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                                                                     Our complete Treasure List of 

           SPIRITS, BOTTLED WINE,  
              & FOSSILS 

                                                                                                    Each the result of human curiosity and discovery. 
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FROM CURIOSITY, DISCOVERY EVOLVES. 

Humans have long tried to understand our world, explaining its complexities 

through theories of spirituality, biology, geography and astronomy. This insatiable 

thirst for understanding fuelled a period of unprecedented discovery during the 

1800s with the mapping of our globe, the industrial revolution and the collection 

of countless botanical, zoological and geological artefacts. Our minds expanded 

with curiosity as mysterious fossils were uncovered; answering some questions, 

but presenting thousands more. And just as palaeontologists have captured our 

imagination with incredible beasts from centuries past, so too have the world’s 

master distillers by hand-crafting the finest spirits through alchemy of earth’s 

elements. These spirits endeavour to explain the complexities of our world and are 

celebrated, wholeheartedly, at Evolve Spirits Bar. 
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Cognac, Armagnac & Brandies 

Rum, Ron & Rhum 

Tequila, Mezcal & Sotol 

Tasmanian Vodka & Gin 

Vodka & Gin  

Aperitifs 

Digestives  

Sherry & Vermouth 

Wine by the Bottle 

Fossils  

 

  

SPIRITS           

Whisk(e)y  

 Tasmanian      

 Australia (Mainland)     

 Scottish Whisky     

  Blends, Vatted, Fusion   

  Lowland    

  Speyside    

  Highland    

  Campbeltown    

Islands    

  Islay     

 Irish Whiskey       

 Japanese Whisky      

 American (Bourbon & Rye)  

World Whisk(e)y 
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Tasmanian Whisky 

Tasmania is ideally situated to make malt whisky, and yet 150 years after the last  

licensed Tasmanian distillery closed its doors, it took a whisky lover to realise the  

environment was perfect.  Bill Lark, owner and founder of Lark Distillery and  

renowned godfather of Australian whisky realised that that everything you need  

for a world-class whisky was in Tasmania: rich fields of barley, an abundance of  

wonderfully pure soft water, highland peat bogs and the perfect climate to bring  

all the ingredients together in a marriage of science, art and passion. So, Bill  

lobbied the State government to overturn legislation prohibiting the distillation of  

spirits (a process he says attracted almost no resistance from government) and  

was successful in his bid. 

 

That is how it all began in Tasmania and our spirits industry has only continued  

to evolve since. 
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7K Distillery Ex-Pinot Cask | Derwent Park | 48.6%    $30 

Damson Plums | Sweet Coffee | Fresh Cherries | Dark Chocolate 
 

Corra Linn Port CLD 061 | Relbia | 53%       $30 
Barley Sugar | Rich Dark Chocolate | Cinnamon | Subtle Raisin Note   

   
Heartwood @#$%^&*3 | Kingston | 56.7%     $70 
Fruit Toast | Stewed Apples & Pears | Vanilla | Milk Chocolate 
 
Heartwood Not A Gold Medal| Kingston | 59.5%%    $60 
Light Peat | Cocoa | Vanilla Pudding | Fried Fruit 
 
Heartwood The Adult (Lark) | Kingston | 62.1%  $60 
Fresh Peaches | Tropical Fruit | Candied Orange Peel | Figs 

 
Heartwood Witch’s Cauldron | Kingston | 61.2%    $60 

Toffee Nougat | Caramelised Chocolate Pudding | Raisins | Maple Syrup      
 
Hobart Whisky Last Rites Stout Cask | Moonah | 49.6%   $30 
Sweet Marzipan | Candied Orange | White Chocolate | Soft Dry Finish  

 
Hobart Whisky American Oak Ex-Port Cask | Moonah | 53.9%  $30 

Christmas Pudding | Mixed Spices | Oaked Vanilla | Puff Pastry 
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Hobart Whisky Lightly Smoked Cask | Moonah | 50.3%   $35 

Brown Sugar | Apple Pie | Ginger & Vanilla | Burnt Wood 
 
Hobart Whisky Hungarian Oak Tokaji Cask |Moonah| 49.8%   $30 

Fresh Peaches & Nectarines | Almonds & Orange Marmalade | Dry Floral Tannins  
 
Hobart Whisky Signature | American Oak Ex-Bourbon | Moonah| 
 47.5%           $26 

Marzipan Icing | Freshly Baked Apple Pie | Sweet Pastry | Sherbet-Fizz 
 
Hobart Whisky Winter Feast Release 2021 |Maple Stout Finish | 54.8% $24 

Vanilla | Pineapple | Earthy Spice | Maple Syrup | Burnt Caramel  
 

Killara Port Cask (KD02) | Goodwood | 50%     $47 
Marzipan | Stone Fruit | Rum & Raisin | Bold Finish 
 
Killara Sherry Cask (KD03) | Goodwood | 46%     $55 
Brown Sugar | Dried Fruits | Oak Notes | Long Finish  
 
Lark Brokenwood Graveyard Shiraz Cask |Coal River Valley| 51%  $140 
Red Apple | Hint of Honey & Eucalypt | Almond | Ginger   

 
Lark Cask Strength | Coal River Valley | 58%     $30 

Vanilla | Butterscotch | Citrus | Maple Syrup | Hint of Peat 
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Lark Classic Cask | Coal River Valley | 43%     $26 
Orange Peel | Butterscotch | Subtle Peat | Smooth Finish  
 
Lark Distiller’s Selection LD1016 | Port Cask | Coal River Valley| 46% $38 
Grilled Sultanas | Leather | Raspberry Custard Tart | ANZAC Biscuits 
 
Lark Distiller’s Selection LD1163| Port Cask | Coal River Valley| 40%  $38 

Toasted Coconut | Maple Syrup Coated Apples | Sweet Peat | White Stone Fruit  
 
Lark LD689| Heavily Peated Port Cask| Bothwell Distiller Casks|             
Coal River Valley | 62.5%        $200 

Charred Oak | Barbeque Smoke | Earthy Peat  
  
Lark Monty Cask Release| Bothwell Distiller Casks | 44%   $40 

Fresh Stone Fruits | Sugar-Dipped Custard Doughnuts | Fresh Apple Pie | Crisp Puff Pastry  
 
Lark Oloroso Limited Release 2021| Coal River Valley | 47%  $40 
Sweet Vanilla Bean Custard| Freshly Baked Puff Pastry | Flaked Almonds| Ginger Snaps   
 
Lark Rare Cask Series PARA50 Vintage Tawny| Coal River | 51%  $60 

Rich Dark Fruits | Antique Oak | Tasmanian Orchard Fruits | Quince 
 
Lark Ruby Pinot Cask| Bothwell Distiller Casks | 52.5%   $48 

Mandarin | Maple | Honey | Macadamia | Marzipan  
 

Lark Special Release Rum Cask | Coal River Valley | 55%   $45 
Apricot Danish | Vanilla Custard | Chocolate Mandarin | Toffee Treacle 
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Lark Symphony No. 1 Blended Malt| Coal River | 40.2%   $22 

Caramel | Candied Pineapple | Tropical Fruit | Fresh & Fruity  
 

Lark The Wolf Stout Cask 2nd Release | Coal River Valley | 54%  $50 
Chocolate Oranges | Raspberry Guinness | Apple Custard | Campfire Smokes Cherries  
 
Lark The Wolf Stout Cask 3rd Release | Coal River Valley | 49%  $38 

Chocolate Covered Bananas | Strawberries & Cream | Chocolate Malt | Rich Oak   
 

Launceston Distillery Apera Cask | Western Junction | 46%   $28 
Orchard Fruits | Cocoa | Fresh Oak | Blackcurrants  
 
Launceston Distillery Limited Edition Bourbon Cask Strength|         
Western Junction | 61%        $30 
Creamy Vanilla | Rich Honey | Crisp Green Apple | Poached Pear 
 
Launceston Distillery Peated Single Malt | Western Junction | 46% $26 
Sweet Peaches | Peat Smoke | Floral Honey Undertones | Cooking Spices  
 
Launceston Distillery Tawny Cask | Western Junction | 46%  $25 
Rich Stone Fruits | Christmas Spices | Sultanas | Dry Oak  

Lawrenny Distillery Ascension | Ouse | 46.6%     $40 
Treacle | Honey Roasted Cashews | Warm Raisins | Rich Tobacco 
 
Mackey Enigma |Sherry, Tawny & Apera Casks | Pontville | 49%  $23 
Honey |Black Tea | Chocolate Coated Almonds | Sweet  
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Mackey French Oak Apera Cask 3rd Release R3 | Pontville | 49%  $35 
Orchard Fruits | Caramelised Malts | Floral Notes | Toffee Notes 
 
Mackey Port Cask 1st Release R1 | Pontville | 49%    $40 
Brandy-Soaked Raisins | Ripe Cherries | Vanilla | Roasted Coffee 

 
Mackey Non-Charred Tawny Cask 5th Release R5 | Pontville | 49%  $35 
Treacle Toffee | Citrus Marmalade | Blood Plum Jam | Candied Apricots 

 
McHenry Double Cask | Port Arthur | 44%     $45 
Citrus Fruit | Clean Oak | Chocolate Coated Almonds | Toffee 
 
McHenry The Tasmanian Collection | Whisky Blend from   $50 
9 Tasmanian Distilleries | Very Rare | 46% 

Fruit Chocolate | Turkish Delight | Sweet Malt | Cigar Box  
 

Nant Bourbon Cask Strength | Bothwell | 63%     $35 
Muscovado Sugar | Butterscotch | Burnt Vanilla | Toasted Barley  
 
Nant Port Cask | Bothwell | 43%       $25 
Gingernut Biscuits | Caramel | Sultanas | Liquorice  
 

Nant Port Cask Strength | Bothwell | 63%     $35 
Madeira Raisins | Buttered Caramel | Cherries | Spiced Pudding  
 
Nant Sherry Cask | Bothwell | 43%      $25 
Hazelnuts | Orange Toffee | Dry Oak | Roasted Figs 
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Nant Sherry Cask Strength | 63%       $35 
Burnt Orange | Jaffa | Candied Almonds | Dried Figs  

 
Nant White Oak | Bothwell | 43%       $60 
Maple | Burnt Toffee | Leather | Dark Chocolate  

 
Old Kempton First Release Solera Cask | Kempton | 49%   $40 
Intense Plum | Brandied Prunes | Bold Oak Tannins | Leather 
 
Old Kempton Sherry Cask RD157 | Kempton | 64%    $40 
Salted Caramel | Dark Chocolate | Strawberries | Spiced Toffee  

 
Old Kempton Small Cask Matured Classic Port | Kempton | 46%  $35 
Sweet Cherry | Stone Fruits | Pantry Spices | Rum & Raisin Chocolate 
 
Old Kempton Small Cask Matured Old Stables | Kempton | 40.5%  $30 
Soft Vanilla | Dried Fruits | Cereal Nuttiness | Toasted Malt 
 
Old Kempton Tokay Cask RD022 | Kempton | 61.7%    $40 
Burnt Butter | Orange Marmalade | Subtle Oak | Candied Fruit  
 
Old Kempton Winter Release 2019 |French Oak FO100| Kempton| 46% $38 
Old Wine Barrels | Cherry Pie | Toffee Apples | Fresh Pear  
 
Old Kempton Winter Release 2021|Bourbon Cask |Kempton| 58%  $41 
Vanilla | Caramel Toffee | Sweet & Oaky | Oily Mouthfeel  
 
Overeem Port Cask | Huntingfield | 43%     $27 
Fruit Chocolate | Sweet Malt | Turkish Delight | Raisin Toast  
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Overeem Port Cask Strength | Huntingfield | 60%    $35 
Choc-chip Cookie | Orange Marmalade | Clove | Spicy Dried Fruit 
 
Overeem Port Cask Strength OHD-178 | Huntingfield | 60%   $35 
Roast Spiced Pears | Milk Chocolate | Plum Jam | Toasted Marshmallows   
 
Overeem Sherry Cask | Huntingfield | 43%     $27 
Semi-sweet | Fruit Pudding & Custard | Bubble-gum | Chocolate Coated Nuts  
 
Overeem Sherry Cask Strength | Huntingfield | 60%     $35 
Oily & Ripe | Rich Fruit Cake | Semi-sweet Cocoa | Spicy & Warm 
 
Overeem Red Wine Cask | Huntingfield | 43%     $35 
Red liquorice | Barley Sugar | Star Anise | Cinnamon  
 
Shene Distillery Elixir of Life | Sherry Finish| Pontville | 49%  $23 
Black Forest Cake | Marzipan | Hazelnut | Berries | Cocoa  

 
Spirit Thief | Adams Distillery Heavily Charred American Oak Shiraz |    
Huntingfield | 63.5%        $30 
Burnt Cherrywood | Rich & Dark Star Anise | Vanilla | Fresh Citrus 
 
Spirit Thief | New Zealand Whisky Collection | French Oak Pinot Noir 
 & American Oak Bourbon | 5YO | Huntingfield | 48.1%   $32 
Crème Caramel | Sweet Vanilla | Baked Cherry Tart | Delicate Florals  

 
Spring Bay Bourbon Cask | Spring Beach | 46%    $25 
Apricots | Stewed Apple | Passionfruit | Butterscotch  
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Spring Bay Sherry Cask | Spring Beach | 46%     $25 
Sweet Grapes | Soft Spice | Charred Wood | Floral 
 
Spring Bay ‘The Rheban’ Port Cask Strength| Spring Beach | 58%  $30 
Caramel Syrup | Christmas Muscatels | Plum Pudding | Soft Oak Tannin 

 
Sullivan’s Cove American Oak | Cambridge | 47.5%    $45 
Tangelo | Caramel Fudge | Fine Tannin | Spiced Cloves  

 
Sullivan’s Cove American Oak HH0333 17yo | Cambridge | 47.5%  $95 

Dry Spice | Old Leather | Rich Dark Chocolate | Ginger 
 
Sullivan’s Cove American Tawny Oak TD0282| Cambridge |47.6%  $50 
Ginger and Coconut | Honeyed Toffee | Dark Cherries | Vanilla & Plum 

 
Sullivan’s Cove Double | Cambridge | 45%     $30 

Rye Bread with Walnuts | Coconut & Cocoa | Honey & Peaches | Vanilla Ice Cream   
 
Sullivan’s Cove Rare Double Cask DC100 | Cambridge | 47.4%  $55 
Banana Cream Pie | Baked Vanilla Peaches | Cocoa | Jam & Cream  
  
Sullivan’s Cove French Oak TD0286 | Cambridge | 47.6%   $68 

Pomegranate Molasses | Plummy Bursts | Sweet Biscuit Notes | Coffee Soaked Almonds 
 

Sullivan’s Cove Special Cask Apera TD0263 | Cambridge | 44.8%  $100 

Spices | Candied Fruit| Nutty |Orange & Poppyseed Cake  
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Sullivan’s Cove LMDW 12yo White Wine French Oak |Cambridge | 58% $60 
Cocoa Nibs | Fresh Cut Cigar | Roasted Hazelnuts | Vanilla Panna Cotta  
 
Sullivan’s Cove 19yo Old & Rare American Oak | Cambridge | 47.4% $95 
Stone Fruits | Vanilla | Caramel | White Flowers | Oak  

 
Sullivan’s Cove 17yo American HH0363 |  
Thornbury Spirits Indie Bottling | 62.5%     $60 
Baked Apples | Nutmeg & Cinnamon | Puff Pastry | Cocoa  
 
Sullivan’s Cove 17yo American HH0367 |  
Thornbury Spirits Indie Bottling | 57.5%     $60 
Sweet Vanilla | Coconut | Malty Cocoa | Floral Perfume & Pears  

 
The Last Thylacine| Slightly Peated | Western Junction| 45%  $30 
Subtle Smokiness | Dried Fruits | Baking Spices | Subtle Sweetness  
 
TIB, Old Kempton Sherry RD008 | Kingston | 47.7%    $35 

Milk Chocolate | Nutty | Muscatels | Dry Poached Apple Finish  
 

TIB, Old Kempton Muscat RD0012 | Kingston | 46.8%   $38 
Toffee Apple | Fudge | Honey Sweetness | Poached Cinnamon Pears 
 
TIB, Old Kempton Sherry RD0027 | Kingston | 47.9%   $38 
Ripe Orchid Fruit | Pecan Pie | Toasted Oak | Floral Sweetness  
   
TIB, Fleurieu Distillery Sherry FL006 | Kingston | 49.1%   $35 
Ripe Pear | Dark Cacao | Vanilla & Cinnamon | Fresh Figs 
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TIB, The Craft Bourbon & Sherry | Kingston | 48.1%    $35 

Butterscotch | Cocoa Butter | Rich Citrus | Tobacco 
 

TIB The Vatted Malt All Sherry | Kingston | 44.38%    $35 
Milk Chocolate | Red Wine Poached Pears | Toasted Cinnamon | Roasted Macadamia Nuts   
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Australian (Mainland) Whisky 

A country born of turmoil, escape and the hope for a fresh start, Australia has a rich, if not  

troubled, history. A vast landmass stretching from the Gibson Desert in Western Australia  

to the Great Dividing Range in Queensland, it is impossible to quantify its incredible and  

unique landscape. As such it is with the whisky created on mainland Australia. The  

individual and unique geographical environment of each distillery combined with each  

distiller’s unique approach makes it difficult to categorise a national style. The fundamentals  

vary with each distillery: the barley may be a local variety grown for brewing or purpose- 

grown from paddock to bottle.  The yeast can be sourced from brewing companies, imported  

from overseas, or a wild yeast strain. The peat might be mined or imported depending on the  

distillery’s location. The stills range from traditional Scottish stills to French alembic stills.  

The casks are often experimental, taking advantage of Australia's vast wine regions and  

fortified wine. It is an industry that is setting itself apart from the norm and focusing on  

creating a truly unique spirit.  

 

What can be quantified about Australian whisky is that it has evolved from the late 1700s  

grain spirits into today’s booming craft industry, with great care focused on quality whisky.  
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Bakery Hill | Classic Malt | Bayswater, VIC | 46%    $35 
Nutmeg | Spiced Honey | Green Apples | Smooth & Lingering  
 
Bakery Hill | Peated | Cask Strength | Bayswater, VIC | 60%  $40 

Tobacco Leaf | Kumquat | Subtle Peat | Earthiness  
 
Bakery Hill | 2008 8yo | Wisp Of Smoke | Bayswater, VIC | 51.7%  $52 

Salted Caramel | Steeped Raisins | Subtle Peat | Dried Apples  
 
Chief’s Son | Sweet Peat Single Malt |Mornington Peninsula, VIC |45% $25 
Vanilla Bean Crème Brulee | Tobacco | Earthy Peat | Soft Sweet Sherry Notes |  
 
Fleurieu Distillery | First Release Port Cask | Goolwa, SA | 52%  $48 

Autumn Leaves | Fruit Leather | Soft Citrus | Salted Caramel  
 
Fleurieu Distillery | Atlantic Crossing | Goolwa, SA | 43%   $35 

Christmas Cake | Salted Toffee | Mild Smoke | Vanilla Oak  
 
Gospel Solera Australian Rye | Brunswick, VIC | 42%    $16 
Sweet Oak | Orchid Fruits | Dark Toffee | Spices | Brown Sugar  
 
Limeburners | M209 Peated | Albany, WA | 48%    $44 

Brandy Cream | Boiled Lollies | Dark Chocolate | Subtle Peat  
 

Rochfort | Maxwell Port Cask 11th Release |  
Hindmarsh Valley | 48.6%        $55 

Roasted Hazelnuts | Rich Sweet Fruits | Toffee & Raisins | Vanilla Chocolate   
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Starward Two-Fold | Double Grain | Port Melbourne, VIC | 40%  $11 

Toffee Banana Cake | Vanilla Wafer Biscuit | Light Cocoa | Creamy Texture  
 
Starward Nova | Red Wine Cask Matured | Port Melbourne, VIC | 41% $13 

Red Berries | Dark Chocolate | Baking Spices | Soft Tannins 
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Scottish Whisky 

Scotch is not only a style of whisky but an expression for a country. A remote, harsh,  

inexplicable and solitary country, it has three perfect elements for whisky making –  

peat, pure air and pure water. The first recorded reference to whisky is from 1494 in  

the accounting records for the royal finances, the Exchequer rolls, where an  

allowance was made for “eight bolls of malt to Friar John Cor wherewith to make  

aqua vitae”, otherwise known as whisky. The term “scotch” is trademarked and refers  

only to whisky from Scotland. There are five main whisky regions in Scotland: the  

highlands, Speyside, Lowlands, Campbeltown and Islay/ Islands.  Scottish whisky is  

distinctly known for its smokiness given by the peat, but it can also have floral notes  

moving to spicy or cocoa depending on the region. 

 

The traditions of Scottish whisky date back centuries, and some of the techniques  

and stills have been handed down through generations of distillers. What has evolved  

is a passion for producing an incredible product across generations, and the ability to  

use technology to enhance these techniques.  
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Blend, Vatted & Fusion Malts  
 

 

Chivas Regal Ultis | 5 Speyside Malts Vatted | 40%    $32 

Rich Honey | Peaches & Crumbly Fudge | Poached Pear | Dark Chocolate  

 

Johnnie Walker Green Label | 15yo Vatted | 43%    $13 

Creamy Toffee | Nougat | Figs | Coffee | Fruit & Nut Cake  

 

Monkey Shoulder | Balvenie, Glenfiddich & Kininvie Blend| 40%  $10 

Floral Sherry | Baked Pears | Vanilla Custard | Ginger & Orange Marmalade  

 

Spencer Collings Founders Reserve 10yo | Madeira, Bourbon &  $40 

Oloroso Casks | 54.8% 

Gingerbread | Orange Zest | Vanilla Slice | Fortified Wine  

 

Sansibar Spicily Sweet Blended Malt | German Indie Bottler | 48%  $21 

Buttery Malt | Fig Jam | Cinnamon & Mango | Melted Chocolate  

 

Sansibar Smokey Peated Blended Malt | German Indie Bottler   $21 

48%  

Sweet Peat Smoke | Honey | BBQ Pineapple | Baked Apple  

 

 

The Brisbane Fusion Cask | Starward, Glen Garioch, Glen Grant   $37 

All Sherry Casks | Adelphi Bottling | 57.5% 
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Sherry Sweetness | Dark Chocolate | Stewed Orchard Fruit | Brandy Cream  
 
The Winter Queen II 19yo Fusion Cask | Mortlach, Bowmore,   $70 

Teaninich & Zuidam (Dutch) | Sherry & Bourbon Cask |  

Adelphi Bottling | 54.5% 

Blueberry Compote | Ground Coffee | Smoked Dark Chocolate | Violets  
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Lowland 
 

 

Bladnoch 1990 26yo | Berry Bros. & Rudd Bottling | 46%   $45 

Lemongrass | Honey | Nougat | Soft Fruit Notes  

 

North British 1996 18yo Grain Whisky | Oloroso Cask 224766   $35 

Berry Bros. & Rudd Bottling | 56.8% 

Rich Marmalade | Dried Fruits | Brittle Toffee | Ground Coffee  

 

North British 50yo Grain Whisky | Exceptional Cask 1962 |   $110 

Berry Bros. & Rudd Bottling | 58.9% 

Fragrant Tropical Fruit | Vanilla | Wood Spice | Honey  
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Speyside 
 

 

Aberlour A’Bunadh Cask Strength | Oloroso Sherry Cask | 60.7%  $19 

Dried Fruit | Black Cherries | Dark Bitter Chocolate | Exotic Spices  

 

Aberlour 19yo First Fill Oloroso Sherry Cask | 294 Bottle Release   $63 

Bottled for La Maison du Whisky, France | 53.1%  

Juicy Raisins & Prunes | Sweet Cinnamon Spice | Baked Apples | Dark Hazelnut Chocolate  

 

Balvenie 12yo Single Barrel | First Fill Ex-Bourbon Casks | 47.8%  $14 

Sweet Oak | Vanilla & Honey | Subtle Spice | Gingerbread  

 

Balvenie 12yo Double Wood | Bourbon & Oloroso Casks | 40%  $14 

Red Apple Skins | Raspberry Vanilla Tart | Spiced Oak | Sweet Fruits 

 

Balvenie 12yo The Sweet Toast of American Oak | Bourbon &  $16 

Deeply Toasted Virgin American Oak Casks | 43% 

Sweet Fudge | Citrus & Vanilla Oak | Cinnamon & Butterscotch Rolls | Melted Brown Sugar  

 

Balvenie 14yo Caribbean Cask | Rum Cask Finish | 43%   $17 

Toasted Marshmallows | Vanilla Custard Tart | Dried Figs | Rum Like Sugars  

 

Balvenie 14yo The Week of Peat | Vat of Balvenie Peated Whisky  $21 

Made One Week A Year | 48.3% 

Sweet Peat Smoke | Butterscotch Honey | Creamy Vanilla | Oaky Floral Notes 
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Balvenie 15yo | Single Barrel Sherry Cask | 1 of 800 Bottles | 47.8% $25 

Honey | Fruit Cake | Lively Spice | Roasted Nuts  

 

Balvenie 15yo | Single Barrel 1991 Cask No.1068 |     $35 

1 of 350 Bottles | Sherry Casks | 47.8% 

Sweet Spice | Floral Honey | Dried Mixed Peel | Juicy Ripe Fruit 

 

Balvenie 17yo Double Wood | Bourbon & Oloroso Casks | 43%   $25  
Honeycomb | Fruit Mince Pie | Gingerbread | Dark Cocoa Truffles    

 

Balvenie 17yo Islay Cask | 6 Months Finished in Smoky Islay Cask  $110 

2003 Bottling | 43% 

Honey Poached Pears | Floral Smoke | Demerara Sugar | Poached Stone Fruit  

 

Balvenie 19yo The Edge of Burnhead Wood | 48.7%    $50 

Fresh Figs | Herbal Undertones | Caramelised Baked Dates | Delicate Citrus & Spice  

 

Balvenie 21yo Port Wood | Finished in 30yo Port Casks | 40%  $37 

White Peach | Faint Puff of Smoke | Raisins | Floral Honey  

 

Balvenie 21yo Single Barrel | Traditional Oak| 47.8%    $40 

Delicate Floral Notes | Tart Treacle | Toasty Brioche | Rich Maple Syrup  

 

Balvenie TUN 1509 | Batch No.5 Cask Strength |    $55 

Vatting of 29 Casks | 52.6% 

Ginger & Cinnamon Spice | Brittle Toffee | Sweet Sherry Notes | Chocolate Coated raisins  
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Balvenie TUN 1509 | Batch No.7 Cask Strength |    $55 

Vatting of 21 Casks | 52.4% 

Dried Raisins & Dates | Spicy Ground Ginger | Melted Brown Sugar | Candied Orange Peel 

 

Balvenie 26yo A Day of Dark Barley | 47.8%      $160 

Brown Sugar & Malt | Vanilla Toffee | Cinnamon & Ginger | Soft Tobacco   

 

Balvenie 30yo 2014 Release | Bourbon & Oloroso Sherry Casks| 47.3% $190  

Floral Honey | Nutty & Oily | Cigar Leaf | Malty Peat with Sherry Sweetness  

 

Benrinnes 19yo 1997 | Bourbon Casks |  

Indie Bottler Berry Bros & Rudd | 46%      $32 

Nutty Aroma | Jammy Fruit | Baked Quince | Smoky Apple  

 

Benromach 10yo | Bourbon & Sherry Casks | 43%    $12 

Maple Fudge | Slightly Herbal | Big Malt | Sweet Spice  

 

Benromach 15yo | Bourbon & Sherry Casks | 43%    $22 

Candied Ginger | Cinnamon Buns | Stewed Plums | Touch of Smoky Charred Oak  

 

BenRiach Peated Quarter Casks | 46%      $21 

Apple & Pears | Bonfire | Vanilla Poached Peaches | Hazelnut 

 

Caperdonich 14yo 1994 | Fist Fill Sherry Cask | Closed Distillery  $83 

Indie Bottler Gordon & MacPhail | 46%  

Floral Fruits | Smouldering Oak | Vanilla & Grapefruit | Rye Spice  
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Cardhu Special Cask Reserve CS/CR.12.14 | 40%    $25 

Citrus Zest | Dark Chocolate | Cinnamon Quills | Mixed Spices  

 

Cragganmore 29yo 1986 Cask Strength | Bourbon Cask    $65 

Indie Bottler Adelphi |59.2% 

Stewed Red Fruit | Crisp Apple | Honey Toast | Mango & Grapefruit  

 

Craigellachie 20yo 1995 Old Particular | Single Sherry Butt Cask   $54 

271 Bottles | Indie Bottler Douglas Laing | 59.1% 

Boiled Sweets & Demerara Sugar | Red Fruits | Milk Chocolate | Zesty Pineapple  

  

Craigellachie 13yo | Single Sherry Butt Cask | 43%    $20 

Ripe Orchard Fruits | Spicy Pear | Pepper & Oak | Toasted Oak 

 

Craigellachie 17yo | 46%        $24 

Apple Crumble | Honeyed Barley | Lightly Smoke Vanilla | Pineapple Custard   

 

Craigellachie 23yo | 46%        $95 

Citrus & Roasted Pineapple | Salted Caramel | Creamy Vanilla | Cinnamon & Nutmeg 

 

Glen Elgin 13yo 2006 | Bourbon Casks | 273 Bottles     $28 

Indie Bottler Adelphi | 53.8%  

Banana & Vanilla Custard | Desiccated Coconut | Pear Crumble | Caramelised Salted Almonds  
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Glen Keith 21yo 1995 Cask Strength | Bourbon Casks    $32 

Indie Bottler Rest & Be Thankful Whisky Co. | 48.8% 

Floral | Apple Turnover | Cinnamon Yogurt | Pineapple & Cocoa Pudding  

 

Glen Keith 43yo 1973 Single Cask | Bourbon Cask     $100 

Indie Bottler Cadenhead | 43.2% 

Honey Cream | Roasted Nuts | Red Apples | Puff Pastry 

 

Glen Moray 10yo 2008 | Bourbon Cask | 216 Bottles     $28 

Indie Bottler Adelphi | 59.4% 

White Grapes & Melon | Jammy Strawberries | Creamy Vanilla | Chocolate Praline  

 

Glenallachie 8yo 2008 | Sherry Casks | 326 Bottles      $24 

Indie Bottler North Star | 58.3% 

Stewed Plums | Raspberry & Cinnamon Pastries | Juicy Raisins | Orange Peel  

 

Glenallachie 10yo Cask Strength | Bourbon, Pedro Ximenez,   $23 

Virgin Oak & Oloroso Sherry Casks | 54.8% 

Oily Fruit Aroma | Vanilla | Orange Tea Cake | Cocoa | Lavender Ice Cream 

 

Glenallachie 25yo | Bourbon, Pedro Ximenez &     $75 

Oloroso Sherry Casks | 48% 

Pecan & Walnut Loaf | Chocolate Orange | Fresh Coffee | Cassia Bark 

 

Glenfiddich 12yo | 40%        $12 

Floral | Touch of Oak | Orchard Fruit | Malty Honey  
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Glenfiddich Fire & Cane |12yo| Latin Rum Casks | 43%   $12 

Toasted Oak | Baked Apple | Cinder Toffee | Sweet Peat  

 

Glenfiddich Rich Oak 14yo | Second Fill Bourbon Casks &    $16 

Finished in New American & Spanish Oak Casks | 40% 

Candied Fruit | Vanilla & Clove Tea Cake | Roasted Nuts | Cinnamon Rolls  

 

Glenfiddich 15yo Solera | Bourbon, Portuguese Sherry &    $18 

Virgin Oak Casks | 40% 

Dried Apricots & Dates | Delicate Whiffs of Peat | Fruitcake | Christmas Spices  

 

Glenfiddich 18yo | Bourbon & Oloroso Sherry Casks | 40%   $23 

Baked Toffee Apple | Cinnamon Spiced Chocolate | Dried Apricot | Soft Ginger  

 

Glenfiddich 21yo Reserva | Rum Cask Finish | 40%    $39 

Dark Brown Sugar | Orange Peels & Marmalade | Manuka Honey | Buttery Vanilla  

 

Glenfiddich Project XX | Port, Sherry & Bourbon Casks | 47%  $22 

Woody Spice Notes | Toffee & Orange Peel | Cinnamon & Vanilla Buns | Espresso  

 

Glenfiddich Winter Storm | 21yo | French Oak Ice wine Casks | 43% $48 

Tropical Fruit | Turkish Delight | Peaches & Cream | Vanilla Beans  

 

Glenfiddich Grand Cru |23yo| Rare French Cuvee Oak Casks | 40% $52 

Baked Brioche | Ripe Banana | Melted Butter | Flaky Pastry 
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Glenfiddich 30yo | Bourbon & Oloroso Sherry Casks | 43%   $108 

Cocoa | Espresso Coffee | Rich Sherry | Honey & Toffee  

  

Glenfarclas 10yo 2008 | 1st Filled Oloroso Cask | 319 Bottles  $40 

2nd Edition Bottled for Whisky & Wisdom (Sydney) | 59.8% 

Dark Cocoa | Old Leather | Caramelised Apricots | Buttery Shortbread  

 

Glenfarclas 11yo 2007 | 1st Filled Oloroso Cask | 252 Bottles  $50 

1st Edition Bottled for Whisky & Wisdom (Sydney) | 60.5% 

Oloroso Poached Fruits | Vanilla Pudding | Cigar Cuttings | Port Soaked Figs  

 

Glenfarclas The Family Cask 1990 17yo | Re-Fill Sherry Cask  $80 

525 Bottles | 49.7%  

Dark Berries | Dried Fruits | Christmas Pudding | Crème Brulee 

 

Glenfarclas 17yo | 43%        $20 

Honey | Stewed Pear | Cigar Box | Orchard Fruitiness  

 

Glenfarclas 105 Cask Strength 22yo | 60%     $35 

Buttered Malt Loaf | Salted Dark Chocolate | Cigar Box | Honeyed Walnuts    

 

Glenfarclas The Family Cask 1989 29yo | Heavy Sherry Cask | 51.4% $80 

Mochaccino | Toffee Port | Plum Jam | Rich Honey  

 

Glenfarclas 40yo | Heavy Sherry | 43%       $145 

Old Leather | Chocolate Coated Raisins | Fig & Orange Cake | Fresh Coffee | Cherry Pie  
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Glenlivet 15yo | French Limousin Oak Casks | 40%    $18 

Dried Stone Fruit | Apple Crumble | Cinnamon & Clove Spice | Dry Almonds  

 

Glenlivet 15yo Single Cask Morinsh Edition | 270 Bottles |   $47 

Bottled for World of Whisky | 56.3% 

Honeyed Pears | Dark Chocolate | Sweet Ginger | Red Spiced Toffee Apples  

 

Glenrothes 9yo 2007 Bottled for Dram Full | Bourbon Casks |  $25 

Indie Bottler Gordon & MacPhail | 63% 

Kumquat | Balsa Wood | Vanilla Wafer Biscuit | Exotic Spices   

 

Glenrothes 1992 Vintage 2nd Edition | Bourbon & Sherry Casks |  $29 

Indie Bottler Berry Bros. & Rudd | 44.3% 

Orange Marmalade | Tropical Fruit | Raisin & Chocolate Chip Cookies | Nutty Finish  

 

Glenrothes 20yo 1997 | Oloroso Sherry Butt Casks | Indie Bottler   $60 

The Drunken Master | 52.3% 

Dark Red Fruits | Sweet Raisins | Dark Rich Chocolate | Fresh Tobacco  

 

Glenrothes 21yo Ministers Reserve | Spanish Oak Casks |   $52 

Indie Bottler Berry Bros. & Rudd | 43% 

Vanilla Sponge Cake | Blackberries | Raisins | Mocha  

 

Glenrothes 21yo 1996 “The Nectar” | Sherry Casks |    $52 

Indie Bottler Daily Dram | 51.3% 

Upside Down Apple Cake | Honey & Cinnamon | Chocolate Brownie | Butterscotch & Baking Spices 
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Glenrothes 28yo 1971 Restricted Release | Late 90’s Bottling |  $120 

100% Sherry Casks | 43% 

Sweet Sherry | Christmas Pudding | Velvety Dark Chocolate | Fresh Grated Nutmeg  

 

Glenrothes 38yo 1980 | 100% Sherry Casks | 158 Bottles    $140 

Indie Bottler Adelphi | 40.2% 

Caramel Stewed Fruits | Earthy Tobacco | Old Leather | Cocoa Poached Pears  

 

Glentauchers 10yo 2008 | Finished in Bordeaux Wine Casks |  $24 

315 Bottles | Indie Bottler North Star | 59.2% 

Toffee Apple | Ripe Plums | Tiramisu | Lemon Marmalade & Nutmeg  

 

Kininvie 1990 17YO | Hazelwood Reserve Janet Sheed Roberts | 

First Fill Sherry Cask | 52.5%       $150 

Vanilla Bean | Spiced Chia | Milk Chocolate | Butterscotch   

 

Linkwood 12yo Laudale Batch 2 | 100% Sherry Casks |   $25 

Indie Bottler Adelphi | 46% 

Apple Crumble | Cinnamon & Vanilla Caramel | Stewed Orchard Fruit | Honeycomb Toffee 

 

Linkwood 18yo | Indie Bottler That Boutique-y Whisky Co.    $47 

Bottle 113 of 603 | 47.8% 

Buttered Toast | Fudge | Warming Oak | Floral Honey  

 

Linkwood 25yo 1993 Cask Strength | Bourbon Cask | 230 Bottles   $65 

Indie Bottler Adelphi | 50.4% 

Melon & Apricot | Double Cream Dusted with Brown Sugar | Roasted Coffee | Green Apples  
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Longmorn 15yo 2003 Old Distillery Label |  

Indie Bottler Gordon & MacPhail | 43%      $20 

Lemon Thyme | Fruitcake | Milk Chocolate | Cinnamon & Vanilla  

 

Macallan 12yo Sherry Oak | Oloroso Sherry Cask | 40%   $16 

Dried Figs & Dates | Fresh Oak Shavings | Spiced Hazelnut Cake | Bitter Vanilla Chocolate  

 

Macallan 12yo Fine Oak |Triple Cask | Sherry Seasoned American  

& European Casks & Ex-Bourbon Casks | 40%     $16 

Nectarines | Sugared Almonds | Vanilla Toffee | Orange & Plum Tart     

 

Macallan 12yo Big Sherry Oak | Mid 2000’s Bottling    $50 

Oloroso Sherry Casks | 43% 

Light Oak | Gentle Marzipan | Vanilla Malt | Cinnamon Spice  

 

Macallan 12yo Double Cask | Ex-Bourbon & Sherry Cask | 40%  $16 

Dried Citrus | Light Oak | Light Nuttiness | Orange Sponge Cake  

 

Macallan Sienna 1824 Series | 1st Fill Sherry Casks | 43%   $30 

Roasted Hazelnuts | Caramelised Fruit Cake | Vanilla Sugar | Dried Apricots  

 

Macallan Edition No.3 | 6 Different American & European    $30 

Oak Casks | Barrels Picked by a Master Perfumer | 48.3% 

Fig & Apricot Jam | Creamed Honey | Melted Milk Chocolate | Sweet Oak Wood  
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Macallan Edition No.4 | 7 Different American & European    $30 

Oak Casks | Barrels Picked by the Master Distiller | 48.4% 

Rich Nutmeg | Red Berries | Toffee Apple | Orange Zest & Wood Spice  

 

Macallan Edition No.5 | 3 Different American Oak Casks | 48.5%  $25 

Toffee Apple | Poached Spiced Pears | Walnut & Macadamia | Honeycomb   

 

Macallan Edition No.6 | 5 Different American Oak Casks | 48.6%  $26 

Christmas Spices | Creamy Chocolate Orange | Balanced Oak | Sweet Honey 

 

Macallan 18yo 2018 Fine Oak | Triple Cask | Bourbon   $60 

& Sherry Cask | 43% 

Peach & Pecan Pie | Honey Covered Panettone | Cuban Tobacco | Vanilla & Chestnut Puree  

 

Mortlach 19yo 1999 Cask Strength | Bourbon Cask |    $38 

Indie Bottler Gordon MacPhail | 57.2% 

Sweet Vanilla | Ripe Tropical Fruit | Creamy Butterscotch | Stewed Apples 

 

Mortlach 22yo | Indie Bottler That Boutique-y Whisky Co.   $105 

Bottle 118 of 200 | 52.6% 

Creamy Apple & Peaches | Sugary Shortbread | Cinnamon | Charred Oak  

 

Tamdhu 21yo 1995 Acorn Homage to Caledonia |     $45 

Sherry Casks | 56.2% 

Soft Apricots | Black Cherries | Dark Chocolate | Exotic Spices  
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Tormore 13yo Discovery Range | Bourbon Casks |    $18 

Indie Bottler Gordon & MacPhail | 40% 

Pineapple & Coconut | Vanilla Velvety Milk Chocolate | Baked Apples | Juicy Apricots 

 

Tormore Cote Rotie Red Wine Cask Finish 14yo 2002 | 

Indie Bottler Gordon & MacPhail | 45%      $22 

Ripe Cherries | Toasted Coconut | Dried Apricot | Turkish Delight  

 

Tormore Chinese Opera Masks 28yo 1988 | 228 Bottles |   $65 

Indie Bottler Sansibar | 51.6%   

Toasted Marshmallows | Roasted Almonds | Woody Honey | Ginger & Sultanas   
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Highland  
 

 

Aberfeldy 19yo 1997 Small Batch | 528 Bottles | Bourbon Casks |  $27 

Indie Bottler Cadenhead | 55.3% 

Freshly Baked Apples | Puff Pastry | Eucalyptus | Cinnamon Charred Oak  

 

Aberfeldy 12yo | Bourbon Casks | 40%      $14 

Dried Coconut | Toasted malt | Dried Fruits | Crème Brulee 

  

An Cnoc 12yo | Bourbon Casks | 40%      $13 

Dried Fruits | Bush Honey | Lemon Curd | Vanilla Bean 

 

Aird Mhor 7yo 2009 | Indie Bottler La Maison du Whisky | 56.8%  $32 

Citrus Peel | Whispers of BBQ Smoke | Toasted Oak & Burnt Ends | Vanilla Scanted Orchard Fruit  

 

Ardmore 10yo 2008 | Ex-Laphroaig Cask | 144 Bottles |   $29 

Indie Bottler Sansibar for Liquor Library | 56.1% 

Robust Malt | Smoked Bacon | Angle Cake | Salted Peanuts  

 

Ardmore 17yo 2002 | 275 Bottles | Indie Bottler Adelphi | 58.2%  $48 

Coffee Fudge | Cherry & Apricots | Roasted Nuts | Cardamom Spiciness  

 

Ardmore 18yo 1999 The Exclusive Malts | Rum Cask | 198 Bottles  $37 

Indie Bottler The Creative Whisky Co. | 56.4% 

Campfire Smoke | Lemon Tea Cake | Vanilla & Cinnamon Spice | Roasted Almonds  
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Ben Nevis 7yo 2010 Artist Collective | First Fill Bourbon Casks   $24 

Bottled for La Maison du Whisky, France | 48% 

Peaches & Cream | Green Apples | Cinnamon Spice | Soft Floral  

 

Ben Nevis 20yo 1996 | 180 Bottles from A Hogshead Cask |   $57 

Bottled for The Drunken Master, Taiwan | 49.5% 

Stone Fruit Covered in Caramel | Juicy Raisins | Milk Chocolate | Yellow Plums  

 

Ben Nevis 21yo 1996 | Liquor Library (Melbourne) &     $45 

Whisky Agency (Germany) Indie Bottling | 47.2% 

Pineapple & Banana | Vanilla Jasmine | Salted Caramel | Soft Smokiness   

 

Dalmore 18yo | 14 in Bourbon & 4 in Oloroso Sherry Casks | 43%  $35 

Sweet Sherry | Spiced Orange Peel | Brittle Toffee | Marzipan, Coffee & Dark Chocolate  

 

Dalwhinnie Distillers Edition 16yo Oloroso Cask Finish    $22 

D.SX.312 | 2000 to 2016 | 43% 

Heather Honey | Raspberry Compote | Apple & Cinnamon Pie | Clove-Studded Orange  

 

Deanston 18yo | Bourbon Casks | 46.3%     $34 

Sweet & Spicy | Barley Sugar | Manuka Honey | Ginger Laced Honey  

 

Deanston 19yo 1994 Small Batch | Indie Bottler Cadenhead | 54.4% $22 

Red Apple Skins | Fig Chutney | Coconut Milk | Mulled White Wine  
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Glen Garioch 10yo | Indie Bottler That Boutique-y Whisky Co.   $27 

Bottle 112 of 251 | 47.8% 

Sandalwood & Cedar | Orange Blossom | Nutty Barley | Ginger Spice  

 

Glendronach 12yo Original | Pedro Ximenez &  Oloroso Casks | 43% $15 

Dried Fruit | Cocoa | Honey | Vanilla Oak  

 

Glendronach 15yo The Revival | Pedro Ximenez &    $27 

Oloroso Sherry Casks | 43% 

Walnut | Blackberry | Apple Crumble| Toasted Brown Sugar|  

 

Glendronach Batch 6 Cask Strength | Pedro Ximenez &   $42 

Oloroso Sherry Casks | 56.1% 

Sweet Sherry | Figs | Nutmeg | Candied Orange Peel | Chocolate Raisins  

 

Glendronach 20yo 1995 Cask 4029 | Pedro Ximenez Sherry Casks  $63 

Bottled for Shinanoya, Japan | 679 Bottles | 55.2% 

Nutmeg & Cinnamon | Stewed Damson Plums | Fresh Cut Ginger | Fruit Compote  

 

Glendronach 20yo 1996 Cask 1485 | Pedro Ximenez Sherry Casks   $68 

596 Bottles | 53% 

Mocha | Poached Pear | Dark Chocolate | Overripe Red Grapes  

 

Glenglassaugh Torfa Peated | Bourbon Casks | 20 PPM | 50%  $14 

Smoke & Citrus | Beeswax & Biscuity Malt | Cocoa | Juicy Vanilla  
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Glen Mhor 12yo 1990 | Closed Distillery |Independent Bottling  $70 

Gordan and McPhail | 40% 

Bitter chocolate | Caramel Fudge | Christmas Spice | Long Finish   

 

Glen Mhor 21yo 1976 | Closed Distillery | Bottled Mid 90’s    $95 

Indie Bottler Hart Brothers | 43% 

Vanilla Fudge | Mochaccino | Wood Smoke | Juicy Stone Fruits   

 

Glenmorangie The Taghta | Cask Masters Selection |    $32 

Bourbon & Manzanilla Sherry Casks | 46%  

Caramelised Oranges | Candied Lemon Zest | Nut Butter | Red Apples Cooked in Honey  

  

Glenmorangie Ealanta Private Edition 19yo | Virgin American   $80 

Oak Casks | Jim Murray’s Whisky of The Year 2014 | 46% 

Orange Cake | Vanilla & Cocoa | Roasted Nuts | Blood Orange & Grapefruit  

 

Glenmorangie Grand Vintage 1996 23yo | Virgin American    $80 

Oak Casks | 43% 

Citrus | Sweet Vanilla | Fudge| Delicate Almonds 

 

Inchmoan 12yo Peated | Loch Lomond Distillery | 46%   $14 

Burnt Wood | Black Pepper & Cinnamon | Ripe Pears | Dark Toffee  

 

Inchmurrin Madeira Wine Cask | Loch Lomond Distillery | 46%  $13 

Rounded Nutty Toffee | Stone Fruit | Crushed Almonds | Fragrant Malt   
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Inchmurrin 18yo | Loch Lomond Distillery | 46%    $25 

Fruity & Zesty Aromas | Caramel Malt | Candied Lemon | Fruit & Nut Chocolate  

 

Invergordon 42yo Batch 15 | 665 Bottles | Single Grain Whisky |  $60 

Indie Bottler That Boutique-y Whisky Co. | 48%  

Cinnamon | Hazelnut | Creamy Coffee | Praline  

 

Old Pulteney 18yo | Bourbon & Spanish Oak Casks | 46%   $28 

Cinnamon Spiced Cookie Dough | Matured Oak Wood | Dark Salted Chocolate | Vanilla & Rye Bread 

 

Royal Brackla 12yo 2006 | Bourbon Cask | Indie Bottler Valinch   $28  

& Mallet | 48.4% 

Ripe Red Apples | Crème Brulee | Fresh Black Cherries | Baking Spices  

 

Teaninich 34yo 1983 Cask 6728 | 1 of 190 Bottles |    $68 

Indie Bottler Adelphi | 44% 

Amazingly Aromatic | Dried Orange | Sweet & Complex | Vanilla Slice  

 

The Deveron 12YO | Bourbon Casks | 40%     $20 

Wood Smoke | Orchard Fruit | Sweet & Complex | Lapsang Tea  

 

Wolfburn Northland | Bourbon Casks |46%     $13 

Apple Pie | Honey Nut Clusters | Chocolate Croissant | Subtle Earthy Peatiness 
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Campbeltown  
 

Kilkerran 9yo Work in Progress 2 | Glengyle Distillery   $16 

Bourbon Cask | 46% 

Crème Brulee | White Pepper | Smoked Hay | Sea Spray  

 

Kilkerran 9yo Work in Progress 5 | Glengyle Distillery   $20 

Bourbon Cask | 46% 

Toasted Marshmallows | Apple & Pear | Salty Peat | Milk Chocolate  

 

Kilkerran 8yo Cask Strength | Glengyle Distillery | Bourbon Cask  $24 

56.2% 

Cocoa | Oak Shavings | Rhubarb Tart | Sea Air  

 

Hazelburn 12yo Triple Distilled | Sherry Casks | 46%    $20 

Aromatic Dried Fruits | Toffee & Nuts | Cocoa & Fresh Coffee | Gentle Peat  

 

Hazelburn 13yo 2003 | Sherry Casks | 47.1%     $24 

Blackberry Jam | Hazelnuts | Chocolate Chips | Dry Tobacco  

 

Springbank 12yo | Cask Strength | 55.3%     $22 

Milk Chocolate | Sweet Vanilla | Toasted Marshmallows | Marmalade on Toast 

 

Springbank 15yo | Sherry Casks |46%      $24 

Demerara Sugar | Dark Chocolate | Christmas Cake | Toffee Almonds 
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Springbank 21yo | Oloroso Sherry Casks | 53.3%    $57 

Honey & Heather | Plums & Peaches | Caramelised Fruits | Cinnamon & Vanilla Pudding 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



41 
 

Islands 
 

 

Highland Park 15YO | 40%        $35 

Exotic Fruits | Botrytis Riesling | Allspice | Forest Honey   

 

Highland Park 18YO | 43%       $40 

Dark Chocolate | Honeyed Barley | Orange Zest | Faint Salt   
 

Highland Park Valkyrie | 50% Fully Peated Stock |     $20 

Bourbon & Sherry Seasoned American Oak Casks | 45.9% 

Dried Apricot & Plums | Smoky Vanilla | Burnt Toffee | Baked Apples   

 

Highland Park Valknut | American Oak Sherry Seasoned Cask | 46.8% $17 

Warming Peat Smoke | Fresh Vanilla | Thyme Honey & Sandalwood | Gingerbread   

 

Highland Park 30yo 1990’s Bottling | Bourbon &     $210 

Oloroso Sherry Cask | 48.1% 

Chocolate & Leather | Smokey Umami | Floral Honey | Candied Ginger  

 

Isle of Arran 18yo 1996 Cask Strength | Bourbon Cask | 328 Bottle $40 

Indie Bottler Rest & Be Thankful Whisky Co. | 55.3% 

Gingerbread | Turkish Delight | Sponge Cake | Lemon Butter 
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Isle of Jura Prophecy Heavily Peated | 40 PPM |    $24 

Bourbon, Sherry & French Limousin Oak Casks | 46% 

Sweet & Smokey Aromatics | Bees Wax | Cigar Box | Buttery Malt  

 

Isle of Jura Connoisseurs Choice 19yo 1997 |      $23 

Indie Bottler Gordon & MacPhail | 46%       

Papaya & Guava | Toffee Apple & Honey | Cocoa Powder | Oily Walnut Finish  

 

Ledaig 12yo Discovery Range | Gordon & MacPhail |43%   $18 

Grassy Peat & Seaweed | Green Apple Sweets | Burnt Sugar | Fresh Cut Cedar Wood  

 

Orkeny 15yo 2002 | Highland Park Distillery | Sherry Butt Casks   $42 

180 Bottles | Indie Bottler The Drunken Master | 49.9% 

Black Tea | Subtle Vanilla Smoke | Thyme & Honey | Chocolate Tart  

 

Orkeny The Exclusive Malts 15yo 2002 | Unknown Distillery   $30 

Sherry Butt Cask | 56.7% 

Vanilla Cheese Cake | Smoky Rich Salty Caramel | Nutmeg & Coffee | Burnt Demerara Sugar  

 

Scapa 2005 12yo | Refill Bourbon Casks |     $25   

Indie Bottler Gordon & MacPhail | 43% 

Citrus | Dark Chocolate | Pear and Apples | Shortbread  
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Talisker 10yo | Bourbon Casks | 16-22 PPM | 45.8%    $13 

Savoury Bonfire Smoke | Salt & Pepper Spice | Green Apples | Baked Caramel Bananas  

 

Talisker 57 North Cask Strength | 57%       $24 

Rich Peat Smoke | Peppered Oak | Sea Spray Pounding Stones | Creamy Manuka Honey & Lemon  
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Islay 

 
Ardbeg Wee Beastie 5yo | 47.4%          $17 
Orchard Fruit | Berry Tartness | Hint of Liquorice | Slightly Salty  

 

Ardbeg 10yo | 46%            $14 

Beach Bonfire Smoke | Sea Salted Caramel | Citrus Fruits | Sweet Vanilla  

 

Ardbeg An Oa | Pedro Ximenez, Charred Virgin Oak &    $18 

Bourbon Casks | 46.6%        

Sherried Oak | Vanilla Dark Chocolate | Smouldering Pine | Black Tea Sponge Cake  

 

Ardbeg Corryvreckan | 57.1%       $28  

Rich Bitter Chocolate | Lemon Butter | Salty Smoke | Spiced Custard  

 

Ardbeg Dark Cove 2016 Committee Release | Bourbon &   $75 

Pedro Ximenez Casks | 55% 

Charred Fragrant Oak | Fresh Ground Coffee | Smoked Salted Dark Chocolate | Raisin Fudge  

 

Ardbeg 14yo 2004 | Bourbon Cask | 194 Bottles | Indie Bottler   $110 

Adelphi | 60.7% 

Fresh Peat Smoke | Toffee Apple | Cinnamon Sugar | Robust Spice  
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Ardbeg 19yo Traigh Bhan | American Oak Ex-Oloroso Sherry Casks  $52  

Heavy Peat | Rich Fudge| Aniseed | Birch Tar 

 

Ardbeg 2016 21YO Committee Release | Bourbon Cask | 46%      $120 

Boiled Caramel | Spiced Apples | Birchwood Smoke | Ground Coffee  

 

Ardbeg 25yo Limited Edition | Bourbon Cask| 46%    $210  

Sherbet Lemon | Creamy Toffee | Medium Peat | Chilli 

 

Big Peat 10yo | Independent Bottling from Douglas Laing | 46%   $20 

Meaty Malt | BBQ Char | Toffee | Pineapple | Hint of Tobacco & Leather  

 

Bowmore 12yo | Bourbon Casks | 40%      $13 

Coastal Smoke & Ash | Bergamot & Orange Zest | Lemon Honey | Floral Vanilla  

 

Bowmore 15yo 2002 | 68 Bottles | Bourbon Casks |     $68 

Indie Bottler Eiling Lim | 52.2%  

Tropical Fruits | Medium Peat | White Peaches | White Flowers  

 

Bowmore 19yo 1997 Cask Strength | Indie Bottler Adelphi | 57.2% $43 

Brown Sugar | Rum & Raisin Ice Cream | Marmalade | Smoked Cacao Nibs  

 

Bowmore Legend of Saint Ives First Edition 1994 |    $70 

Bourbon Casks | 40% 

Salty Coastal Smoke | Grapefruit & Vanilla | Stone Fruit | Creamy  
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Bowmore 28yo 1989 Samurai Cask | Hogshead Cask | 184 Bottles  $110 

Indie Bottler Wemyss Malts | 52% 

Sooty Peat | Bitter Chocolate | Old Leather | Cigar Cuttings  

 

Bruichladdich The Classic Laddie | 50%      $14 

Sweet Oak | Ripe Green Fruit | Brown Sugar | Cherry Blossom  

 

Bruichladdich Islay Barley 2010 | Unpeated | 50%    $15 

Smooth Vanilla Toffee | Rich & Buttery | Summery Berries | Ripe Apple Custard  

 

Bruichladdich 24yo 1991 Cask Strength |     $60 

Indie Bottler Gordon & MacPhail | 53.3% 

Floral Smoke | Orange Zest | Spice Poached Fruits | Milk Chocolate  

 

Bruichladdich Octomore 1.1 5yo Cask Strength | 131 PPM | 63.5% $90 

Burnt Sugar | Chocolate Coated Coffee Beans | Oily Walnuts | Floral Honey  

 

Bruichladdich Octomore 7.3 5yo Cask Strength | 169 PPM | 63%  $40 

Orchard Fruit & Icing Sugar | Coffee Cake | Salted Grapefruit | Sweet Peat Smoke  

 

Bruichladdich Octomore 8.1 8yo Cask Strength | 167 PPM | 59.3% $26 

Warm Chocolate Peaches | Tarry Peat | Creamy Orchard Fruits | Tannic Smoke  

 

Bruichladdich Octomore 8.4 8yo Cask Strength | Virgin Oak |  $35 

170 PPM | 58.7% 

Heavy Oak Char | Sweet Honeyed Malt | Floral Vanilla | Coffee Grounds & Burnt Heather  
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Bruichladdich Octomore 10.1 5yo Cask Strength | 107 PPM | 59.8% $28 

Bright Stone Fruit | Salty Smoke | Tangy Honey | Sugar Charred Oak 

 

Bruichladdich Octomore 10yo Third Edition | 167 PPM | 56.8%  $38 

Campfire Embers | Custard Cream Biscuits | Roasted Apricots | New Leather & Walnuts  

 

Bruichladdich Octomore Oc5 Elements of Islay | 59.8%   $55 

BBQ Roasted Pineapple | Burnt Oak | Poached Grapes | Baked Apple Pastries   

 

Bruichladdich Black Art 26yo 1990 6th Release | 46.9%   $78 

Vanilla Custard | Blackberry Jam | Chocolate Plums | Crystallised Ginger  

 

Bunnahabhain 11yo Discovery Range | Indie Bottler     $18 

Gordon & MacPhail | 43%  

Clove Studded Orange | Butterscotch | Yellow Plums & Sultana | Caramelised Nuts  

 

Bunnahabhain 28yo 1989 The Clans | Bourbon Cask |   $74 

233 Bottles | Indie Bottler Sansibar | 45.8%  

Soft Maple Earthiness | Toasted Teacake | Salted Butter | Sharp Marmalade  

 

Bunnahabhain 29yo | Indie Bottler That Boutique-y Whisky Co.   $90 

Bottle 50 of 264 | 40.3% 

Smoked Bacon | Vanilla Fudge | Milk Chocolate | Fruity Cherry  

 

Bunnahabhain 35yo Batch 4 | 302 Bottles |      $125 

Indie Bottler That Boutique-y Whisky Co. | 40.2% 

Coastal Smoke | Honey Coated Apples | Fruitcake | Toasted Almonds  
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Benriach-Glenlivet | Cadenhead Speyside 10yo | 57.2%   $21 

Burnt Sugar | Oily Praline |Salted Butter | Peanut Butter  

 

Cadenhead Islay 7yo | Unknown Distillery from Indie    $22 

Bottler Cadenhead | 57.6% 

Citrus | Burnt Orange | Salt Spray | Sweet Spice  

 

Caol Ila 6yo Batch 3 | 372 Bottles | Indie Bottler That Boutique-y  $32 

Whisky Co. | 52.2% 

Heather & Thyme | Sea Salt | Citrus Peel | Smoky Blueberries  

 

Caol Ila 9yo 2006 | Indie Bottler Eiling Lim | 51.2%    $45 

Vanilla Laced Honey | Flower Meadow | Smoky Sea Air | Fragrant Spice   

 

Caol Ila 12yo | Bourbon Casks | 43%      $18 

Cigar Leaves | Smoked Ham | Lemon Peels | Oily Finish  

 

Caol Ila 12yo 2006 | Indie Bottler North Star | Refill Hogshead  $27 

250 Bottles | 48.5% 

Earthy Peat | Fragrant Lemongrass | Burnt Toast | Rhubarb  

 

Caol Ila 20yo 1995 Artist Series #7 | 276 Bottles | Indie Bottler  $105 

La Maison du Whisky | 54.1% 

Orange Peel & Wood Smoke | Salted Caramel | Pear Skins | Smokey Toasted Sesame Seeds  
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Elements of Islay Peat & Sherry The Chronicles | Bottled for   $34 

La Maison du Whisky | 58.5% 

Cocoa & Coffee | Smoked Bacon | Citrus Fruit | Roasted Walnuts  

 

Kilchoman 8yo 2009 Vintage | Bourbon & Sherry Casks | 46%  $23 

Earthy Smoke | Cocoa | Dried Pears | Buttery Apple Pie 

 

Kilchoman 2011 | Madeira Casks | 50%      $40 

Roasted Hazelnuts | Chocolate Coated Raisins | Sweet Peat | Fruit Toast     

 

Kilchoman 5yo 2009 | Oloroso Sherry Butt Casks |    $42 

Bottled for Shinanoya, Japan | 59.9%    

Rose Hip | Monte-Carlo Biscuits | Smoked Chocolate | Cherry Ripe  

 

Kilchoman 100% Islay 9th Edition 9yo | 20 PPM | 50%   $20 

Sweet Citrus & Apricots | Dark Maple Syrup | Oily Smoke | Woody Herds  

 

Kilchoman Rum Cask Australian Exclusive 8yo | 56.2%   $26 

Dried Mixed Fruits | Smoked Roasted Nuts | Sweet Caramel | Cinnamon Spice  

 

Kilchoman Loch Gorm 2019 Edition | Oloroso Sherry Butts | 46%  $20 

New Leather | Dried Figs | Savory Smoke | Dark Chocolate & Morello Cherries  

 

Kilchoman STR (Shaved, Toasted & Re-Charred) Cask |   $23 

Red Wine Casks | 50% 

Summer Pudding | Smoked Almonds | Pipe Tobacco | Earthy Plum Jam   
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Lagavulin 8yo | Second Fill Bourbon Casks | 48%    $16 

Salted Popcorn | Honey Roasted Nuts | Smoked Marzipan | Spiced Apple & Almond Crumble 

 

Lagavulin 16yo | Bourbon and Oloroso Sherry Casks | 43%   $19 

Smokey Dried Fruit | Creamy Barley Malt | Sea Salt | Peated Vanilla  

 

Lagavulin 15yo 1999 Distillers Edition | Pedro Ximenez Cask | 43% $28 

Raisin Bread | Smoked Salt | Fruit & Nut Chocolate | Shortbread  

 

Laphroaig Select | Virgin American Oak Finish | 40%    $14 

Damp Leather | Pollen | Oily Wood Smoke | Light Dried Fruit  

 

Laphroaig 10yo | Bourbon Casks | 40%      $15 

Briny Peat | Charcoal & Sweet Fruit | Seaweed | Peppery Vanilla  

 

Laphroaig Quarter Cask | Bourbon Casks | 48%    $16 

Burnt Peat | Dried Coconut | Ripe Bananas | Sweet Vanilla  

 

Laphroaig Triple Wood | Bourbon, Quarter & Oloroso Casks| 48%  $19 

Intense Charcoal Smoke | Blackcurrant & Berries | Honey | Cigar Cuttings  

 

Laphroaig Lore | 5 Unique Casks 7yo – 21yo | 48%    $25 

Orange Cake | Sweet Smoke | Dark Chocolate | Salted Caramel  

 

Laphroaig 7yo 2011 | Hand in Hand Indie Bottling | 53.7%   $38 

Oily Medicinal Peat | Seaside Fudge & Vanilla | Dry Oak & Ash | Orange & Raspberry  
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Laphroaig Bessie’s Dram | Eiling Lim Indie Bottler |51.3%   $38 

Fruity Malt | Creamy Peat | Fruit & Nut Dark Chocolate | Salty Sea Air 

 

Laphroaig Lp9 Elements of Islay | Pedro Ximenez Sherry Butts | 

54.3%           $55 

Brandied Cherries | Smoked Sea Salt | Fruit & Nut Chocolate | Coastal Smoke   

 

Laphroaig 15yo 2006 Bottling | 43%      $48 

Light Citrus & Lemon | Ginger Custard | Woody Peat | Dry Finish  

 

Laphroaig 18yo 2012 Diamond Jubilee | 1 of 3000 | 48%   $70 

Sweet Toffee | Sea Salt | Vanilla & Honey | Floral Smoke  

 

Laphroaig 18yo 1997 | Duncan Taylor Indie Bottling | 51.5%  $80 

Maple Syrup | Bonfire Smoke | Spiced Apple | Buttery Shortbread  

 

Laphroaig 25yo Cask Strength 2013 Bottling | 45.1%    $105 

Campfire Ash | Toffee Apple | Crème Caramel | Dried Citrus  

 

Laphroaig 25yo Cask Strength 2019 Bottling | 51.4%%   $90 

Sherry Sweetness | Apple Pie | Creamy Peat | Tropical Fruit  

 

Laphroaig 27yo 2017 Bottling | 41.7%      $125 

Vanilla Cream | Fruit Chocolate | Smoked Macadamia Nuts | Leather  

 

 

 



52 
 

Laphroaig 30yo The Ian Hunter Story |  

American White Oak Bourbon Cask | 46.7%     $230 

Sweet Manuka Honey | Light Peat Smoke | Cooked Apples & Rosemary | Custard Cream & Vanilla  

 

Port Askaig 19yo | 50.4%        $35 

Soft Coastal Smoke | Dried Banana | Cocoa Butter | ANZAC Biscuits 

 

Port Charlotte 10yo Heavily Peated | 40 PPM | 50%    $14 

Salted Caramel Brownie | Flamed Orange Zest | Smoke & Salty Sea Air | Custard Cream Biscuits  

 

Port Charlotte 13yo | Indie Bottler That Boutique-y Whisky Co.  $70 

Bottle 169 of 1317 | 52.7% 

Earthy Peat | Smoked Sea Salt | Roasted Chestnuts | Vanilla, Violet & Cherries   

 

Robust Smoky Embers 21yo 1992 | Ardbeg, Bowmore & Caol Ila   $45 

Indie Bottler Cadenhead | 46% 

Cigar & Campfire Smoke | Grapefruit & Orange Zest | Caramel Fudge | Vanilla Crème Brulee  
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Irish Whiskey 

It is believed that Irish monks learnt the technique of distilling perfumes in the Middle East  

between 700-1000 AD and brought it back to Ireland.  The technique was modified to create  

a spirit known as Uisce Beath or Poitin, and kickstarted spirit production in Ireland. The first  

record of Irish whisky was discovered in the Annals of Clonmacnoise in 1405, and the death  

of Richard Magrannell, the Chieftain of Moyntyreolasis, was attributed to “taking a surfeit of  

aqua vitae” at Christmas. At the turn of the 18
th

 century, Dublin was a bustling trading port  

and whisky was a booming business. However, it was not to last. A disagreement with the U.S. 

bootleggers and an Isolationist government policy led to the collapse of the Irish export  

market in the 20th century and, by the early 1900s, there were less than three actives  

distillers remaining. However, in the late 1900s a new release from Jameson and changing  

economic conditions, combined with a revitalized export market, rebooted the Irish whisky  

market to the one we know today.  

 

Irish whiskey, like its Scottish counterpart, has evolved over the centuries. Today, a classic  

Irish whisky could be malted, unmalted, smokey, sweet, single pot distilled or unsmoked.  

It is generally served neat or over ice.  
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Bushmills 16yo | Bourbon, Port & Sherry Casks | 40%   $25 

Honey Yogurt | Stone Fruit | Christmas Spice | Red Berries & Golden Syrup 

 

Cadenhead Irish 13yo Single Malt | Indie Bottler Cadenhead | 46% $22 

Clove & Rich Vanilla Poached Pears | Creamy Custard | Sweet Apples | Whipped Honey  

 

Craoi Na Mona 10yo | Finished in Ex-Laphroaig Casks   $20 

Indie Bottler Berry Bros. & Rudd | 46% 

Soft Smoke | Peaches & Cream | Rosehip | Lemon Meringue 

 

Hyde No.6 President’s Reserve | Finished in Sherry | 46%   $16 

Honey on Toast | Fresh Roasted Coffee Beans | Red Berries & Baked Apple | Gingerbread  

 

Jameson | 43%         $10 

Light Floral Fragrance | Spicy Wood Notes | Butterscotch | Vanilla Fudge  

  

Midleton| Very Rare 2019 Release| 40%      $75 

Christmas Pudding | Creamy Vanilla| Butterscotch | Ripe Red Fruits | Fresh Green Apples 

 

Redbreast 12yo | Single Pot Still | 40%      $18 

Nutty, Rich & Oily | Citrus Custard | Gingerbread | Hints of Cream Sherry  

 

Redbreast 12yo Cask Strength | Oloroso Cask | 58.2%   $25 

Dried Fruits & Sherried Peels | Thyme Honey | Sweet Tobacco | Vanilla & Winter Spice  
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Redbreast 15yo | Single Pot Still | 46%      $25 

Manuka Honey | Tropical Fruits | Creamy Butterscotch | Vanilla & Cinnamon Custard  

 

Redbreast Lustau Edition | Single Pot Still | Triple Distilled |  $29 

Spanish Oloroso Sherry Casks | 46%      

Dark Fruits | Toasted Oak | Marzipan | Spanish Spices  

 

That Boutique-y Whisky Company Irish Single Malt     $32 

Bottle 582 of 2200 | 48.4% 

Creamy Apricot, Berries & Apple | Sweet Spices | Plums & Figs | Floral & Grassy  

 

The Dead Rabbit | 5yo Ex-Bourbon Cask | 44%     $11 

Toasted Brown Sugar | Nutmeg | Milky Coffee | Macadamia  

 

Writers Tears Pot Still | 40%       $11 

Thick Honey | Citrus Peel | Vanilla Golden Malt | Caramelised Green Apple   
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Japanese Whisky 

 

Japanese whisky is a representation of both its national culture and philosophy.  

Japanese distillers work in harmony with technology, science and the environment to  

make a unique whisky that represents the story of Japan, with a deep connection to  

aesthetics, art, flavours and culture. A Japanese concept, “shibusa” reflects on an  

object’s natural state: simple, yet deep, and the art of distillation is a reflection of  

natural flavours from a simple product. Japanese whisky is about displaying the  

essence of flavours, showcasing both purity and impurity. The difference in barley,  

Japanese oak, water, geology and geography showcases a lighter, aromatic and floral  

whisky. The founders of Japanese whiskies Masataka Taketsuru (Nikka) and Shinjiro  

Torii (Suntory) are reported to be close friends. Masataka left Suntory to found Nikka  

to create a different style of Japanese whisky.  

 

Japanese whisky may have Scottish roots, but it has evolved into a unique expression  

of a culture, landscape and country.  
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Chita Single Grain Whisky | Sherry, Bourbon & Wine Casks | 43%  $13 

Honeydew Melon | Citrus | Honeyed Cereal | Vanilla Sponge Cake  

 

Hakushu Distillers Reserve | 43%       $26 

Citrus Zest | Soft Smoke | Pine & Fresh Cut Grass | Cucumber & Melon  

 

Hakushu 12yo | 43%        $45 

Toasted Barley | Seed & Nut Loaf | Soft Smoke | Chopped Almonds  

 

Hakushu 18yo | 43%    $130 

Oranges & Pears | Dry Smokiness | Chocolate Croissants | Manuka Honey  

 

Hibiki Harmony | 43%   $26   

Melted Butter | Caramelised Dates | Honey | Oak-y Spices 

 

Hibiki 17yo | 43%   $130   

Honey & Wax | Gentle Smoke & Cacao | Roast Nuts | Citrus Custard & Raisins  

 

Ichiro’s Chichibu Malt & Grain Limited Edition | 2018 Bottling | 48% $48 

Fresh Tobacco Leaves | Roasted Hazelnuts | Sweet Wine Poached Pears | Vanilla Panna Cotta  

 

Ichiro’s Chichibu Malt Wine Wood Reserve | 46%    $34 

Black Cherries | Violets & Toffee | Backed Apples & Blackberries | Cinnamon & Chocolate Cake  
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Isawa 10yo Blended Whisky | Monde Shuzo Distillery | 43%   $63 

Cedar Wood | Cardamom & Cinnamon | Subtle Smoke | Toasted Marshmallows  

 

Nikka From The Barrel | 51.4%       $14 

Spiced Pear | Dark Cocoa | Chewy Malt | Dried Fruit 

 

Nikka Taketsuru | 43%        $16 

Butterscotch | Cinnamon | Sautéed Almonds | Salted Caramelized Nuts 

 

Nikka Miyagikyo | 45%        $20 

Baking Spice | Roasted Oak | Dry Malt | Light Peppery Finish 

 

Nikka Gold & Gold Whisky | 43%       $60 

Butterscotch | Poached Pear | Buttery Oak | Chocolate Sorbet  

 

Nikka Yoichi | 45%         $20 

Nougat | Maple Scented Milk Chocolate | Buttery Shortbread | Toasted Brioche  

 

Nikka Yoichi 15yo | 45%        $120 

Caramel Fudge | Vanilla Laced Malt | Quince Paste | Sweet Smoke  

 

Suntory Toki | 43%         $12 

Fresh Grapefruit | Green Grapes | Vanilla Oak | White Pepper 

 

Shinshu Mars Distillery The Lucky Cat ‘Ash 99’ | 43%   $25 

Bergamot Orange Peel | Tobacco Leaves | Sugar Coated Prunes | Blackcurrant Compote  
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The Kurayoshi Pure Malt 12yo | 43%      $27 

Yellow Stone Fruit | Cocoa Coated Truffles | Apple Turnover | Touches of Peat  

 

The Kurayoshi Pure Malt 18yo | 50%      $60 

Candied Orange | Spiced Honey | Ginger | Preserved Peaches  

 

Yamazaki Distillers Reserve | 43%      $26 

Vanilla | Cocoa | Fruit Cake | Orchard Fruit  

 

Yamazaki 12yo | 43%        $45 

Stewed Pears & Apple Tart | Vanilla Chocolate | Sweet Sponge Cake | Creamy Toffee  

 

Yamazaki 18yo | 43%        $180 

Chocolate Truffles | Thick Bitter Marmalade | Cigar Leaves | Toffee Apples  
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American Whiskey 

 

Alcohol heralds back to ancient times when it was used as medicine, followed by a  

medical distillate. Once distillation began, it was often dictated by what was available  

in the environment. Brandy is an excellent example of this, distilled from an  

abundance of wine in France. In America, it was corn and maize. America had an  

interrupted start with alcohol production – between prohibition, World Wars One and  

Two, alcohol production had come to a complete halt and many states were dry. 

It was after the wars, buoyed by the wine industry and renewed imports of whisky,  

that production restarted. Bourbon, rye, corn and wheat whiskies are the major  

distillates from America.  

 

 

Classic cocktails like the Manhattan and the Old Fashioned evolved out of the  

prohibition era, to disguise moonshine and high alcohol spirits smuggled into  

America.  
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Bourbon 
 

Basil Hayden’s | 40%        $12 

Leather | Toasted Marshmallows | Oak Resin | English Toffee  

 

Buffalo Trace | 40%         $10 

Spiced Caramel | Sweet Oak | Oily Espresso Beans | Chocolate Raisins  

 

Blanton’s Gold | 51.5%        $23 

Dark Stone Fruit | Chewy Oak | Citrus Rind | Dark Chocolate Fudge  

 

Colonel E.H Taylor Small Batch | 50%      $36   

Plums & Raisins | Vanilla | Light Tobacco | Dried Apricot  

 

Colonel E.H Taylor Single Barrel | 50%      $36 

Sweet & Buttery | Orange Peel | Light Tobacco | Spiced Cherries 

 

Eagle Rare 10yo | 45%        $12 

Sweet Corn | Heavy Vanilla | Rich Body | Macerated Cherries 

 

Eagle Rare 17yo | 45%        $53 

Burnt Sugar | Orange Peel | Vanilla Beans | Rich Cocoa  

 

Elijah Craig Small Batch | 47%       $14 

Vanilla Bean | Sweet Fruits | Fresh Mint | Nutmeg Spice 
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George T Stagg | 64.6%        $53 

Dark Chocolate | Molasses | Dark Spice | Mature Oak 

 

Heaven Hill 2009 9yo| Liquor Library Bottling | 50.3%   $29 

Caramelized Walnuts | Crème Brulee | Stewed Stone Fruit | Freshly Shaved Oak 

 

Hudson Baby Bourbon | 46%       $27 

Robust Vanilla | Sugared Almonds| Marzipan | Candied Ginger 

 

Johnny Drum Green Label | 40%       $12 

Baking Spice | Dusty Wood | Sweet Corn | Smokey Caramel  

 

Maker’s Mark | 40%         $11 

Spiced Honey | Mixed Peels | Rye & Spice | Butterscotch & Vanilla  

 

Michter’s US*1 Small Batch Bourbon | 45.7%     $15 

Sweet Vanilla Corn | Dried Red Fruit | Smouldering Oak | Baking Spices  

 

Noah’s Mill Small Batch | Willett Distillery | 57.2%    $19 

Tea Biscuits | Vanilla Fudge | Sweet Baking Spice | Sticky Date Pudding  

 

Old Rip Van Winkle 10yo | 53.5%       $55 

Vanilla Caramel | Roasted Nuts | Brown Spices | Long Rich Finish  

 

Pappy Van Winkle Family Reserve 15yo | 53.5%    $78 

Hazelnut Toffee | Dried Berry Fruits | Buttery Caramel | Exotic Spice  
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Pappy Van Winkle Family Reserve 20yo | 45.2%    $100 

Stewed Fruits | White Chocolate | Honeycomb | Spices & Prunes  

 

Pappy Van Winkle Family Reserve 23yo | 47.8%    $180 

Dark Fruits | Fresh Espresso Coffee | Buttery Toffee | Honey Coated Nuts  

 

Stagg Jnr | 45%         $38 

Rich Oak | Brown Sugar | Cinnamon Teacake | Sweet Tobacco  

 

Van Winkle Special Reserve 12yo | 45.2%     $62 

Butterscotch | Woody Charcoal | Cinnamon Bark | Cold Coffee & Honey  

  

Weller 12yo | 45%         $25 

Marzipan | Spicy Oak | Fragrant Vanilla | Cereal Rich  

 

Willet Pot Still Reserve | 47%       $14 

Brown Sugar | Lemon & Orange Peel | Buttery Corn | Rich Toffee  

 

William Larue Weller | 67.3%       $57 

Caramel Corn | New Leather | Toffee Plums | Salted Almond Nougat  

 

Woodford Reserve | 40%        $14 

Honey & Spice | Leather | Espresso Beans | Ground Ginger & Toasty Oak 
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Rye Whisky 
 

Colonel E.H Taylor Straight Rye | 50%      $40 

Oily Rye Spices | Dried Citrus Peels | Stewed Figs | Spiced Butterscotch  

 

James E Pepper Straight Rye | 50%      $14 

Toffee Apple | Baked Custard | Orange Tea Cake | Vanilla Brioche   

 

New York Distilling Company 2yo | Indie Bottler That Boutique-y  $24 

Whisky Co. | Bottle 404 of 481 | 50%  

Cloves, Vanilla & Ginger Biscuits | Touch of Tobacco | Creamy Texture | Peppery Finish  

 

Pikesville 6yo Straight Rye | 55%       $22 

Cocoa & Cream | Vanilla Custard | Apricot Danishes | Coconut Nougat  

 

Sazerac 6yo Straight Rye | 45%       $17 

Ginger in Spiced Syrup | Orange Zest | Peanut Butter | Toffee & Barrel Char  

 

Sazerac 18yo 2015 Release | 45%       $55 

Herbal Tobacco | Rich Cinnamon & Vanilla | Coffee Fudge | Spice Glace Ginger  

 

Thomas H. Handy Sazerac Rye 2017 Release | 63.6%    $57 

Toffee Fig Cake | Candied Fruit | Cinnamon & Cloves | Ground Coconut  

 

 



65 
 

Other American Whisk(e)y  

 
High West Campfire | Bourbon, Rye, Blended Scotch 5-8yo | 46%  $20 

Golden Syrup | Peaches & Honey | Wisp of Peat Smoke | Toffee Coated Sultanas  

 

Jack Daniel’s Gentleman Jack | 40%      $12 

Caramel Oak | Banana | Cinnamon | Spiced Citrus  

 

Koval Four Grain | Organic Oats, Barley, Rye & Wheat | 47%  $18 

Grated Nutmeg | Vanilla Caramel | Zesty Orange | Dark Chocolate  

 

Southern Comfort Black| 40%       $10 

Blood Orange | Caramel | Baking Spices | Milk Chocolate  

 

Tennessee Whiskey 2011 6yo | The Whisky Agency Bottling | 45%  $30 

Pecan Pie | Buttered Shortbread | Poached Apples | Fresh Vanilla Bean  

 

Westland American Single Malt | 46%      $20 

Cherries | Coffee & Fresh Cut Cigars | Chocolate Puff Pastry | Vanilla Custard  

 

Westward American Single Malt | 45%      $20 

Bold Oak Shavings | Clove & Cinnamon Poached Fruit | Peaches & Cream | Big Vanilla Hit  

 

Westward American Single Malt | Oregon Stout Cask |45%   $24 

Toasted Pecans | Milk Chocolate | Roasted Grain | Bright Stone Fruits  
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World Whisky 
 
We live in an era of booming craft whisky ventures across the world, from generation-old  

families with a history of grape spirits in Europe to fledging distillers in India to large scale 

operations in Taiwan. While barley is quite common, other cereal grains are also used and  

dictated by what is common in the region. The flavour profiles from these spirits can be  

unique, individual and amazing.   

 

The ventures are occurring in regions that have not produced whisky before, such as India  

and Taiwan. The climate in these areas alters the expansion and shrinkage of the spirit in  

the barrel, and therefore the taste and time-aging. Kavalan, a distillery where tropical  

distillation is being examined, has won two world titles for its single malts. Distilleries in  

France and Spain have access to some of the best casks in the world for aging spirits and fill  

a cask with spirit days after the sherry, port or wine was emptied. It can take up to six  

months for casks to reach Australia from Europe. 

 

As the whisky of the world continue to evolve and change, so does the adventure continue. 
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Amrut Fusion Single Malt | Indian | 50%     $16 

Honey Toasted Barley | Soft Smoke | Dark Chocolate | Earthy Spices  

 

Canadian Club 8yo | 40%        $10   

Creme Caramels | Fresh Vanilla Beans | Cinnamon Toast | Orange Zest 

 

Kornog Roch Hir Peated Single Malt | France | 46%    $20 

Dried Apples | Cocoa Laced Peat | Walnuts | Cinnamon Spice  

 

Kavalan Solist Cask Strength | Vinho Barrique Single Cask | 

Taiwan | Gold Medal Winner | 57.8%      $90 

Fresh Vanilla | Caramelized Butterscotch | Citrus Fruits | Toasted Oak 

 

Mackmyra 3yo Single Malt | Swedish      $70 

Indie Bottler That Boutique-y Whisky Co. | 47.2% 

Apple & Vanilla Custard | Warm Butterscotch | Melting Salted Caramel | Cinnamon Rolls   

 

Michel Couvreur XII 12yo Single Malt | Pedro Ximenez Casks  $34 

France | 47% 

Walnut Fudge | Worn Leather | Salted Hazelnuts | Sherry Heavy  

 

Michel Couvreur Spirale 18yo | Jura Wine Casks | France | 49%  $110 

Vanilla Dried Fruits | Beeswax | Raisin Cake | Ginger Spiced Oak 

 

Paul John Edited Single Malt | Indian | 46%     $12 

Brittle Malt | Toffee Apple | Dried Fruits | Touch of Spice  
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New Zealand Whisky Collection 25yo Batch #1 | 46%    $65 

Sweet Malt | Vanilla Beans | Campfire Smoke | Dried Fruit  

 

Puni Nova 3yo | American Oak & Limousin Oak | Italy | 43%  $18 

Stewed Orchard Fruits | Medium Body | Grassy | Pink Peppercorns  

 

Santis Himmelberg Single Malt | Beer & Wine Casks     $17 

Switzerland | 43% 

Fruity Hops | Stewed Pears | Vanilla Custard | Cinnamon & Ginger  

 

Shelter Point Cask Strength Canadian Whisky | Distiller from Rye   $21 

& Unmalted Barley | 58.7% 

Apricots | Rum & Raisins | Sticky Date Pudding | Honey Blossom & Pineapple  
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Cognac, Armagnac & Brandies 
 

The origins of brandy can be traced back to the 8
th

 century when the Mediterranean  

states begin distilling spirit from grapes. It comes from the Dutch word “brandewijn”  

meaning burned wine. Brandy can be any type of distilled fruit liquor. A distilled apple  

spirit from Normandy known as Calvados is a style of Brandy, as is Cognac. 

 

Cognac is distilled wine from the Cognac region in France, steeped in history beginning  

from as early as the 15
th

 century. Nearly all Cognac is made from the grape variety Ugni  

Blanc. There are four great houses of Cognac that have been in operation since the 18
th

  

century: Martell, Remy Martin, Hennessy, and Courvoisier.  

 
Armagnac was first distilled about 200 years earlier than Cognac, in the Armagnac  

Region in Gascony, France. Armagnac is usually made from a blend of grape varieties.  

The geographical differences between Cognac and Armagnac result in different soil  

profiles, climate and grape varieties that produce very different flavours. Additionally,  

Armagnac is often single-distilled whereas Cognac is double-distilled. 

 

A Phylloxera plague in the 19
th

 century was devastating to grapes, forcing producers to  

evolve and use new grape varieties for Cognac & Armagnac. 
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Armagnac  

Comte de Lamaestre 1990 Bas Armagnac | 40%    $17 

Hazelnut & Cocoa | Warm Vanilla | Brioche | Butter 

 

Castarede 1978 Grand Bas Armagnac | 40%     $25 

Leather | Eucalyptus | Dry Figs | Blond Tobacco  

 

Delord 1952 65yo+ Bas Armagnac | 40%      $120 

Vanilla Custard | Raisin Toast | Christmas Pudding | Warm Spice  

 

Fransic Darroze Les Grands Assemblages 8yo Bas Armagmac | 43%  $29 

Citrus Peels | Dried Fruits | Quince Jam | Light Oak  

 

Francis Darroze Les Grands Assemblages 40yo Bas Armagnac | 40% $37 

Rich Oak | Dry Vanilla | Fruit Pudding | Toasted Sugar  

 

Francis Darroze Unique Collection Domaine de Bernadotte    $43   

1973 Bas Armagnac | 43% 

Crystallised Fruits | Mint | Chocolate | Coffee  

 

Lacourtoisie 1985 Grand Bas Armagnac | 100% Baco Grapes | 40% $29  

Cake Spices | Orange Zest | Vanilla | Baked Apples  
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Cognac  
 

Cadenhead Grossperrin 32yo |Grande Champagne | 52.8%   $46 

Baking Spices | Floral |Green Grapes | Fine Oak  

 

Dudognon 100% Folle Blanche | Grande Champagne | 42%   $19 

Floral Stone Fruit | Slightly Tannic | Whipped Honey | Fresh Grapes  

 

Dudognon Heritage 40yo | Grande Champagne | 41%    $44 

Almond | Honey | Crème Brulee | Sweet Fruit& Coconut  

 

Francois Voyer XO 20-30yo | Grande Champagne | 40%   $29 

Ripe Apricot | Cocoa | Vanilla & Clove | Dry Tannins  

 

Francois Voyer Cask 88 Through The Grapevine  |   $52 

Grande Champagne | Indie Bottler La Maison du Whisky | 42.7% 

Floral Butter & Spice | Passion Fruit, Figs & Melon | Nutmeg | Pine Resin  

 

Grosperrin-Saints 1992 25yo | Petite Champagne | 46.6%   $34 

Orange Zest | Vanilla Oak | Crème Caramel | Flambé Stone Fruit  

 

Grosperrin-Saints 1980 33yo | Borderies | 41.2%    $52 

Stewed Dried Fruit | Strawberry Jam | Vanilla Toffee | Cinnamon Spice  

 

Grosperrin-Saints 1967 | Fins Bois | 49.3%      $80 

Mocha | Tobacco | Puff Pastry | Fine Oak  
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Hennessy Privilege VSOP | 40%        $16   

Wood & Nutty | Rounded Floral | Berries | Vanilla Spiced Oak  

 

Hennessy XO | 40%         $40 

Dark Dried Fruits | Roasted Nuts | Dark Chocolate | Oak & Leather  

 

Hine Rare VSOP 6-12yo | Grande & Petit Champagne | 40%   $14 

Honey | Ripe Apricots | Orange Rinds | Vanilla Sponge Cake   

 

Jean Fillioux Cigar Club 35yo | Grande Champagne | 40%   $33 

Raisin Cake | Dates | Vanilla Shortbread | Dried Pear  

 

Jean Fillioux Reserve Familiale | Grande Champagne | 40%   $67 

Dried Figs, Pears & Apricots | Lemon Tart | Vanilla Custard | Roasted Almonds  

 

Martell Blue Swift | Martell VSOP Finished in Bourbon Casks | 40% $13 

Vanilla Ice Cream | Plum Pudding | Maple Syrup | Praline Fried Banana  

 

Martell Cordon Bleu XO | 40%       $34 

Roasted Almonds | Apple & Vanilla Butter | Prune & Black Cherries | Black Coffee   

 

Martell VSOP Red Barrel | 40%       $11 

Vanilla | Luscious Fruit | Wood Overtones | Cinnamon & Cardamom  
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Paul Giraud VSOP 8yo | Grande Champagne | 40%    $15 

Ripe Stone Fruits | Honey | Cedar | White Grapes 

 

Remy Martin XO | Grande & Petite Champagne | 40%   $30 

Honey Coated Dates | Overripe Grapes | Warm Fruit Pastries | White Chocolate & Orange Peel  
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Calvados  
 

Adrien Camut Pays d’Auge Pivilege 18yo | 40%     $33 

Melted Toffee | Baked Spiced Apple | Burnt Honey | Floral  

 

Christian Drouin Calvados Expression 12yo |     $25 

Matured in Rum Casks | 46% 

Roasted Nuts | Passion Fruit | Rich Spices | Toasted Brown Sugar  

 

Comte Louis de Lauriston Domfrontais | Apple & Pear | 40%  $12 

Fresh Pear & Apples | Fruity | Dry Spice | Butterscotch  

 

Roger Groult Doyen d’Age 70yo | 41%      $50 

Baked Apples | Orange Blossoms | Tobacco | Smouldering Wood  

 

Victor Gontier Domfrontais 2003 | Apple & Pear | 40%    $14 

Green Apples | Roasted Chestnuts | Sandalwood | Jasmine 
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Brandy 
 

Fine du Chateau Le Nerthe 1995 | Chateauneuf-du-Pape,    $28 

France | 40% 

Plums | Dried Flowers | Coffee | Blackcurrants  

 

Laird’s Applejack Straight Apple Brandy | New Jersey, USA | 50%  $13  

Baked Apples | Nutmeg | Allspice | Floral Vanilla  

 

Pisco Porton Moste Verde Quebranta | 43%     $13 

Floral Bouquet | Ripe Grapes & Apricots | Creamy | Fruit Bread  

 

St. Agnes XO Imperial 20yo Brandy | Renmark, SA | 43%   $28 

Walnuts | Raisin Cake | Vanilla & Port Custard | Dried Spiced Apricots  

 

Sullivan’s Cove XO Double Cask 8-10yo Brandy | DCB01 | 47.7%  $28   

Fruit Cake | Dark Chocolate | Brandy Cream | Vanilla Salted Caramel  

 

Sullivan’s Cove XO Single Cask 10yo Brandy | TDB020 | 47.5%  $42 

Pipe Tobacco | Candied Plums | Toffee & Dark Chocolate | Dark Cherries  

 

Overeem XO Brandy | 40%        $38 

Christmas Pudding | Creamy vanilla & Butterscotch | Apricot Jam | Subtle Tannins 
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Ron, Rum & Rhum  

Rum’s story begins in the Caribbean Islands, where the explorer Christopher Columbus  

traded sugarcane seedlings for goods. Initially, the seedlings were used in the colonies  

for sugar production. A few hundred years later, it was discovered that molasses, a by- 

product from sugar production, could be distilled. The appearance of column distillation  

in the 1800s signalled the boom for rum production and, soon after, Bacardi was  

founded. Rum was especially popular during prohibition. “Rum-runners” from the  

Caribbean would transport Caribbean rum to outside U.S. waters, load it onto smaller  

ships and smuggle it into speakeasy bars in the U.S.  The sailors discovered that a  

percentage of the rum evaporated during transportation. They named it “the angels’  

share”, believing that angels were drinking it in exchange for safe passage.   

 

Rhum is distinguished from Rum, as it is distilled from sugar cane juice  

instead of molasses.  

 

The character, aroma and flavour of the rum is greatly influenced by the material used.  

Rum is often aged in old whisky barrels to give it a softer, deeper flavour and blended  

by a master blender to achieve perfect taste.  
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Archie Rose Distilling Co. Virgin Cane | Sydney, NSW | 50%   $16 

Pepper | Floral | Tropical Fruits | Grassy Finish  
 

Bacardi Carta Blanca | San Juan, Puerto Rico | 37.5%   $10 

Bamboo Wood | Grilled Almonds | Muscovado Sugar | Vanilla Poached Apples 
 
Bacardi Gran Reserva Limitada | San Juan, Puerto Rico | 40%  $32 
Chocolate Coated Cherries | Cigar Tobacco | Cedar Spice | Mocha Latte 
 
Chairman’s Reserve Spiced | St. Lucia | 40%     $11 

Ginger Biscuit | Fruit Cake | Allspice | Cinnamon & Cloves   
 
Chairman’s Reserve Forgotten Casks | St. Lucia | 40%   $14 

Dried Sultanas | Honeyed Fruit | Allspice | Roasted Vanilla Beans   
 
Clairin 2015 Sajous | Haiti | 54.3%      $13 

Vanilla Sponge Cake | Dried Topical Fruit | Milk Chocolate | Honey 
 
Diamond Distillery (Port Mourant Still) 9yo Pot Still | Guyana  $30 
Indie Bottler That Boutique-y Rum Co. | 55.9% 

Ripe Banana & Floral Vanilla | Earthy Molasses | Robust Oak Spices | Melting Butter & Roasted Fruit 
 
Dictador 20yo | Colombia | 40%       $18 

Morello Cherries | Orange Blossom Honey | Cigar Leaves | Caramelised Figs  
 

Diplomatico Reserva Exclusiva 12yo | Venezuelan | 40%   $14 

Crème Caramel | Fresh Coffee | Chocolate Fudge | Dried Fruits  
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Diplomatico Distillery Collection No.1 Batch Kettle |    $23 
Venezuelan | 47% 

Raw Sugar | Mocha | Bourbon Soaked Oak | Toffee & Apple Sponge Cake   
 
Don Jose 19yo 1995 | Panama | Indie Bottler The Perfect Dram   $29 
269 Bottles | 48.5% 

Floral | Bananas | Overripe Apples | Tropical Fruits  
 
Doorly’s Fine Old Rum 12yo| Barbados | 43%      $15  

Tropical Fruits | Sweet Vanilla | Oak | Baking Spices  
 
Depaz XO Hors d’Age 12yo | St. Pierre, Martinique | 45%   $34 

Nutmeg & Cinnamon | Fruit Pudding | Cocoa | Banana Bread  
 
Enmore Distillery 1988 Bristol Classic 20yo | Guyana | 43%  $43 

Leather | Garam Masala | Cherry Nougat | Vanilla Ice Cream  
 
El Dorado 8yo | Georgetown, Guyana | 40%     $13 

Orange Marmalade | Milk Chocolate | Wood Spices | Butterscotch  
 
El Dorado 15yo Madeira Dry Cask Limited Edition | Georgetown,  $26 
Guyana | 43%  

Cinnamon Banana Bread | Baked Pears | Caramelised Peaches | Ginger 
 
El Dorado 15yo Red Wine Cask Limited Edition | Georgetown,   $26 
Guyana | 43% 

Tropical Fruit | Cinnamon Doughnut | Clove Studded Orange | Crème Caramel  
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Engenhos do Norte 7yo Column Still | Madeira, Portugal   $22  
Indie Bottler That Boutique-y Rum Co. | 48.8% 
Massive Fruit Notes | Hickory & Vanilla | Christmas Spice | Cooked Orchard Fruit 
 
English Harbour 1981 Limited Edition 25yo | Antigua & Baruda| 40%  $60  

Black Cherry | Currants | Sticky Caramel | Toffee | Cocoa  
 

Foursquare Premise 10yo | Bourbon & Sherry Casks |  Barbados | 46%  $18 

Shiraz | Lemon Peel | Vanilla Aromatic Bitters | Red Berries  
 
Foursquare Principia | Barbados | Indie Bottler Velier | 62%  $33 
Molasses | Burnt Toffee | Dark Cocoa | Mixed Spices  
 
Foursquare Dominus 10yo | Bourbon & Cognac Casks |   $20 
Barbados | 56% 
Dried Apricots | Christmas Pudding | Rum & Raisin Ice Cream | Mixed Fruit Jam    
 
Foursquare 2013 | Barbados | Indie Bottler Velier | 64%   $20  

Tropical Fruits | Salted Caramel | Molasses | Exotic Spices  
 
Foursquare 13yo 2004 | Barbados | Indie Bottler Rasta Morris |  $27 
196 Bottles | 61.1% 

Butter Cake | Oily Coconut | Baked Bananas | Oak Cigar Box  
 
Gosling Black Seal Rum | Bermuda | 40%     $12 

Dark Cooked Fruits | Fruitcake | Herbal Sweet Spice | Rich & Fragrant  
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Habitation Saint Etienne 9yo 2005 | Sauternes Cask Finish |  $34 
Martinique | 41% 
Honey | Passionfruit | Confit Apricot | Gingerbread  
 

Havana Club Gran Reserva 15yo | Cuba | 40%     $38 

Floral Honey | Rich Dried Fruits | Maple Syrup Covered Apple | Caramelised Pineapple  
 

Last Ward 2007 | Barbados | Indie Bottler Velier | 59%   $27  

Dark Chocolate | Cigar Spice | Cocoa | Salted Caramel  
 
Mount Gay XO The Peat Smoke Expression Limited Edition |  $50 
Barbados | 57% 

Caramelised Oranges | Tobacco | Lush Tropical Fruit | Smoked Dried Fruits  
 
Mount Gilboa 2008 70th Anniversary | Barbados     $31 
Indie Bottler Velier | 66% 

Spicy Bourbon Notes | Burnt Toffee | Hazelnut Milk Chocolate | Large Sherry Hit  
 
O Reizinho Distillery 3yo Pot Still Rhum | Madeira, Portugal  $27 
Indie Bottler That Boutique-y Rum Co. | 52.6% 

Vanilla & Treacle | Briny Olives | Salted Butter | Chilli Chocolate & Caramelised Dates  
 
Panama Rum 12yo 2006 | Three Rivers Bottling | 57.8%   $40  
Blackcurrant Jam | Crème Brulee | Ginger Snaps | Black Pepper  
 
Plantation 3 Star White Rum | Jamaica, Barbados & Trinidad   $10  
41.2%  

Unripe Banana | Peppercorns | Green Olive | Grassy Finish  
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Plantation Haiti XO 6yo Single Cask | Bourbon &     $32 
Dry Curacao Casks | 40.2%      
Aromatic Spices | Stewed Raisins | Burnt Caramel | Cocoa 
 
Plantation O.F.T.D. Overproof | Barbados, Jamaica & Guyana | 69% $19 

Toasted Brown Sugar | Cloves & Cinnamon | Charred Oak | Hints of Smoke  
 

Plantation Original Dark Double Aged | Bourbon & Cognac Casks  $10 
Barbados & Jamaica | 40% 

Plum | Banana | Vanilla | Cinnamon & Clove  
 
Plantation Pineapple Dark Rum | Barbados & Jamaica | 40%  $13 

Very Ripe Pineapple | Dried Banana | Golden Syrup | Shortbread  
 
Plantation Trinidad 2019 | Bourbon &       $18 
White Wine Casks | 42.4%      

Peach & Mango | Cooked Pear | Toasted Almond | Sautéed Hazelnuts  
 
Royal Navy Very Old Rum | Trinidad, Guyana & Jamaica |   $36 
Indie Bottler Velier | 57.18% 

Dried & Exotic Fruit | Cocoa Bean | Strawberries & Vanilla Cream | Demerara Sugar  
 
Sagatiba Pura Cachaca | Sao Paulo, Brazil | 38%    $10 
Overripe Banana | Buttery | Cookie Dough | Vegetal  

 
The Unknown Trinidad Rum 1991 24yo|  
The Whisky Agency Bottling | 50.4%      $40 
Dark Chocolate | Jasmine Flowers | Roasted Coconut | Caramelised Banana  
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Transcontinental Rum Line Barbados 6yo 2012 | 46%   $17 

Coconut Milk | Pineapple | Baking Spice | Apricot  
 
Transcontinental Rum Line Guadeloupe 2014 | Bourbon Cask | 43% $15 

Tobacco | Toasted Cocoa | Plum | Grated Ginger  
 
Transcontinental Rum Line Panama 2010 | Cognac Cask | 43%   $14 
Vanilla Custard | Butterscotch | Coconut | Exotic Fruit  
 
Trinidad Distillers 25yo 1991 | Indie Bottler Cadenhead | 64.3%  $45 

Caramel | Hints of Dates | Dehydrated Grapes | Tropical Fruit  
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Tequila, Mezcal & Sotol  

 

An ancient Mesoamerican civilisation known as the Olmecs drank the earliest forms  

of tequila, mezcal & sotol, known as “pulque”, over 3000 years ago. In the 17
th

  

century, it was discovered that boiling the heart of the agave plant and distilling the  

juice created a drinkable spirit known as mezcal. It can take 8-10 years for the agave  

plant to reach maturity, and it is roasted or smoked in underground pits before the  

distillation process to impart a deep, smoky flavour. 

 

Tequila comes specifically from the heart of the blue agave plant, which is boiled  

before the distillation process begins, and is produced in the region of Jalisco and  

surrounding areas.   

 

Sotol is only made from wild-harvested dasylirion wheeleri, found in the region of  

Chihuahua. It can take 12-15 years for these plants to reach maturity. Sotol uses a  

different still to tequila and mezcal, and can have a creamy flavor contrasting to the  

pepperiness and citrus notes of tequila and the smokiness of mezcal. 
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Tequila  
 

Calle 23 Criollo | 49.3%        $20 

Green Vegetation | Coconut Water | White Grapefruit | Kaffir Lime Leaves  

 

Clase Azul Plata | 40%        $22 

Salty Perfume | Smoky Vanilla Agave | Creamy Texture | Roasted Pineapple  

 

Clase Azul Reposado | 40%        $26 

Earthy Vegetal Notes | Tropical Fruits | Vanilla Agave | Cream Custard   

 

Don Julio Anejo | 38%        $19 

Citrus Notes | Sweet Agave | Black Pepper | Grassy Undertones  

 

Fortaleza Blanco | 40%        $19 

Fresh Agave | Raspberries | Cocoa Butter | Popcorn  

 

Fuenteseca Extra Anejo 12yo | French Oak &      $69 

California Wine Cask | 45%  

Red Apples | Floral Vanilla | Dry Apricots | Caramelised Almonds  

 

Gran Orendain Extra Anejo | 40%       $25 

Roasted Peppers | Golden Syrup | Cedar Wood | Bright Peppery Vanilla  
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Herradura Plata | 40%        $12 

Vibrant & Herbal | Dill & Green Peppers | Earthly Sweet | Citrus  

 

Herradura Reposado | 40%        $13 

Sweet Agave | Baking Spices | Earthly Sweet | Caramel  

 

Ocho Curado | 40%         $17 

Intensely Fragrant | Charcoal | Toffee Brittle | Hugh Spice  

 

Ocho Extra Anejo 2012 El Refugio | 40%     $30 

Caramel Coated Peaches | Roasted Agave | Pink Peppercorns | Coastal Saltiness 

 

Patron Reposado | 40%        $14 

Fresh Agave | Fruit Notes | Dry Citrus | Honeyed Vanilla  

 

Tapatio Anejo | 38%         $14 

Clove-Studded Orange | Sweet Roasted Agave | Toffee | Light Milk Chocolate  

 

Tapatio Excalancia Gran Reserva Extra Anejo | 40%    $34  

Caramel Apples | Intense Agave | Hint of Chocolate | Earthy Spice  
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Mezcal 
 

 

Bruxo No.5 Tobala | 46%        $25 

Vegetal | White Flowers | Poached Pears | Bitter Orange  

 

Del Maguey Vida | Espadin Agave | 42%      $14 

Spicy & Smoky | Hazelnut & Almond | Peaches | Tobacco & Cinnamon    

 

Del Maguey Chichicapa Single Village | Espadin Agave | 46%  $18 

Smoky Earth | Herbal | Tamarind | Grilled Pineapple  

 

Del Maguey Tobala | 45%        $24 

Tropical Fruit | Smoky Vanilla | Briny | Burnt Oak 

 

La Venenosa Raicilla Sierra Occidental | Maximiliana Agave | 42%  $17  

White Pepper | Red Peppers | Green Tomatoes | Buttery Vanilla  
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Sotol 
 

Sotol Por Siempre | Sierra Madre Mountains | Chihuahua | 45%  $16  

Grapefruit Peel | White Pepper | Leather | Campfire Smoke  
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Tasmanian Vodka & Gin  
 
 
Tasmania is ideally situated to make vodka & gin. The early innovators were looking for a  

quality spirit that they enjoyed drinking whilst waiting for the whisky to mature. Lark gin  

started with Bill Lark’s partner, Lynn, who was both interested in native pepper berries  

and looking for a drink herself. That evolved into infusions, and from there came Lark’s  

Forty Spotted gin. The range has branched out into sloe gin, made from infusing gin with  

sloe drupes (a small plum like fruit) and saffron gin, created by infusing gin with saffron  

crocus.  

 

The high-quality distilleries and pure water mean Tasmania is also an ideal environment  

for vodka production. Whether neat or mixed with soda, Tasmanian vodka is carving out  

its own spot in the market. One Tasmania distillery even makes vodka from the by- 

product of cheese. 

 

There are over 100 different varieties of Tasmanian gin & vodka on the market, with a  

rapidly evolving market as new botanicals are tried and tested. 
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Tasmanian Vodka 
 

Cape Grim 666 Original Vodka | Cape Grim | 40%    $10 

Malted Grain | Cookie Dough | Rainforest & River Stones | Creamy Vanilla  

 

Cape Grim 666 Butter Vodka | Cape Grim | 40%    $10 

Buttercream & Vanilla | Crème Brulee | Eggnog | Toasted Coconut  

 

Cape Grim 666 Wattleseed Coffee Vodka | Cape Grim | 40%   $12 

Fresh Roasted Coffee | Chocolate | Nutty | Undertones of Fruit  

 

Cape Grim 666 Lemon Myrtle Honey Vodka | Cape Grim | 40%  $13 

Bright Citrus | Eucalyptus | Honey Tea | Long Finish  

 

Don’t Feed The Duck’s Vodka | Endangered Distilling | 40%   $12 

Malted Barley | Sweet Brioche | Creamed Butter | Vanilla Beans  

 

Fire Drum Vodka | Cambridge | 40%      $13 

Vanilla Perfume | Floral Fruit | Soft Spice & Cloves | Honey  

 
Hartshorn Sheep Whey Oaked Aged Vodka | Birch’s Bay | 50%  $17 
Vanilla Cream | Woody Spice | Poached Orchard Fruit | Long Finish  
 
Killara Vodka | Goodwood | 40%       $13  
Grassy | Lime Zest | Lemon Curd | Spring Flowers 
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Lawrenny Saint Clair Vodka | Ouse | 40%     $13 
Floral Rose | Citrus Zest | Creamy | Clean & Delicate 
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Tasmanian Gin 

 
Abel Gin Co. Christmas | Launceston | 40.5%     $13  
Cherry | Christmas Spice | Fresh Mint | Long Finish 
 
Abel Gin Co. Essence | Launceston | 42%     $13  
Refreshing Citrus | Delicate Floral | Medium Body | Light Botanicals  
 
Blackmans Bay Distillery Smoky Almond Gin| Blackmans Bay | 43% $15 
Smoked Almonds | Strong Juniper| | Smoked Bacon  

 # Contains Nuts # 
 
Dasher + Fisher Ocean Gin | Devonport | 42%     $13   
Cut Grass | Kelp | Delicate Floral Notes | Brine   
 
Dasher + Fisher Meadow Gin | Devonport | 45%    $13  
Lime | Woody Juniper | Potpourri | Warm Pepper 
 
Dasher + Fisher Saffron Gin | Devonport | 40%     $16  
Spice Shop Bouquet | Intense Saffron | Lemon Grass | Lavender   
 

Forty Spotted Citrus & Pepperberry | Coal River Valley | 40%  $14 

Tangerine & Orange | Citrus Juniper | Candied Lemon | Refreshing  
 
Forty Spotted Rare Gin | Coal River Valley | 40%    $13  
Floral Herbs | Rose | Lemon Peel | Fresh Pepper 
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Forty Spotted Raspberry & Rose| Coal River Valley | 20%   $11 

Tart Raspberries | Grapefruit | Floral | Strawberries & Cream 
 
Forty Spotted Tassie Bush Honey | Coal River Valley | 40%   $14 
Big Hit of Honey | Zesty Lemon Peel | Meadow Notes | Peppery Heat  
 
Forty Spotted 2019 Winter Edition| Coal River Valley | 40%  $14 

Dried Figs | Ruby Grapefruit | Cardamom | Fresh Ginger | Light Peppery Dryness  
 

Hellfire Tasmanian Barrel Aged Gin| Boomer Bay | 47%   $16  
Sweet Stone Fruit | Spices | Juniper | Lingering Peppery Finish  
 
Hellfire Piquant Herbal Gin | Boomer Bay | 45%    $14  
Lemon Myrtle | Olive Leaf | Peppery Heat | Lemongrass 

 
Killara Apothecary Gin | Goodwood | 40%      $13  
Lemon Thyme | Lemon Peel | Creamy | Soft Spice 
 
Killara Apothecary Triple Juniper Gin | Goodwood | 40%   $13  
Buttery | Woody Spice | White Pepper | Piney Juniper 

 
Knocklofty Penn Gin | West Hobart | 40%     $13 
Lime Zest | Melon | Floral | Soft Spice 
 
Knocklofty Damson Plum Gin | West Hobart | 32.5%    $16 
Sweet Plum | Cinnamon Spice | Earthy | Nice Zesty Finish  
 
Lawrenny Highlands Gin | Ouse | 40%      $13 
Refreshing & Crisp | Fresh Mint | Grapefruit | Peppermint 
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Lawrenny Van Diemen’s Gin | Ouse | 42.5%     $13 
Kelp | Green Pine | Lemon Grass | Anise  
 
Lawrenny 1818 Settlers Gin | Ouse | 52.5%     $14 
Bold Juniper | Woody Herbs | Warming Spice | Dried Fruit  
 
McHenry Barrel Aged Gin | Port Arthur | 40%     $15 
Lemon Myrtle | Pine Needle | White Pepper | Light Juniper 
 
McHenry Butterfly Gin | Port Arthur | 40%     $14  
Citrus | Soft Pine | Orris Root | Coriander Seeds  

 
McHenry Classic Dry Gin | Port Arthur | 40%     $13 
Citrus Peel | Star Anise | Orris Root | Coriander Seeds 
 
McHenry Navy Strength Gin | Port Arthur | 57%    $15  
Delicate Black Pepper | Citrus | Pine | Ripe Juniper  
 
McHenry Sloe Gin | Port Arthur | 26%      $15  
Sloe Berries | Light | Floral | Oak Notes 

 
McHenry Summer Gin | Port Arthur | 40%     $15 
Saffron | Orange Zest | Floral Juniper | Honey Blossom  
 

Negative Gin London Dry |Hobart | 40%      $13 

Angelica Root |Lemon Myrtle| Sandalwood | Kunzea 
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Old Kempton Embezzler Gin | Kempton | 46%     $13  
Ripe Lime | Orange Peel | Elderflower | Light Juniper  
 
Old Kempton Six Shillings Gin | Kempton | 46%    $13  
Summery Fruits | Candied Banana | Sweet | Light Juniper 
 
Poltergeist True Spirit | Pontville | 43%      $14 
Liquorice Snaps | Coriander Seeds | Orris Root | Angelica Root 
 
Poltergeist Unfiltered | Pontville | 43%       $14 
Lemon Myrtle | Fresh Citrus | Star Anise | Pepper Berries  
 
Section 44 Gin | Lauderdale| 44.4%      $15 

Lemon Myrtle | Candied Lemon Peel | Subtle Juniper | 
 
Spring Bay Gin | Spring Beach | 46%      $13 
Lemon Thyme | Pepper Warmth | Refreshing Juniper | Textural  
 
Spring Bay Pink | Spring Beach | 40%      $12 

Tasmanian Raspberries | Lemon Myrtle | Native Bush Pepper | Refreshing 
 
Summerleas Dry Gin | Spring Beach | 43%     $12 

Juniper | Cardamom | Orris Root |Citrus  
 
Summerleas Navy Strength | Spring Beach | 57%    $16 

Big Juniper Notes | Exotic Wood | Native Bush Pepper | Refreshing Pine 
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Taylor & Smith Gin | Moonah | 40%      $16 

Woody Juniper | Dried Orange Peel | Fruit Pudding | Coriander Seeds  
 
7K Raspberry Gin | Derwent Park| 30%      $14 
Ripe Crushed Raspberries | Latent Juniper | Berry Sweetness 
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Vodka & Gin 

Vodka’s history is shrouded in debate and myth. It was originally named by the Polish, but Russia  

is most commonly associated with vodka. In the 15
th

 century, vodka was distilled for medical  

benefits and known as “Zhizennia Voda” or Water of Life. Vodka is a shortened version meaning  

“little water” that arose in the 19
th

 century when it was drunk as alcohol. Vodka is a grain  

distillate that is heavily influenced by the type of distillation and filtration it undergoes and the  

amount of times it is filtered. Each distillery has its own process that creates a unique taste.  

Vodka can be made from anything starch-based such as potatoes, although 90% of vodkas are  

grain-based. Vodka, unlike whisky, is not aged. 

 

Gin was produced by the Dutch in the 16
th

 century as “genever”. It was dubbed “Dutch Courage”  

by the English soldiers. By the 17
th

 century, it was known as gin and had reached England. It had  

a massive popularity boom, in what was known as the Gin Craze. In the United States, prohibition  

led to “bathtub gin” as gin did not require aging and could be produced in home stills. Gin is  

created though a neutral spirit being infused with botanicals to create a unique flavour. 

  

As Vodka and Gin have aged over the centuries the flavours, too, have evolved with the spirits. 
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Vodka   
 
 
Belvedere | Polmos Zyrardow Distillery | Poland | 40%   $12 

Lemon Zest | Floral & Vanilla | Rye Bread Crust | Creamy Texture  
 
Grey Goose | France | 40%        $12 

Coconut Nuttiness | Black Pepper | Aniseed | Mineral Notes  
 
Haku | Japan | 40%         $8 

Crisp Pear | Citrus | Sweet| Pepper Notes 
 
Nikka Coffey Grain | Japan | 40%       $12 

Coconut Milk | Citrus Peel | Tropical Fruits | White Pepper  
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Gin 
 
Adelaide Hills Distillery Australian Green Ant Gin | 42%   $16 
Lemonade Gelato | Lime Zest | Piney Juniper | Warming Spice  
 
Anther Gin | Collingwood, VIC | 44%      $13  

Creamy | Green Cardamom | Citrus Oils | Bright Juniper 
 
Archie Rose Opera House Outside Gin | Rosebery, NSW | 40%  $15 

Lemon Scented Juniper | White Grapefruit | Sea Air | Grassy   
 
Bols Genever| Amsterdam, NL | 42%      $13 

Malty & Sugary Notes | Sweet Honeysuckle | Citrus  
 
Bombay Sapphire | Hampshire, UK | 40%     $12 

Creamy Piney-Juniper | Upfront Lemon Peel | Coriander Seed | Fresh Black Pepper  
 

Botanist Dry | Bruichladdich Distillery | Islay, Scotland | 46%  $13 

Massive Juniper | Piney | Lemon Meringue | Oily Yet Fresh Finish 
 
Chase Aged Sloe & Mulberry Gin | Herefordshire, UK | 29.1%  $16 

Ripe Blackcurrants | Stone Fruit | Rich Botanicals | Plums Jam   
 
Four Pillars Bloody Shiraz Gin | Yarra Valley, VIC | 37.8%   $14 
Berry Tart | Stewed Plum | Juniper & Grapefruit | Soft Spice  
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Four Pillars Chardonnay Barrel Gin  | Yarra Valley, VIC | 43.8%  $17 

Oily Juniper | Cardamom | Bright Citrus | Bold Texture 
 
Four Pillars Dry Island | Collaboration with Herno Distillery,  $15  
Sweden | Yarra Valley, VIC | 42.8% 

Big Bouquet | Citrus & Coriander Seeds | Herbal | Lemon Verbena 
  
Four Pillars Olive Leaf Gin | Yarra Valley, VIC | 43.8%   $14 

Big Olive Leaf Notes | Herbal & Savoury | Coriander Seed | Lemon Myrtle 
 

Four Pillars Rare Dry Gin | Yarra Valley, VIC | 41.8%     $12                                      

Bold Citrus | Piney | Lemon Meringue Creaminess | Eucalyptus  
 
Four Pillars Sherry Cask Gin | Yarra Valley, VIC | 43.8%   $17 

Piney Juniper | Sherry Notes | Deep Cassia Bark | Dried Fruit & Nuts  
 
Garden Tiger Gin | Capreolus Distillery, Cotswolds, England | 47%  $17 

Ripe Blood Orange | Sweet Spice | Pine Resin | Floral Juniper  
 
Hart & Dart Gin | Mulberry Wood Cask Aged Gin | Capreolus   $24 
Distillery, Cotswolds, England | 47% 

Apricots | Floral Richness | Soft Berries | Mixed Citrus Peel   
 
Hendrick’s | Girvan Distillery | Scotland | 41.4%    $13 
Floral Juniper | Creamy Texture | Citrus Peel | Cucumber 
 
Hendrick’s Midsummer Solstice | Girvan Distillery | Scotland | 43.4%  $13 

Raspberries & Roses | Floral | Piney Juniper | Sweet Orange   
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Hernö (London Dry) | Härnösand | Sweden | 40.5%    $16   

Lemon Mousse | Piney Juniper | Mint Freshness | Dried Herbal Finish 
 
Hernö Old Tom Gin | Härnösand | Sweden | 43%    $17     

Floral Citrus | Creamy Vanilla | Elderflower Gelato | Juicy Juniper Finish 
 

Monkey 47 Sloe Gin | Germany | 29%      $17 

Huge Fruit Notes | Tangy Juniper | Sweet Red Berries | Nutty & Tart Finish  
 
Never Never Distilling Co. Southern Strength | Adelaide, SA   $16 
52% 

Crushed Pine Needles | White Pepper | Intense Coriander Seeds | Lemon Thyme  
 
Never Never Distilling Co. Juniper Freak | Adelaide, SA | 58%  $18 

Earthy | Piney Juniper | Lime Peel | Creamy Juniper Finish  
 
Roku Gin | Japan | 40%        $8 

Earthy | Citrus| Cherry Blossom | Green Tea 
 
Sipsmith V.J.O.P. | London, UK | 57.7%       $20 
Densely Packed Juniper | Citrus Zest | Pepper & Marshmallows | Piney  

 
Tanqueray | Cameronbridge Distillery | Scotland | 40%   $10 
Mild Juniper | Herbal | Lemon Zest | Oily Finish  

 
Tanqueray No. Ten | Cameronbridge Distillery | Scotland | 47.3%  $13 
Mild Juniper | Grapefruit | Orange | Lemon Zest 
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That Boutique-y Gin Company Cherry Gin | UK | 46%   $14 

Christmas Cake | Cherry Ice-Cream | Buttery Almond Biscuit | Fresh Cherry Chocolate  
 

That Boutique-y Gin Company Finger Lime Gin | UK | 46%   $14 

Fresh Nose of Lemon & Sharp Lime | Savoury Juniper | Key Lime Pie | Violets & Vanilla  
 

That Boutique-y Gin Company Spit-Roasted Pineapple Gin | UK  $14 
46% 

Authentic Pineapple Sweetness | Honey & Orange Blossom | Oily Juniper | Charred Sugar  
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Aperitifs  

Absinthe Bourgeois Emile Pernot | France | 55%    $13 

Fresh | Wormwood-forward | Sweet | Star Anise  

 

Absinthe Cousin Jeune (Blanche) | France | 65%    $20 

Floral | Aromatic | Slightly Bitter | Long Anise Finish  

  

Aperol | Padua, Italy | 11%        $9 

Fizzy Orange Zest | Poached Rhubarb | Woody Herbs | Citrus Oil Bitterness  

 

Bonal a la Gentiane | St. Laurent du Pont, France | 16%   $9 

Sticky Pine Sap | Hay | Dried Fruit | Quinine Bitterness  

 

Campari | Novara, Italy | 25%       $10 

Blood Orange Peel | Quinine | Cherry | Honey 

 

Cynar Artichoke Bitter | Milan, Italy | 16.5%     $9 

Sweet Herbal | Citrus | Quinine Bitterness | Cinnamon Spice  

 

Maurin Quina Le Puy | Burgundy, France | 16%    $9 

Wild Cherry | Lemon Zest | Soft Bitterness | Earthy Floral  
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Select Aperitivo | Venice, Italy | 17.5%      $10 

Bittersweet Citrus | Herbal | Warming Spice | Earthy Vanilla 

 

St Germain Elderflower | Burgundy, France | 20%    $10 

Floral | Pear | Quince | Sweet & Sour  

 

Suze | Thuir, France | 15%        $9 

Pine & Eucalyptus | Orange Zest | Earthy Floral | Bittersweet  

 

7K Distillery Amante Spiritus | Derwent Park, TAS | 43%   $12 

Anise | Dry Strewed Berries | Herbal | Dark Flowers  

 

7K Distillery Raspberry Aperitif | Derwent Park, TAS | 25%   $10 

Orange Pith | Sweet Raspberry Undertones | Floral | Slight bitterness 
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Digestives 

Ancho Reyes Verde Chile Poblano | Mexico | 40%    $12 

Fresh Capsicum | Grilled Vegetables | Sweet & Creamy | Tabasco Spice 

 

Antica Torino Amaro Della Sacra | Piedmont, Italy | 35%   $14 

Wood Herbs | Cherries | Fresh Mint | Bitter Orange   

 

Amaro Montenegro | Emilia-Romagna, Italy | 23%    $10 

Sweet Orange Peel | Medicinal Herbs | Pekoe Tea | Mild Bitterness 

 

Amaro Nonino Quintessentia | Friuli, Italy | 35%    $12 

Burnt Orange Zest | Baked Custard | Kaffir Lime Leaf | Nutmeg  

 

Amaro Tosolini | Povoletto, Italy | 30%      $10 

Gentian | Cola | Stewed Fruit | Zesty Orange   

 

Alpe Amaro | Hone, Val d’Aosta, Italy | 38%     $12 

Piney Bitterness | Rhubarb | Wild Flower | Woody Herbs  

 

Alpe Genepy Herbetet | Hone, Val d’Aosta, Italy | 38%   $15 

Herbal Pine | Lemon Balm | Mint | Oak Spice  
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Baileys Irish Cream | Dublin, Ireland | 60ml | 17%    $12 

Cream| Cocoa | Vanilla  

 

Chartreuse Yellow | Voiron, France | 40%     $11 

Mocha | Peppermint | Tarragon | Honeyed Sweetness 

 

Chartreuse Green | Voiron, France | 55%     $12 

Anise | Violets | Spearmint | Basil & Key Lime Pie  

 

Chartreuse Yellow VEP| Voiron, France | 42%     $20 

Honey | Peppermint | Earthy | Herbal Finish 

 

Citrange Mandarino | Sicily, Italy | 30%      $13 

Mandarin Peel | Rhubarb | Gentian | Cinchona 

 

Citrange Limone | Sicily, Italy | 30%      $13 

Lemon Peel| Gentian | Cinchona |Elderflower| Cinnamon  

  

Cointreau | Angers, France | 40%       $10 

Mandarin & Orange Zest | Spiced Honey | Nutmeg | Cinnamon  

 

Benedictine D.O.M. | Normandy, France | 40%     $9 

Fresh Citrus Peel | Vanilla & Cedar Wood | Honey & Saffron | Ginger 

 

Esprit de Figues Fig | Burgundy, France | 18%     $10 

Turkish Delight | Raspberry | Jam-like | Quince  
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Fernet Branca | Milan, Italy | 39%      $11 

Peppermint | Chamomile | Earthy Bitter Roots | Citrus Zest & Cooked Fruits 

 

Hellfire Limoncello| Boomer Bay, Tasmania | 25%    $10 

Lemon Peel | Buttery | Refreshing 

 

Ischia Sapori Rucolino Amaro | Campania, Italy | 30%   $13 

Citrus Fruit | Cedar | Medium Bitterness | Caramel 

 

Joseph Cartron White Crème de Cacao | France | 24%   $9 

Toasty Aroma | Buttery | Hint of Bitter Cocoa | Minty Fresh  

 

Joseph Cartron Crème de Mure | Burgundy, France | 18%   $9 

Pure Blackberry | Sweet Spice | Long Finish | Jammy   

 

Lark Distillery Slainte | Coal River Valley, TAS | 32.9%   $14 

Honeycomb | Milk Chocolate | Warm & Sweet | Faint Spice    

 

Luxardo Maraschino | Torreglia, Italy | 32%     $11 

Roasted Nuttiness | Faint Smoke | Sweet Cherry | Hint of Dark Chocolate 

 

Marionette Orange Curacao | Melbourne, VIC | 28.9%    $9 

Orange Peel | Butter Menthol | Brandy Notes | Slightly Bitter Finish 

 

Marionette Apricot Brandy | Melbourne, VIC | 25%    $9 

Stewed Stone Fruit | Fruity Hops | Lemon Drops | Eucalyptus  
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Mr Black Cold Drip Coffee | Central Coast, NSW | 25%   $9 

Intense Fresh Coffee | Vanilla | Cocoa | Creamy Texture  

 

Mr Black Coffee Amaro | Central Coast, NSW | 28.5%    $10 

Fresh Coffee Beans | Fruity Dark Chocolate | Orange Peel | Bittersweet  

 

Never Never Black Amaro | Adelaide, SA |29%     $13 

Coffee | Menthol | Black Cardamom | Juniper | Woody Bitterness  

 

Salamandre Eau de Coing (Quince) | France | 18%    $10 

Honey | Poached Quince | Soft Spice | Delicate Palate 

 

Sangallo Alpicella | Cinpue Terre, Italy | 35%     $13 

Spearmint | Christmas Spice | Lemon Balm | Woody Herbs 

 

Sangallo Amaro Camatti | Cinque Terre, Italy | 20%    $10 

Candy Canes | Peppermint | Nutmeg | Cinnamon  

 

Stellacello Amaro London | Bethnal Green, UK | 23%    $11 

Herbal | Grapefruit Peel | Vanilla | Earthy Bitter 

 

Tempus Fugit Liqueur Crème de Bananes | Switzerland | 26%  $10 

Ripe Bananas | Silky Mouthfeel | Light Cinnamon | Chocolate  

 

Tempus Fugit Dark Crème de Cacao | Switzerland | 24%   $10 

Dark Chocolate | Marzipan | Vanilla Beans | Fresh Cocoa  
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Tempus Fugit Liqueur de Violettes | Switzerland | 22%   $10 

Floral Perfume | Soft Creamy Texture | Musk Sticks | Dried Roses  
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Sherry & Vermouth (60ml) 

 
Equipo Navazos ‘I Think’ | La Guita | Manzanilla    $14  
Sanlucar de Barrameda, Spain  
 
Sanchez Romate NPU | Amontillado         $13 

Jerez de la Frontera, Spain  
 
Sanchez Romate Cardenal Cisneros 12yo | Pedro Ximenez   $16 
Jerez de la Frontera, Spain (Sweet) 

 
Lillet Blanc | Aromatised vodk       $14 

Podensac, Bordeaux, France  
 

Adelaide Hills Distillery | Rose Vermouth      $13  
Spiced Stewed Plums | Pepper Berry | Herbal | Wild Strawberries  

 
Antica Torino Rosso | Sweet Vermouth      $17 

Fresh | Wormwood-forward | Sweet & Dry Finish | Star Anise 
 
Punt e Mes | Sweet Vermouth        $11 

Stewed Fruit | Honey | Bittersweet | Vanilla & Cinnamon  
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Wine by the Bottle 
 

Champagne  
 

NV G.H. Mumm | Rose        $200 

  Champagne, France 
 
NV Veuve Clicquot Yellow Label | Brut     $220 

  Reims, France 
 
 

Sparkling 
 

2016 Beautiful Isle | Vintage Rosé       $85 

Tamar Valley, TAS 
 

NV Clover Hill | Cuvee         $70 

Pipers Brook, TAS 
 

NV Clover Hill | Cuvee Rosé       $75 

Pipers Brook, TAS 
 
NV Delamere | Cuvee         $70 

Pipers Brook, TAS 
 

2008 House of Arras | Grand Vintage      $160 
  Multi-Regional, TAS 
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2015 Velvet & Willow | Vintage        $80 
Pipers River, TAS  

 
 

 
White 

 
2016 Donnhoff Oberhauser Leistenberg | Riesling (Sweet)   $90 
  Nahe, Germany  
 
2017 Smallfry | Riesling |Medium Dry (Sweet)    $60 
  Barossa Valley, SA 

 
2017 Frankland Estate Isolation Ridge | Riesling    $80 

  Frankland River, WA 
 

2018 Gala Estate | Pinot Gris        $70 
  Cranbrook, TAS  

 
2014 Grey Sands | Pinot Gris       $115 
  Tamar Valley, TAS 

 
2020 Shiny Wine | Pinot Gris       $60 
  Tamar Valley, TAS 
  
2016 Zarate | Albarino        $85 

  Rias Baixas, Spain 
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2018 Sharmans Wines | Sauvignon Blanc      $75 

  Relbia, Tas 
 
2020 Frogmore Creek | Single Block Series | Chenin Blanc   $90 

  Cambridge, Tas 
 

2016 Nocton Vineyard | Chardonnay      $75 
  Richmond, TAS  
 
2018 BK Wines ‘Swaby’ | Chardonnay      $110 
  Adelaide Hills, SA 
 
2012 Tolpuddle | Chardonnay       $210 
  Coal River Valley, TAS 
 
2015 Domaine Bruno Clair | Marsannay Blanc    $180 
  Côte D’or, France 

 
2016 William Fevre 1er Cru Vallions      $160 
  Chablis, France 
 
2016 Delamere |Naissante Fume Blanc      $75 

Pipers Brook, TAS 
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Rose 
 

2020  Craige Knowe | White Label| Rose     $60 
  Freycinet Coast, TAS  
 
 
Red 
 

2017 Sorrenberg | Gammay       $110 
  Beechworth, VIC 

 
2017 Altaness Pinot Noir | (Unfiltered & Unfined)    $70 

  Huon Valley, TAS 
 

2018 Sailor Seeks Horse | Pinot Noir       $100 

  Huon Valley, TAS 
 

2017 Tolpuddle | Pinot Noir       $170 

  Coal River Valley, TAS 
 
2018 BK Wines | Grenache       $85 

  Adelaide Hills, SA 
 

2015 Faiveley Gevrey Chambertin Vieilles Vignes    $190 
  Gevrey Chambertin, France 
 
2017 Mas De Libian Bout D’Zan       $65 
  Ardeche, France 
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2016 Guimaro Mencia Joven       $70 
  Ribeira Sacra, Spain  
 
2014 G.D. Vajra Albe Barolo       $175 
  Piedmont, Italy  

 
1999  Domaine A | Cabernet Sauvignon (1.5L Magnum)   $700 
  Coal River Valley, TAS 
 
2013 Voyager Estate | Cabernet Merlot     $135 

  Margaret River, WA  

 

2019 Tomfoolery | Youngblood | Shiraz     $70 

  Barossa Valley, SA 

   

2018 Penfolds Bin 28 Kalimna | Shiraz     $110 

  Barossa Valley, SA 
   
2017 Rockford Basket Press | Shiraz      $185 

  Barossa Valley, SA 
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Dessert Wines            G: 90ml | B: 375ml 

  
  
2019 Milton | Iced Riesling       $17 | $75 
  Swansea, TAS 
 
 
2020 Moores Hill | CGR Late Harvest Riesling     $10 | $45 
  Tamar Valley, TAS 
 
2011 Nocton Vineyard | Semillon, Sauvignon Blanc & Chardonnay     

  |213 Residual | Noble Botrytis     $12 | $50 
  Coal River Valley, TAS 
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Paddlefish 
              Ref. 1 
Polyodon Spathula 
United States (Kemmerer, Wyoming) 
Cretaceous Period 
65 – 150 million years ago 
 
The Paddlefish was a ray-finned fish, characterised by a long, paddle-like snout with small barbels, a large mouth and tiny 
teeth.  It was a primitive fish, having barely evolved since the earliest fossil records of the Late Cretaceous Period. Today 
there are just two descendants of this fish, still with the same name and found in America and China. The Chinese 
Paddlefish is critically endangered. 
 
 

 

Sword-Ray 
              Ref. 2 
Xiphactinus Audax 
United States (Kansas), Canada, Australia 
Cretaceous Period 
65 – 150 million years ago 
 
Growing up to six metres in length, the Sword-Ray was one of the largest bony fish of the Late Cretaceous Period and is 
considered to be one of the most fierce and powerful sea predators of its time.  Its strong tail and wing-like pectoral fins 
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afforded this marine predator formidable strength and impressive speed. Its upturned jaw was lined with giant, fanglike 
teeth that could easily trap sea birds and whole fish, up to almost two metres long. 
 

 

Shield Snout 
               Ref. 3 
Aspidorhynchus  
Europe, including England 
Jurassic Period 
150 – 200 million years ago 
 
The Shield Snout was slender and agile, growing to around 60 centimetres in length with heavy scales, a symmetrical tail 
and long tooth-lined jaws. Its upper jaw was longer than its lower jaw and featured a toothless spike on the end - a 
rather intimidating snout. However, it remains uncertain as to why the snout is elongated and thin. It may have been an 
aid in striking at fish either with a direct thrust or a side-to-side slashing motion like a modern-day swordfish.  

 
 
Green River Fish 
                   Ref. 4 
Phareodus Encaustus 
United States (Fossil Lake, Wyoming) 
Paleogene Period 
25 – 65 million years ago 
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Phareodus Encaustus was a freshwater fish that can be distinguished by its long pectoral fin and large pointed teeth. It 
was most likely carnivorous, as the scales of smaller fish have often been found preserved in the stomach of similar 
specimens. It has modern-day relatives found in Central-South America and Southeast Asia.  

 

 

 

Ray-Finned Fish 
               Ref. 5 
Gyrodus 
Germany (Solnhofen, Bavaria) 
Jurassic Period 
150 – 200 million years ago 
 
Gyrodus was an extinct form of ray-finned fish with a small- to middle-sized body that was flat and almost circular in 
shape. It lived in shallow water and had round, flattened teeth which had adapted to crunch food such as molluscs and 
crustaceans. Over time, Gyrodus specimens have been found throughout Europe, North Africa and some regions of 
North and Central America. 
 
 

 

Small Unknown Bird 
               Ref. 6 
Jurassic – Cretaceous Periods 
65 – 200 million years ago 
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The evolution of birds began in the Jurassic Period, with the earliest birds derived from a group of dinosaurs 
characterized by hollow bones and three-toed limbs. Four distinct lineages of bird survived the Cretaceous-Tertiary 
extinction event 66 million years ago, giving rise to ostriches and their relatives (the Palaeognathae), ducks and their 
relatives (the Anseriformes), ground-living fowl (the Galliformes), and “modern birds” (the Neoaves). 
 

 

 

Unknown Turtles 
        Ref. 7 and 8 
Jurassic – Cretaceous Periods 
65 – 200 million years ago 
 
The precursors of modern turtles and tortoises first appeared in the late Triassic Period, roughly 200 million years ago. 
However, exactly what group of reptiles they descended from remains one of evolution’s puzzles. Marine turtles, as we 
know them today, gained an evolutionary advantage when a large number of ancient crocodile ancestors died out 145 
million years ago. Modern marine turtles, such as the green sea turtle, were able to evolve when many of the reptiles 
that hunted their ancestors died out. 
 
 

 

Sea Scorpion  
                             Ref. 9 
Eurypterus Remipes  
United States (New York) 
Silurian – Permian Periods 
250 – 440 million years ago 
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Eurypterids were a group of arthropods which predated the earliest fish species. There were approximately two dozen 
types, ranging in size from 20 centimetres to 2.5 metres long. They were fierce predators and lived in the warm shallow 
water of both seas and lakes. Although popularly called "sea scorpions", only the earliest eurypterids were marine, with 
many later forms living in brackish or fresh water. They were also not true scorpions. Their fossils are found all over the 
globe. 

 

 

Tortoise  
                    Ref. 11 
Stylemys Nebrascensis                (Ref. 10 not displayed) 
United States (South Dakota) 
Paleogene Period 
25 – 65 million years ago 
 
This giant dry land tortoise belongs to the genus Stylemys (meaning “pillar turtle”). Whereas turtles have a flat shell and 
are primarily aquatic reptiles, tortoises have heavy dome-shaped shells and are terrestrial (land) animals. A tortoise such 
as this one was a herbivorous animal with primitive jaw muscles. The curved shape at the lower end of the shell indicates 
that this particular specimen was a male.  
 
 

 

Green River Fish 
                       Ref. 12 
Phareodus Testis 
United States (Fossil Lake, Wyoming) 
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Paleogene Period 
25 – 65 million years ago 
 
Within the Green River Formation of southwest Wyoming in the area known as Fossil Lake, two distinct zones of very 
fine-grained mudstones are particularly noted for preserving a variety of complete and detailed fossils. The Wyoming 
Fossil Lake fish fossils comprise a range of extinct freshwater fish from the Paleogene Period. A number of the fish 
species are also found in similarly aged deposits in Australia, Europe and South America. 

 

 

Bony, Ray-Finned Fish  
               Ref. 13 
Diplomystus Dentatus 
Cretaceous Period 
65 – 150 million years ago 
 
Bony fishes of the class Osteichthyes are characterised by a bony skeleton. Ray-finned fishes are the dominant bony fish 
group, classified as ray-finned because their fins are webs of skin supported by bony or horny spines (“rays”). The 
diplomystus genus of fish, of which there are seven distinct species, is distantly related to today’s herrings and sardines. 
 
 

 

Ray-Finned Fish 
               Ref. 14 
Paralepidotus Ornatus 
Austria (Hallein, Salzburg) 
Triassic Period 
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200 – 250 million years ago 
 
Paralepidotus Ornatus was a prehistoric fish species commonly found in Europe. Adults could grow up to 50 centimetres 
in length. They are thought to be slender, fast-swimming fish that inhabited open waters and fed on crustaceans when 
they were young. However, as adults, the fish moved towards shallow banks where they swam slowly near the sea bed 
and fed on molluscs.  
 

 

 

Giant Pig, Skull 
                        Ref. 15 
Archaeotherium Ingens  
United States (Dakota) 
Paleogene Period 
25 – 65 million years ago 
 
Archaeotherium Ingens was a large predatory animal found in North America. It stood at 1.2 metres tall, roughly two 
metres long and could weigh up to 270 kilograms. Although comparable to a modern-day pig, it was more closely related 
to hippopotamuses and whales. It had a large fanged jaw  and distinct bumps on the side of its head. While its brain was 
relatively small, the Archaeotherium Ingens displayed prominent olfactory lobes which suggests it had strong sense of 
smell.  
 
 

 

 



125 
 

Mud Crab 
                        Ref. 16 
Harpactocarinus Punctulatus 
Italy (Monte Baldo Mountain Range) 
Paleogene Period 
25 – 65 million years ago 
 
Harpactocarinus Punctulatus is an extinct species of carnivorous mud crab that lived during the Paleogene Period. Fossils 
in this genus have been found in many parts of the world such as Iran, Europe, Turkey, Mexico, United States and New 
Zealand. 

 

 
Cave Bear Feet 
                  Ref. 17 and 18 
Ursus Spelaeus 
Russia (Ural Mountains) 
Quaternary Period 
0 – 2.6 million years ago 
 
Ursus Spelaeus fossils are found in caves throughout Europe and Asia. They have a similar skeleton to those of modern-
day brown bears, with the same solid frame and strong heavyset legs. A large male bear is estimated to have weighed up 
to 500 kilograms and could grow to over two metres tall when standing. The species became extinct roughly 24,000 
years ago during the Last Glacial Maximum, when global icesheets last reached their maximum volume. 
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Sea Urchin 
               Ref. 19 
Cidaris Coronata 
Germany 
Jurassic Period 
150 – 200 million years ago 
 
Sea Urchins are part of a much larger group of animals known as the Echinoderms (“spiny-skins”), which also includes 

starfish and sea cucumbers. Sea urchins move slowly by means of hundreds of tiny, transparent, adhesive “tube feet” 

and feed primarily on algae but also eat slow-moving animals. 

 

 

Middle Lizard 
              Ref. 20 
Mesosaurus 
Brazil 
Permian Period 
250 – 300 million years ago 
 
Mesosaurus was a  reptilian creature whose remains have been found in southern Africa and South America, suggesting 
it was present when the two regions were connected in one large prehistoric continent. Mesosaurus was a small 
freshwater reptile which inhabited inland lakes. It had a long thin body which could grow up to one metre long. 
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Trilobite  
              Ref. 21 
Paraceraurus Exsul 
Russia (St. Petersburg)  
Ordovician Period 
440 – 480 million years ago 
 
Now extinct, the Paraceraurus Exsul was a sea creature which resembled the modern-day horseshoe crab. They are 
thought to be one of the earliest organisms on earth to have highly developed vision. Remains have been found in areas 
of Europe, North America and China. They could reach up to 16 centimetres in length. 
 

 

 

 

Claudiosaurus  
               Ref. 22 
Claudiosaurus Germaini 
Madagascar 
Permian Period 
250 – 300 million years ago 
 
Claudiosaurus Germaini has been likened to the modern-day marine iguana. It was most likely an amphibious animal 
with a small head, long neck and long tail. It could reach up to 60 centimetres in length and is thought to have inhabited 
coastal areas or the banks of inland lakes.  
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Crinoids 
               Ref. 23 
Encrinus Liliiformis 
Germany (Alverdissen, North Rhine-Westphalia) 
Triassic Period 
200 – 250 million years ago 
 
Although it resembles a plant with long stems and flower-like tips, Encrinus Liliiformis was a Crinoid similar to a sea 
urchin or sea cucumber. It was an aquatic animal with a hard crusted, spiny surface. The flower-like crown on top would 
open to feed on prey such as plankton. Encrinus Liliiformis is just one of hundreds of different Crinoid species that have 
been identified worldwide.  

 
 
Oreodont 
               Ref. 24 
Merycoidodon 
United States (Dakota) 
Paleogene Period 
25 – 65 million years ago 
 
Merycoidodon was a prehistoric herbivore that lived in North America. The size of a sheep but resembling a pig, the 
Merycoidodon had short legs and a long body of approx. 1.4 metres. It had strong teeth that enabled it to chew the 
tough fibrous plants which formed a large part of its diet. A close look at this specimen shows the fossilised remains of a 
baby Merycoidodon still inside the mother's womb. 
 



129 
 

 

 

Dinosaur   
                          Ref. 25 
Grallator (Unknown Dinosaur) 
United States (Massachusetts)  
Jurassic Period 
150 – 200 million years ago 
 
Footprint-like fossils with unknown origin are called a “grallator”. They are often attributed to dinosaur footprints of 
three toes, most likely made by a two-legged, meat-eating dinosaur. Although only three toes appear imprinted, it has 
been suggested that some grallator fossils may be attributed to four- or five-toed dinosaurs. Fossils like this one are 
commonly found in North America but similar grallators have been found on almost every continent. 
 

Mammoth Tusk 
                                                Ref. 26 
Mammuthus Primigenius  
Neogene – Quaternary Periods 
0 – 25 million years ago 
 
A mammoth is any species of the extinct genus Mammuthus, trunked mammals related to modern elephants. Unlike 
elephant tusks, mammoth tusks (especially those of woolly mammoths), twist like a corkscrew. The left and right tusks 
twist in opposite directions. Mammoths have two sets of tusks. The first set, called the milk tusks, are very small and are 
present when mammoths are six months to one year old. The second set of tusks is permanent. The last Mammoth 
species to emerge, the woolly mammoth, developed about 400,000 years ago in East Asia, with some surviving on 
Russia’s Wrangel Island in the Arctic Ocean until as recently as 4,000 years ago. 
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Cave Bear 
                   Ref. 27 
Ursus Spelaeus  
Russia (Ural Mountains) 
Quaternary Period 
0 – 2.6 million years ago 
 
Ursus Spelaeus fossils are found in caves throughout Europe and Asia. They have a similar skeleton to those of modern-
day brown bears, with the same solid frame and strong heavyset legs. A large male bear is estimated to have weighed up 
to 500 kilograms and could grow to over two metres tall when standing. The species became extinct roughly 24,000 
years ago during the Last Glacial Maximum, when global icesheets last reached their maximum volume. 
 

 
Triceratops Nose Horn  
                       Ref. 28 
Ceratopsian – Triceratops Horridus  
United States (Montana) 
Cretaceous Period 
65 – 150 million years ago 
 
A Triceratops nose horn such as this one is a rare find. While the dinosaur had just one horn on its nose, it also had two 
horns on its brow, which are typically found more frequently. A Cretaceous dinosaur such as Triceratops would use its 
horns for defence against other predatory dinosaurs such as Tyrannosaurus Rex. In addition to its horns, the Triceratops 
also had a 1.8 metre-wide bony neck frill which may have provided protection to the dinosaur in times of attack. 
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Trilobite 
                        Ref. 29 
Acadoparadoxides 
Morocco  
Cambrian Period 
500 – 550 million years ago 
 
This extinct species of trilobite resembles the present-day horseshoe crab. It has a solid exoskeleton to protect its body, 
much like a crab's shell. Attached to its body were many multi-joined legs. Acadoparadoxides trilobites are also 
recognised for being one of the first organisms on earth to display highly developed sight due to their compound 
eyeballs.  
 

 

 
Big Tooth Shark Teeth 
                          Ref. 30 
Carcharocles Megalodon 
United States (South Carolina) 
Neogene Period 
2.6 – 25 million years ago 
 
Perhaps one of the most fierce predators in Earth's history, the Megalodon had hundreds of serrated teeth in its 
enormous jaw. It is sometimes referred to as the "Big Tooth" shark as its teeth could reach the size of 12 centimetres. It 
is suggested that the Megalodon could grow to as long as 15 metres and weigh up to 20,000 kilograms. 
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Ammonite 
                   Ref. 31 
Cleoniceras Cleon 
Madagascar 
Cretaceous Period 
65 – 150 million years ago 
 
These spiral-shaped shells were named “ammonite” as they resembled the coiled horns of a ram. The Egyptian god 
Ammon was often depicted with rams horns on its head, which prompted Pliny the Elder of Ancient Rome to name the 
fossilised shells after the god. This specimen has been split and polished to show the beautiful natural patterns that form 
inside the shells, which originally housed a squid-like creature. 
 

 
Echinoid “Sand Dollar”  
                          Ref. 32 
Scutella Faujas 
France 
Neogene Period 
2.6 – 25 million years ago 
 
Echinoid fossils such as these have been found all over the world in many different marine environments. They are 
related to the modern-day sea urchin and some species are thought to have originated up to 450 million years ago. 
Echinoids often had a hard shell covered with knobs to which spines were attached. Both the spine and the covering 
form the main part of the fossil. 
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Dinosaur Egg 
                   Ref. 33 
Saltasaurus 
Uruguay 
Cretaceous Period 
65 – 150 million years ago 
 
First discovered in Argentina, the Saltasaurus was a long-necked herbivorous dinosaur that could grow up to 12 metres 
tall. It was an unusual dinosaur with short legs, a long body and hundreds of tightly packed bones which formed armour-
like plates across its back. This armour is thought to have developed on a dinosaur embryo while inside the egg. Nests 
would hold an average of 25 eggs, some of which have been found with fossilised Saltasaurus embryos inside. 
 
 
 
 

Sea Scorpion 
                   Ref. 34 
Eurypterid Remipes  
United States (New York) 
Silurian Period 
415 – 450 million years ago 
 
The Eurypterid Remipes was a marine predator that would catch its prey on the sea, lake or river floor. Its strong pincers 
allowed it to snare its prey and hold it in a firm grip. It is has been suggested that the tail tip may have been venomous.  
Although informally called “sea scorpions”, they were not true scorpions and only the earliest ones lived in water. Their 
fossils are found all over the globe. 
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Petrified Wood  
                          Ref. 35 
United States (Arizona) 
Triassic Period 
200 – 250 million years ago 
 
This petrified wood log slice shows remnants of the exterior bark still present. It originates from the Arizona Petrified 
Forests, which are known to have fossilised during the Triassic Period.  Petrified wood is fossilised vegetation that has 
completely transitioned to stone. Commonly, the organic material is replaced with minerals such as quartz. 
 
 

 

 
Ammonite Cluster & Ammonite 
        Ref. 36 and 37 
Ammonoidea  
36. Madagascar and 37. Russia (Ulyanovsk) 
Jurassic Period 
150 – 200 million years ago 
 
Ammonites were a squid-like species with long tentacles. They lived inside coil-shaped shells and would propel 
themselves through water by shooting jets of water from their bodies. Smaller ammonites grew to 23 centimetres but 
the larger specimens could grow over one metre across. They first appeared roughly 400 million years ago and became 
extinct 65 million years ago. Today they are one of the most common fossils found as either multiples (cluster) or 
singular. 



135 
 

 
 

 

Trilobite 
               Ref. 38 
Acadoparadoxides 
Cambrian Period 
500 – 550 million years ago 
 
Trilobites have no known direct descendants, but their closest living relatives are the chelicerates (a group of arthropods 
that includes scorpions, mites, spiders, horseshoe crabs, sea spiders, and ticks). Their fossil records date back 521 million 
years and because they enjoyed a wide diversity and possess an easily fossilized exoskeleton, they left an extensive fossil 
record, with some 17,000 known species. 


