COCKTAILS

Raicilla Spritz
Estancia raicilla, tequila, pear, tarragon, anise,
verjus, soda

Stepping Stone
The Gospel ‘Straight’ rye, Bakery Hill ‘Peated Malt’,
apricot, lemon myrtle, soda

Golden Plain

Four Pillars “Yuzu’ gin, MGC ‘Pineau de Gembrook’,
preserved lemon, amontillado sherry

Side Hustle
Vanishing Point vodka, maraschino, peach,
Beechworth Bitters ‘In the Weeds’, lime

Dinner Date Old Fashioned (contains sesame)
Four Roses ‘Small Batch’, dark rum, tahini,
Pedro Ximenéz sherry

NOMAD Coffee Martini (contains nuts & egg)
Planteray dark rum, coffee, Madeira, pecan, date,
charred macadamia foam
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MARTINI

COULECVE

Four Pillars ‘Olive Leaf’ mini martini
Paired with diamond shell clam, olive brine,
salsa verde
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BEER & CIDER

‘Wanderer’ Pale Ale by NOMAD - 4.5%

Bright ‘Alpine’ Lager - 4.5%

Hop Nation ‘Rattenhund’ Pilsner - 4.8%
Moo Brew Session Ale - 3.5%

Sailors Grave ‘Golden Wattle” Ale - 5%

Banks “West Coast’ IPA - 6.0%

Napoleone Apple Cider - 4.7%

10% surcharge applies on Sundays. 15% surcharge applies on public holidays.
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NON-ALC

NON-ALCOHOLIC COCKTAILS

Fresh Yuzu Lemonade 13
Ito-Farm yuzu juice, cane sugar, soda

Melon Cooler 15

Non-alcoholic gin, honeydew, cucumber, verjus, tonic

Picante 15
Grapefruit, chilli, holy basil, rose, guindilla brine

Herb Garden 16
Lyre’s ‘Italian Orange’, lemon myrtle verjus, honey,
rosemary, chamomile, vanilla

WINE, BEER & SPIRIT ALTERNATIVES

NON #1: Salted Raspberry & Chamomile 12
Heaps Normal ‘Another’ Lager 11
Beesbucha ‘Banana’ Honey Kombucha 16
Yumbo Soda ‘Lemon Iced Tea’ 12
Four Pillars ‘Bandwagon Dry’ Gin 10
Four Pillars ‘Bloody Bandwagon’ Shiraz Gin 11

‘We cannot guarantee that our drinks will be allergen-free, as they are prepared
in an area that also handles nuts, dairy, sesame, eggs, and other allergens.
No modifications can be made to house cocktails.



