WINE LIST
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NV MUMM PETIT CORDON

Pinot Noir, Chardonnay, Pinot Meunier New Zealand 12 / 56
NV PERRIER-JOET ‘GRAND BRUT’

Pinot Noir, Chardonnay, Pinot Meunier Reims, Champagne 30 /175
NV DAL ZOTTO ‘PUCINP

Prosecco King Valley, Victoria 13/65
C)Uhite

2017 TERRE A TERRE ‘DOWN TO EARTH’

Sauvignon Blanc Wrattonbully, South Australia 10 / 46
2018 LONG RAIL GULLY

Riesling Canberra District 12 /52
2018 LARK HILL

Pinot Gris Canberra District 1 /48
2016 NGERINGA ‘JE’

Chardonnay Adelaide Hills, South Australia 15 /60
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2018 NICK SPENCER

Pinot Noir Canberra District 12 /52
Red

2018 PARINGA ESTATE ‘PFE’

Pinot Noir Mornington Peninsula, Victoria 14 / 58
2016 LONG RAIL GULLY

Merlot Canberra District 12 /52
2015 COLLECTOR ‘MARKED TREE RED’

Shiraz Canberra District 12 / 65

2016 LONG RAIL GULLY
Cabernet Sauvignon

Murrumbateman, New South Wales

14 / 64



COCKTAILS

On T

ELDERFLOWER COOLER

Wyborowa, Fiorente elderflower liqueur, sauvignon blanc & lime 15

MINT BAR SPRITZ

Junmai saké, Passoa passionfruit liqueur, sparkling wine & a dash of soda 15

PASSIONFRUIT MOJITO

Mount Gay Silver, Passoa passionfruit liqueur, mint, lime & passionfruit 15
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SPEYSIDE BRAMBLE

Chivas Regal 12yr, fresh blueberries, lemon juice and créeme de cassis 18

BOB BEE BURNS

Highland Park 12yr, Benedictine, Antica Formula, bee pollen, honey 20

LOVIN’ THE AFTERLIFE

Dasher & Fisher Saffron, bush honey, pomegranate, rose 18

G & TEA

The Botanist, T2 “Fruitalicious” tisane, lemon 16

BITTER SUMMER

Beefeater 24, Campari, passionfruit, ruby red grapefruit, mint 19

JAM JAR G&T

Gin Mare, cucumber, rosemary, agave, black pepper, Fever Tree Mediterranean tonic 19
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EAST 9TH “HEMPIRE” HEMP ALE
SYDNEY LAGER

BENTSPOKE “CRANKSHAFT” IPA
WILLIE SMITHS “ORGANIC CIDER”
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Unkapped
MOO BREW “SINGLE HOP” PALE ALE
MOO BREW “HEFFEWEIZEN”

THE CIDER LAB PINK LADY CIDER

2 BRO’S “KUNG FOO” RICE LAGER
HAWKERS ’'ROVER’ IPA

LICK PIER MIDNIGHT GINGER BEER
WILLIE SMITHS PERRY

TWO BROTHER’S “TAXI” PILSNER



GIN O’°CLOCK?

Ask the bar about our recommended pairings or create your own!
Upgrade your mixer to one with all natural ingredients, flavourings and sugars. No artificial nasties!
Premium tonic waters + 2
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Hever SSee
INDIAN
a classic citrus and quinine forward tonic

MEDITERRANEAN
light, floral and herbaceous

W YLove
NO.8

juniper, forward & robust

LIGHT
light & fresh

BITTER LEMON
the classic English mixer, citrus forward & zesty

DIRTY
hints of sea salt and rosemary

PLEASE ASK YOUR LOVELY BARTENDER IF YOU’'RE LOOKING FOR SOMETHING NOT ON THIS LIST —
WE CAN PERUSE THE LIST AT SAGE FOR SOMETHING TRULY SPECIAL AND UNIQUE



