Cocktails
Bar Snacks

&
Wine

“I have drunk not to the clouding
of my reason, But just so much that
I can surely distinguish the
syllables with my tongue”

- Athenaeus



The Deck Signature CocRtails

Dedicated to those merry souls -

who make drinking a pleasure;

who achieve contentedness long before capacity;
and who, whenever they drink,

prove able to carry it,

enjoy it and remain ladies and gentlemen

Trader Vic’s Bartenders Guide, 1947

Island Morning $15
Muddled fresh ginger, brown sugar and
orange marmalade thrown together with
Bacardi 8 rum and Domaine de Canton ginger
ligueur completed with orange juice and a

dash of orange bitters. Best way to start any
morning.

Honey Rose $15
42 Below Manuka Honey Vodka lovingly
matched with pureed nashi pear, Limoncello

and fresh Lemon juice and sparked with
Rosemary infused sugar syrup. Straight Up

Campesino $15
A bitter sweet mixture of Cazadores Blanco
tequila, Campari, honey water, fresh lemon

and pineapple juice, adorned with an orange

twist.

East of Helena S17

A sweet and spicy concoction of Grey goose
I'orange Vodka, Cinnamon Syrup and Ginger
ligueur combined with Lemon juice, Blood
Orange juice and Rhubarb bitters. Served
Frappe.

Cold Molasses $14
A thick and tangy combination of Plymouth
Gin, [talian Sweet  Vermouth and
Pomegranate Molasses with Lemon, Red

Grapefruit, Sugar and Rhubarb Bitters.
“Do not allow children to mix

drinks.
It is unseemly and
they use too much vermouth”

Steve Allen



Royal Low Tea $15
A refreshing and tantalising libation of Green

Tear infused 42 Below Vodka, Grant Burge
Muscat, Lemon and Pineapple juices with

fresh muddled cucumber and coriander
leaves.

Peruvian Plum $16
Mountain flavours of Plum conserve and
Peruvian pisco come together with reisling

and elderflower cordial, finished with lime

juice and shaken with Kaffir Lime Leaves.

Full Moon Party $16
A party for the senses. Bacardi 8 rum and
Apricot Brandy come together with Pineapple
juice, Peach bitters and jump started with
fresh Thai Chilli, Ginger and Kaffir Lime leaves

Saint Laurent $14
A favourite on the boulevard. Plymouth Sloe

gin joined with French Lychee liqueur,
Cointreau and Lime juice shaken with
lemongrass sugar and Kaffir Lime leaves
topped with Sparkling Brut Cuvee.

Crazy Horse S16
Our green tea infused 42 below vodka gets
broken in with pomegranate molasses and
Pomme Verte, finished with a sharp buck of
apple, lemon and rose syrup. Chuck a saddle

on one

Songbird $15
A harmonious martini of Bombay Sapphire

gin, Pama pomegranate liqueur, lychee
liqgueur, lychee juice and fresh Lime juice
served with a whole lychee.

Jungle Fever S14
A fresh swirl of Pimms, raspberry liqueur,
muddled strawberries, Orgeat syrup, lemon

and ruby red grapefruit juice, served on the

rocks with cucumber and mint

“When I read about the evils of drinking,
I gave it up. Reading, that is”

- Henry Youngman



Basil Hurricane $15
A fresh passionfruit & basil blast. Bacardi
superior and Bacardi 8 yr, lemon juice, sugar

syrup and orange juice, dashed with
grenadine & a float of Bacardi 8 yr.
Garnished with a Basil Leaf.

Sage Advice $14
A sharp and fresh mixture of Green Tea and
Jasmine infused Bombay Gin, Homemade
Lavender Syrup and Dry French Vermouth
paired with the herbaceous flavours of
Sauvignon Blanc and Fresh Sage leaves.
Straight Up.

Surgarcane and Abel $17
Fresh Passionfruit and mint leaves lay the
base for the mix of Sagatiba cachaca cane
spirit and Apricot brandy, perfectly balanced
with orgeat, lime and apple juice. Served Tall

Kentucky Bramble $16
This deep south flavour mixes blackberry
conserve with bold shiraz, Maker’'s Mark
bourbon and Grand Marnier, balanced with
lemon and sugar. Ya’'ll come back now!

Grapefruit Julep $16
An uplifting highball of Grey Goose Citron
vodka, Pama pomegranate liqueur and lime
juice, sweetened with honey, and finished
with ruby red grapefruit juice and fresh mint

Washington Heights $17
A velvety marriage of Hennesy Cognac and

Licor 43, Creme de cacao, Fig Jam,
lengthened with lemon and orange juice &
finished with a dusting of nutmeg

Agave Blossom $16
1800 Anejo tequila matched with dark agave
syrup, balanced with lime, and combined

with apple juice and créme de cassis for a
smooth finish that keeps up with barrel taste

of 1800.

“One martini is alright, two is too many,
three is not enough”
- James Thurber



Terra Nullius $17
A discovery in itself. Maker’s Mark bourbon

with limoncello and tarragon syrup accented

with lemon, blood orange juice and orange
bitters.

Velvetine $16
A silky mixture of Patron Café, Kahlua, fresh
Espresso and maple syrup, shaken and served
chilled in a martini glass, garnished with 3
coffee beans.

Glow Cocktail $15
A radiant combination of Grey Goose Le
Citron, Limoncello, fresh pineapple juice,

fresh lemon and sugar syrup with a savoury

twist of fresh Basil and black pepper served

short over ice

Bacardi Lion Hero Classics

Grey Goose Martini $15
The ultimate classic. Grey Goose vodka
stirred purposefully in a Noilly Prat washed
cocktail glass, double strained into a chilled
martini glass and garnished with an olive or a
lemon twist.

Bacardi Mojito $15
The revival continues with this classic rum

drink using Bacardi Superior. Muddled mint

and limes are vigorously stirred with rum and

sugar to perfection then topped with soda

Grand Margarita $15

The grandest of the classics. Cazadores
Blanco tequila beautifully matched with a
whole squeezed lime and Grand Marnier,
shaken hard, and served in a half salt rimmed
martini glass.

“When I sell liquor, it’s called

bootlegging, when my patrons serve it on
Lake Shore Drive, its called hospitality”
- Al Capone



Beer

Tap Beer

Bottled Beer

Cider

Cognac

Cognac/Armagnac

Tobacco products available
from the bar.

Carlton Draught
Coopers Pale Ale
Pure Blonde

Balmain Brewing Co. Pilsner

Lord Nelson Three Sheets
Peroni Nastro Azzurro
Asahi

James Boag’s Premium Light

Tooheys Extra Dry
Crown Lager

Coopers Clear

James Squire Amber Ale
Fat Yak Pale Ale

Big Helga Lager

Little Creatures Bright Ale
Little Creatures Pale Ale
Coopers Stout

Corona

Heineken

Viking Icelandic Pilsner
Hoegarden White
Erdinger WeiBbier

Bulmers Original Draught
Strongbow Original

Hennessy VS

Remy Martin XO

Paul Giraud VSOP
Delord Armagnac 1985

Victor Gontier Domfrontais

1996 Calvados

6.5
7.5

10
26
17
15

17

Everybody has to believe in something...
I believe I'll have another drink,"

-“W.C. Fields



Bar Snacks Menu

(available in the bar area only)

Marinated Kalamata and Sicilian olives 12

Carrot and cumin dip with zaatar spice
and grilled Turkish 10

Chicken liver pate, pickles, red onion jam
and crispy bread 14

Rocket, pear and parmesan salad 9

Serrano ham, marinated olives and
toasted ciabatta 18

Porchetta and sage arancini 14

Portuguese chorizo, polenta chips
with a tomato harissa dipping sauce 15

Crispy fried squid, chilli lime mayonnaise 15

Potato wedges with sour cream
and sweet chilli sauce 12

French fries with garlic aioli 9
Cheese plate - A selection of perfectly aged cheeses,

date and walnut log, crisp lavosh bread, fig and nut
loaf 21 or 9 per piece

Coffee & Tea

flat white, latte, cappuccino,

short black, mocha, macchiato 4
english b/fast, peppermint, camomile

lemon, green, earl grey, darjeeling 4
baby-chino 2
liqgueur coffee 12.5
long black, hot chocolate 4.5

Soft Drinks

coke, diet coke, sprite,

lift, tonic, ginger ale 4
redbull 6
bundaberg ginger beer 5

orange, cranberry, tomato, pineapple,
cloudy apple and grapefruit 4.5



White by the Glass

Sparkling & Champagne

Piper Heidsieck Brut NV, Reims, France
Marc Brédif, Brut NV, Loire Valley, FR
Louis Bouillot, Blanc de Blancs Brut NV, FR

Campo Gran Viejo, Cava Brut NV, Rioja, SP

Blue Pyrenees, Brut Rosé 2002, Pyrenees Region, VIC
Redbank Emily, Brut Cuveé NV, King Valley, VIC

Pinot Gris

Yealands Way 2010, Marlborough, NZ

Riesling
Jim Barry Lodge Hill, 2010, Clare Valley , SA

Varietals
Pala Crabilis Vermentino, 2009, IT

First Drop Bella Coppia Arneis, 2010,
Adelaide Hills ,SA

Sauvignon Blanc & Blends

Le Chat Noir Sauvignon Blanc, 2010
Vin de Pays D'Oc, FR

Lowe “Tinja” 2010, Orange, NSW
Astrolabe “Voyage 2010, Marlborough, NZ
Elefante Castilla 2010, Castilla la Mancha, SP

Howard Park Sauvignon Blanc Semillon, 2011

Margaret River, WA

Chardonnay
Tamar Ridge 2009, Tamar Valley, TAS

19
13.5
12.5
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7.5
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10
10

11
7.5
11

11

“I feel sorry for people who don’t drink,

because when they wake up,

that’s best they feel all day”

- Frank Sinatral]



Red by the Glass

Rosé

Michael Hall Sang de Pigeon Barossa Shiraz Saignee, 10
2010, Barossa SA

Pinot Noir

Pike & Joyce 2008, Lenswood Adelaide hills, SA 12.5
Merlot

Katnook “Founder’s Block” 2008, Coonawarra, SA 10

Varietal & Blends

Elefante, Temp/ Shiraz 2009, Castilla la Mancha, SP 7.5
Chapel Hill, Sangiovese 2009, MclLaren Vale, SA 10
Grant Burge “The Vigneron”, GSM 2006, Barossa, SA 12

Cabernet Sauvignon & Blends

Yalumba "The Cigar" Cabernet Sauvignon 2009, 11
Coonawarra, SA

Pikes “The Dog Walk” Cabernet Merlot , 2008 Clare 11
Valley, SA

Shiraz & Blends
Jim Barry “Clare Red”, Shz/Cab 2006, Clare Valley, SA 9

Tin Shed “Melting Pot” 2008, Barossa, SA 10

Falls Wines Shiraz 2009, Orange NSW 8.5
Dessert Wine / Fortifieds Btl.  Gls.
Lowe Tinja, botrytis semillon, 2008 29 10

Cascinetta Vietti moscato d’asti, 2009 31 11

Chateau Lavaud, semillon sauvignon blanc 25 8

muscadelle, 2006

Grant Burge muscat 10yrs 10
Galway Pipe tawny port 9
Penfolds Grandfather liqueur tawny port 14

" If your doctor warns that you have to watch
your drinking, find a bar with a mirror”

1= John Mooney ||



White by the Bottle

Sparkling & Champagne

Champagne Ayala, Blanc de Blancs Grand Cru 2004, FR

Champagne Pol Roger, Vintage Brut 2000, Epernay, FR

Champagne Piper Heidsieck, Brut NV, Reims, FR
Marc Bredif, Brut NV, Loire Valley, FR

Louis Bouillot, Blanc de Blancs Brut NV, FR
Nino Franco Rustico, Prosecco NV, Veneto, IT

Campo Gran Viejo, Cava Brut NV, Rioja, SP

Clover Hill, Blanc de Blancs 2005, Pipers River, TAS
Blue Pyrenees, Brut Rosé 2002, Pyrenees Region, VIC
Leconfield, Syn Rouge NV, Coonawarra, SA

Redbank Emily, Brut Cuvee NV, King Valley, VIC

Riesling

Forest Hill 2010, Great Southern, WA

Jim Barry Lodge Hill, 2010, Clare Valley, SA
Tamar Ridge, 2004, Tamar Valley, TAS

Pewsey Vale The Contours 2005, Eden Valley, SA

John Forrest Collection 2005, Wairau Valley, NZ

Prinz Von Hessen 2009,Johannisberger, Rheingau, GER

Varietal & Blends

The Winery of Good Hope Bush Vine Chenin Blanc
2009, Stellenbosch, South Africa

Three Ponds Verdelho 2010, Hunter Valley, NSW
Vela Albarino,2010 Rias Baixas , SP

Pala Crabilis Vermentino ,2009, IT

First Drop Bella Coppia Arneis, 2010 Adelaide Hills SA
Balestri Valda, Soave Classico 2008, Veneto, IT
Domaine Sigalas Assyrtiko Athiro 2009 Santorini GRE

John Duval Plexus Marsanne Roussanne Viognier
2010, Barossa Valley, SA
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Pinot Gris & Pinot Gigio

Yealands Way 2011, Marlborough, NZ 36
Brokenwood 2010, Beechworth, VIC 52
Moorilla Muse Series 2010, Derwent Valley, TAS 65
Fasoli Gino Organic Pinot Grigio, 2010, Veneto IT 45
Semilloni

Margan 2010,Hunter Valley, NSW 45
Falls Wines 2003, Orange , NSW 54
Peter Lehman “Margaret” 2005, Barossa Valley SA 59
Brokenwood ILR Reserve 2003, Hunter Valley NSW 95

Sauvignon Blanc & Blends

Le Chat Noir 2010, Vin de Pays D’Oc, Fr 35
Fantinel Borgo Tesis 2008, Friuli, IT 39
Lowe “Tinja” 2010, Orange, NSW, 2010 39
Palliser Estate Pencarrow 2010, Martinborough, NZ 43
Geoff Merrill Wickham Park 2009,Adelaide Hills, SA 42
Astrolabe “Voyage” 2010, Marlborough, NZ 48
Port Phillip Estate 2010, Mornington Peninsula, VIC 53
Villa Maria Reserve 2010, Marlborough, NZ 69
Lucien Crochet Sancerre 2005, Loire Valley, FR 85

Elefante Castilla, Blanco 2010, Castilla la Mancha, SP 28

Howard Park Sauvignon Blanc Semillon, 2011 Margaret 49
River, WA

Chardonnayf

Leogate Estate 2009, Brokenback Hunter Valley, NSW 28
Falls Wines 2009, Orange NSW 38
Tamar Ridge 2009, Tamar Valley, TAS 52
Preveli 2009, Margaret River, WA 48
Kooyong Clonale 2008, Mornington Penninsula, VIC 55
Antinori Bramito del Cervo 2008, Umbria, IT 69
Michael Hall 2009, Piccadilly Valley, SA 72
William Fevre Chablis 2008, Chablis, FR 75
Tyrrell’s Vat 47 1997, Hunter Valley, NSW 120

“I have taken more out of alcohol
than alcohol has taken out of me”
- Winston Churchill



Red by the Bottle

Rosé

La Belle Pierre 2010, Pays Du Gard, FR

Michael Hall Sang de Pigeon Shiraz Saignee 2010,
Barossa SA

Pinot Noir

Charlotte Sound 2010, Marlborough, NZ

Pike & Joyce 2008, Adelaide Hills, SA

Moorilla Praxis 2009, Derwent River, Tas

Lowburn Ferry 2008, Central Otago, NZ

Port Phillip Estate 2009, Mornington Peninsular, VIC
Tamar Ridge, 2005 Tamar Valley, TAS

Varietal & Blends

Elefante, Tempranillo Shiraz 2009, Castilla la Mancha, SP

Solar Viejo Rioja “Crianza” 2006, SP
Quattro Mano La Reto Tempranillo 2008, Barossa, SA

Joseph Drouhin Morgon Beaujolais 2007, Cote D’'OR, FR

Chapel Hill, Sangiovese 2009, MclLaren Vale, SA

Da Vinci, Reserva Chianti DOCG 2005, Tuscany, IT
Hamiltons Bluff Sangiovese 2005 Canowindra, NSW
Grant Burge “The Vigneron” GSM 2006, Barossa, SA
John Duval Plexus, SGM 2009, Barossa, SA

Yalumba HP Single Sites Vine Vale Grenache 2005,
Barossa, SA

Font-Sane Cotes Du Ventoux Vieilles Vignes 2009,
Rhone FR

The Winery of Good Hope Bush Vine, Pinotage 2010
Stellenbosch, South Africa

Cusumano, Nero D’Avola 2008, Sicily, IT
Angullong “Fossil Hill” Barbera 2008, Orange, NSW
Sordo Giovanni, Barbera D’Alba 2007, Piedmont IT
Caldora Yume, Montepulciano 2006, Abruzzo, IT

Bodega Catena Zapata Alamos Malbec 2008, Argentia

Merlot
Katnook “Founder’s Block” 2008, Coonawarra, SA

Cookoothama Basket Press 2005, Darlington Point,
NSW
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Shiraz & Shiraz Blends
Falls Wines 2009, Orange NSW 38

Jim Barry Clare Red Shiraz Cabernet., 2006 Barossa SA 40

Tin Shed “Melting Pot” 2008, Barossa Valley, SA 44
Scotchmans Hill 2009, Bellarine Peninsula, VIC 45
Teusner “The Riebke” 2010, Barossa Valley, SA 49
Lowe 2005, Mudgee, NSW 55
Yabby Lake “Red Claw” 2007, Heathcote, VIC 60
John Duval Entity 2009, Barossa Valley, SA 79
Forest Hill Block 9 2007, Mount Barker, WA 85
Moorilla Muse Syrah 2009, Derwent Valley, TAS 95
John Duval Eligio 2008, Barossa Valley, SA 125
Penfolds St Henri, Shiraz/Cab 1999, SA 150
Hardys “Eileen Hardy” 1993, SA 165

Cabernet Sauvignon & Cabernet Blends

Yalumba "The Cigar" 2009, Coonawarra, SA 48
Longview “Devils Elbow” 2007, Adelaide Hills, SA 52
Bests 2006, Great Western, VIC 59
Majella 2009, Coonawarra ,SA 65
Forest Hill Estate 2007, Great Southern, WA 69
Geoff Merrill Reserve 2005, Coonawarra/McLaren, SA 69
Bowen Estate, 2003 Coonawarra, SA 75

Pikes “The Dogwalk” Cabernet Merlot 2008, Polish Hill 49
River, SA

Yalumba “Signature” Cab/Shiraz 2006, Barossa, SA 85
Penfolds “Bin 389” Cab/Shiraz 1995, Magill, SA 155
Lake’s Folly, Cabernets 1997, Hunter Valley, NSW 160

“Always do sober what you said you'd do
drunk ,that will teach you

to keep your mouth shut”
-Ernest Hemingwayl



