navg Strength’ refers back to the British Navg in the

cigh’ceenth century where gin was an in’ccgral Part of every sailor's clailg rations. After

some issues with wily spirit merchants short~changing them with watered down versions

’chcg discovered that if it was Pourccl onto gunpowclcr and the gunPowclcr smoked or

failed to |ight, it must have been diluted. Only if the gunpowdcr still lit was the gin
‘Icgitimate’ and in those clags that meant 114 Proo{: (or 57 ABV). Not all of the gins on this

list are full navy s’crcngth, but all are well above the standard ABV for gin

warned!

Four Pillars Navy Strength Gin
West Winds ‘The Cutlass’
West Winds ‘The Broadside’
Hayman’s Royal Dock Gin

Martin Miller’s Westbourne Strength

Plymouth Navy Strength Gin
Cadenhead’s Old Raj Gin

Region Tonic
VIC Bitter
WA Native
WA Native

England Indian
England Indian
England Indian
Scotland Indian

Garnish
Lemon
Lime
Lemon
Lemon
Orange
Lemon
Orange

Profile

Lemon, lime curd, vanilla, ginger
Aromatic & savoury, earthy
Citrus and floral with sea salt
Classic with crisp, bitter citrus
Vibrant, cucumber & citrus
Bold, intense & balanced
Complex and distinctive - spicy

Hou’vc been

G&T
$18
$15
$15
$15
$18
$20
$15

*All gins are seasonal and subject to change. Please feel free to ask one of our friendly staff members for any gin that you would like
served differently: ours are just staff recommendations!
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New Wave/ContemPorarg Gins

These new stglc gins are a modern interpretation of the classic stgle of gin

ExPect less empl’]ams onJumPer and a host of other botanicals taking centre

stage often Plants or SPICCS local to where the gln is Proclucecl with some even

agecl mn oal< casks ll‘(C a gOOCl Wl"llSl(y or rum. TI"IC onlg I'UIC I1S: t}'ICI“C areé no l'UlCS.

Australia Fair

Giniversity London Dry Gin

Old Young’s 1829 Gin

West Winds ‘The Sabre’

Brocken Spectre Gin for Tonic
Brocken Spectre Summer Gin
Forty Spotted Rare Tasmanian Gin
Larks Godfather

Sheep Whey Gin

The Splendid Gin

Lawrenny Van Diemen’s Gin

Art Of Booze

Botanic Australis Gin

23rd Street Distillery Signature Gin
36 Short Blood Orange Gin

36 Short Original Gin

Adelaide Hills 78 Degrees Small Batch

Applewood Gin

Applewood Gin of Greed
Barossa Distilling Generations Gin
Blind Tiger Organic Gin

Green Ant Gin

Prohibition Gin

Antipodes Gin

Antipodes Pink Gin

Be Gin Dry Gin

Four Pillars Rare Dry Gin

Four Pillars Spiced Negroni Gin
Four Pillars Bloody Shiraz Gin
Four Pillars Christmas Gin

Four Pillars ‘Cousin Vera’s’ Gin
Melbourne Gin Co. Dry Gin
Nosferatu Blood Orange Gin
Archie Rose Signature Dry Gin
Brookie’s Byron Bay Gin

Ink Dry Gin

Manly Spirits Coastal Citrus Gin
Manly Spirits Dry Gin

Manly spirits Barrel Aged Gin NSW
Poor Toms Dry Gin

Wild Wombat

Young Henry’s Noble Cut Dry Gin

Region
WA
WA
WA
TAS
TAS
TAS
TAS
TAS
TAS
TAS
QLD
QLD
SA
SA
SA
SA
SA
SA
SA
SA
SA
SA
VIC
VIC
VIC
VIC
VIC
VIC
VIC
VIC
VIC
VIC
NSW
NSW
NSW
NSW
NSW
NSW
NSW
NSW
NSW

Tonic
Native
Indian
Native
Indian
Indian - Dry
Native
Soda
Soda
Indian
Blood Orange
Indian
Native
Indian
Indian
Indian
Native
Indian

Dry Indian
Mediterranean
Indian
Indian
Indian
Indian Dry
Cranberry
Native
Indian
Indian
Soda

N/A
Indian
Indian
Grapefruit
Indian
Native
Native
Native
Indian
N/A
Indian
N/A
Indian

Garnish

Profile

Rosemary Fresh, savoury, herbal notes

Mint

Lime
Lemon
Grapefruit

Bright citrus & savoury spice

Traditional, smooth, citrusy

Soft & balanced with sweetness
Soft with lemon citrus flavours

Grapefruit,Pepper Steeped with Tassie Pepperberry

Orange
Chamomile
Rosemary
Apple

Kiwi fruit

Basil

Orange
Orange

Lemon

Orange

Lime

Juniper Berries
Orange

Lemon

Lime and Pepper
Pink Grapefruit
Mint&Cucumber
Strawberries
Grapefruit
Orange
Orange
Orange
Orange

Steeped with Tassie Pepperberry
Soft, smooth, citrus & Floral
Smooth, mandarin & dried herb
Full Bodied, Dry, red earth

Soft, delicate, floral

Soft, Lilly’s and Peppermint Gum
Soft, smooth, mandarin
Fragrant, sweet orange & spice
Lifted, light & floral

Delicate, spice & citrus

Dessert Lime, Saltbush, Lavender
Dry, Full bodied, Juniper

Gently oaked, citrus & vanilla
Light, restrained, black pepper
Soft, balanced, finger limes
Lively, perfumed, ginger & citrus
Sophisticated & certified organic
Kakadu Plum, blue chamomile
Exotic aromas and flavours
Classic, rich, citrusy

Spice & orange - for Negronis
Pink - steeped with Shiraz grapes
Rich, unctuous — added Muscat

Lemon, Rosemary Bright, savoury & clean

Pink Grapefruit
Orange

Lime

Lime

Lemon

Orange
Rosemary
Grapefruit
Strawberries
Apple and Lime
Orange

Smooth, earthy spices & citrus

G&T
$15
$15
$12
$15
$15
$15
S14
$16
$14
$15
$12
$12
$15
$15
$15
$12
$15
$20
$15
$13
$15
$18
$15
$12
$10
$15
$15
$15
$15
$15
$12

Bright, full citrus aroma, full flavour$12

Complex - native botanicals
Native botanicals — Byron Bay
Floral with native botanicals
Earthy, citrus notes

Native and marine botanicals
soft, smooth & versatile

Soft, complex, strawberry gum
Complex, well balanced, vanilla
Infused with hops & sencha

$14
$14
$15
$15
$15
$18
$15
$9

$15

*All gins are seasonal and subject to change. Please feel free to ask one of our friendly staff members for any gin that you would like
served differently: ours are just staff recommendations!



Rest of the world

Ableforth’s Bathtub Gin

Gin Lane Pink Gin

Gordon’s premium Pink Gin

Greenall’s Wild Berry Gin

Jinzu Gin

Martin Miller’s 9 Moons Cask Aged Gin
Pinkster

Sipsmith V.J.0.P

The London No.1 Original Blue Gin

Whitley Neill Rhubarb and Ginger Dry Gin

Whitley Neill Quince Dry Gin
The Botanist Islay Dry Gin
Drumshanbo ‘Gunpowder’ Gin
Blue Gin Dry Gin

Rutte Celery Gin

Malfy Gin

Gin Mare

Only Gin

Aviation American Gin

Few American Gin

St George Botanivore

St George Dry Rye Reposado Gin
St George Terroir

Wolffer Estate Pink Gin

Old Tom Gins

WINEBAR
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Region Tonic
England Indian
England Soda
England Indian
England Cranberry
Scotland Indian
England N/A
England Soda
England Indian
England Indian
England Grapefruit
England Indian
Scotland Indian
Ireland Native

Garnish

Orange
Raspberries
Strawberries
Pear

Green Apple
N/A
Strawberries
Juniper Berries
Lemon

Orange

Pear
Grapefruit
Pink Grapefruit

Austria Indian Pear
Holland Soda Rosemary
Italy Indian Lemon
Spain  Indian Rosemary
Spain  Bitter Lemon
USA Indian Lemon
USA Ginger Ale Orange
USA Indian Mint
USA Naturally Light Orange
USA Indian Orange
USA Indian Orange

Profile G&T
Bold & perfumed — tinted colour  $12
Fruit Infused $10

Dry, Jam aroma, raspberries S9

Fresh strawberries, raspberry $10
Sake, yuzu & cherry blossom S14
9 months in bourbon casks $30
Berry Infused $12
Traditional, dry Juniper berries $18
Floral — blue tint from gardenia $15
Ginger & rhubarb aromas $10
Apple shards & pear aroma S14
Sea salt, floral,Bogs S15
Infused with gunpowder tea $15
Classic, clean, dry S10

Light and citrusy with celery note $15
Gin meets Limoncello! $12
Olive & herbal botanicals $15
Lemon Strongly floral incl. hibiscus $12
Soft spice & citrus with sweetness $15

Infused with home-grown hops $15
‘A riot of botanicals’ $12
Aged 18 months in wine barrels ~ $15
Woody, herbal botanicals S15
Made with Rosé wine $15

A stglc PoPular in 19th century Britain and was traclitiona”g a sweeter and fuller-

bodied version of London Dry. Although it fell out of fashion, it is now very much

back ‘in’, and is the gin of choice for a classic Tom Collins.

Cadenhead’s Old R’A’J Dry Gin
Hayman’s Old Tom
Herno Old Tom

Region Tonic

England Indian
England Bitter

Sweden Naturally Light

Garnish
Lemon
Lemon
Lemon

Profile G&T
Intensive, floral, delicate $15
Intense, fruity, delicately sweet $13
Honey added for smoothness $18

*All gins are seasonal and subject to change. Please feel free to ask one of our friendly staff members for any gin that you would like
served differently: ours are just staff recommendations!
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Genever

Although we all think of gin as the quintessential British tipplc, its origins actua”g
go back to Netherlancls, where it was known as Genever. Accorcling to legencl,
cluring the 30 Years War, British soldiers noticed the calming effect it had on the
Dutch soldiers (Ieacling to the Phrase ‘Dutch Courage’). Genever style gin is
made using a malt-based spirit, and as a result is more reminiscent of whiskg than

gin. Best cnjogecl neat as a siPPing spirit.

Region Tonic Garnish Profile G&T
Bols Genever Holland Indian Lemon Complex, bold & peppery $10
Rutte Old Simon Genever Holland Indian Orange Soft — bready and herbal $15

Sloe & Flavoured Gins

Sloe gins are not gins in the traditional sense, but are a sweet liclueur with a gin
base, clevelopcc[ by the British with autumnal fruits as a winter warmer. Theg are
lower in alcohol and tend to have a sweeter flavour that celebrates the classica”g

British fruit flavours. These Iiclucur stgles are lower in alcohol than traditional

gins.

Region Tonic Garnish Profile G&T
Hayman'’s Sloe Gin England Indian Lime Bittersweet dark fruits $12
Plymouth Sloe Gin England Indian Orange Intense & rich $15
Sipsmith London Cup England Lemonade Orange Refreshing, summery:think Pimms $14
Sipsmith Sloe Gin 2015 England Lemonade Grapefruit Intense, full flavour, rich S14
Brookies Slow Australia Soda & Tonic Strawberries Light. Delicate, smooth S14
Williams Mulberry Sloe Gin England Soda Orange Rich, dark & warming $15
Monkey 47 Schwarzwald Sloe Gin Germany Indian Orange Complex, dark fruits and spice $20

*All gins are seasonal and subject to change. Please feel free to ask one of our friendly staff members for any gin that you would like
served differently: ours are just staff recommendations!



Sparkling

Acquesi

Barone Montalto

Paul Louis

Charles de la Milaniere
Aramis Aristocratis

Whites

Artigiano

First Ridge

Tiki Maui

Angullong Fossil Hill
Thinking Outside the circle
The Cups Estate

Murray Street Vineyards
Murray Street Vineyards
Murray Street Vineyards
Kalgan River

Rose’
OakVale

Red

The Winery of Good Hope
Luca Bosio ‘Truffle Hunter’
Langmeil ‘The Long Mile’
West Cape Howe

Sangre de Toro

High Fidelity

Ficomantino ‘Terre Del Fico’

@I‘OU.([J_IGTIII‘I.]

WINEBAR GINOTECA

%w list

Italy | NV Moscato D’Asti Sparkling
Italy| Pinot Grigio Brut

France | NV Sparkling Rose
Champagne, France | NV Brut Rose
McLaren Vale SA | Sparkling Syrah 2005

Italy | Pinot Grigio 2016

Mudgee, NSW | Vermentino 2016
Marlborough NZ |Sauvignon Blanc 2016
Orange, NSW| Riesling 2016

Young, NSW | Chardonnay 2016

Fingal, VIC | Moscato (off-dry) 2015

Barossa Valley, SA| Viognier Marsanne 2016
Barossa Valley, SA| Semillon 2016

Eden Valley, SA | Riesling 2008

Great Southern, WA | Chardonnay 2016

Hunter Valley, NSW | Rose 2018

South Africa | Pinotage 2017

Italy | Barbera D’Asti 2014

Barossa Valley, SA | Shiraz 2016

Frankland, WA | Tempranillo 2015

Spain | Garnacha 2014

Adelaide Hills SA | Sangiovese Cabernet 2013
Italy | Chianti Riserva 2015

btl | gls
S50

$55 | $12
S80

$100
$100

$50
$50 | $12
$50
$50 | $12
$50
$50 | $12
$55
$60 |$15
$65
$75

$50

$45
$50 | $12
$50 | $12
$55 | $12
$55
$60 | $12
$65

*All gins are seasonal and subject to change. Please feel free to ask one of our friendly staff members for any gin that you would like
served differently: ours are just staff recommendations!



