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Kir Royale	 13.0
Chambord liqueur and local sparkling. Black raspberry
and bubbles. Simple and classic.

Aperol Spritz	 12.0
Aperol, Prosecco & soda served with an orange slice.

Champagne & Strawberries	 16.0
A day at the races or a night on the town, keeping
it simple with vodka and fresh strawberries saddled
with local sparkling.

Pineapple Mojito	 17.0
Fresh pineapple and Licor 43 slide into the classic
Bacardi rum, mint and lime trio to freshen up our twist
on a classic.

Blueberry & Amaretto Mojito	 16.0
Disaronno Amaretto and fresh pressed blueberry are
the stars in this cheeky shoe mojito. 

Gin Some, Lose Some	 17.0
West Winds Sabre gin muddled with St Germain
Elderflower liqueur, fresh lime and mint, topped up
with dry ginger ale. Served long and refreshing. 

Elderflower & Lychee Cooler	 17.0
Ginger, lychee and elderflower bring the music to
the vodka and fresh apple party. Served tall and often.

Dark & Stormy	 17.0
Kraken and Angostura bitters floated on top of
ginger beer spiked with fresh lime and ginger syrup. 

Tai Mai Shu	 17.0
Best of luck after a couple of these tiki twists. Kraken rum, 
lime and fresh pineapple sweetened ever so slightly with 
pomegranate and almond syrup. 

Strawberry & Basil Smash	 17.0
Fresh strawberries and basil are quite literally smashed 
together with West Winds Sabre gin and fresh lime for
a savoury punch. #smashastrawb

Bubblegum Sour	 17.0
For the child within, vodka and fresh lemon
are gate crashed by bubblegum syrup at a party
we all want an invite to.

New York Sour	 18.0
Western Australian shiraz floated upon a Makers Mark 
bourbon sour. The tannins of the wine combine with
the sweet bourbon notes to create a complex yet
balanced drink. 

Passionfruit Caipirinha	 17.0
Passionfruit brings to life Brazil’s national drink.
Sagatiba Pura cachaça, fresh lime and sugar do all the
hard work in this country bumpkin.

South West Side	 16.0
West Winds Sabre gin slips lemon myrtle and wattleseed 
flavours into the coupette to join fresh mint and lime to throw 
a WA spin on a much-loved classic.

Salted Caramel Espresso 	 17.0
We like to keep ours simple but different! The delicious
blend of espresso & salted caramel makes this trendy
drink even better.
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Sockijto	 $8
It’s a simple combination of lime, mint, lemonade  
to leaving you feeling refreshed! 

Citrus Cooler	 $8
Fresh lemon & lime muddled together & topped with
lemonade for some fresh appeal 

Virgin Jo	 $8
It’s just like Mary, but we do things differently so Jo
contains a few surprises such as a stick of candied bacon! 

Race Horse	 $8
This is no winx! It’s a sweeter, slow & smooth drink to enjoy,
raspberry, elderflower & dry ginger ale 

Yagan Sunrise	 $8
Orange juice, raspberry & soda combine to make this
simple & effective 

City Siren	 $8
Apple juice, elderflower cordial combined with some  
mint & lime help make this one a noisy number! 
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“As a connecting point between the city and the northern and western suburbs the Horseshoe Bridge 
is by far the most favored gateway. From a geographical standpoint this is inevitable. Considerations of 
convenience and expedition are daily contributing to make it less capable of catering for the demands 
of traffic. Beaufort Street is unpopular because of the double tram-line, while Pier Street and Melbourne 
Road are out of the question on account of the railway level crossings. Horseshoe Bridge is further favored 
because of two exceptionally well made roads in William Street an Aberdeen Street, giving easy running 
to North Perth, West Perth and Leederville. With the completion of the double tram-line on the bridge the 
congestion danger, great as it is now, will be alarmingly intensified. The safety of the foot passengers could 
be served by throwing a light steel bridge across the railway lines, with drop stairs to the two platforms. 
The whole of this convenience could be constructed cheaply at the Midland Junction Workshops...”

                                                                                                                      The Sunday Times. Sunday, September 14, 1924


