DRINKS MENU
COFFEE 5/6

Syrup, extra shot, alternative milk 50c
Decaf 80c

Espresso Hot chocolate
Long Black Mocha

Flat white Chai Latte
Cappuccino Dirty chai
Latte

Macchiato

Piccolo

TEA 5

English Breakfast
Earl Grey
Peppermint
Chamomile
Lemongrass & Ginger
Sencha

COLD

Iced Long Black

Iced Latte

Iced Chai Latte

Iced Mocha

Iced Chocolate

Iced Coffee

Milkshake (vanilla, chocolate or caramel)
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Please ask our wait staff to assist with any further dietary requirements. Whilst all reasonable efforts are be made to ensure
that your dietary requirements are catered for, please note that all meals are prepared in an environment where gluten,
dairy, eggs, nuts and other allergens are present & we cannot guarantee our food will be 100% allergen free.

Please be advised that a 15% surcharge applies on all public holidays.



WINE

NV Ziro Prosecco 14160
NV A by Arras Premium Cuvee 16165
2023 Ninth Island Sauvignon Blanc 12150
2022 M.Chapoutier La Ciboise Blanc 10140
2024 Tasmanian lcon Pinot Gris 14160
2023 Nocton Estate Chardonnay 16170
2023 Bream Creek Rose 16165
2023 Ninth Island Pinot Noir 12150
2022 M.Chapoutier La Ciboise Rouge 10140
2022 Josef Chromy 'Pepik' Pinot Noir 14160
2022 42 Degree South Shiraz 16170
BEER & CIDER

Boags Premium

Boags Premium Light

Hobart Brewing Co Pale Ale
Last Rite She's no Bette Middler
Pagan Apple Cider

COCKTAIL

Aperol Spritz Affogato

Boozy Yuzu Choose:

Espresso martini Bailey / Kahlua / cointreau

Passionfruit margarita

MOCKTAIL

Tropical Highball
Virgin Pimm's cup
Hot Toddy

SOFT DRINK

Fuze Tea
Lemon, Black tea, Peach, Black tea, Mango, Green tea

Mojo Juice
Apple, Orange, Tropical

Soft drinks
Coke, Coke No-Sugar, Sprite, Fanta

Cascade soft drinks
Ginger Beer, Lemon Lime Bitters

Mount Franklin Sparkling water
Monster Energy Drink

Please be advised that a 15% surcharge applies on all public holidays
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