- BEER FROM THE TAPS -

Pints or Schooners
Icy cold beers poured fresh from the taps

Stella Artois
Birra Moretti
Rotating Tap See your server for today’s offering

- BEER - BOTTLE & CAN .

Birra Menabrea | 13
Lager, Italy 4.8%

Peroni Red | 9
Lager, Italy, 4.7%

Great Northern Original | 9
Lager, Yatala, 4.2%

Corona | 10
Lager, Mexico, 4.5%

Heads of Noosa Japanese Black Lager | 13
Japanese Black Lager, Noosa, 5%

Slipstream Pale Ale | 10
Pale Ale, Brisbane, 4.2%

Green Beacon 3 Bolt | 13
Pale Ale, Brisbane, 4.5%

Young Henrys NewTowner | 10
Pale Ale, Sydney, 4.8%

Revel Pacific Haze | 13
Hazy pale ale, Bulimba, 4.2%

Balter IPA | 13
IPA, Gold Coast, 6.8%

Young Henrys IPA | 12
I.P.A Sydney, 6.1%

Peroni Nastro Azzurro | 9
Lager, Italy 3.5%

Great Northern Super Crisp | 8
Lager, Yatala, 3.5%

Asahi Dry Zero | 7
Non-alcoholic Lager, Japan, 0.00%

« LOVELY LIQUEURS -

Limoncello | 10

Frangelico |10

Baileys | 10

Cointreau | 10

Kahula |10

Grand Marnier |10
Chambord |10

Galiano White Sambuca |10

- CIDERS & HARD SODAS -

Young Henrys Cloudy Apple Cider | 10
Pressman's Cider | 9

Rekorderlig Strawberry & Lime | 13
Brookvale Union Ginger Beer | 14

« HOUSE POURS -
Jim Beam Bourbon | 9
Bundaberg Rum | 9
Johnnie Walker Red Scotch Whisky | 9
Stolichnaya Vodka | 9
Jose Cuervo Tequila | 10
Bombay Saphire Gin | 10
Bacardi BlancaRum | 9
Malibu Coconut Rum | 8
Canadian Club Candian Whisky | 9

« TOP SHELF POURS -
Ardbeg Scotch Whisky | 18

Johnnie Walker Black Scotch Whisky | 12
Jameson Irish Whiskey | 11

Makers Mark Bourbon | 11

Wild Turkey Bourbon | 10

Jack Daniels Tennesee Whiskey | 10

Grey Goose Vodka | 13

1800 Anejo Tequila | 15

Four Pillars Gin | 12

« SOFT DRINKS .
Coke, Coke No Sugar, Solo, Sunkist,

Lemonade, Raspberry Lemonade,
Soda, Tonic, Ginger Ale

Lemon Lime Bitters | 6
Bundaberg Ginger Beer | 6
Bundaberg Blood Orange | 6

Orange, Pineapple, Apple, Cranberry | 5

CAPI MINERAL WATER 8

Still or Sparkling. Fresh from the
mineral springs of Black Mountain, Victoria
Tap Water F.O.C.



- WINE -

- BUBBLES -

Terre Forti Novebolle Sparkling NV Friuli, Italy

A gorgeous sparkling from Northern Italy, made from the Glera / Prosecco grapes. With a delicate floral &
exotic fruit aroma & a crisp dry finish. A perfect aperitif or match with light seafood dishes.

See Saw Organic Prosecco Orange, NSW

Bright lemon sherbet with crisp green apple & delicate floral aroma, Honeydew melon & citrus, with a dry
finish. A great aperitif or with most entrées, grilled meat, chicken & seafood, or a creamy Alfredo pasta.

« WHITE WINE -

Terre Forti Pinot Grigio Veneto, Italy
Distinctive perfume of white peach, pear and grapefruit. Great match with antipasti, salads, white meat, or
vegetable pizzas & creamy pasta sauces.

Better Half Sauvignon Blanc Marlborough, NZ
The classic style of Sauvignon Blanc that put Marlborough on the wine map. Citrus, tropical fruit &
herbaceous aroma, with dry & long finish. Enjoy it with seafood, salads, cheese or spicy foods.

Masso Antico Fiano Puglia, Italy
This fantastic southern Italian wine is the perfect match for almost all Mediterranean food, from pizza to
seafood, white meats and pasta. If you like Pinot Gris you are going love Fiano!

Monte Tondo Soave Soave, Italy
Brother & sister team, Luca and Marta Magnabosco, carry on their family’s passion for the land & its wines.

Using 1009% Garganega grapes, it offers beautiful balance of citrus, pear & green apple. Great mineral & acid

finish. A pleasure to drink paired with chicken, seafood or vegetable dishes, like our Euro pizza

Trentham Estate Chardonnay Trentham Cliffs, NSW

Lightly oaked with hazelnut & nectarine flavours, & a touch of citrus. Exquisite when paired with seafood,
chicken pizza or pasta, & flavourful, peppery & creamy dishes, like our Gamberi pizza.

- ROSE -
The Family Sangiovese Rosé Murray Darling, NSW
Italians call Rosé ‘Rosato’. Made by an Italian / Irish family from the Italian grape Sangiovese. Delicious,
bright berry flavours with soft, crunchy acidity. Delightful with chilli dishes, seafood, salad & just about any
pizza, great with lunch or a warm summer evening.

Réverie Rosé Loire Valley, France
This well balanced, 100% Grenache wine is beauty in a glass. Paying homage to the South of France,
showing a translucent salmon pink colour followed by elegant red fruit with aromas of raspberry on the
nose. It pairs nicely with seafood, salads or our Gorgonzola & Pear pizza.

. - RED WINE -
Terre Forti Nero d’Avola Sicily, Italy
Pronounced Nero Davola, meaning ‘black of Avola’, a town in Sicily, which is where this wine comes from.
Inky red in colour, medium-bodied, with ripe redcurrant, blackberries & spice. Soft tannin on the finish.
Even people who don't like red love it! Match it with pizza, tomato pasta sauces, pizzas feauting red meat.

Holm Oak Protege Pinot Noir Tamar Valley, Tasmania

Fresh and fruity, it is bursting with cherry and strawberry fruits with a silky palate and crip acidity which
cuts through the richer flavours in our pizzas or pasta.

Poliziano - Chianti Tuscany, Italy

A fresh, fruity wine with wonderful suppleness. Aromas of red cherries, raspberries, & wildflowers, along
with hints of spice, with bright acidity & soft tannins, leading to a clean, fruity finish. Ideal to accompany
antipasto, pasta dishes & pizza.

Trentham Estate Shiraz Trentham Cliffs, NSW

Classic Aussie shiraz, this one is rich and easy drinking, light on the tannins but with a big enough
finish to match it with any pizza, pasta or meat dish.

Willows Shiraz Barosa, Valley SA
Since the 1800's, seven generations of the Scholz family have been making this wine. It's a serious old vine
red, for Shiraz lovers. Powerful but graceful, showing fine balance. Spicy, dark berry aromas & hints of
sweet cedar spice. Full bodied, packed with plum, blueberry, cloves & cinnamon, finishing long with silky
tannins.

Piazzo Langhe DOC Aiman Nebbiolo Piedmont, Italy
One of the favourite wine regions for lovers of premium Italian reds. Rich and complex aroma with
raspberry, wild strawberry, joined by spicy hints of cloves, liquorice & pepper .The texture is round & full-
bodied, with delicate dry tannins. Pairs well with beef dishes such as our ragu or meat supreme pizza &
will handle any of the richer, bolder flavours.
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« COCKTAILS -
« THE CLASSICS -

Aperol Spritz | 17

Aperol, prosecco, orange

Negroni |17

Campari, gin, sweet vermouth

Cosmopolitan | 18
Vodka, Cointreau, lime, cranberry

Mojito | 18
Bacardi Blanca, mint, lime, sugar syrup, spritz

Old Fashioned | 17

Maker's Mark bourbon, bitters, sugar,

Long Island Iced Tea | 22

Gin, vodka, white rum, tequila & triple sec, cola, sours.

Margarita | 18
Tequila, triple sec, lime

Frozen Purple Haze | 20
Vodka, Malibu, parfait amour, lemon, lime

Frozen Strawberry Daiquiri | 21
Strawberry, vodka, bacardi, cranberry, lime
« MARTINI MAGIC .

Espresso Martini | 21
Espresso, vodka, kahlua

Cappuccino Martini | 22
Espresso, vodka, baileys, chocolate

Amalfi Limoncello Martini | 18
Limoncello, vodka, lemon

Lychee Martini | 21
Lychees, lychee liqueur, vodka, gin, lime, sours

- COFFEE & TEA

Hot Coffee
Espresso, Short Macchiato

Flat White, Cappuccino, Latte,
Long Macchiato, Long Black, Mocha
Chai Latte

Hot Tea
English Breakfast, Earl Grey, Chamomile, Green

Iced Drinks

Iced Long Black,

Iced Coffee, Iced Latte,

Iced Chocolate, Iced Mocha,
Iced Chai Frappe

Milk Options: Lactose Free, Almond, Soy, Oat
Vanilla, Caramel, Hazelnut
Extra Shot

Irish Coffee

Jameson’s Irish whiskey, with black coffee & cream

Affogato
Add Baileys, Frangelico, White Galiano, Kahlua

cup | mug
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