
NEW BEER & COCKTAIL   

JAPANESE CRAFT BEER  
Ocean Kujukuri Pale Ale – Kankiku Brewery, Chiba, Japan 13.5 
Fruity and slightly floral aroma with notes of honey, hops and caramel. Medium 
sweet with a light acidity, fairly mild fruity and hoppy flavours and a balanced 
bitterness. 
 

NEW ORIGINAL COCKTAIL 
Toasty SOBA Buckwheat & Apple on the rocks                 16 
Towari  Buckwheat Shochu, Organic Apple ju ice, touch of g inger  
 

 

What is the SHOCHU? 
Shochu is very popular in Japan, more popular than Sake now. 
So, we would l ike to explain what SHOCHU 焼酎 is. 

Shochu is a Japanese tradit ional hard l iquor, disti l led spirits 
made from grains and vegetables. The most common base 
ingredients are sweet potato, barley, r ice, buckwheat and sugar 
cane. We have Rice one, Sweet potato one and Buckwheat one. 

Shochu is disti l led l iquor, similar to brandy and vodka. However 
Sake is categorized as fermented l iquor putting it in the same 
category as wine. 

Grapes are both fermented to make wine and disti l led to make 
brandy. In Japan, rice can be fermented to make Sake, or 
disti l led to make rice Shochu. Before Sake became famous in 
west, i t  sometimes used to be referred to as "rice wine" in 
acknowledgement of the resemblances between wine making 
and Sake making. 

Wine, as a fermented beverage, has a lower alcohol content 
than disti l led l iquors. Similarly, Sake, as a fermented beverage, 
has a lower average alcohol content (13% to 16%) than does 
Shochu. As a disti l led beverage, Shochu has an average alcohol 
content of 25% to 37%. Because of i ts higher alcohol content, 
Shochu can be enjoyed in variety of ways same as whisky, l ike 
with soda water, ginger ale, or lemonade, in a cocktail, on the 
rock, or even with hot water in Winter. If you are interested in 
Shochu, we recommend you to try our cocktails, you can taste 
the Shochu and easy and enjoyable to drink.  

 



 

BEER ON TAP 

Asahi Super Dry on tap 330ml                         9.5 

 

AUSTRALIAN BEER  

XXXX Gold                                                     6.0 

Cascade premium light                                    6.0 

Crown Lager                                                   7.0 

 

 JAPANESE  BEER  

Kirin Ichiban Shibori from Japan                           9.0                                                         
" Ichiban Shibor i" ,  which l i tera l ly  t ranslates as " f i rs t  pressing".  This 
d ist inct ive beer is  fermented using only the very f i rs t  wort ,  which 
contains less bi t ter- tast ing tannins. I ts  very mi ld,  pure and smooth 
taste.   

JAPANESE CRAFT BEER 

Orion Premium Beer – Okinawa, Japan                  8.5                                                                                     
Orion is a beaut i fu l ly  presented lager that d isplays a l ightness and 
cr ispness that caresses the pal let .  I t  is  less fru i ty in sty le with an 
emphasis on smoothness. 

Karuizawa Beer – Nagano, Japan                                  
Careful ly  selected high qual i ty  malt ,  hops, water and evenly 
balanced taste.  Easy to dr ink.                                                      
Clear – Refreshing, sharp and clean                  13.5              
Dark – Soft, r ich and aromatic                           13.5 

 

CIDER  

Napoleone Apple Cider – Yarra Valley, VIC                          8.5          
Bright aromas of crisp apple with subtle vanilla and cinnamon oak character, 
this cider is still wonderfully refreshing with a clean, dry finish 

 

 

 



 

SAKE 

        白鶴	 淡麗純米 − 兵庫                                                                                      
Hakutsuru Tanrei Junmai from Hyogo, Cold / Warm sake  180ml   11                                                                                                              	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	       
"Tanrei Junmai " is the latest Junmai-shu of Hakutsuru. Using the finest rice and	 
pure natural spring water from Mount Rokko, it is fermented with Hakutsuru's 
unique technique, "Keikai-tsukuri". It is characterized by its smooth and semi-dry 
taste. 

	 	 白鹿  生貯蔵  純米 – 兵庫	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 
Hakushika Nama chozou from Hyogo  180ml     11	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 
Made by a brief aging period and pasteurization right before bottling . Fresh and 
light Namachozou is characterized by refreshingly cool aroma and mild taste. 

一本義   伝心  雪  純米吟醸 – 福井 
Ippongi  Denshin Yuki Junmai-Ginjo from Fukui  180ml  16.95,   720ml  67.8   
This Sake has a subtle nose, lightly floral, clean and light taste, with tantalizing 
hints of fruit and steamed rice. Very smooth with a lengthy finish. 

 
   獺祭	 純米大吟醸	 磨き 5 割 – 山口       	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 
Dassai Junmai-Daiginjo 50 from Yamaguchi                               
                                       150ml wine glass 17.5,   300ml  36.9,    720ml  79.5 
Rice milled to an astounding 50% of it’s original size. 
On the palate, the apple flavour continues to inject acidity, but it is tempered with 
strawberries and cream, and sweet peaches. Smooth and delicious. Barely-there 
dryness in the finish.	  

 
    獺祭	 純米大吟醸	 磨き 3 割 9分 – 山口       	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	                                                           
Dassai Junmai-Daiginjo 39 from Yamaguchi    300ml  49.5,   720ml  109.5                                                                              
Rice milled to an astounding 39% of it’s original size.The nose is fruity with koji 
rice, apple, honeydew, and strawberry aromas. A very plush sake that is loaded 
with fruit basket flavors and has a very wine-like acidity presence with a long finish. 
Chewy, round, and soft, but bright – go figure! Hints of pear, apple, blueberry and 
honeydew on a fleshy fluid that is lively and velvety.     
 
    獺祭	 純米大吟醸	 磨き 2割 3分 – 山口       	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	                                                             
Dassai Junmai-Daiginjo 23 from Yamaguchi               300ml  79.5                                                                                                     
Rice milled to an astounding 23% of it’s original size. With a nose of grapes, 
flowers, strawberries and mineral water the flavor is as luscious as the aroma. 
Dassai is a clean and plump Daiginjo with chapters of flavors wrapped in a deep 
and layered structure. Look for hints of brown sugar, fleshy plums and minerals. 

 
 
吟香梅   Ginkoubai Plum Sake             90ml  9.5     750ml bottle   69.5 

Rich, smooth, well-balanced, yet sweet with a quick tart taste that smartly cleans 
your palate for the next bite of food. This plum sake is not like average plum wines 
which often have a heavy taste. This plum sake is light as a feather. 

 
 
般若唐  Hannyatou Plum Sake with chili     45ml  9.5   150ml bottle  25 

Take a sip, and following the initial full-bodied sweetness enjoy the bold spicy 
flavor afterward, then spreads through your mouth. 
Guaranteed before now you’ve never experienced a flavor quite like this. 
 
 



 
JAPANESE WHISKY 

サントリーウイスキー角瓶	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 
Suntory Whisky KAKUBIN                                                                       12.0 
	 

サントリーシングルモルトウイスキー白州	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 
Suntory single malt whisky HAKUSHU, Distillery in Yamanashi              16.0 
 
サントリーウイスキー響                                                                          
Suntory Whisky HIBIKI - Japanese Harmony                                           18.0                                            
SWSC(San Francisco World Spirits Competition) 2016 
Best Other Whisky Double Gold  

 
ニッカピュアモルトウイスキー竹鶴１２年 
Nikka pure malt whisky Taketsuru 12 years                                             22.0 
ISC (International spitits challenge 2007) Silver medal 

 

JAPANESE SHOCHU 
	 

黒霧島	 芋焼酎 – 宮崎	 	 	 	 	 	 	                                                                                                   
Kuro Kirishima - Sweet potato distilled spirits from Miyazaki                10.0 
 
しろ	 本格米焼酎	 – 熊本	 
Shiro – Rice distilled spirits from Kumamoto                                           10.0 
 
十割	 そば焼酎 – 宮崎 
Towari – Buckwheat  distilled spirits from Miyazaki                                 10.0 
 

 
 

SPIRITS 
 

Jonnie walker, Jim Beam                                                            9.0 

Tanqueray, Absolute, Bacardi, Bundaberg, Jose Cuervo           9.0 

Jack Daniel, Jameson Irish                                                       10.0 

Makers mark                                                                             10.0 

Glenfiddich 12 years, Chateau du Breuil fine calvados            12.0 

Hennessy VSOP 	 	                                                                14.0 

I.W Harper 12 years                                                                  16.0 

 
LIQUEUR 

 
Cointreau, Frangelico, Midori, Malibu                                        9.0                                     
Kai lychee liqueur, Mozart, Kahlua, Amaretto                                                          
Baileys, Sambuca, Galliano, Grand Marnier, Pernod  
 
                                                    



 

COCKTAILS  

Yuzu Margarita                                              18 
Azulejos tequila, Cointreau, Yuzu juice                  

Lychee & Rose                                              18                     
Tanqueray gin, Kai lychee liqueur 

lemon juice, rose water                                           

Satsuma Beauty                                            16            
Kurokirishima shochu, Yuzu Juice, on the rocks 

Raspberry Caipiroska                                    16               
Muddled raspberries and lime, Absolute vodka       

Kamikaze                                                       16                  
Absolute vodka, Cointreau, lime juice                     

Green tea Mojito                                            16 
Muddled lime, mint and ground green tea                                         

Bacardi rum, soda water  

Ume-shu Martini                                             18 
Japanese plum wine, Tanqueray gin, dry vermouth          

Chocolate Coconut Martini                             17 
Mozart chocolate cream liqueur, Malibu,  

Chocolate syrup 

Espresso Martini                                             18                                                                                                            
Kahlua, Absolute vodka, fresh brewed espresso  

Samurai Rock                                                  16 
Hakutsuru Sake, lime juice, on the rocks   

 
 



 
WINE BY THE GLASS 

 
SPARKLING / WHITE 

 
Mountadam Pinot Chardonnay Sparkling- Eden Valley, SA            9.5     
 
 
Fork & Spoon Semillon Sauvignon Blanc – SA                          7.5 

 
 
Crabtree Hilltops Riesling – Clare Valley, SA                             8.5 
 
 
Black Cottage Sauvignon Blanc – Marlborough, NZ                  8.5    
  
 
Tar and Roses Pinot Grigio - Strathbogie, VIC                           8.5 
 
 
Wild Rock Pania Chardonnay – Hawkes Bay, NZ                      9.5 

 
 
 

RED 
 
Crabtree Rose  – Clare Valley, SA                                              8.5 
 
 
42 Degrees South Pinot Noir – Coal River Valley, TAS              9.5 
 
 
Penny's Hill Malpas Road Merlot - McLaren Vale, SA                 9.5 
 
 
Fork & Spoon Cabernet Merlot - SA                                            7.5        

 
 

    Brothers in Arms Side by Side                                                
Cabernet Sauvignon – Langhorne Creek, SA                                  9.5         
 
 
Cake Shiraz – McLaren Vale, SA                                                8.5  
 

 
 

 
 
 



 
SPARKLING 

 
Mountadam Pinot Chardonnay Sparkling - Eden Valley, SA      9.5    45.0   
Salmon pink, rich complex style, strawberry and green apples,                                     
crisp lingering finish. 
 
Quartz Reef Methode Traditionelle NV – Central Otago, NZ                      55.0 
Lemon meringue, green apple ad brioche with a beautiful fine bead 
Gold Medal – UK Sommeliers Awards; Top Gold – Air NZ Wine Awards 
 
Champagne Canard- Duchene Leone Brut NV – Reims, France     105.0 
Established in 1868 the Champagne is elegant and complex. Aroma of tropical fruit 
and spicy toasted bread. The palate is rich and full yet clean.  
Bronze Medal Decanter Wine Awards 

 
 

RIESLING 
 
Crabtree Hilltops Riesling – Clare Valley, SA                           8.5         39.5 
Lifted floral aromatics, lime sherbet, with juicy and refreshing acidity, crisp and 
clean. 94 points James Halliday 
 
Printhie MCC Riesling – Orange, NSW                                                      45.0 
Excellentwine with Asian inspired dishes. The nose is brightly  
aromatic with a little residual sugar to finish. 95 points James Halliday 

 
 

SEMILLON SAUVIGNON BLANC 
 
Fork & Spoon Sauvignon Blanc Semillon, SA                   7.5        32.5 
Bright and lively, pale gold colour with green hues with long fresh flavours of cut 
grass and honeydew, balanced with lively lemon rind and sherbet palate texture 
 
Edwards Semillon Sauvignon Blanc – Margaret River, WA                      39.5 
Lifted floral notes of citrus blossom, musk and rose hip dominate the nose with 
hints of lime, citrus rind and gooseberry. Palate is hints of green apple, fresh 
grapefruit and cut grass characters.  
 

 
SAUVIGNON BLANC  

 
ALTA Sauvignon Blanc - Adelaide Hills, SA                                                   39.5 
The wine is complex with a powerful array of tropical intensity with pear, pineapple 
and passionfruit. Great texture and good acid freshness, must try wine. 
 
Black Cottage Sauvignon Blanc – Marlborough, NZ                        8.5    39.5 
Peach, citrus and tropical fruit flavors on the nose and palate is intense and juicy.  
Blue-Gold Sydney International Wine Show; Silver Medal International Wine Competition UK  
 

 
 

 



 
PINOT GRIGIO & PINOT GRIS 

Tar and Roses Pinot Grigio - Strathbogie, VIC                         8.5       39.5 
There’s pear on the nose, wonderful texture, light top notes yet good subtle flavors. 
93/100 Tony Keys 
 
Catalina Sounds Pinot Gris – Marlborough, NZ                                 49.0 
Rich and aromatic, spiced pears and stone fruit. The palate is layered with luscious 
complexity. 
 

CHARDONNAY 
Wild Rock Pania Chardonnay – Hawkes Bay, NZ             9.5       45.0 
Stone fruit, pear and apple, creamy on the palate rich and lingering. 
Blue-Gold Sydney International Wine Show 
 
Fire Gully Chardonnay – Margaret River, WA                                           55.0 
You’ll find complexity, texture and enormous fruit flavour in this modern 
Chardonnay. Pear and peach aromas on the nose before an elegant fruit profile 
and nicely cleansing acids.  

 
Brygon Reserve gold Label Chardonnay 2011                            65.0 
– Margaret River, WA      
Characters of white peach and nectarine and melon. The palate is silky smooth, 
finely structured while finishing crisp and clean. 

 
TarraWarra Reserve Chardonnay 2008 – Yarra Valley, VIC       98.0 
The aroma is of figs, grapefruit and melons with spicy oak notes. The palate has a 
creamy yet tight texture, is vibrant and persistent.  
 
Mountadam Marble Hill Chardonnay 2008 – Eden Valley, SA          110.0 
Premium wine only 100 dozen produced from a 5 star producer. 

 
Cullen Kevin John Chardonnay 2014 – Margaret River, WA       149.0      
(Organic & Biodynamic)          
Dried pear, honeysuckle, spicy vanilla oak, ginger biscuits. Medium to full bodied, 
flavoursome, creamy and glossy, spicy oak showing as a young wine, smooth 
glycerol texture with dry flinty acidity and a long dried banana and pear aftertaste. 
Citrus too. 
95 Points Gary Walsh The Wine Front 

 
OTHER WHITE 

Hugel Pinot Blanc 2014 – Alsace, France                                     49.0 
Quite expressive for a Pinot Blanc, agreeably aromatic and floral, spring flowers, 
primrose, snowdrop, white peach, almond blossom, fresh moss, green walnut, 
slightly buttery with nice balance, fresh, crisp and harmonious. Dry and refreshing 
on the palate, soft, almost fleshy, with good mouth feel and a long finish. 
 
Domaine William Fevre Chablis 2013 – Chablis, France            69.5 
Very fresh bouquet with notes of citrus and whitefleshed fruit. Fresh and supple, 
the wine is marked by mineral notes that are typical of the appellation.  
 
Montevecchio Moscato – Heathcote, VIC                                   48.0 
Bright sherbert, elderflower refreshing with a hint of lush sweetness. 
 



 
ROSE 

Crabtree Rose  – Clare Valley, SA                                             8.5        39.5 
Soft and round, a mouth-full of strawberries and cream, with a refreshing acid 
balance. 

 
PINOT NOIR 

 
42 Degrees South Pinot Noir – Coal River Valley, TAS              9.5      45.0 
Rich and velvety and slightly spicy and well balanced. 
Trophy Best Pinot International Cool Climate Wine Show 
 
Nanny Goat Pinot Noir – Central Otago, NZ                                                       58.0 
Floral, intensely varietal Grapes grown at Gibbston. Fresh, vibrant cherry and plum 
flavors, gently seasoned with oak, and supple tannins. 
Awards: Gold Medal NZ International Wine Show 

 
Quartz Reef Pinot Noir 2013 – Central Otago, NZ                                  85.0 
Spicy red berry fruit, silky tannins fine elegant structure. 
94 points Mike Bennie 

 
Craggy Range Te Muna Pinot Noir 2013 – Martinborough, NZ  95.0 

     Note of spices, Christmas cake and raspberrys with balanced grippy  
tannins.Trophy and Gold International Wine Challenge 

   
MERLOT 

 
Penny's Hill Malpas Road Merlot - McLaren Vale, SA             9.5       45.0  
Rich dark fruit, walnut aromas and a touch of bay leaf, while the palate is 
concentrated and richly textured.                                                                                          
92 James Halliday; Double Gold 5 Nations Wine Challenge 

 
 

CABERNET SAUVIGNON 
 
Fork & Spoon Cabernet Merlot, SA                                     7.5      32.5    
Rich and generous with soft, velvety texture and supple tannins. 
 
Brothers in Arms Side by Side  
Cabernet Sauvignon – Langhorne Creek, SA                             9.5      45.0 
Aromas of blackcurrants, touch of mocha, lifted mint, and spice lead to generous, 
mouth-filling palate. Bronze Medals International Wine Challenge – London & 
London Decanter Wine Awards 
 
Cullen Red – Margaret River, WA (Organic & Biodynamic)                   55.0 
Cabernet blend of Malbec, Merlot, Petit Verdot. Medium bodied, savoury and elegant. 
91 points Tyson Stelzer 
 
Penley Reserve Cabernet Sauvignon 2010 – Coonawarra, SA        95.0 
Striking rich black current ripe silky with fine lean tannins 

 



 
SHIRAZ 

 
Cake Shiraz – McLaren Vale, SA                                                         8.5        39.5 
A big ripe Shiraz with refined Mulberry fruit with beautifully balanced oak. 
 
Cape Barren GSM – McLaren Vale, SA                                              45.0 
Great food wine, raspberry and cedar fragrance. Confectionary,  
sweet spicy juicy & smooth. 
Awards: 5 Star and 94 points James Halliday 
 
Thorn-Clarke Shotfire Shiraz – Barossa Valley, SA                                     49.5 
Blackberry fruit, sweet spice, dark chocolate, the palate is rich and flavoursome. 
Awards: 2 Blue-Golds, 12 Gold, 9 Silver, 10 Bronze Medals 
 
Cake Young Wine Makers Series Shiraz 2011 (Organic)  
- Hunter Valley, NSW                                                                                      55.0 
Pungent aromas of walnuts, figs, stewed plums with honey and spicy. 
Juicy and big 

 
Thorn – Clarke William Randel Shiraz 2010  
– Eden and Barossa valley, SA                                                                    120.0 
Rich powerfull Shiraz from one Australia’s best producers 
97 points James Halliday; Blue-Gold Sydney International Wine Show; 
Trophy – Best Australian Shiraz – Internatinal Wine Challenge 
Trophy – Best Barossa Shiraz – International Wine Challenge 

 
 

OTHER RED 
 
Tar and Roses Tempranillo – Heathcote, Victoria                                         39.0 
Licorice, tar, earth and leather, with Turkish delight, the palate is smooth and rich 
suiting most spicy dishes. 94/100 Campbell Mattison - Big Red Wine Book 
 

 
Bodegas Patrocinio Zinio Crianza Tempranillo 2012 – Rioja, Spain 55.0                                                                                                 
Raspberries, spice, fennel and cedar. Full rich sweet and savory.  

 
 

Yangarra Mourvedre 2013 – Mclaren Vale, SA                             58.0 
     Figgy, earthy, plummy, rich and ripe with dense tannins and grip. 

94points Tim White AFR 
 
Tar and Roses Miro 2007– Priorat, Spain                                               95.0 
A bold rich wine with 12 month French oak providing smooth vanilla notes. 

 
Louis Claude Desvignes Morgon Cote du Py Javerniers 2013  
Burgundy, France                                                                        75.0 
Off 60 year old vines, rose petals, cardamom and cloves silky tannins and texture. 

  
Dourthe Chateau la Garde Rouge 2010– Bordeaux, France    125.0 
Mocha, black fruits, vanilla complex with fine grained tannins a beautiful Cabernet 
blend 

 



JAPANESE WINE 

GRACE WINE                                    
Established in 1923, Ayana Misawa is fourth generation in the 
family winery that now produces half the total volume of Japanese 
wine. Located in the Yamanashi Prefecture, 100 km west of Tokyo 
and north of Mount Fuji, the winery has 35 employees and spreads 
over 13 hectares of vineyards. 

The main-winery is still in Katsunuma and produces primarily Koshu. 
Since 1990 the family has been concentrating its efforts on 
improvements in grape production. The winery’s goal is a wine 
reflecting a unique combination of soil, sunlight, and altitude. It has 
been a pioneer in replacing conventional Japanese viniculture with 
vertical shoot positioning to produce a more richly flavoured grape. 
The goal is wines that are eco-friendly, with a natural, gallant and 
quietly elegant taste.  

Gris de Koshu 2014 - Yamanashi                                     79.0                   
Grape Variety: Koshu                                                                                
Clear and bright lemon yellow colour and hints of green. On the nose, green 
apple and fresh notes of lime, followed by crispy scents of acacia flower and 
lemongrass, accented with white pepper and clove spiciness. The overall tone is 
refreshing, as is a wine in its youth, full of fruitiness. The wine is dry with a 
subtle impression of tender sweetness from the fruit. 

Grace Rose 2013 - Misawa Estate Vineyard in Akeno-cho, 
Yamanashi                                                                         79.0                          
Grape Variety: Merlot, Cabernet Sauvignon, Cabernet Franc, 
Petit Verdot                                                                                     
Attractive ripe wild strawberry aromas on the nose as well as floral notes of wild 
roses. At the centre were strawberry stuffed rice cake and hints of pink 
macaroon and coriander spice. On swirling, freshly cut grass, pink grapefruit as 
well as minerals. On the palate, acidity lingers from attack to finish. On the mid-
palate, fruit flavors led the way . A melted acidity was particularly obvious on the 
front palate, followed by rich and deep favors of wild strawberries and raw 
raspberries. At the back was the richness and fullness reminiscent of a 
beautifully extracted, balanced and serious rose. 

Grace Kayagatake Rouge 2014 - Kayagatake area in      
Yamanashi                                                                          87.5          
Grape Variety: Muscat Bailey A, Cabernet Sauvignon, Merlot, 
Kai Noir                                                                                        
Obvious Bailey-A characters of fresh red cherry, sour red berry sauce, sour 
plum, Japanese apricot jam, pink candies and rich lemon tea. In addition, there 
were spicy characters of green pepper, and Japanese mustard, and oak flavors 
reminiscent of “ama-natto”. The attack was refreshing with plenty of acidity. The 
acid was well integrated with the red fruit at the front of the mouth. Mid palate 
showed a balance of delicious acidity integrated with tannin, transiting to richly 
flavored body, imparting a sense of stability and peace. Well-delineated acid 
structure, elegant red berry on the mid palate, Umami at the back, all well-
wrapped and integrated, displaying an overall gentle style. 

 



 
DESSERT & FORTIFIED  

 
Frogmore Iced Riesling 2013                                                                          
– Coal River Valley, TAS                                               45ml  7.5,   375ml  57.0 
Luscious sweet stonefruit with lingering long finish.  Perfect for the end of a meal. 
94 Points James Halliday; Silver Medal – Tasmanian Wine Show 
 
  
All Saints Muscat - Rutherglen, VIC                          45ml  6.5,   375ml  48.0 
Butterscotch, raisin and treacle fill the mouth with this extremely food friendly 
Muscat. Intensely aromatic bouquet of rose petals and candied peel.  
 
All Saints Tokay - Rutherglen, VIC                            45ml  6.5,   375ml  48.0 
Bright golden brown; is indeed classic tokay, with tea leaf, Christmas cake and 
toffee flavours, then a long, dry finish. 
 
Cullen	  Late Harvest Semillon 2013                                                               
– Margaret River, WA                                                   45ml   9.0,   375ml   69.0                                                                                                                                                                                                                                
Very Complex already with white flower, orange marmalade, fig and nectarine on 
the nose, has a textured and concentrated palate with great length and persistence. 
Flavours of oranges, lemons, papaya, honey and bees wax.  
 

 

SOFT DRINKS 

Mt Warning Spring Water   1Ltr                     8.0                                 
Sparkling / Still  

Organic Orange Juice                                    4.5                                        
Organic Apple juice                                                                    
Coka Cola, Diet Coke                                                                                                                                                         
Lemonade, Ginger Ale                                                                                              
Lemon & Lime Bitter  

COFFEE/TEA 

Flat White, Latte                                             4.0  
Cappuccino                                                                        
Espresso, Macchiato                                                                                     
Long Black  
                                                 

Green tea                                                       4.5                                                       
English breakfast tea                                                               
Chamomile tea	  
Matcha latte                                                                             

               


