
  eat . drink . chill 

 PLEASE ORDER AT THE BAR..

open midday 7 days (lunch & dinner) 
Takeaway available 

38 Vernon Terrace 
Teneriffe QLD 

www.streetcornerjimmy.com.au



 

DAILY SPECIALS.  
 

~ LOCALS ARVO:  5-7pm ~ 
(Sun to Thurs) 

Tap beer/cider schooners, wines/sparkling 
 

MON - $20 BITES & BOOZE DAY 
Pick a Bites Plate & a beer/cider schooner, wine/sparkling 

(See the last pages of the menu for our Monday Bites Plates) 
 

TUES - $10 WINGS DAY 
500g chook wings or tempura cauliflower florets 
All flavours available.  Add blue cheese sauce - $3 

 

WED - $20 PIZZA DAY 
~ Live Music 6.30pm ~ 

All our pizzas available.  GF base - $3.5 
 

THURS - $25 RUMP DAY 
250g black angus rump steak, fries, salad,  

Choice of gravy:  peppercorn & stout;  red wine glazed;  
mushroom & roasted garlic 

500g rump - $35.  Add grilled prawns - $6.5 
 

FRI - $20 BIG SCHNITTY DAY 
Big crumbed chicken breast schnitzel, 

creamy house slaw, fries, gravy 
 

SUN - $15 BURGER & HOAGIE DAY 
All our burgers & hoagies available.  Add fries/aioli - $6 



 
 
 

“The world would be a pretty darn chilled place if 
more often we sat, shared a meal, a drink & 

took the mickey out of each other”. 
- Some Rando Person 

 
 
 
 

    eat. 
 

 
 
 
 

 
 
 
 
 
 

 
 
 
 
 
 

 
 



 
 
 
 

 PLEASE ORDER AT THE BAR.    
 

(FULL MENU AVAILABLE ALL DAY/NIGHT) 
 
TASTY BITES TO CHEW ON OR SHARE. 
 

Also ask our crew about our current house made bar snacks 
 

BAKED PRETZEL – 8.5 
w/ caraway seed butter (v)    add warm truffle cheese dip – 3 
 

CHARRED BREADS – 16.5 (gf bread – add 3.5)     
w/ trio of dips (v, vgo, gfo) - may have nuts 
 

APPLE & MAPLE SMOKED CAMEMBERT – 25 (gf bread – add 3.5)     
charred flatbreads, house pickles, cranberry chutney (v, gfo)  
 

PLOUGHMANS PLATE – 39 (gf bread – add 3.5)     
spiced chorizo, hungarian salami, apple & maple smoked 
camembert, kalamata olives, roast capsicum, marinated 
artichokes, house pickles, warm truffle cheese dip, charred 
bread (gfo) 
 

BILLY GOAT PLATE – 90  (gfo) (gf bread – add 3.5) 
Our house sample plate, great for a share bite between 3-4 folks.  
 

§ salt & lemon pepper squid strips 
§ crispy haloumi bites 
§ popcorn chicken 
§ warm house smoked salmon 
§ coconut prawns 
§ 12hr house smoked pulled beef brisket 
§ charred breads 
§ variety of dipping sauces:   

truffle cheese dip;  lime aioli;  pickled ginger & soy sauce;  
honey mustard aioli 

§ fresh seasonal garden salad 
CONT’D... 

 



 

BEER BATTERED FRIES – 11 
roasted garlic aioli (v, vgo)    add gravy – 3 
 

CRISPY ONION RINGS – 14.5 
chipotle aioli (v, vgo) 
 

SWEET POTATO FRIES – 14.5 
chipotle aioli (v, vgo, gf)  
 

CRISPY HALOUMI BITES – 17.5 
fresh lemon, roasted garlic aioli (v, gf)  
 

POPCORN CHICKEN – 17.5  
honey mustard aioli (gf)  
 

SALT & lemon PEPPER SQUID STRIPS – 19 
petite salad, fresh lemon, lime aioli (gf)  
 
SPICED TEMPURA ZUCCHINI FRITTERS – 23  
zucchini, carrot, onion, mixed leaf salad, chipotle aioli (v, vgo, gf) 
 

VEGAN NACHOS – 25.5  
fried corn chips, plant based mince, vegan cheese, beans, 
guacamole, pico de gallo (v, vg, gf) 
 

PULLED BRISKET BOWL – 34  
12hr house smoked beef brisket, kipfler potatoes, goat feta, 
mushroom & roasted garlic gravy (gf) 
 

CHOOK WINGS   
250g – 14;  500g – 19;  1kg – 34 
 

Choose a style:  buttermilk fried or house smoked 
Choose a flavor:  

§ whisky smoked bbq 
§ old school buffalo 
§ mango chilli glaze 
§ no sauce 

 

add blue cheese sauce – 3  
CONT’D... 



 
 

TEMPURA CAULIFLOWER FLORETS – 24 
w/ trio dipping sauces – vegan aioli (vg); whisky smoked bbq 
(vg); old school buffalo (vg)    add blue cheese sauce – 3 
 
SEA BITES – 35 
apple & maple smoked salmon, coconut prawns, beer battered 
flathead fillets, kipfler potatoes, seasonal salad, fresh lemon, 
lime aioli, (gf) 
 
 

MORE THAN A BITE. 
 

ALBUQUERQUE SALAD – 24    (sml – 18) 
grilled bacon, mixed leaves, spanish onion, cucumber, cherry 
tomato, parmesan, garlic croutons, creamy south west dressing 
(vo, gfo) 
 

add:  grilled chicken – 5    |    salt & lemon pepper squid – 6    | 
warm house smoked salmon – 6    |    coconut prawns – 7    | 
12hr house smoked pulled beef brisket – 7 
 

WARM ROASTED FIELD MUSHROOM &  
HALOUMI SALAD – 24.5    (sml – 18.5) 
grilled haloumi, marinated roasted field mushroom, cherry 
tomato, baby beets, mixed leaves, house dressing (v, vgo, gf) 
 

add:  grilled chicken – 5    |    salt & lemon pepper squid – 6    | 
warm house smoked salmon – 6    |    coconut prawns – 7    | 
12hr house smoked pulled beef brisket – 7 
 

BEER BATTERED FLATHEAD FILLETS – 26.5          
beer battered fries, creamy apple slaw, fresh lemon, lime aioli 
 

OLD SCHOOL BIG CHICKEN SCHNITTY – 27  
creamy apple slaw, beer battered fries, gravy 
 

CONT’D... 
 



RUMP STEAK 250g – 32    |    RUMP STEAK 500g – 43    |  
12hr HOUSE SMOKED 300g BEEF BRISKET - 35 
All our beef is msa certified australian prime black angus 
 

w/ beer battered fries, fresh garden salad, house dressing;  OR 
w/ kipfler potatoes, seasonal veges 
 

Choice of gravy:  peppercorn & stout;  red wine glazed (gf); 
mushroom & roasted garlic (gf) 
 

add:  crispy onion rings – 6    |    salt & lemon pepper squid – 6   | 
grilled prawns – 6.5    |    coconut prawns – 7 
 
 

BURGERS & HOAGIES.  (gf bun – add 3.5) 

add fries/aioli – 6    |    add sweet potato fries – 7 
 

CLASSIC WAGYU CHEESE BURGER – 25  
housemade wagyu beef patty, streaky bacon, american cheddar, 
lettuce, tomato, house pickles, whisky bbq sauce, roasted garlic 
aioli (gfo)    add extra beef patty – 6 
 

PORTUGEUSE CHICKEN BURGER – 23 
grilled portuguese spiced chicken breast, streaky bacon, lettuce, 
tomato, creamy apple slaw, charred sweet corn relish (gfo) 
 

HALOUMI & MUSHROOM BURGER – 23.5 
grilled haloumi, marinated roasted field mushroom, lettuce, 
tomato, roast capsicum, lime aioli (v, vgo, gfo) 
 

SMOKED SALMON HOAGIE – 24 
warm house smoked salmon, tomato, lettuce, goat feta, spanish 
onion, south west dressing 
 

SPICED CHORIZO & SALAMI HOAGIE – 25  
spiced chorizo, hungarian salami, tomato, roast capsicum, fresh 
chilli, truffle cheese sauce, house pickles, chilli tomato jam (mild)  
 

BEEF BRISKET HOAGIE – 25 
12hr house smoked beef brisket, streaky bacon, goat feta, house 
pickles, truffle cheese sauce, charred sweet corn relish 



 
 

FLATBREAD PIZZAS.  (gf base – add 3.5)    
 

MARGHERITA – 22 
fresh cherry tomato, goat feta, mozzarella, fresh basil, olive oil, 
napoli base (v, gfo)  
 
VEGO – 25   
roast capsicum, kalamata olives, smoked mushrooms, 
marinated artichokes, spanish onion, mozzarella, fresh basil, 
napoli base (v, vgo, gfo)    
 
CASHEW PESTO CHICKEN – 25 
marinated chicken, bacon, roasted cashews, cherry tomato, 
roast capsicum, charred pineapple (yep, pineapple !!), 
mozzarella, creamy garlic aioli, pesto base (gfo) 
 
GARLIC PRAWN & SPICED chorizo – 27 
garlic prawns, spiced chorizo, goat feta, roast capsicum, 
mozzarella, fresh chilli (medium), napoli base (gfo) 
 
BBQ MEATS – 28 
smoked pulled brisket, bacon, hungarian salami, red onion, 
cherry tomato, mozzarella, whisky smoked bbq base (gfo) 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 

“We all want a good body, but let’s be honest,  
                     not as much as we want dessert !!”    
                                      - Pretty much everyone 
 
 

 
DESSERTS. 
 

WARM DONUT BALLS (4 balls) – 18  
 

FILL THEM WITH (choose a filling)... 
custard;  berry jam;  nutella;  or plain 
 
THEN ROLL THEM IN (choose a coating)… 
chocolate ganache;  salted caramel;  rose palm sugar syrup;  or 
cinnamon sugar 
 
THEN TOP THEM WITH (choose a topping)… 
crushed cashew;  toasted coconut;  or nerds candy  
 
SERVE THEM WITH (choose an ice cream)… 
cardamom & ube ice cream;  or vanilla ice cream 
 
All come w/ tropical fruit salsa 
 
I’M A KAREN, I’M ON A DIET – 0 
(v, vg, gf) 
 
 
 
v – vegetarian          vo – vegetarian option     
vg – vegan     vgo – vegan option 
gf – gluten free        gfo – gluten free option 



 
 
 

“A negative person sees the glass as half empty. 
A positive person sees the glass as half full. 

A realistic person whacks in a couple of shots of 
whisky, an ice ball & says cheers !!”  
      - We’re guessing a wise monk 

 
 
 
 

   drink. 
 

 
 
 
 
 
 



 
COCKTAILS. 

All the great cocktails 
We know cocktails can be a bit wanky these days, so if you’re 
after a good old classic, let us know & we’re very happy to make 
it for you. 
 
Mocktails (alcohol free)     12.5 
Look fancy but stay behaved        
 
THE best espresso martini you’ll probably, 
maybe, who knows, ever have !!      20 
Fresh dark arts espresso, some other great stuff  
that’s our secret  
 
Passionfruit mojito          19 
White rum, passion fruit, lime, mint, simple syrup, soda 
 
Fluff head        20 
Bubble gum infused vodka, chambord, pavan, 
lime juice, passionfruit, apple juice, fairy floss 
 
Mango hammock      19 
Vodka, mango liqueur, mango purée, orange  
& pineapple juice, fresh lime  
 
Watermelon warhead      19 
Bacardi, watermelon liqueur, watermelon purée,  
lemon juice, simple syrup, egg white 
 
Teneriffe mile       20 
(Recipe brought back from “tenerife” in the canary islands) 
Kraken spiced rum, plantation pineapple rum, bacardi, 
cointreau, grenadine, orgeat syrup, fresh lime,  
pineapple juice 

CONT’D... 



 
Liquid luck       19 
Ruby gin, rhubarb liqueur, passionfruit 
liqueur, lime juice, rhubarb bitters, orange 
blossom water 
 
3 months late       18 
Vodka, lychee liqueur, peach liqueur,  
simple syrup, champagne 
 
Sloe n’ easy       19 
Ink sloe & berry gin, cointreau,  
house sour mix, simple syrup, egg white 
 
Awww you guys made me ink    21 
Ink gin, elderflower liqueur, orgeat syrup, lime,  
cloudy apple & rose water, rhubarb bitters 
 
Wilsooooonnn       18 
Gin, peach liqueur, elderflower liqueur,  
cranberry juice, muddled lime & mint 
 
Pineapple & jalapeño margarita    19 
Tequila, cointreau, jalapeño agave syrup, 
lime juice, pineapple juice, spicy salt 
 
Pina colada       18 
Coconut rum, pineapple juice, lime juice, coco lopez  
 
For shaw        19 
Makers mark bourbon whisky, aperol,  
lemon juice, pineapple juice, agave syrup 
 
Captain macsparrow      19 
Sailor jerry spiced rum, brookie’s mac,  
sugar, whisky/orange/aromatic bitters, 
roasted cinnamon stick 
 
 



 

WINES BY THE GLASS. 
 

SPARKLING  
Rothbury Estate Sparkling Cuvée,  
Hunter Valley NSW      10  
 
The Habitat Brut Cuvée,  
Central Ranges NSW      12  
 
Vigna Sancol "Sancol" Prosecco  
DOC Brut, Treviso Italy      12.5 
 
Redbank “Emily” Brut Cuvée, 
King Valley VIC (200ml bottle)      14.5 
 
WHITES & ROSÉ 
The Habitat Pinot Grigio, 
Central Ranges NSW      10  
 
Koonara “Lucy and Alice” Pinot Gris, 
Coonawarra SA      12 
 
Upside Down Sauvignon Blanc, 
South Australia       10  
 
Kūkū Sauvignon Blanc,  
Marlborough NZ       12 
  
Redbank “The Long Paddock” Chardonnay,  
King Valley VIC       10 
 
Dandelion Vineyards Chardonnay,      
Twilight of the Adelaide Hills, SA   12 
 
Upside Down Rosé,  
South Eastern Australia      10  
 
Triennes Rosé IGP Méditerranée,  
Provence France       12  



 
 

REDS   
Our secret squirrel recipe red sangria 
Jug serves approx. 4 glasses    31 
 
T'gallant “Juliet” Pinot Noir,  
South Eastern Australia       10.5  
 
Mt Moriac Pinot Noir,  
Geelong Vic        12.5  
 
Alamos Malbec, 
Mendoza Argentina     12 
 
Rothbury Estate Cabernet Merlot,  
Hunter Valley NSW      10  
 
Earthworks Cabernet Sauvignon,  
Barossa Valley SA       10  
 
Ricca Terra Bullets Before Cannonballs  
Tempranillo Blend, Riverland SA   12.5  
 
Penfolds “Rawsons Retreat” Shiraz, 
Barossa Valley SA       10  
 
Teusner "The Wark Family" Shiraz, 
Barossa Valley SA       12.5  
 
 
 
 
 
 
 
 
 
 



 
WINES BY THE BOTTLE. 
Sing out if you’d like to know the vintage of any wines 
 

sparkling  
Redbank “Emily” Brut Cuvée, 
King Valley VIC (200ml)      14.5 
 
Rothbury Estate Sparkling Cuvée,  
Hunter Valley NSW       42 / 10  
 
The Habitat Brut Cuvée, 
Central Ranges NSW      51 / 12 
 
Vigna Sancol "Sancol" Prosecco  
DOC Brut, Treviso Italy       54 / 12.5  
 
Paul Louis Sparkling Rosé  
Crémeant de Loire, Loire Valley France   63    
 
Veuve Cliquot NV Brut Yellow Label,  
France         119  
 
 

Perrier-Jouët Grand Brut NV Champagne, 
Champagne France     125 
 
PET NAT/SKIN CONTACT 
Ricca Terra Skin Contact White Field Blend 
Riverland SA        60 
 
Lansdowne Super Plonk Pet Nat 
Adelaide Hills SA        65 
 
Dawning Day Misty Morning Pet Nat  
Riverland SA/Southern Highlands NSW   65 
 
Ghost Rock Supernatural Pet Nat 
Cradle Coast Tas        65 
 

 



 

MOSCATO  
Hartog’s Plate Moscato, 
Margaret River WA     42 
 

Alasia Moscato d'Asti DOCG,  
Piedmont Italy        59 
 
RIESLING 
Earthworks Eden Valley Riesling,  
Eden Valley SA        42  
 

Penfolds “Koonunga Hill” 
Autumn Riesling, Barossa Valley SA    51 
 

Jim Barry Single Vineyard McKay’s 
Riesling, Clare Valley SA      68 
 
PINOT GRIS, PINOT GRIGIO 
The Habitat Pinot Grigio, 
Central Ranges NSW       42 / 10  
 

Koonara “Lucy and Alice” Pinot Gris, 
Coonawarra SA      51 / 12   
 

Howard Vineyard “Clover” Pinot Gris,  
Adelaide Hills SA        60 
 

Tenuta Maccan Pinot Grigio Friuli  
Grave DOC, Friuli-Venezia Giulia Italy   67  
 
SAUVIGNON BLANC 
Upside Down Sauvignon Blanc, 
South Australia        42 / 10 
 

Howard Vineyard Sauvignon Blanc, 
Adelaide Hills SA        48 
 

Kūkū Sauvignon Blanc,  
Marlborough NZ        52 / 12 
 

Riposte "The Foil" Sauvignon Blanc,  
Adelaide Hills SA       68 



 

OTHER WHITES 
Xanadu "DJL" Sauvignon Blanc/Semillon,  
Margaret River WA       54   
 
Ricca Terra Small Batch Vermentino 
Riverland SA      60  
 
San Salvatore "Porconero" Fiano IGP,  
Campania Italy      63 
 
CHARDONNAY 
Redbank “The Long Paddock” Chardonnay,  
King Valley VIC        42 / 10 
 
Dandelion Vineyards Chardonnay       
Twilight of the Adelaide Hills, SA   51 / 12 
 
Flametree “Embers” Chardonnay,  
Margaret River WA       60 
 
Clyde Park Estate Chardonnay, 
Geelong Vic         74  
 
Domaine Vocoret & Fils Chablis AC,  
Chablis France        85   
 
ROSÉ  
Upside Down Rosé,  
South Eastern Australia       42 / 10  
 
Howard Vineyard Rosé,  
Adelaide Hills SA      48   
 
Triennes Rosé IGP Méditerranée,  
Provence France        52 / 12  
 
Paul Louis Sparkling Rosé  
Crémeant de Loire, Loire Valley France   62   
 
Artea Rosé IGP,  
Alpes De Haute Provence, France     65 



 

DESSERT WINE    
Rob Dolan “White Label” Late Harvest  
Sauvignon Blanc, Yarra Valley Vic  (500ml)  44 
 
SANGRIA JUG 
Our secret squirrel recipe red sangria 
Serves approx. 4 glasses     31 
 
PINOT NOIR   
T'gallant “Juliet” Pinot Noir,  
South Eastern Australia      44 / 10.5  
 
Rob Dolan “True Colours” Pinot Noir,  
Yarra Valley Vic       51   
 
Mt Moriac Pinot Noir, 
Geelong Vic        53/ 12.5  
 
Mahi Marlborough Pinot Noir,  
Marlborough NZ       63   
 
Paringa Estate “PE” Pinot Noir,  
Mornington Peninsula VIC     76    
 
Lyons Will Pinot Noir, 
Macedon Ranges Vic      88 
 
MERLOT   
Penfolds “Rawsons Retreat” Merlot, 
Barossa Valley SA      42 
 
Round Two Single Vineyard Merlot,  
Barossa Valley SA       51   
 
Kay Brothers Basket Pressed Merlot,  
McLaren Vale SA       66 
 



 

CABERNET BLENDS   
Rothbury Estate, Cabernet Merlot,  
Hunter Valley NSW      42 / 10   
 

The Habitat Cabernet Merlot,  
Central Ranges NSW      45   
 

Rob Dolan "True Colours"  
Cab Shiraz Merlot, Yarra Valley VIC   57   
 

MollyDooker "Two Left Feet"  
Shiraz/Cab/Merlot, McLaren Vale/ 
Langhorne Creek SA      63   
 

Penfolds Bin 8 Cabernet Shiraz,  
Barossa Valley SA       81   
 

Jim Barry "PB" Shiraz Cab Sauv,  
Clare Valley SA       87  
 

Torres Selección do Torres Salmos,  
Garnacha Syrah Cab Sauv, Penedes Spain  96   
 

Penfolds Bin 389 Cabernet Shiraz,  
SA         150   
 
CABERNET SAUVIGNON   
Earthworks Cabernet Sauvignon,  
Barossa Valley SA       42 / 10  
 

Rouge Homme Cabernet Sauvignon,  
Coonawarra SA       48   
 

Round Two Single Vineyard  
Cabernet Sauvignon, Barossa Valley SA  52  
 

MollyDooker "The Maitre D"  
Cabernet Sauvignon,  
McLaren Vale/Langhorne Creek SA    65  
 

Rob Dolan “White Label” Cabernet Sauvignon,  
Yarra Valley Vic        73 
 

Yalumba “The Menzies” 
Cabernet Sauvignon, Coonawarra SA    92 



 
SHIRAZ   
Penfolds “Rawsons Retreat” Shiraz,  
Barossa Valley SA       42 / 10  
 
Paxton “MV” Shiraz,  
McLaren Vale SA       52   
 
Teusner "The Wark Family" Shiraz,  
Barossa Valley SA       54 / 12.5  
 
MollyDooker "The Boxer" Shiraz,  
McLaren Vale/Langhorne Creek SA    58   
 
Mount Langi Ghiran "Hollows” Shiraz,  
Grampians VIC       65   
 
Howard Vineyard "Clover" Shiraz,  
Adelaide Hills SA       67    
 
Fromm La Strada Syrah,  
Marlborough NZ      85   
 
Bleasdale "The Powder Monkey" Shiraz,  
Adelaide Hills SA        97   
 
Rusden "Black Guts" Shiraz,  
Barossa Valley SA       111  
 
Kay Brothers "Block 6" Shiraz,  
McLaren Vale SA       123 
 
Nugan Estate “Matriarch” Shiraz, 
McLaren Vale SA  ‘07     140 
 
Wills Domain Cuvée d’Élevage Shiraz, 
Margaret River WA  ’11     160 
 
 



 
 
OTHER REDS   
Alamos Malbec,  
Mendoza Argentina      52 / 12   
 
Ricca Terra Bullets Before Cannonballs  
Tempranillo Blend, Riverland SA   55/ 12.5 
 
Paxton Tempranillo,  
McLaren Vale SA       55  
 
Tenute “Rossetti” DOCG Chianti,  
Tuscany Italy       58  
 
Tenuta Ulisse “Unico” Montepulciano  
d'Abruzzo DOP, Abruzzo Italy     62   
 
Rusden Driftsand 
Grenache/Shiraz/Mataro (GSM), 
Barossa Valley SA       65 
 
Kay Brothers Basket Pressed Grenache,  
McLaren Vale SA       67  
 
Collector Wines "Rose Red City"  
Sangiovese, Canberra District ACT    71   
 
Lino Ramble “Domino” Montepulciano, 
McLaren Vale SA       71 
 
Rusden “Good Shepherd” Malbec,  
Barossa Valley SA       73 
 
Elderslie Gamay,  
Adelaide Hills SA       75 
 
 



 

 
 

SPIRITS.  
 
We’re always hunting out new, interesting & special release 
whiskies, gins, rums & other spirits, so what we have on our 
shelves might differ slightly to this list every now & then. 
 
Check with our crew to see if there is any other great new 
stuff we don’t have listed on here !! 
 
 
 

WHISKY, SCOTCH    
(s–single malt, bm-blended malt, sg–single grain, b–blended) 
 

Australia – sullivans cove special cask (s) / sullivans cove 
french oak (s) / sullivans cove american oak (s) / sullivans cove 
double cask (s) / lark classic cask (s) / lark symphony no1 (bm) / 
starward nova (s) / starward solera (s) / whipper snapper upshot 
single barrel whiskey (g) / hellyers road peated (s) 
 
 

Japanese – hibiki 17 (bm) / hibiki 12 (bm) / hibiki japanese 
harmony (bm) / the yamazaki 12 (s) / the yamazaki distillers 
reserve (s) / the hakushu 12 (s) / the hakushu distillers reserve 
(s) / the chita (sg) / nikka from the barrel (b) / nikka coffey grain 
(sg) / nikka coffey malt (sg) 
 

Scotch – naked grouse (house pour - bm) / glenmorangie 18 (s) / 
glenmorangie 14 quinta ruben (s) / glenmorangie nectar d’or (s) 
/ glenfiddich ipa exp (s) / jura superstition (s) / johnnie walker 
blue label (b) / laphroaig lore (s) / laphroaig select cask (s) / 
laproaig quarter cask (s) / laphroaig 10 (s) / the ardmore legacy 
(s) / bowmore 12 (s) / ardbeg 10 (s) / arberlour a’bunadh (s) / 
monkey shoulder (bm) / the glenlivet founders reserve (s) / 
glenfiddich 12 (s) / lagavulin 16 (s) / lagavulin 8 (s) / the 
macallan 12 triple cask (s) / talisker 10 (s) / glenfiddich 21 
reserva rum cask finish (s) / octomore 07.1 5y (s) 
 

Irish – connemara (s) / sexton (s) / jameson (b)  
 



BOURBON, AMERICAN WHISKY,  
BLENDED WHISKY LIQUEURS 
Makers mark (house pour) / bulleit / bulleit rye / knob creek / 
elijah craig / woodford reserve double oaked / makers 46 / 
buffalo trace / gentleman jack / jack daniels / wild turkey /    
wild turkey american honey sting / wild turkey rare breed / 
drambuie / canadian club / southern comfort / fireball cinnamon 
/ michter’s US1 / james e.pepper 1776 
 
RUM 
Angostura butterfly 5y (house pour) / ron zacapa centenario 23y / 
mount gay 1703 master select / el dorado 15y / beach house 
gold spiced / diplomatico reserva exclusiva / angostura 1919 / 
appleton estate rare blend / goslings black seal / havana club 
anejo esp / havana club 7y / gunnery aus spiced rum / husk 
distillers pure cane / husk distillers spiced bam bam / sailor 
jerry / the kraken / bacardi carta blanca / malibu / bundaberg / 
plantation pineapple / plantation original dark / baron samedi / 
nusa caña tropical island spiced / dead mans fingers spiced / 
deads mans fingers coffee / dead mans fingers coconut / reef tip 
spiced 
 
GIN 

BeGin australian dry (house pour) / archie rose / husk distillers 
ink sloe & berry / husk distillers ink / twenty third st / twenty 
third st violet / brookies / the botanist / fords / aberforths 
bathtub / dodds / elephant / four pillars rare dry / four pillars 
bloody shiraz / roku / seven seasons green ant / hendricks / 
antipodes / gin mare / bombay sapphire / haymans sloe / 
tanqueray / 78 degrees / 78 degrees sunset / wolf lane davidson 
plum / aus distilling co rhapsody ruby (blackcurrant & 
elderberry) / emerald island rare dry / emerald island mirage / 
emerald island berry slow / emerald island barrel aged / martin 
millers / laceys hill lemon myrtle dry / fosseys elixir 02 /  
fosseys elixir 09 / applewood / applewood coral / monkey 47 / 
aviation / malfy gin rosa (pink grapefruit) / malfy gin con 
limone (lemon) / whitley neil rhubard & ginger / whitley neil 
blackberry / whitley neil quince / nosferatu blood orange / 
nosferatu pavlova   



 
 
VODKA 
Arktika (house pour) / belvedere / grey goose / archie rose native 
botanical / twenty third st rose vodka / żubrówka / 42 below / 
absolute vanilla / titos / critters / idle hour rye / idle hour 
unfiltered / fonzie abbott wishbone 
 

TEQUILA, MEZCAL 
Jose cuervo especial reposado (house pour) / casamigos anejo / 
casamigos reposado / casamigos blanco / patrón xo cafe / patrón 
silver / 1800 anejo / 1800 coconut / ponchos caramel /  
sierra tequila reposado / mezcal vago elote / burrito fiestero mez 
wild agave cenizo / eterno mezcal anejo / la penca mezcal / 
volando blanco / cazcabel blanco / cascabel coffee / cazcabel 
honey 
 

APERITIFS, TAWNY, COGNAC, BRANDY 
Aperol / campari / pernod / pimms / penfolds grandfather tawny 
/ mr pickwicks tawny / grant burge aged tawny / hennessy vsop 
cognac / remy martin xo excellence / not your nannas brandy / 
lillet blanc  
  
OTHER LIQUEURS, DIGESTIFS, SPECIALISED SPIRITS 
Green fairy absinthe / galliano black sambuca / galliano white 
sambuca  / ouzo / baileys / tia maria / cointreau / brookies mac / 
frangelico / chambord / disarrono / alize bleu / kahlua / midori / 
limoncello / mando mandarine liqueur / liqor 43 / mozart gold 
chocolate / mozart white chocolate vanilla / mozart strawberry 
& cream / butterscotch schnapps / jägermeister / dom 
benedictine / chartreuse green / chartreuse yellow / lillet blanc / 
fernet-branca / vermouth bianco / vermouth rosso / adelaide 
hills vermouth rosé 
 
 

Cheers !! 
  



MONDAY 
$20 BITES & BOOZE DAY 

Pick a Bites Plate & a beer/cider schooner, wine/sparkling  
 

 

Bites Plates. 
 

2 x BAKED PRETZELS   
w/ caraway seed butter (v)    add warm truffle cheese dip – 3 
 
CHARRED BREADS  (gf bread – add 3.5)     
w/ trio of dips (v, vgo, gfo) - may have nuts 

 
APPLE & MAPLE SMOKED CAMEMBERT  (gf bread – add 3.5)     
charred flatbreads, house pickles, cranberry chutney (v, gfo)  

 

BEER BATTERED FRIES 
roasted garlic aioli (v, vgo)    add gravy – 3 
 
CRISPY ONION RINGS 
chipotle aioli (v, vgo) 
 

SWEET POTATO FRIES 
chipotle aioli (v, vgo, gf)  
 
CRISPY HALOUMI BITES 
fresh lemon, roasted garlic aioli (v, gf)  
 
POPCORN CHICKEN  
honey mustard aioli (gf)  
 

SALT & lemon PEPPER SQUID STRIPS  
petite salad, fresh lemon, lime aioli (gf) 

CONT’D... 



SPICED TEMPURA ZUCCHINI FRITTERS  
zucchini, carrot, onion, mixed leaf salad, chipotle aioli (v, vgo, gf) 
 
VEGAN NACHOS  
fried corn chips, plant based mince, vegan cheese, beans, 
guacamole, pico de gallo (v, vg, gf) 
 

CHOOK WINGS (500g) 
 

Choose a style:  buttermilk fried or house smoked 
Choose a flavor:  

§ whisky smoked bbq 
§ old school buffalo 
§ mango chilli glaze 
§ no sauce 

 

add blue cheese sauce – 3  
 
TEMPURA CAULIFLOWER FLORETS 
w/ trio dipping sauces – vegan aioli (vg); whisky smoked bbq 
(vg); old school buffalo (vg)    add blue cheese sauce – 3 
 
SMALL ALBUQUERQUE SALAD 
grilled bacon, mixed leaves, spanish onion, cucumber, cherry 
tomato, parmesan, garlic croutons, creamy south west dressing 
(vo, gfo) 
 

add:  grilled chicken – 5    |    salt & lemon pepper squid – 6    | 
warm house smoked salmon – 6    |    coconut prawns – 7    | 
12hr house smoked pulled beef brisket – 7 
 
SMALL WARM ROASTED FIELD MUSHROOM &  
HALOUMI SALAD 
grilled haloumi, marinated roasted field mushroom, cherry 
tomato, baby beets, mixed leaves, house dressing (v, vgo, gf) 
 

add:  grilled chicken – 5    |    salt & lemon pepper squid – 6    | 
warm house smoked salmon – 6    |    coconut prawns – 7    | 
12hr house smoked pulled beef brisket – 7 
 
 

 PLEASE ORDER AT THE BAR.  



 


