SPIRITS BAR

COCKTAILS

Stirred & Stiff

Venezuelan Vixen

Diplomatico Reserva Rum | Citrange Mandarino
Amaro| White Creme de Cacao | Aromatic Bitters

The Pearl

Hendricks Midsummer Solstice Gin | Dry Vermouth |
Nocton Botrytis | Benedictine | Orange Bitters

Down In Mexico

Herradura Tequila | Dry Vermouth | Grand Marnier
Marionette Dry Curacoa | Bitters

Funky Monkey
Monkey Shoulder Scotch | Knob Creek Rye | Suze|
Créme de Banane | Fino Sherry | Aromatic Bitters

Green Hook

Knob Creek Rye | Laphroaig Select | Punt e Mes | Maraschino

Built, Fruity & Refreshing

South Of The Border

Herradura Tequila | Lime | Hellfire Limoncello | Agave |
Mint

The O

Monkey Shoulder Scotch Whisky | Montenegro | Campari |
Lemon | Whites

Mesha

Cape Grim 666 Tasmanian Vodka | Raspberry | Cointreau |
Pineapple | Lime | Falernum | Cinnamon Sugar

Hunters Storm

Laphroaig Select | Drambuie | Maraschino Liqueur |
Lemon | Ginger

Spring Rose
Spring Bay Pink Gin | Mandarin | Chamomile |
Strawberry | Lemon | Rosemary | Soda

Sweet Emotion

Cape Grim 666 Tasmanian Vodka | Apricot | Orange |
Strawberry| Pineapple| Grand Marnier| Falernum

Pina Colada
Brix Distillers White Rum | Chairman’s Spiced Rum |
Pineapple | Coconut | Dairy | Aromatic Bitters

Mocktails

Fruity | Citrus | Sweet | You name it!
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WINES

Sparkling
NV Clover Hill | Rosé
Pipers River, TAS

NV Delamere Vineyard
Pipers Brook, TAS

White

2020 Frogmore Creek| Chenin Blanc
Coal River Valley, TAS

2018 Mapleton | Riesling
Coal River Valley, TAS

2020 Shiny Wine | Pinot Gris
Tamar Valley, TAS

2019 Nocton Vineyard | Chardonnay
Coal River Valley, TAS

Rosé

2020 Craige Knowe | Rose
Freycinet Coast, TAS

Red

2017 Altaness | Pinot Noir
Lymington, TAS

Please scan the QR code for our full
treasure menu of spirits, wines by the
bottle and fossil collection, or let our
knowledgeable team guide you.

G| B
16 | 75
14 | 70
18 | 90
17 | 80
14 | 60
15 | 75
14 |60
17 |70

2019 Tom Foolery ‘Young Blood’ | Shiraz 15 |70

Barossa Valley

2017 Gaudio Bricco Mondalino | Barbera

Italy

Sweet & Fortified
2019 Milton | Iced Riesling

Swansea, TAS

15 |75

15

NV Campbells | Classic Rutherglen Topaque 12

Rutherglen, VIC

2012 Rockford | Shiraz Vintage Port
Barossa Valley, SA

NV Penfolds Grandfather Tawny | Port

Barossa Valley, SA
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BEER & CIDER

James Boag’s Premium Lager/Light 10/ 7
Launceston, TAS | 375ml | 4.6% / 2.5%

Morrison Session Ale 10
Invermay, TAS | 375ml | 3.5%

Local Brewing Co. ‘Fruits Of Our Labour’
Mango Nectar Sour 1el
Richmond, VIC | 355ml | 3.5%

Black Hops Lay Day Lager 10
Burleigh, QLD | 375ml | 4.4%

Moo Brew Pilsner il
Bridgewater, TAS | 330ml | 5.0%

A Local Beer Pacific Paradise Ale 10
Richmond, VIC | 355ml | 4.2%

Hobart Brewing Co.

Harbour Master Amber Ale 11
Hobart, TAS | 330ml | 4.4%

Eleventh Order Pallidus Pale Ale 13
New Norfolk, TAS | 375ml | 5.4%

Shambles Afternoon Delight Summer Ale 12
Hobart, TAS | 500ml | 4.3%

Weihenstephaner Hefe Weissbier 15
Freising, Germany | 500ml | 5.4%

Hop Nation ‘The Chop’ IPA 15
Footscray, VIC | 375ml | 7%

Hargreaves Hill Stout 13
Yarra Valley, VIC | 330ml | 6.2%

Plenty Cider Original Apple 15
Plenty, TAS | 330ml | 5.5%

Pagan Cherry Cider 15
Cradoc, TAS | 330ml | 8.0%

Plenty Cider Apple + Quince 14

Plenty, TAS | 330ml | 8.0%

“It is important to keep one hand free
to ensure one’s whisky or cocktail can
still be enjoyed while eating”

FOOD

To Share
Crisp Roasted Corn Kernels
Torres Black Truffle Crisps (40g)
Cashews Roasted & Salted
Marinated Olives

Nibble Plate
Olives | Hummus | Stuffed Peppers | Pickles | Crisp Bread

Prosciutto & Grissini

Chicken Liver Parfait
Port Jelly | Pickled onion | Crisp Bread

Tasmanian Cheese Plate
Roaring 40s Blue | Surprise Bay Cheddar | Coal River Valley
Triple Cream Brie | House Baked Crisp Breads | Apple

Pork & Fennel Sausage Rolls (2)
Local Pork | Fennel Seeds | Puff Pastry | Tomato Chutney
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EVOLVE SPIRITS
RECOMMENDATIONS

Please scan the QR code for our full treasure menu of
spirits, wines by the bottle and fossil collection,

Tasmanian

Vodka

Cape Grim 666 Butter Vodka | 40%
Endangered Distilling Don’t Feed the Duck’s | 40%
Gin

Poltergeist Unfiltered Gin| 43%

7K Raspberry Gin | 30%

Lark Forty Spotted Tassie Bush Honey Gin| 40%
Whisky

Hobart Whisky Signature | 48.6%

Sullivans Cove Double Cask | 45%

Overeem Port Cask Matured | 43%

Old Kempton Winter Release French Oak | 46%

World

Gin

Hernd London Dry | 40.5%

Rum

Diplomatico No.1 Batch Kettle Rum | 47%
Tequila

Clase Azul Plata | 40%

Cognac

Hennessy V.S.0.P Privilege | 40%

Whisky

Westward American Single Malt | 45%
Scotch

Balvenie 12yo Double Wood | 40%

Kilchoman Islay Rum Finish Single Cask | 56.2%

Japanese
Chita Single Grain Whisky| 43%

Irish
Redbreast Lustau Edition | 46%

Digestif
Amaro Nonino Quintessentia | 35%

One Handed Menu
Available until 10pm
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Bruny Island Oysters (3) Champagne Vinegar Granita 13

Mini Savoury Pancakes (6) - Choice of:

Tasmanian Salmon | Pickled Cucumber | Créme Fraiche | Roe 20

Spanner Crab | Lemon & Herb Mayo | Radish | Chives
Hot Chips Thick Cut Chips | Rosemary Salt | Aioli

Three Cheese Arancini (3) GF|VE
Gruyere | Parmesan | Taleggio

Berkshire Pork Belly Bao Buns (2)
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Pickled Vegetables | Coriander | Sesame | Sweet & Spicy Sauce

Duck Sliders (2)
Pulled Duck | Iceberg Lettuce | Chipotle Mayonnaise
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