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Cocktails
Cocktails
Apple and Elderflower Bellini

13.0

Salted Caramel Espresso Martini

17.0

St Germain, fresh apple and local sparkling. Elderflower
and bubbles. Simple and stunning.
We like to keep ours simple but different!
The delicious blend of espresso & salted caramel makes
this trendy drink even better.

Deep South Sour

Kentucky’s finest whiskey twisted with fresh rosemary
and maple syrup make this bourbon sour smoother
than the South itself.

16.0

Shoe Colada

17.0

Even those who like getting caught in the rain, will enjoy
planning their escape of winter with our own version of
everyone’s favourite. The usual suspects with a hint of
pandan and lemongrass will bring back those memories
of warm summer nights in Bali.

Lady Montenegro

Amaro and apricot brandy crusta spiked with Mandoon
Late Harvest bring a fruity twist with each sip of this
cinnamon girl.

Clover Club

16.0

Philadelphia’s finest legal, literary, business, and financial
lights wined and dined and wined again at the Clover Club.
Wandering Distillery gin and fresh raspberries star in this
Jazz era classic sour.

17.0

Gimme S’more

Peanut Butter infused bourbon, dark chocolate, and maple
syrup. This drink leans on all the classic S’more flavours to
create a dark and delicious campfire delight.

17.0

Choc Mint Mojito
17.0
Like a grasshopper making short work of the herb garden,
these disappear at an alarming rate. Lime, sugar, and mint are
squashed together with Bacardi Rum, Mozart White Chocolate
and crème de menthe in an afternoon or after-eight delight.
Sloe Down Charlie
17.0
Ramos can Vamos! Sloe gin has been driving this classic fizz
since the late 40’s and after colliding with the world’s greatest
silent movie star, she’s not taking her foot off the peddle.
Apricot brandy, fresh lime and soda come along for the ride.
Blueberry and Ginger Shrub
17.0
Blueberries, ginger and apple cider vinegar combine with
Wandering Distillery Gin, lemon, honey and fresh mint to
create a drink packed full of flavour, antioxidants and all those
home remedies that’s sure to keep you well this winter.
Dark and Stormy
17.0
Kraken and Angostura Bitters float precariously on a sea of
ginger beer spiked with fresh lime and ginger syrup.
Bubblegum Sour
18.0
For the child within, vodka and fresh lemon are gate crashed
by bubblegum syrup at a party we all want an invite to.

Mocktails
Pandan and Lemongrass Soda

$8

No Gin Fizz

$8

Lemongrass and pandan syrup with soda and fresh lime.
Fresh Raspberries, sugar and lemon fizzed with soda.

Elderflower and Lychee Breeze

Elderflower, lychee and lime mixed with fresh apple and
lemonade.

$8

Automobile

$8

Citrus Cooler

$8

Fanta Pantz

$8

For the drivers amongst us, dry ginger ale, lime
and fresh mint.
Fresh lemon and lime muddled together and topped with
lemonade.
Orange and lemon are topped with lemon squash.

“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

