
 

 

 
 

February Cocktail Specials 
 

Pique your appetite before dinner or refresh after work during February with Aperitif based 
cocktails. Our selection of traditional European aperitifs includes Pastises, aniseed flavoured 

spirits popular in France; wine-based aperitifs such as Lillet and Dubbonnet; and the bitter, citric 
and refreshing Italian aperitifs Campari and Aperol. 

 

Featured Aperitif - Henri Bardouin Pastis 8.5 

Made with over ninety separately distilled herbal essences, This Grand Cru Pastis is made to the highest 
standards of quality. Try Henri Bardouin with ice-cold mineral water, with fresh mint (known in France as a 

"Perroquet") or with a touch of Almond Syrup ("Momisette"). 
 
 

Guernsey $15 
One of the islands in the English Channel, 

Guernsey's culture is a mix of French and English 
influence, represented here in cocktail form with 
a complex mix of French and English aperitifs 
and spirits. Dubbonnet Rouge, Hayman's Old 

Tom Gin, Pimm's and Orange bitters, served ice 
cold and straight-up. 

 

Lillet Punch $16 
A light and refreshing summer punch using Lillet 

Blanc, the classic white wine aperitif from 
Bordeaux. Lillet Blanc, Peach Liqueur & 

Passionfruit, served long over ice topped with 
lemon squash and garnished with Fresh Mint. 

 

 
Negroni $18 

A classic Italian cocktail invented in early 20th 
century Florence, the Negroni is bitter, citric and 

refreshing, the perfect aperitif for a balmy 
Summer evening. Campari, Plymouth Gin, Antica 
Formula Sweet Vermouth & orange zest, served 

on the rocks. 
 

Pernod & Lychee Sour $17 
Enjoy Pernod, a traditional French aperitif of 

intense aniseed flavour, balanced with the 
tropical sweetness of Lychee. Pernod Pastis, 

Lychee Liqueur, Lemon & Sugar, shaken with 
egg white, served over ice and garnished with 

Fresh Vanilla Bean.



 

 

Café Royale 18 

Patron Café XO, Martell V.S.O.P. 
Cognac, Frangelico & Fresh 

Espresso, shaken and served straight 
up. 
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House Cocktails

 
Belle Epoque 20 

St. Germain Elderflower Liqueur, Raspberry 
Liqueur & Fresh Raspberries topped with 

Perrier-Jouët Grand Brut Vintage Champage.  
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Frog Prince 16 

Hendrick’s Gin, Cointreau, Fresh Lime, 
Cucumber, Ginger & Mint, shaken and 

served straight up.  
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DOM Guyane 18 

Veritas Cachaca, Armagnac Fortified Wine 
& Guava, served over ice with Kaffir Lime 

Leaves. 
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Indochine 16 

 

Yellow Chartreuse, Lychee Liqueur & 
Passionfruit, shaken and served straight up.   
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Paloma del Maestro 18 

Patron Silver Tequila, Cointreau, Pink 
Grapefruit Juice & Pink Tiro, served long 

over ice.   
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Joanne D’Arc 18 

Grey Goose L’Orange Vodka, Apricot 
Liqueur, Blood Orange Marmalade & Fresh 
Blood Orange Juice, shaken and topped with 

Pink Champagne.   
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Millionaire 18 

Gabriel Boudier Sloe Gin, Peach Liqueur, 
Havana Club 7yo Rum, Grenadine, Fresh 
Lime & Peach Puree, shaken and served 

straight up. 
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Classics 

 
Mai Tai 16 

Havana Club Blanco Rum, Grand Marnier, 
Almond Syrup & Fresh Lime, served over ice and 

topped with Havana Club Añejo Especial.  
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Singapore Sling 16 

Plymouth Gin, Cherry Brandy, DOM 
Benedictine, Cointreau, Grenadine & Pineapple 

Juice, served long. 
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Vesper Martini 20 

Martin Miller’s Gin, Grey Goose Vodka & Lillet 
Blanc, stirred and served straight up with a lemon 

twist. 

_|vxÇáx àÉ ^|ÄÄ 

 

Dauville 16 

Gerard Maeyaert Apple Brandy, Cointreau & 
Fresh Lemon, shaken and served straight up with 

a sugar rim. 
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Corpse Reviver 20 

Hayman’s Old Tom Gin, Cointreau, Dry 
Vermouth & Lemon, served straight up with a 

Lemercier Absinthe rinse.  
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Bramble 16 

Fillier’s Genievre, Lejay Cassis, Lemon & 
Muddled Fresh Berries, served over ice and 

topped with soda.   
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Draught Beer 
Stella Artois 330ml   6 

Kronenbourg 1664    6  | 8 

Hoegaarden 330ml   9.5 

Little Creatures Pale Ale 330ml  6 

Asahi 330ml    8.5 

 

Australian Beer 

Cascade Light 5.5 

Cascade Premium  6.5 

Crown Gold  6 

Crown Lager  7.5 

Hahn Super Dry  6.5 

Beez Neez  7 

 

 

Imported Beer  

Corona 8 

Becks  8 

Peroni  8 

Leffe Blonde 9.5 

Guinness 9 

Erdinger 11 

 

Traditional French Beers & Ciders 

Maeyaert “Rebelle” Blonde 5 | 15 

Macyaert “Millacus” Amber 16 

Domaine d’Hannaches Cidre 16   

Pipsqueak Cider 6 

 

 



 

 

Blended scotch & Irish whiskey 
 

Blended Scotch is created through the careful marriage of various whiskies to achieve a smooth, 
balanced and consistent flavour that lacks the earthy punch of single malt, yet retains the 

subtleties and character of all well-aged Scotch.  
 

Chivas Regal 18 

14 

 

Johnny Walker Black Label 

8.5 

 

Johnny Walker Green Label 

9 

 

Johnny Walker Gold Label 

14 

 

Johnny Walker Blue Label 

27.5 

 

Jameson Irish whiskey  

7.5 

 



 

 

Single Malt Scotch 
  

Made from a single distillate of malted barley and crystal Scottish spring water, single malts range 
from smooth and balanced of flavour to full, earthy and smoky, every bottle offering a different 

experience.  
 
 

Highland Park 12 yo 

9 

 

Highland Park 18 yo 

 18 

 

 Highland Park 25 yo  

25 

 

Macallan 12 yo 

11 

 

  Macallan 18 yo   

20 

 

 Glenmorangie 10 yo  

8.5 

Talisker 10 yo 

9 

 

Aberlour A’bunadh 

13 

 

The Glenlivet 5 yo 

12 

 

Bowmore 12 yo 

12 

 

Chivas Brothers Strathisla 

8.5 

 

 Glen Grant 1966  

35 

 



 

 

Marcs 
 

These brandies are distilled from the grapes of various wine regions and exhibit the unique 
characteristics of each. 

 

Vedrenne Marc Hospices de Beaune Millesime 1992 

15 

 

Bertrand Marc de Gewürztraminer 

12 

 

Richard Delay Marc du Jura 7  

11 

 
 

Calvados 
 

The finest traditional French Apple Brandy. 
 

Adrien Camut Pays D’Auge 6 

15 

 

Francois Gontier 1970 

25 

 

 

 

 
 
 



 

 

 
Rum 

 
Born from the bi-products of sugar production in the Caribbean, rum has a long and proud 

history. The best “Agricole” rums are distilled from pure cane juice and aged to achieve smooth 
and nuanced flavour. Rum classics like Mojitos and Daiquiris are among the world’s most 

popular cocktails.   
 
 
 

Havana Club Añejo 7 Años  

9.5 

Rhum J.M 1992 

25 

Rhum Damoiseau 15  

23 

L’Arbre du Voyageur 1998 

16 

Pyrat XO 

9 

Pusser’s « Nelson’s Blood » Navy Rum 15 

15 

Angostura 1919 

10 

Angostura 1824 

15 

Bundaberg Reserve 

9 

Malibu 

7.5 

Ron Zacapa Centenario 23  

13.5 

Ron Zacapa Centenario XO 

26 

 
 
 

 
 



 

 

Tequila 
 

Distilled from the Blue Agave plant in the highlands of Mexico, Tequila is the drink of choice for 
Dons and Banditos alike. While often maligned as a cheap shooter, Tequila is making a well-

deserved resurgence among spirits connoisseurs. 
 

Don Julio Blanco  10 

Don Julio 1942  21 

Tequila Reserva 1800 9.5 

Patron Silver   11.5 

Patron Reposado  13 

Patron Añejo   12 

 

 

International Favourites 

Cachaca, distilled from sugar cane juice, is the national spirit of Brazil and mixed with fresh limes 
makes the national drink – the Caipirinha. Pisco and Grappa are both brandies (distilled from 

grape juice) and work fantastically in sours. 
 

Veritas Cachaca (Brazil)       8 

Don Santiago Pisco (Peru)        11 

CastelGiocondo Grappa (Italy)  12 

 



 

 

Fortified Wines 
 

Our fortified wines include the best Australian tawny ports, Portuguese Sherry and some fantastic 
French creations including Pinneau, fortified with Cognac, Floc de Gascogne, fortified with 

Armagnac, and Pommeau, a hard cider fortified with Calvados.  
 
 
 
 
 
 

Mr Pickwicks Tawny Port 

14 

Galway Pipe Fine Old Tawny 

10  

Fonesca Porto 2001 

15 

Penfold’s Grandfather Tawny Port 

18 

Morris Liqueur Muscat 

7.5 

Morris Liqueur Tokay 

7.5 

Lustau Dry Amontillado Sherry 

6.5 

Lustau Manzanilla Sherry 

7 

Pineau des Charentes 

8 

Pommeau de Normandie 

10 

Floc de Gascogne 

12 

Rivesaltes 1956 

27.5 

 
 
 
 

 
 



 

 

 
Cognac 

 
The finest of French Brandy and the height of decadence, Cognac is distilled from Champagne 

grapes and is best enjoyed straight, warmed by the palm of your hand. 
 

Remy Martin XO    25 

Chateau Du Plessis XO   24 

Planat Vieux de Petit Champagne  9.5 

Normandie Mercier Petite Champagne  20 

Jean Dubiny Vieux    30 

Hennessey VSOP     12 

Hennessy XO    25 

Richard Hennessy     140 

 
Armagnac 

 
Cognac’s more rustic cousin, Armagnac, enjoys the benefit of vintage bottling and more variation 
between bottles – the region is comprised of many smaller producers unlike the large, dominant 

houses of Cognac. 
 

Castarede 1970  30 

Comte de Lamaëstre  1979 12.5 

Delord 1961   30 



 

 

 
Absinthe 

 
Take the time to enjoy your surroundings as your dose of the absinthe is prepared. Transport 

yourself to a bygone era of philosophers and poets while the sugar slowly dissolves and the louche 
begins to form. Look into the swirling mist in your glass, sip slowly, and let the Green Fairy play 

a while with your soul. 
 

Lemercier 45%  

14 

 

Lemercier 72% 

17 

 

Kubler 53% 

17.5 

 

Pernod Absinthe 68% 

10 

 

La Ptite Douce 53%  

21 

Verte de Fougerolles 72% 

24 

 

Blanche de Fougerolles 76% 

24.5 

 

Duplais Verte 72% 

15 

 

Duplais Blanche 72% 

18.5 

 

Nouvelle Orleans 68% 

36

 


