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2017 PINOT GRIS (Stanthorpe) unoaked zesty palate of 
grapefruit, melon, summer fruits. 

2017 VERDELHO (Stanthorpe) our crowd pleaser, bouquet of 
tropical citrus fruits, passionfruit finish. 

2010 VERDELHO VIOGNIER (Lilyvale) aromas of lemon & golden 
raisin with a floral fresh finish. 

2009 VIOGNIER (Lilyvale) aromas of orange blossom, stone fruit 
& honeysuckle palate.  

2010 CHARDONNAY (Lilyvale) medium bodied, pear, white peach 
aromas, creamy nutty finish.  

 

2011 SHIRAZ VINTAGE (Lilyvale) sweet white pepper aromas, 
cherry, blackberry notes.  

2008 SHIRAZ VIOGNIER (Lilyvale) fresh plum fruit with floral 
aromatics, spicy vanilla.  

2019 SHIRAZ GRENACHE (Lilyvale) Intense raspberry, cherry, 
spicy vanilla oak presence, lingering finish.  

2012 GRENACHE (Lilyvale) white pepper & spice aromas, red 
plum, wild raspberry finish.  

 

SPARKLING, INTERNATIONAL & AUSTRALIAN WINE SELECTION……………………… 

Famiglia Pasqua PROSECCO (Italy).  

Bird in Hand 2019 SPARKLING PINOT NOIR (Adelaide hills).  

Rockford 2019 ALICANTE BOUCHET (Barossa Valley) Full berry 
flavours, sweeter pleasant finish.   

Ruffled feathers MOSCATO (Australia) freshly ground spice, 
merged with vanilla, lime and a sweet subtle finish.  

 

COCKTAILS, JUGS & OTHER FUN DRINKS………………………………………………………………… 

FROSE or FROZEN VIOGNIER – Frozen Rose, Frozen Viognier. 

APEROL SPRITZ, Orange liqueur, prosecco, soda. 

ESPRESSO MARTINI, Coffee, Kahlua, Vodka. 

AMARETTO SOUR, Almond liqueur, lemon, sugar syrup, egg white. 

MOJITO, Bacardi rum, lime, mint, Rosalie sugar syrup, soda. 

POMEGRANATE SMASH, Gin, pomegranate, maple, prosecco. 

 

PIMMS, Ginger ale, soda, lemon, orange, berry, mint. 

SANGRIA, Shiraz, ginger ale, orange, apple, lime. 

ROSALIE MOCKTAIL, Apple, pine, lemonade, bitters, grenadine. 

 

BEER ON TAP 

Local seasonal Beers, Volcanic Brewing, Pale ale, German lager 
– Please ask your waiter for availability! 

CAN OR BOTTLE 

Toowoomba lager 

Great Northern Original OR Crisp 

Cooper’s Pale, Sparkling OR Dark ale 

Peroni Nastro Azzurro OR Leggara 

Corona, Asahi 

Cascade light 

 

ON THE SHELF 

House spirits, liqueurs & others – please ask your waiter! 
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SOFT DRINKS & ORCHY JUICE  

Crows nest – Blue Lemonade, Raspberry, Lime, Sarsaparilla, 

Cola, Creaming Soda  

Orchy juices – Orange, Pineapple & Apple 

 

FRESH JUICES 

(choose any 4 to design your fresh juice) 

Apple, Orange, Pineapple, Beetroot, Watermelon, Turmeric, 

Ginger, Lime, Mint 

 

MILKSHAKES 

Chocolate, Vanilla, Caramel, Lime, Strawberry 

 

POT OF TEA 

T2 Gun Powder Green, Peppermint, Melbourne breakfast, Earl 

Grey, English Breakfast, Lemongrass & Ginger, Chamomile, Chai 

Tea. 

 

LANEWAY COFFEE BLEND 

Small cup coffee  

Large mug of coffee  

Alternative milks: Lactose free, Almond, Soy, Bonsoy, Coconut 
milk 

Chai latte 

Iced coffee, Iced chocolate  
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