RESTAURANT & BAR

DRINKS MENU



SPARKLING & CHAMPAGNE 150mL  200mL  Bottle

Dunes & Greene ‘Split Pick’ Moscato NV (South Eastern Australia) (200ml) 14

Redbank ‘Elevage’ Prosecco NV (King Valley, VIC) 14 62
Jansz Premium Cuvée NV (TAS) 16 70
Jansz Premium Rosé NV (TAS) 17 75
Pierre Gimonnet et Fils Cuis 1er Cru Blanc de Blancs NV (Champagne, France) 145
Pierre Gimonnet et Fils ‘Fleuron’ Blanc de Blancs 2015 (Champagne, France) 175
Pol Roger NV (Champagne, France) 195
Pol Roger 2015 (Champagne, France) 225
Pol Roger 2009 (Champagne, France) 275
Pol Roger 2004 (Champagne, France) 325
Pol Roger ‘Sir Winston Churchill’ 1998 (Champagne, France) 595
WHITE WINE 150mL 250mL Bottle
Fresh, Light & Aromatic

Catalina Sounds Sauvignon Blanc (Marlborough, N2) 13 20 55
Redbank Pinot Grigio (King Valley, VIC) 59
Haha Pinot Gris (Hawke’s Bay, NZ) 14 22 60
Pala ‘Soprasole’ Vermentino (Sardinia, Italy) 65
Opawa Sauvignon Blanc (Marlborough, N2) 65
Tar & Roses Pinot Grigio (VIC) 65
Corte Giara Pinot Grigio (Veneto, Italy) 70
Tiefenbrunner ‘Merus’ Pinot Grigio (Alto Adige, Italy) 74
Mesh Riesling (Eden Valley, SA) 75
Pewsey Vale ‘The Contours’ Riesling Museum Reserve 2017 (Eden Valley, SA) 85
Textural & Complex

Marc Brédif Vouvray Classic Chenin Blanc (Loire Valley, France) 78
Domaine d’Elise Chablis (Chablis, France) 85
Domaine William Févre Chablis 2022 (Chablis, France) V 20 29 95
Domaine William Fevre Chablis 1er Cru Montmains 2020 (Chablis, France) 150
Domaine William Fevre Chablis Grand Cru Vaudésir 2020 (Chablis, France) 250
Rich & Full-Bodied

Heggies Vineyard ‘Cloudline’ Chardonnay (Eden Valley, SA) 42
Vasse Felix ‘Filius’ Chardonnay (Margaret River, WA) 54
Cambria ‘Katherine’s Vineyard’ Chardonnay 2022 (Santa Maria Valley, USA) 80
Catalina Sounds ‘Sound of White’ Chardonnay (Marlborough, N2) V 18 27 85
Shaw & Smith ‘M3’ Chardonnay (Adelaide Hills, SA) 85
Heggies Vineyard Reserve Chardonnay 2022 (Eden Valley, SA) 88
TarraWarra Estate Reserve Chardonnay 2016 (Yarra Valley, VIC) 99
Tolpuddle Vineyard Chardonnay 2024 (Coal River, TAS) 139
Craggy Range ‘Les Beaux Cailloux’ Chardonnay 2022 (Hawke’s Bay, NZ) 195
ROSE 150mL  250mL  Bottle
Domaine de Triennes Rosé (Provence, France) 14 22 59
Brokenwood Rosato Sangiovese Nebbiolo (NSW & VIC) 65
Maison Saint Aix ‘AIX’ Rosé (Provence, France) 72

BYO is available at $40 per bottle
Max. of 1 bottle per person *Vintages are subject to change VAvailable by the glass via Coravin system



RED WINE 150mL

Light & Fragrant

Haha Pinot Noir (Marlborough, N2) 15
Mt Difficulty ‘Roaring Meg’ Pinot Noir (Central Otago, NZ)

Dalrymple Pinot Noir (Pipers River, TAS)

Catalina Sounds ‘Sound of White’ Pinot Noir (Marlborough, N2)

Joseph Faiveley Bourgogne Rouge Pinot Noir (Burgundy, France)

Two Paddocks Pinot Noir (Central Otago, NZ)

Kooyong ‘Meres’ Pinot Noir 2019 (Mornington Peninsula, VIC)

Felton Road ‘Block 5' Pinot Noir 2003 (Central Otago, NZ)

Joseph Faiveley Volnay ler Cru Santenots 2015 (Burgundy, France)

Juicy & Medium-Bodied

Torres ‘Coronas’ Tempranillo (Catalonia, Spain)

Rocche Costamagna Barolo ‘Rocche dell’Annunziata’ 2016 (Piedmont, Italy)
Antinori, Pian delle Vigne Brunello di Montalcino 2015 (Tuscany, Italy)

Rich & Full-Bodied

Smith & Hooper Merlot (Wrattonbully, SA)

Yalumba ‘Samuel’s Collection’ Shiraz (Barossa Valley, SA) 16
John Duval Wines ‘Plexus’ SGM (Barossa Valley, SA)

Hentley Farm ‘The Beauty’ Shiraz 2017 (Barossa Valley, SA)

Hentley Farm ‘The Beast’ Shiraz 2018 (Barossa Valley, SA)

Hentley Farm ‘Clos Otto’ Shiraz 2018 (Barossa Valley, SA)

Rockford ‘Basket Press’ Shiraz 2018 (Barossa Valley, SA)

Jim Barry ‘The Armagh’ Shiraz 2009 (Clare Valley, SA)

Yalumba ‘The Caley’ Cabernet Shiraz 2014 (Coonawarra & Barossa Valley, SA)

Powerful & Opulent

Vasse Felix ‘Filius’ Cabernet Sauvignon (Margaret River, WA) 13
Yalumba ‘The Signature’ Cabernet Sauvignon-Shiraz 2021 (Barossa Valley, SA)
Moss Wood Cabernet Sauvignon 2022 (Margaret River, WA)

DESSERT WINE 60mL
Vasse Felix ‘Cane Cut’ Semillon (Margaret River, WA) 12
Patritti NV Rare Fortified Chardonnay 15yr (Adelaide Hills, SA) 16

Chateau Filhot 2éme Cru Classé 2019 (Sauternes, France)

Carmes de Rieussec, Chateau Rieussec 2006 (Sauternes, France)
Chateau Raymond-Lafon 2005 (Sauternes, France)

Chateau de Fargues 2001 (Sauternes, France)

Chateau d’Yquem 1er Cru Classé Supérieur 1997 (Sauternes, France)

NON-ALCOHOLIC WINE

Altina’s Australian non-alcoholic range are crafted from premium botanicals,
with no added sugar, creating a perfectly refreshing, non-alcoholic bubbles.
Altina La Vie En Rose - Crisp Rosé Bubbles

Altina Le Blanc - Elegant White Bubbles

Altina Sansgria - Vibrant Ruby Bubbles

BYO is available at $40 per bottle

250mL

23

24

21

375mL

40
70
70
80

Bottle

64
72
84
85
95
98
105
195
225

55
180
188

56
66
70
145
175
395
400
495
650

55
98
189

750mL

225
500
1,850

250mL

12
12
12

Max. of 1 bottle per person *Vintages are subject to change VAvailable by the glass via Coravin system



MARGARITA TIME

NON-ALCOHOLIC MARGIES
THE CLASSIC 23
Batanga Blanco, Triple Sec, citrus, sugar MARGARIT-NO 21
Lyres 0% Agave Blanco, Lyres 0% Orange Sec, lime,
TOMMY’S 24 agave
Batanga Blanco, citrus, agave CHILLI MARGARTI-NO 21

Lyres 0% Agave Blanco, Lyres 0% Orange Sec, chilli,

SPICY PINEAPPLE 25 lime, agave

Chilli infused Batanga Blanco, Rooster Rojo Pineapple, COCONUT MARGARIT-NO 21
citrus, pineapple, agave Lyres 0% Agave Blanco, Lyres 0% Orange Sec,

coconut cream, lime, agave
CHILLI 24
Chilli infused Batanga Blanco, Triple Sec, citrus, sugar

COCONUT 25
1800 Coconut, Triple Sec, citrus, coconut sugar

ULTIMATE CADILLAC 26
Batanga Blanco, Grand Marnier, Triple Sec, citrus, agave

CLASE AZUL
Clase Azul Tequila is a premium tequila made from 100% Blue Agave. The agave is grown in the
Highlands of Jalisco, Mexico, and is then slow-cooked in traditional brick ovens. The tequila is then aged
in small oak barrels for at least 12 months, which gives it a smooth and complex flavor. Each bottle is
beautifully handcrafted by over 100 artesians. We encourage you to indulge in our boastful selection of
this premium Agave Tequila and have included tasting notes to aid you in your Tequila journey.

CLASE AZUL PLATA 45
Vanilla, Meyer Lemon, Fresh Mint, Hint Of Green Guava

CLASE AZUL REPOSADO 55
Hazelnut, Vanilla, Cloves, Cinnamon, Subtle Hint Of Agave Syrup

CLASE AZUL MEZCAL DURANGO ARTISANAL 115
Peanut, Brown Sugar, Honey, Wood, Chocolate, Notes Of Ripe Fruit

CLASE AZUL LIMITED EDITION GOLD 125
Toasted Wood, Fig, Green Olive, Ginger, Cocoa/Dark Chocolate

CLASE AZUL MEZCAL SAN LUIS POTOSI 145
Cooked Agave, Caramel, Green Chile, Sweet Fruit, Freshly Cut Grass With Subtle Aromas Of Wildflowers

CLASE AZUL MEZCAL GUERRERO 155
Fresh Wood, Seaweed, Lemon Juice, Pepper & Light Notes Of Tobacco

CLASE AZUL ANEJO ULTRA PREMIUM 175
Nutmeg, Clove, Orange Marmalade, Toasted Oak With A Silky Mouth Feel

CLASE AZUL ANEJO ‘DAY OF THE DEAD’ 315
Ultra Premium, Limited Edition, Candied Citrus & Cinnamon, Roasted Agave
Subtle Cocoa & Dried Fruit




COCKTAILS

CATALINA’S FINEST

CHERRY MASQUERADE 24
Cherry Brandy, Disaronno, lemon, sugar, vegan foamer

SAVAGE GARDEN 24
Kaffir Lime infused Gin, Lychee Liqueur, cucumber, citrus

CHARLIE CHAPLIN 23
Four Pillars Shiraz Gin, Maraska Apricot Liqueur, lime

MISS AMAZING 24
Vanilla Absolut, Chambord, lime, lychee, ginger beer

SUN WON’T SET 25
Ancho Reyes, Sieta Misterios Mezcal, Chinola Mango,
chilli, lime, tamarind

PALOMA 20
Orendian Blanco Tequila, Rhubarb Liqueur, ruby
grapefruit, lime

RING RING CELLO 24
Four Pillars Dry Gin, Limoncello, lime, sugar, tonic

LIFE’S A BEACH 23
Triple G Gin, Chinola Passionfruit, Monin strawberry,
pineapple, lemon

CLASSICS

ESPRESSO MARTINI 24
Vanilla Absolut, Kahlua, Tia Maria, espresso

MOJITO 22
Bacardi White Rum, mint, lime, sugar, soda
Choice of: classic, strawberry, passion fruit, lychee

STRAWBERRY DAIQUIRI 22
Sailor Jerry Spiced Rum, Monin strawberry,
strawberry puree, lime

LYCHEE MARTINI 23
Vanilla Absolut Vodka, Gin, Lychee Liqueur, citrus

BLOODY MARY 22
Vodka, Tobasco, tomato juice, citrus

NEGRONI 23
Gin, Campari, Sweet Vermouth

OLD FASHIONED 24
Woodford Reserve, Angostura Bitters, sugar

SOUR 23
Spirit*, lemon, sugar, vegan foamer
Choice of: Amaretto, Whiskey, Chambord

SPRITZES

MANGO PASSION 22
Absolut Mango Vodka, Chinola Passionfruit, Brut,
soda

YUZU & PEACH GIN 22
Four Pillars Yuzu Gin, Peach Schnapps, Brut, soda

LIMONCELLO 22
Limoncello, Brut, mint, cucumber, soda

HUGO 23
St. Germain Elderflower Liqueur, Brut, mint,
lime, soda

APEROL 22
Aperol, Brut, soda

RHUBI RHUBARB 23
Bacardi, Rhubi Rhubarb Liqueur, Brut,
lemonade, soda

MOCKTAILS

AMARETT-NO SOUR 21
Lyre’s 0% Amarretti, lemon, sugar,
vegan foamer

SBAGLIAT-NO 21
Lyre’s 0% Gin Alternative, Lyre’s 0%
Italian Spritz, soda, apple juice

TROPICAL PALMS 16
pineapple, passion fruit, coconut cream, citrus

LADY BIRD 16
apple juice, lychee, strawberry, citrus




BURLEIGH BREWING CO.

ON TAP

Big Head Lager (No Carbs) 4.2%

Mid Tide Pale Ale 3.0%

Twisted Palm Tropical Pale Ale 4.2%
Burleigh Cerveza Mexican Lager 4.6%

BOTTLED
Czech Mates 4.5%

Burleigh Brewing X Budweiser Budvar

Japan Black Lager 4.4%

Burleigh Brewing’s Japanese inspired Black Lager

BOTTLED & CANNED
LOCAL
Jame’s Boag’s Premium Light 2.7%

Byron Bay Brewery Premium Lager 4.2%

James Squire Lashes 4.2%
Stone & Wood Pacific Ale 4.4%

MEXICAN

Sol Lager 4.5%

Negra Modelo 5.3%

Dos Equis Lager Especial 4.0%

IMPORTED

Heineken 0.0% (Netherlands)
Heineken (Netherlands) 5.0%
Asahi (Japan) 5.0%

Peroni Red (Italy) 4.7%

CIDERS

Somersby Pear Cider 4.5%
James Squire Apple Cider 4.8%
James Squire Ginger Beer 4.0%

370mL
11.5
10
11.5
11.5

480mL
13.5
12
13.5
13.5

14

14

11
12.5
12.5
14.5

12.5
15
14

10
12.5
14.5

14

13.5
14.5
14.5




CHILLED DRINKS

Coke, Coke No Sugar, Lemonade, Solo, Sunkist 5
Lemon Lime Bitters 6.5
Bundaberg Ginger Beer 7
Coconut Water 7.5
Orange, Apple, Pineapple, Cranberry, Tomato Juice 7
San Pellegrino Sparkling Water (750mL) 12
Acqua Panna Still Water (750mL) 12

COLD PRESSED JUICES

TROPICAL BLISS - Orange, mango, passionfruit, lucuma 10
ROOTS - Beetroot, apple, lemon, ginger 10
BOTANICAL - Apple, spinach, kale, cucumber, celery, lettuce, lemon, ginger 10
ANTIOX - Apple, raspberry, passionfruit, rhubarb 10
DIMATTINA COFFEE Small Large
Cappuccino, Flat White, Long Black, Latte 5.60 6.10
Piccolo 5.10
Macchiato, Espresso 4.60
Hot Chocolate, Mocha, Chai Latte, Turmeric Latte 6.10 6.60
Extras

Decaf, Extra Shot, Syrups; Caramel / Hazelnut / Vanilla 1
Milk

Soy, Oat, Almond (Alternative Dairy Co.), Lactose Free (Milk Lab) 1
ICED
Iced Latte, Iced Long Black 7
Iced Chali, Iced Coffee, Iced Chocolate, Iced Mocha 9
Frappe; Coffee / Mocha / Chocolate / Caramel 9

(Served with Cream & Ice Cream)

TEAS
CLASSIC Pot 5.5
English Breakfast
Earl Grey
Peppermint
Green
HERBAL Pot 7
Australiana - Lemon, Myrtle, Sage, Eucalyptus
Berry-Green - Green Tea, Raspberry, Redcurrants, Strawberries
G.L.E.W. - Ginger Root, Lemongrass, Echinacea, White Tea
Coconut - Yerba Mate Tea, Coconut, Aloe Vera, Pineapple
Lemongrass - Ginger, Rosehip, Hibiscus
Chai - Black Tea, Cardamom, Cloves, Cinnamon, Star Anise, Rose Petals,
Ginger & Natural Chai Flavour



TEQUILA
THE BLUE AGAVE

Tequila is made from the agave, pronounced ‘Uh-Gah-Vee'. A native plant to
Mexico, its name originates from a Greek word meaning ‘noble’ or ‘admirable’. The
origins of tequila date back to around 250-330 A.D. when the Aztec Indians first
fermented the juice of agave to produce their ceremonial wine, ‘pulque’. Tequila
can only be produced in five Mexican states: Jalisco, Nayarit, Michoacan,
Guanajuato and Tamaulipas.

A Jimador is a skilled harvester of the ripe agave plants. They use a savagely sharp
‘coas’ for rapidly stripping the leaves to expose the centre of the plant ‘the pina’.
There are three different sets of processes used to make tequila:

Traditional - using a masonry oven called a ‘horno’ to cook the pinas, then
shredding with a Tahona stone wheel, fermenting in an open tank with fibres and
distillation in copper pot stills

Modern - cooking the pinas in an autoclave then shedding with a roll mill,
fermentation in stainless steel vats and distillation in stainless steel stills

Industrial - using a diffuser to extract scratch from the raw agave and distillation in
column stills.

With some 150 tequila distilleries producing many different brands there is an
incredibly diverse range of tequilas, we encourage you to try the goodness of the
spiky Mexican plant from our premium selection of Tequilas and Agave Cocktails.




TEQUILA
BLANCO, SILVER & PLATA

Many purists believe Blanco to be the true expression of Tequila
Batanga Blanco

Jose Cuervo Silver
Tequila 125 Blanco

1800 Silver

Casamigos Blanco
Flecha Azul Blanco
Patron Silver

Herradura Plata

Ocho Blanco

Two Fingers Silver
Fortaleza Blanco

G4 Blanco

El Arquero Blanco

Kah Skull White Blanco
Codigo 1530 Rosa Blanco
Skelly Blanco

Codigo 1530 Blanco

Tita Dona Blanco

Clase Azul Plata

REPOSADO

Aged for 2-12 months in oak barrels which gives a smooth taste &
golden colour

Altos Reposado

Jose Cuervo Especial Reposado
Tequila Blu Reposado

Espolon Reposado

La Gritona Reposado

1800 Reposado

Avion Silver Reposado

Flecha Azul Reposado

Patron Reposado

Mezcal Ilegal Reposado

G4 Reposado

Herradura Reposado 100% Agave
Ocho Reposado

Ocho Plata Reposado Single Estate
Kah Skull Yellow Reposado
Casamigos Reposado

Fortaleza Reposado

La Cofradia Reposado

Codgio Reposado

Skelly Reposado

Tita Reposado 100% Celia Edition
Clase Azul Reposado

Fortaleza Reposado Vintage 2020

13
13
13
16
17
19
20
20
23
23
25
25
25
25
30
31
32
33
45

12
12
13
15
15
17
17
18
20
23
24
25
25
26
27
27
29
34
34
35
37
55
60

JOVEN

A smooth & balanced blend of Blanco & aged Tequila like
Reposado & Anejo

Siete Misterios Cuishe Joven

Siete Misterios Mexicanito

Siete Misterios Doba-Yej

Mezcal Don Juan Escobar 2 Worms
Rey Campero Joven

Rey Campero Mexicano Mezcal
Mezcal Ilegal Joven

Rey Campero Sierra Negra Mezcal
Rey Campero Jabali Mezcal
Casamigos Joven Mezcal Black
Clase Azul Mezcal Durango Artisanal
Clase Azul Limited Edition Gold

ANEJO

Aged for 1-3 years in oak barrels which gives a warm, spicy
flavour w/ hints of caramel & butterscotch

Prospero Anejo

Flecha Azul Anejo

Rooster Rojo Anejo

Patron Anejo

Don Julio Anejo

Herradura Anejo

Casamigos Anejo

Kah Skull Black Anejo

Fortaleza Anejo

La Cofradia Anejo

G4 Anejo

Ocho Anejo Single Barrel 2013
Don Julio 1942 Anejo

Clase Azul Ultra Premium Blue Agave
Clase Azul Anejo ‘Day of the Dead’

CURADOS

Infused w/ natural ingredients which import flavour & colour
Sierra Tropical Chilli

Rio Grande Chilli

Mex Mango Cream

Tequila Rose Strawberry Cream
Chesters Coffee Agave

Avion Espresso Tequila Liquer

Monte Alban Mezcal Abocado
Cafetto Tequila Coffee Liquer
Ponchos 1910 Caramel

1800 Coconut

TQ Hot Gold - Mexican Spice & Citrus
Patron XO Cafe

13
15
19
19
20
23
24
25
26
27
115
125

13
19
19
22
23
25
27
29
33
35
37
46
52
185
315

10
10
12
12
12
12
13
15
17
18
25
27



WHISK(E)Y

SINGLE MALT SCOTCH
Glenfiddich 15y

Glenfiddich 12y

Laphroaig 10y
Glenmorangie 10y
Glendronach 12y

Glen Grant Major’s Reserve
Glen Grant 10y

BLENDED MALT SCOTCH
Nomad Outland Whisky
Dimple

Chivas Regal 12y

Johnnie Walker Red

Johnnie Walker Black
Johnnie Walker Blue

IRISH
Jameson
Tullamore Dew

CANADIAN
Canadian Club

JAPANESE
Fuji

The Chita
Hibiki Harmony

AUSTRALIAN

The Gospel Solera Rye
The Gospel Straight Rye

AMERICAN

Jack Daniels

Old Time Jack Daniels

Jim Beam

Jim Beam Rye

Jim Beam Black Extra Aged
Maker’s Mark

Maker’s Mark 46

Wild Turkey

Woodford Reserve

Knob Creek Small Batch 9y
Knob Creek Small Batch Rye
Bookers

George Dickel

George Dickel Old No. 12 Limited Edition

WHISK(E)Y LIQUEURS
Drambuie
Southern Comfort

The Winchester Distillery Honey Bourbon

Fireball Cinnamon

20
18
15
15
19
12
16

12
14
14
12
17
52

12
14

12

23
20
48

18
20

12
14
12
14
16
12
18
13
18
23
21
21
20
81

15
14
14
14

RUM

Bundaberg Original

Bacardi White

Beenleigh Traditional

Coruba Original

Captain Morgan Black
Angostura 7y

Appleton Estate Signature
Appleton Estate 8y

Havana Club Especial
Havana Club 3y

Havana Club 7y

Havana Club Maestros

Ratu Signature Blend 8y
Plantation Pineapple

Mount Gay Eclipse

Lula White

Gosling Black Seal

Old Monk

Ron La Progresiva 13y
Bundaberg 6y

Bundaberg Op 57.5%
Bundaberg Black 1991
Bundaberg Small Batch, Vintage Barrel
Matusalem 15y Gran Reserva
Matusalem 23y Gran Reserva
Cachaca Sagatiba

Cachaca Ypioca

SPICED

Captain Morgan Spiced Gold
Sailor Jerry Spiced

Bacardi Spiced

Kraken Spiced

Bundaberg Mutiny Spiced
Nusa Cana Spiced

Ratu Spiced

Baron Samedi Spiced

13
12
12
14
14
13
14
15
12
13
14
15
13
13
14
12
14
15
15
15
17
18
35
18
24
14
14

12
12
15
15
14
12
12
14



GIN

AUSTRALIAN

Triple G

Four Pillars Bloody Shiraz
Four Pillars Yuzu

Four Pillars Rare Dry

The Little Juniper

Paradise Distillers Native Rosella Flower

Paradise Distillers Kakadu Plum
AHD 78 Degrees Sunset

Twenty Third St Distiller Signature

Sunshine & Sons Original Dry
Wildflower Signature
Wildflower Pink

24 Herbs Botanic

24 Herbs Mango & Lime

24 Herbs Cucumber & Mint
The Winchester Distillery Pink

The Winchester Distillery Passionfruit

MEDITERRANEAN
Gin Mare
Roby Martin

GERMAN
Monkey 47 Schwarzwald Dry

AMERICAN
Aviation

JAPANESE
Jinzu
Roku

SCOTTISH

Blackwoods
Hendricks

LONDON DRY

Gordon’s

Bombay Sapphire

Opihr Spices of the Orient
Tanqueray London Dry
Tanqueray No. Ten

Vickers Pink Gin

Whitley Neil Rhubarb & Ginger
The London No. 1 Original Blue
Plymouth Original

Plymouth Sloe

12
15
17
17
23
16
18
18
20
20
18
18
20
20
20
15
15

14
20

24

20

17
17

15
16

12
14
14
14
18
15
16
18
19
19

VODKA

Love Vodka

The Reid

Titos Handmade
Absolut; Mango / Vanilla / Lime
Ketel One

Bialy Bocian Premium
666

Wild Wombat
Wyborowa-Exquisite
Ciroc

Belvedere

Orginski Premium
Crystal Head Aurora 1
Beluga

Beluga Transatlantic
Beluga Gold Line
Beluga Allure

Grey Goose

Grey Goose VX

NON-ALCOHOLIC SPIRITS
Lyres 0% Non-Alcoholic Range

American Malt
Italian Orange
Amaretti

Agave Blanco Spirit
Orange Sec
Aperitif Rosso

Dry London Spirit
Italian Spritz

12
12
13
14
15
15
16
16
16
17
17
17
20
17
23
24
32
18
44

11
11
11
11
11
11
11
11



LIQUEURS & APERITIFS

APERITIF / DIGESTIF NUTTY, CREAMY & CACAO
Aperol 12 Baileys Irish Cream 12
Pimms 12 Bialy Bocian Slony Karamel 12
Campari 14 Frangelico Hazelnut 12
Jagermeister 14 Nocello Hazelnut 15
Disaronno Amaretto 14
FRUITY Vok White Créme De Cacao 12
Joseph Catron Peach 12 Vok Brown Creme De Cacao 12
VOk. Cherry Brandy 12 Vok Butterscotch Schnapps 13
Ste!nbok Peach 13 Dekuyper Butterscotch 14
Ste!nbok Lychee 13 Galliano Vanilla 15
Stellnbok Blue Curacao 13 Licor 43 14
Mar!onette Peach . 14 Malibu Coconut 12
Marionette Tasmanian Redcurrants 14
Luxardo Marachino 12 COFFEE LIQUEURS & AMAROS
Maraska Apricot 14 Kahlua 12
Midori Japanese Melon 12 Tia Maria 12
Chinola Passionfruit 14 Flor De Cana 14
Chinola Mango 14 Broken Bean 14
Gt Germain Elderflower 14 Wild Wombat 14
Domaine De Canton French Ginger 16
Cointreau Orange 15 A_NISE BA_SED ,
Marie Brizard Banana 12 Ricard Rastls De Marseille 16
Marie Brizard Elderflower 12 Akropqlls Oyzo ) 15
Chambord Black Raspberry 14 Opal Bianco .Whlte Sambuca 15
Rhubi Rhubarb 14 Romana Italian Sambuca 15
Mr Langlois Cassis 14 Gall!ano Sambuca 14
Merlet Creme De Framboise 12 Gallllang Black Sambuca 14
Merlet Créme De Poire 12 Molinari Black Sambuca Italy 14
VERMOUTH / GRAPE BASED HERBAL LIQUEURS
Cinzano Rosso 12 Dom Benedictine 16
Cinzano Bianco 12 Chartreuse Yellow 17
Grappe Piave 12 Chartreuse Green 18

PORT, MUSCAT, SAKE, BRANDY & COGNAC  3omt 6omL  375mL

Sake Gekkeikan (Japan) 14

Yalumba Museum Show Reserve Muscat (VIC) 12 54
Yalumba Antique Muscat (VIC) 13 57
Galway Pipe Grand Tawny 12yrs 12

McWilliams Hanwood Estate Grand Tayny 10yrs 22

Penfolds Grandfather Port

Napoleon Brandy 12

St Remy VSOP 12

Paris Seduction Brandy 18

Hennessey VSOP 20

Chabot XO Armagnac 24

Martell VS 16

Martell XO 30



"\~ CELEBRATE WITHUS

Celebrate in style at Catalina, an exquisite waterfront dining and
functions experience.

Located on the water’s edge, showcasing a fresh modern
Australian cuisine, with menu options varying from canapes to a
complete a la carte seated dinner. All our food is prepared and
crafted in-house by our talented kitchen. We can cater to any
budget or dietary requirements. If you haven’t found an option
that suits your needs, let us customise one for you! Whether it’s a
Celebration, Corporate Event, Wedding, Celebration of Life or
anything in between, we have a space for you. Sections of the
venue can be reserved exclusively for your use, catering up to a
total of 250 guests.

Our unique restaurant offers three function spaces, our Stormy
Green Marquee, one Private Dining Room and our covered
Alfresco Area. Each space can be transformed from a relaxed
cocktail style to a professional conference environment.
Partnering with local vendors and suppliers, we can arrange any
furniture/ decoration hire or use what is on offer in our space. Our
staff are dedicated to make your event a success. With an in-
house event coordinator, we pride ourselves on helping you every
step of the way!

Immerse yourself in an unforgettable event ., ,
experience at Catalina!l

(07) 5571 0390 | @cafecatalina gl v
www.cafecatalina.com.au | info@cafecatalina.com.au



