( BY THE GLASS )

SPARKLING
NV Moét & Chandon ‘Brut Impérial’ Champagne Epernay, France 26
NV  Louis Roederer ‘Brut Premier’ Champagne Reims, France 30
2007 Houghton ‘Wisdom’ Vintage Sparkling Pemberton, WA 14
2003 House of Arras ‘Grand Vintage’ Sparkling Multi-Regional, TAS23
NV  Vallformosa ‘Brut MVSA’ Cava Penedes, Spain 9
APERITIF
NV  Gekkeikan Sake 90ml Kyoto, Japan 12
NV  Delgado Zuleta ‘La Goya’ 60ml Manzanilla Sherry

Sanlucar de Barrameda, Spain
NV  Romate ‘N.PU. 60ml Amontillado Sherry Jerez, Spain
NV  Romate ‘Iberia’ 60ml Cream Sherry Jerez, Spain 10
WHITE
2009 Donnhoff ‘Estate’ Riesling Nahe, Germany 15
2009 Crawford River Riesling Henty,VIC 17
2007 Pirie ‘Estate’ Gewlrztraminer Tamar Valley, TAS 12
2010 Coriole Chenin Blanc McLaren Vale, SA 9
2009 Terra D’Ouro Albarifio Rias Baixas, Spain Il
2010 Matua ‘Paretai’ Sauvignon Blanc Marlborough, NZ 17
2010 Shaw & Smith Sauvignon Blanc Adelaide Hills, SA 12
2010 Cape Mentelle Sauvignon Blanc, Semillon Margaret River, WA 14
2008 Shadowood Semillon, Sauvignon Blanc Adelaide Hills, SA 10
2005 Tyrrell’s ‘Belford” Semillon Hunter Valley, NSW 15
2010 Hollick ‘Bond Road’ Chardonnay Coonawarra, SA 12
2008 Xanadu ‘Reserve’ Chardonnay Margaret River, WA 25



( BY THE GLASS )
ROSE
2010 Yering Station ‘ED’ Pinot Noir Rosé YarraValley,VIC I

RED
2009 TarraWarra Estate Pinot Noir Yarra Valley,VIC 10
2009 Stonier Pinot Noir Mornington Peninsula,VIC 15

2009 Telmo Rodriguez ‘Dehesa Gago’ Tempranillo Toro,Spain 15

2008 Gemtree ‘Cadenzia’ Grenache, Tempranillo, Shiraz 12
McLaren Vale, SA

2008 Henschke ‘Henry’s Seven’ Shiraz, Grenache,Viognier 16
Barossa, SA

2008 Starvedog Lane Shiraz,Viognier Adelaide Hills, SA 14
2007 Tyrrell’s ‘Rufus Stone’ Shiraz McLaren Vale, SA I
2009 Cape Mentelle Shiraz Margaret River, WA 19

2005 Leeuwin Estate ‘Prelude’ Cabernet Sauvignon, Merlot 12
Margaret River, WA

2006 Stags’ Leap Cabernet Sauvignon NapaValley, USA 25

2006 Parker Coonawarra Estate ‘Terra Rossa’ Merlot 17
Coonawarra, SA

DESSERT

2009 Vasse Felix Cane-Cut Semillon Margaret River, WA Il
2008 Joseph ‘La Magia’ Botrytis Riesling, Traminer McLarenVale,SA 15
2009 Vietti ‘La Cascinetta’ Moscato d’Asti Piemonte, ltaly 18
NV  Sandalford ‘Sandalera’ Pedro Ximenez Swan Valley, WA 14



( MARTINI )

A classic cocktail, with a dash of Noilly Prat & your choice of Gin or
Vodka. Stirred with ice & strained into a chilled Martini glass

GIN

Bombay Sapphire England 22
Tanqueray England 18
Tanqueray No. 10 England 30
Plymouth England 18
Blackwood’s 2003 Vintage Scotland 26
Hendricks Scotland 28
VODKA

Ciroc France 28
Grey Goose France 30
42 Below Range Nz 20
Belvedere Range Poland 24
Pravda Poland 25
Wyborowa Poland 18
Wyborowa Exquisite Single Estate Poland 27
Zubrowka Poland 18
Stolichnaya Russia 18
Smirnoff Blue Australia 22
Smirnoff Black United Kingdom 19
Absolut Level Sweden 26

Absolut Range Sweden 20



( FLAVOURED MARTINI )
Peach & Lychee Martini 18

Absolut Peach Vodka, Paraiso Lychee Liqueur, lychee & cranberry juice

Espresso Martini 18
Smirnoff Vanilla, Kahlua, Butterscotch Schnapps & fresh espresso
Egyptian Martini 18
Belvedere Orange, Midori, Galliano Vanilla, pineapple & orange
French Martini 18

42 Below Passionfruit, Chambord, pineapple & sugar
Chocolate Martini 18
Smirnoff Vanilla, Frangelico, fresh cream & chocolate

Apple Martini 18

Smirnoff Black, Massenez Apple Liqueur, fresh apple, lemon & sugar

( CAIPIRINHA )

A Brazilian cocktail made with Velho Barreiro Cachaga, lime, 18
sugar & served over crushed ice

( CAIPIROSKA )
A twist to the traditional Brazilian drink Caipirinha, from 19
substituting Cachaga with your choice of Vodka.

Or try our fruit Caipiroska’s served over crushed ice:

Orange 20

Belvedere Orange, muddled orange, lime & sugar

Strawberry 20
Smirnoff Black, Massenez Strawberry Liqueur, muddled strawberries,
lime & sugar

Blackberry 20
Smirnoff Black, Chambord, muddled blackberries, lime & sugar

Kiwi Berry 20

Smirnoff Raspberry, muddled kiwi, raspberry purée, lime & sugar

( SAKERINHA)

Gekkeikan Sake, sugar & muddled lime over crushed ice 18



( MOJITO )

A Cuban traditional with fresh lime, mint, sugar & your choice of rum:

Mount Gay Barbados 21
Bacardi I5] Cuba 22
Bacardi Oro Cuba 19
Havana Club Anejo Blanco Cuba 19
Havana Club Anejo Especial Cuba 20
Havana Club 7 Anos Cuba 23
Appleton Estate V/X Jamaica 20
Appleton Estate 8yr Reserve Jamaica 22
Angostura 1919 Trinidad & Tobago 22
Angostura 1824 Trinidad & Tobago 32
Captain Morgan’s Spiced Puerto Rico 19
Ron Zacapa Sistema Solera 23 Guatemala 29
Ron Matusalem Gran Reserva Guatemala 27

( FLAVOURED MOJITO )

Fruit Mojito’s served over crushed ice.

Raspberry Mojito 20
Bacardi Oro, Chambord, lime, raspberry, mint & sugar

Lychee Mojito 20
Havana Blanco, Paraiso Lychee Liqueur, lime, lychees, mint & sugar
Passionfruit Mojito 20

Bacardi Oro, Passoa Passionfruit Liqueur, lime, passionfruit, mint & sugar



( VODKA COCKTAILS )
Mandolin 19

Belvedere Citrus, Paraiso Lychee Liqueur, Massenez Apple Liqueur,
mint, pineapple, sugar & cranberry juice

Slevin 18
Sage leaves shaken with Smirnoff Black, lemon juice, pineapple juice

& sugar

Grand Cosmopolitan 18
Belvedere Orange, Grand Marnier, lime, lemon & cranberry juice

( GIN COCKTAILS )

Bramble 18
Tanqueray Gin, Cointreau, Chambord, blackberries, lemon & sugar
Bin 62 18

Bombay Sapphire Gin,MassenezApple Liqueur,cranberry juice,lemon & sugar
Chocolate Negroni 18
Tanqueray Gin, Campari, Cinzano Rosso & Mozart Dark Chocolate
Green Lantern 18
Bombay Sapphire Gin, Midori & orange juice topped with sprite
Blueberry Haze 18

Bombay Sapphire Gin, Cointreau, blueberries, pineapple juice, lemon,
sugar & sage leaves

Cucumber Gimlet 18
Plymouth Gin, cucumber & lime

( RUM COCKTAILS )

Planter’s Punch 18
Havana Especial, fresh lime, dashes of grenadine & angostura bitters,
topped with pineapple juice & soda

Swimming Pool 18
Havana Blanco, Blue Curagao, coconut cream, & pineapple juice

( BOURBON COCKTAILS )

Perfect Manhattan 18
Woodford Reserve Bourbon, Cinzano Rosso & Angostura bitters
Dry Manhattan 18
Canadian Club, Noilly Prat & Angostura bitters

Godfather 20

Makers Mark Bourbon, Galliano Amaretto, lime, sugar & coke



( TEQUILA COCKTAILS )
Nautilus 18

Jose Cuervo Silver, cranberry juice, fresh lime & sugar

Passionfruit Margarita 18
Jose Cuervo Especial Gold, Cointreau, passionfruit, lime juice & sugar
Don’s Margarita 24

Don Julio Blanco, Cointreau & lime, served in a salt rimmed glass

Classic Margarita 18
Jose Cuervo Especial Gold, Cointreau & lime in a salt rimmed glass

( CHAMPAGNE COCKTAILS )

Bellini 18
Massenez Peach Liqueur, peach slices, topped with sparkling wine
Rossini 18

Massenez Strawberry Liqueur & strawberry purée topped with
sparkling wine

Classic Champagne Cocktail 19
Grand Marnier, Courvoisier VSOP, brown sugar cube & bitters,
topped with sparkling wine

( DESSERT COCKTAILS )

Mint Kiss 18
Créme de Menthe, Mozart White, White Créme de Cacao

& fresh cream in a chocolate lined glass

Frankie 18
Bailey’s Irish Cream, Frangelico, Kahlua & fresh cream,

dusted with hazelnuts

Strawberries & Cream 18
Smirnoff Vanilla, Massenez Strawberry Liqueur, strawberries &

fresh cream

Orange Italian 18
Smirnoff Vanilla, Kahlua, Cointreau, fresh espresso coffee

& fresh cream

Chocolate Martini 18
Smirnoff Vanilla, Frangelico, fresh cream & chocolate



( MOCKTAILS )

Cranberry Fizz
Cranberry juice & orange juice topped with soda

Mocktini
Passionfruit, lychee & cranberry juice

Mocktail

A mix of fresh juices, topped with berry purée

Voss Mojito
Sparkling Voss mineral water with muddled lime, mint & sugar

( JUICES )
Orange juice
Apple juice
Pineapple juice
Cranberry juice

Tomato juice

( SOFT DRINKS )

Coca Cola

Diet Coke

Sprite

Lift

Dry Ginger Ale

Tonic Water

Soda Water

Ginger beer

Lemon, lime & bitters

Ginger, lime & bitters

( WATER )

Voss Sparkling 800ml
Voss Still 800mlI
Voss Sparkling 375ml
Voss Still 375ml
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( SPIRITS )
VODKA

Ciroc France

Grey Goose France

42Below Original NZ
42Below Passionfruit Nz
Belvedere Pure Poland
Belvedere Citrus Poland
Belvedere Orange Poland
Pravda Poland

Wyborowa Poland
Woyborowa Single Estate Poland
Zubrowka Poland

Smirnoff Black United Kingdom
Smirnoff Blue Australia
Smirnoff Twist Range Italy
Absolut Sweden

Absolut Level Sweden
Absolut Vanilla Sweden
Absolut Citron Sweden
Absolut Peach Sweden

GIN

Bombay Sapphire England
Tanqueray England
Tanqueray No.|0 England
Plymouth England
Blackwood’s Vintage Scotland
Hendricks Scotland

30mL

16
17
I
I
14
14
14
16
10
16
10
10
12
10
I
16
I
I
I

12
10
17
10
14
15



( SPIRITS )
TEQUILA

Don Julio Blanco Mexico

Don Julio Anejo Mexico

Jose Cuervo Especial Gold Mexico
Jose Cuervo Silver Mexico

Jose Cuervo Reserva de la Familia Mexico

RUM

Mt. Gay Barbados

Captain Morgan’s Spiced Puerto Rico
Bacardi I5] Cuba

Bacardi Oro Cuba

Havana Club Anejo Blanco Cuba
Havana Club Anejo 7 Anos Cuba
Havana Club Anejo Especial Cuba
Ron Matusalem Gran Reserva Cuba
Appleton Estate V/X Jamaica

Appleton Estate Reserve 8yr Jamaica

1976 Viex Clement Rhum Agricole Martinique
1998 Chantal Comte L‘Arbre du Voyageur

Rhum Agricole Martinique

Angostura Rum 1919 Trinidad & Tobago
Angostura Rum 1824 Trinidad & Tobago
Ron Zacapa Sistema Solera 23 Guatemala
Ron Zacapa XO Gran Reserva Guatemala

30mL

16
19
10
10
26

12
I
17
10
10
13
I
15
I
12
45
27

12
19
17
29



( SPIRITS )

BOURBON

Canadian Club Classic 12yr Canada
Bookers Kentucky

Jack Daniels Gentleman Jack Kentucky
Jim Beam Black Label Kentucky
Makers Mark Kentucky

Basil Hayden Kentucky

Wild Turkey Rare Breed Bourbon Kentucky

Woodford Reserve Kentucky

BLENDED SCOTCH

Johnnie Walker Gold Kilmarnock
Johnnie Walker Blue Kilmarnock
Johnnie Walker Black Kilmarnock
Johnnie Walker Green Kilmarnock
Chivas Regal |2yr Speyside
Chivas Regal |8yr Speyside

SINGLE MALT

Dalwhinnie |5yr Highland
Inverallan Pure Malt 21yr Highland
Glenfiddich |2yr Highland
Glenfiddich 18yr Highland

The Maccallan 30yr Highland
Glenkinchie 12yr Scotland
Glenmorangie Malt |0yr Speyside
Glenmorangie 25yr Speyside
Glenmorangie Malt Wood Finish Speyside
Glenlivet 12yr Speyside

Glenlivet |5yr Speyside
Cragganmore |2yr Speyside
Laphroaig 10yr Islay

IRISH WHISKEY
Jameson Dublin
Jameson |2yr Dublin

30mL

12
17
13
12
12
14
16
14

24
50
I
17
I5
25

17
25
16
26
145
16
15
70
16
14
22
12
19

I
14



( SPIRITS )

COGNAC

Remy Martin Louis XIII
Remy Martin VSOP
Hennessy Private Reserve
Hennessy VSOP
Hennessy XO

Martell Cordon Bleu
Martell XO

Courvoisier VSOP

ARMAGNAC

1946 Castare’de Eauze Bas Armagnac

1967 Comte de Lamaestre Eauze Bas Armagnac

1994 Domaine de Coquillon Darroze Eauze Bas Armagnac

CALVADOS
1970 Francois Gontier Domfrontais Normandy

APERITIF

Noilly Prat Dry Vermouth France
Cinzano Range Italy

Campari Italy

Aperol Italy

Pimms No.l Cup England

30mL

195
16
39
16
35
35
38
18

95
33
27

29

10
10
10



( SPIRITS )

LIQUEUR

Mozart Range Austria
Chambord France
Cointreau France

Grand Marnier France

Dom Benedictine France
Paraiso Lychee France
Pernod France

Frangelico Italy

Galliano Amaretto Italy
Galliano Vanilla Italy
Galliano Sambuca Holland
Drambuie Scotland

Tia Maria Jamaica

Malibu Barbados

Kahlua Mexico

Midori Mexico

Butterscotch Schnapps Baron Von Scheuters USA
Southern Comfort Louisiana
Akropolis Ouzo Australia

30mL

12
12
10
12
13
I
10
I
10
10
I
13
10
10
10
10

10
10



( BOTTLED BEER & CIDER )

PILSNER
Stella Artois Belgium
Heineken Holland

LAGER

Crown Lager Nsw
Cascade Premium Light TAS
James Boags Premium TAS
Pure Blonde VIC

Beck’s Germany

Asahi Japan

Corona Mexico

WHEAT

Redback Original WA
Redback Mild WA
Hoegaarden Witbier Belgium

ALE

Little Creatures Bright Ale WA

Little Creatures Pale Ale WA

James Squire Amber Ale NSW

CIDER

Little Creatures Pipsqueak WA/VIC
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( TAPAS )

HOT TAPAS SELECTION 28
Baked Turkish bread, Sicilian olives, saffron arancini,
marinated Persian feta, smoked venison chorizo,

olive & goat's cheese croquettes, fennel & feta tart,

grilled jumbo prawn

COLD TAPAS SELECTION 28
Baked Turkish Bread, Sicilian olives,
marinated Persian feta, venison chorizo, serano ham,

natural Coffin Bay oysters, sundried tomato & cashews

CHEESE PLATE 22
A selection of cheese, walnut bread,

grissini & fig compote.

Please order your tapas at the (A)LURE Bar

*Please note: dishes on this menu may contain substances which could have
implications for individuals with food related health conditions, allergies or
food intolerances.



