


Where opulence and sophistication meet in a symphony of flavours and indulgence. We 

invite you to embark on a remarkable journey through the world of libations. Here, we have 

meticulously curated a menu that encompasses the finest o�erings in wine, whisky, 

champagne, and cocktails, ensuring an unforgettable experience for every discerning 

palate.

Prepare to immerse yourself in the artistry of wine, where vineyards from across the globe 

converge to grace your glass with their stunning expertise. Our wine selection is drawn 

from TAMA’s climate-controlled cellar, which enables guests to enjoy the benefits of optimal 

environmental conditions specifically designed to preserve and enhance the quality of the 

wine.

Indulge in the e�ervescence of champagne, where elegance and celebration intertwine. 

From the crisp vibrancy of Blanc de Blancs to the stunning charm of a rosé, each bottle 

carries the legacy of centuries-old savoir-faire, promising a toast that will linger on your 

palate and in your memories.

If cocktails are your desire, our mixologists are masters of their craft, ready to captivate you 

with an imaginative array of recipes. Discover classic concoctions reinvented with a modern 

twist or savour innovative creations that push the boundaries of flavour. From the timeless 

sophistication of a martini to the whimsical allure of a craft cocktail, our menu invites you to 

indulge in liquid artistry that transcends expectations.

As the evening unfolds, and for those seeking the warm embrace of amber elixirs, our 

whisky collection is a treasure trove of exceptional craftsmanship. From the smooth and 

honeyed notes of Highland malts to the peaty and smoky allure of Islay, each drop tells a 

story of traditions and expert maturation. Let our whisky menu guide you through the rich 

tapestry of flavours, revealing the remarkable character of each renowned distillery.

Join us, as we raise our flutes and tumblers to celebrate the finer things in life.

 

Welcome to The Gatsby Champagne and Whisky Menu.

 

Alan Hunter – Director of Restaurant Operations, Artesian Hospitality 

Welcome to the Gatsby...
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"First you take a drink, 
then the drink takes a drink,
then the drink takes you" 
― F. Scott Fitzgerald. 
The Great Gatsby
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GASPEr ....................................................................................
chilli infused 1800 Coconut Tequila with 

Cointreau, Citrus, Mango Puree, Agave

Tropical hit with a spicy finish.

Amalf........................................................................................
Belvedere, Lillet Rose, fresh pressed Watermelon, Citrus, Agave

Refreshing & served straight up.

RHATZ ........................................................................................
Barsol Pisco, Chartreuse Green, Montenegro, 

Granny Smith Apple Cordial, Verjus, Supasawa

Deep flavours, aromatic, with a big finish.

DEWDROPPER ........................................................................
Don Julio Blanco, Charred Grapefruit, Citrus,

Agave topped with Strangelove Jalapeno & Lime Soda

Tasty twist on the Classic Paloma.

MAZUMA SPRITZ ....................................................................
Belvedere, Veuve Clicquot, Passionfruit Washed Bianco 

Vermouth, Vanilla Syrup, Soda

Tall, refreshing & easy drinking.

Nerts ........................................................................................
Toki Japanese Whisky, Toasted Sesame Vermouth,

Puffed Rice Orgeat, Yuzu Curd, Pearls

Full of flavour for those built di�erent.

An alcoholic drink consisting of one or more spirits, mixed with other ingredients. 

Can improve dance moves.

COCKTAILS
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ICY MITT PUNCh ................................................................. 
Hennessy VS Cognac, Pedro Ximenez Sherry,

White Cacao, Citrus, Almond Milk, Coco Pops

Milk punch style washed in almond milk & Coco Pops.

BLUENOSE SHRUb ................................................................. 
Poor Toms Strawberry Gin, Rocket Infused Vermouth, 

Blueberry Shrub Mix, Soda

Tall & sweet with a citric berry finish.

GATSBY BELLINI ...................................................................... 
Oscar Bianco infused with Peach Tea, Marionette Peach,

Citrus, Wonderfoam, topped with Chandon Brut

A little ri� on the classic Bellini.

CAPRi ..................................................................................... 28
Ketel One Citroen, Cointreau, Citrus, house-made Spiced

Cranberry Jam, Orange Bitters, Champagne Foam

Sweet notes with a zesty finish.

PHONUS BALONUS ............................................................ 38
Don Julio 1942, Gomme Syrup, Edible Citrus Paint,

Salted Mezcal & Peach Air

Gentleman’s sipping tequila drink.

Sockdollanger ................................................................. 28
Talisker Port Ruighe, Passionfruit washed Fino Sherry,

BeesWax, Lemon Balm infused Clarified Butter

Served both hot or cold.

NOODLE JUICE ...................................................................... 26
Belvedere Black Berry & Lemon grass, Rhubi Mistelle, Citrus,

White Grapefruit, Pomegranate Tea, Perfume

Fruit driven & one for the Gram.
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Aviation ................................................................................. 22
Gin, citrus, Maraschino, Violette

Bee’s Knees............................................................................ 22
Gin, citrus, Honey Syrup

Clover Club ........................................................................ 22
Gin, citrus, Raspberry, whites

French 75 ............................................................................. 24
Gin, citrus, Sugars, champagne

Hanky Panky ......................................................................... 23
Gin, Dry Vermouth, Fernet Branca

Last Word ............................................................................. 23
Gin, Green Chartreuse, Maraschino, citrus 

Mint Julep ............................................................................. 22
Bourbon, Sugars, Mint

Penicillin .............................................................................. 22
Scotch, Honey, citrus,

Islay Single Malt Scotch, Fresh Ginger

Queen’s Park Swizzle ........................................................ 22
Rum, Mint, Sugars, citrus, Bitters

Sidecar ................................................................................... 23
Cognac, citrus, Triple Sec, Sugars 

“classic” COCKTAILS

Is your preferred selection not on the menu? 
Ask our friendly sta	 who will be happy to whip up your favorite classic cocktail.
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Choose from 4 of the most popular cocktails from the Gatsby Era

BUILD YOUR OWN COCKTAIL

Martini | Manhattan | Negroni | Old FashionED
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Stylish, strong and with a devoted following – the martini is possibly the simplest,

most universally known classic cocktail. Though it has many variations.

Johnny Carson
“Happiness is…  finding two olives in your martini when you’re hungry.”

MARTINI

No Vermouth | Extra Dry Vermouth | Dry Vermouth 

Bianco Vermouth | Rosso Vermouth

Australian Vermouth | Extra Dry | Dry | Bianco

Lemon Twist | Orange Twist | Grapefruit Twist | Lime Twist

Cucumber Ribbon | Olives | Smoked Olives | Blue Cheese Olives

Anchovy | Orange Bitters | Lemon Bitters

step 1...vodka or gin?

or

step 2...how dry do you like it?

step 3...the garnish

Belvedere ..............................................................22

Grey Goose .........................................................24

Hartshorn  Sheep Whey................................. 34

Tanqueray.............................................................24

Tanqueray Ten ....................................................26

Hendrick’s ............................................................26

Bombay sapphire ................................................23

Martin Miller’s Westbourne strength... 30

Never Never Oyster shell..............................28

Four Pillars Navy Strength .........................32

Four Pillars Olive Leaf................................. 30

Hartshorn Sheep Whey .................................. 34

or

6



Lemon Twist | Orange Twist | Grapefruit Twist | cherry

or

step 2...how dry do you like it?

step 3...the garnish

Extra Dry Vermouth | Dry Vermouth

Bianco Vermouth | Rosso Vermouth

The Manhattan, is a cocktail steeped in history and sophistication,

much like our very own Gatsby. Born during the golden age of cocktails, the Manhattan's 

roots trace back to the mid-19th century in the bustling metropolis of New York City.

Rob Roy

MANHATTAN

step 1...American or Scottish?

Bulleit ............................................................................22

Bulleit Rye ....................................................................22

Canadian Club 12 yo .................................................23

Rittenhouse Rye .........................................................24

Woodford.....................................................................22

Woodford Rye.............................................................23

Johnnie Walker Black ..............................................22

Johnnie Walker Gold ...............................................28

Chivas 18 yo ..................................................................29

or
Australian Vermouth | Extra Dry

Dry | Bianco | Rosso
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“You’re never lonely with a Negroni.”
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Tanqueray............................. 22

Tanqueray Ten .................... 26

Martin Miller’s ...................24

Aviation ..................................24

Herno ......................................27

Herno Old Tom .................. 28

All Served Over A Large Block OF Ice With Our

House Blended Sweet Vermouth And Campari

classics

Archie Rose Bone Dry .............25

Brookie’s Dry .............................24

Granddad Jack’s 65M ...............31

Four Pillars Rare dry .............24

Four Pillars blody Shiraz ....26

Hartshorn Sheep Whey ...........29

australian

NEGRONI

The negroni is an adaptation – of the Americano, which is a simple blend of Campari,

vermouth and soda. The story goes that the drink was invented in Florence in 1919

when Count Negroni asked for a slug of gin in his Americano in place of the soda. 

The aromatic and dangerously alcoholic negroni was born, and adopted by Italians

as an appetite-building pre-dinner drink, or a palate-cleanser for afterwards.
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All served over a large BLOCK ice

The Old Fashioned is a classic cocktail with a rich history and timeless appeal. At The 

Gatsby Champagne and Whisky Bar, the Old Fashioned is expertly crafted and served in a 

way that embodies the elegance and sophistication of the establishment.

To create the perfect Old Fashioned, the skilled bartenders at Gatsby begin by muddling a 

sugar cube with a dash of aromatic bitters in a glass. Next, they add a carefully measured 

pour of premium whiskey, usually bourbon or rye, as they are known for their robust flavors. 

The mixture is then gently stirred to incorporate the flavors and dissolve the sugar.

Once the cocktail is perfectly balanced, a large ice cube is added to the glass to chill the 

drink without diluting it too quickly. 

OLD FASHIONed

Bulleit ....................................................... 24

Bulleit Rye ............................................... 26

Rittenhouse Rye .................................... 28

Marker’s mark 46 .................................. 28

Old Rip Van Winkle 10 yo.................. 220

Johnnie Walker Black ......................... 22

Chivas 18 yo ............................................. 32

Lagavulin 16 yo .....................................  32

Hakushu 12 yo ..........................................78

Hibiki Harmony ....................................... 52
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“Wine improves with age. 
The older I get, the better I like it.”
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N/V Rive di Frati Prosecco..................................................................... 10 60
Veneto, ITA

N/V Chandon “Brut” ................................................................................. 14 75
Yarra Valley, VIC

N/V Veuve Clicquot .................................................................................. 26 150
Reims, FRA

WINE & bubbles

BUBBLES

2022 Clos Clare “Watervale” Riesling.............................................. 14 65
Clare Valley, SA

2021 Pieropan “Soave Classico” .......................................................... 16 75
Veneto, ITA

2022 Craggy Range “Te Muna Road” Sauvignon Blanc ............. 14 65
Martinborough, Nz

2022 Bollini Pinot Grigio ..................................................................... 13 60
Veneto, ITA

2022 Deep Woods “Estate” Chardonnay ........................................... 12 55
Margaret River, WA

White

2022 Chateau d'Esclans “The Pale”.................................................... 13 60 
Provence, FRA

ROSÉ

g b

2022 Toolangi Pinot Noir ..................................................................... 15 70
Yarra Valley, VIC

2022 Yangarra “PF” Grenache............................................................... 14 65
McLaren Vale, SA 

2021 Terrazas “Reserva” Malbec ........................................................... 16 75
MENDOZA, ARG

2020 Antinori “Peppoli” Chianti Classico Sangiovese............. 17 80
Tuscany, ITA

2020 St Hallets “Faith” Shiraz ............................................................. 13 60
Barossa Valley, SA

red

A more extensive version of our wine list from TAMA
is available upon request, please ask a member of our sta�.
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“I only drink Champagne
on two occasions,
when I am in love

and when I am not”

― Coco Chanel
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pressing

Grapes are pressed quickly after harvest. Extracted juice from the first 
press is considered the highest quality.

How is Champagne Made?

The grape juice undergoes the first fermentation which results in a 
high acid base wine.

Blending is an important part of the Champagne process. 
Many di�erent grapes, growing areas and vintages are blended to 
make a perfect assemblage.

1st fermentation

blending

Second fermentation is the heart of Méthode Champenoise process.
A mixture of still wine, sugar and yeast is added to the wine then 
a­xed with a crown cap.

2nd fermentation

The wine will age on lees (dead yeast cells) for a minimum 15 months
for non-vintage and 3 years for vintage, which enhance the flavours of
the final product.

lees ageing

14



Champagne Terms

disgorgement

The liquid lost from disgorgement is replaced with a
“liqueur d’expedition” (a.k.a dosage) which is sugar mixture.

After adding dosage, the final cork is inserted an a protective wire
cap is placed on the bottle. A few vigorous shakes incorporate
the wine with the liqueur d’expedition. The wine rests for a few weeks 
to several months (or years) before sending it to the market.

Assemblage
The art of blending di�erent base wines from various grape varieties, 
vineyards, and vintages to create the unique and harmonious flavour 
profile of Champagne. It requires skill and experience to craft a 
well-balanced and exceptional cuvée.

Blanc de Blancs
"Blanc de Blancs" is a term used in the Champagne region to 
describe a type of champagne that is made exclusively from white 
grape varieties, specifically Chardonnay. The term "Blanc de Blancs" 
translates to "white from whites" in French, indicating that the 
champagne is produced solely from white grapes.

dosage

recorking

The modern method of disgorgement inolves dipping the neck of the 
bottle in a freezing brine solution. The bottle is then turned up right 
where the force of internal pressure will expel the semi-frozen 
sediment as the cap is removed.

After extended lees ageing, remuage is performed. Bottles are placed 
on special racks called pupitres that hold them at a 45 degree angle,
with the crown cap pointed down.

remuage
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Montagne de Reims: Located south of 
Reims, Montagne de Reims is known for 
producing high-quality Champagne. It has 
rolling hills and limestone/clay soils. The 
region specializes in Pinot Noir, resulting 
in rich and complex Champagnes with 
pronounced red fruit flavours.

Montagne de Reims
Situated along the Marne River,
Vallée de la Marne has diverse terroir. 
It grows primarily Pinot Meunier and
Pinot Noir, producing fruity and round 
Champagnes with notes of apple, pear, 
and red berries. It is notable for rosé 
Champagne production.

The southernmost region known as Côte 
des Bars or Aube has clay and limestone
soils. It predominantly cultivates Pinot 
Noir, o�ering fuller-bodied Champagnes 
with riper fruit flavours, a balance of 
richness and freshness, and notes of red 
fruits and brioche.

CHAMPAGNE REGIONS

In Champagne, there are four major growing regions.

CÔte des Bars

VallÉe de la Marne

Situated along the Marne River,
Vallée de la Marne has diverse terroir. 
It grows primarily Pinot Meunier and
Pinot Noir, producing fruity and round 
Champagnes with notes of apple, pear, 
and red berries. It is notable for rosé 
Champagne production.

CÔte des Blancs
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VILMART & CIE 1ER CRU “COEUR DE CUVEE” ...................................................
(2014 - 80% CHD, 20% PN) .....................................................RILLY-LA-MONTAGNE, MONTAGNE DE REIMS

VILMART & CIE 1ER CRU “GRAND CELLIER” ......................................................
(2017 - 80% CHD, 20% PN)......................................................RILLY-LA-MONTAGNE, MONTAGNE DE REIMS

BERECHE & FILS “BRUT RESERVE” ......................................................................
(NV - 33% PM, 33% CHD, 33% PN) ......................................................................LUDS, MONTAGNE DE REIMS

RUINART “R DE RUINART” .......................................................................................
(NV - 60% PN, 40% CHD).....................................................................................REIMS, MONTAGNE DE REIMS

BRUNO PAILLARD BRUT “ASSEMBLAGE MILLESIMME” ..................................
(2012 - 60% PN, 40% CHD) .................................................................................REIMS, MONTAGNE DE REIMS

TAITTINGER GRAND CRUS “PRELUDE” ...............................................................
(NV - 50% PN, 50% CHD) .....................................................................................REIMS, MONTAGNE DE REIMS

CHARLES HEIDSIECK “BRUT RESERVE” ...............................................................
(NV - 33% PN, 33% CHD, 33% PM) ....................................................................REIMS, MONTAGNE DE REIMS

PIPER-HEIDSIEICK “CUVEE RARE” .......................................................................
(2012 - 55% PN, 30% PM, 15% CHD) ..................................................................REIMS, MONTAGNE DE REIMS

KRUG BRUT 170EME EDITION “GRANDE CUVEE” ....................................
(NV - 43% PN, 35% CHD, 22% PM) ....................................................................REIMS, MONTAGNE DE REIMS

KRUG VINTAGE ....................................................................................................
(2008 - 53% PN, 25% PM, 22% CHD)................................................................REIMS, MONTAGNE DE REIMS

VEUVE CLICQUOT “YELLOW LABEL” ...................................................................
(NV - ~55% PN, ~25% CHD, ~20% PM) .............................................................REIMS, MONTAGNE DE REIMS

VEUVE CLICQUOT “LA GRANDE DAME” ............................................................
(2008 - 60% PN, 40% CHD) ................................................................................REIMS, MONTAGNE DE REIMS

LOUIS ROEDERER BRUT “CRISTAL” ....................................................................
(2014 - 55% PN. 45% CHD) ..................................................................................REIMS, MONTAGNE DE REIMS

ANDRE CLOUET “VINTAGE” .................................................................................
(2015 - 50% PN, 50% CHD).................................................................................BOUZY, MONTAGNE DE REIMS

PIERRE BAILLETTE “LE VILLAGE” .......................................................................
(NV - 40% CHD, 40% PM, 20% PN) ....................................................... TROIS PUITS, MONTAGNE DE REIMS

VILMART & CIE 1ER CRU “COEUR DE CUVEE” ...................................................510
(2014 - 80% CHD, 20% PN) .....................................................RILLY-LA-MONTAGNE, MONTAGNE DE REIMS

VILMART & CIE 1ER CRU “GRAND CELLIER” ...................................................... 375
(2017 - 80% CHD, 20% PN)......................................................RILLY-LA-MONTAGNE, MONTAGNE DE REIMS

BÉRÉCHE & FILS “BRUT RÉSERVE” .......................................................................280
(NV - 33% PM, 33% CHD, 33% PN) ......................................................................LUDS, MONTAGNE DE REIMS

RUINART “R DE RUINART” ....................................................................................... 195
(NV - 60% PN, 40% CHD).....................................................................................REIMS, MONTAGNE DE REIMS

BRUNO PAILLARD BRUT “ASSEMBLAGE MILLÉSIMME” ..................................430
(2012 - 60% PN, 40% CHD) .................................................................................REIMS, MONTAGNE DE REIMS

TAITTINGER GRAND CRUS “PRELUDE” ...............................................................350
(NV - 50% PN, 50% CHD) .....................................................................................REIMS, MONTAGNE DE REIMS

CHARLES HEIDSIECK “BRUT RÉSERVE” ............................................................... 275
(NV - 33% PN, 33% CHD, 33% PM) ....................................................................REIMS, MONTAGNE DE REIMS

PIPER-HEIDSIEICK “CUVÉE RARE” .......................................................................590
(2012 - 55% PN, 30% PM, 15% CHD) ..................................................................REIMS, MONTAGNE DE REIMS

KRUG BRUT 170ÉME ÉDITION “GRANDE CUVÉE”...............................................680
(NV - 43% PN, 35% CHD, 22% PM) ....................................................................REIMS, MONTAGNE DE REIMS

KRUG VINTAGE .................................................................................................... 1,060
(2008 - 53% PN, 25% PM, 22% CHD)................................................................REIMS, MONTAGNE DE REIMS

VEUVE CLICQUOT “YELLOW LABEL” ................................................................... 150
(NV - ~55% PN, ~25% CHD, ~20% PM) .............................................................REIMS, MONTAGNE DE REIMS

VEUVE CLICQUOT “LA GRANDE DAME” ............................................................ 735
(2008 - 60% PN, 40% CHD) ................................................................................REIMS, MONTAGNE DE REIMS

LOUIS ROEDERER BRUT “CRISTAL” ....................................................................880
(2014 - 55% PN. 45% CHD) ..................................................................................REIMS, MONTAGNE DE REIMS

ANDRE CLOUET “VINTAGE” ................................................................................. 265
(2015 - 50% PN, 50% CHD).................................................................................BOUZY, MONTAGNE DE REIMS

PIERRE BAILLETTE “LE VILLAGE” .......................................................................240
(NV - 40% CHD, 40% PM, 20% PN) ....................................................... TROIS PUITS, MONTAGNE DE REIMS

ASSEMBLAGE

CHAMPAGNE
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Dom Pérignon is a brand of vintage

Champagne produced by the Champagne 

house Moët & Chandon. It is named after 

Dom Pérignon, a Benedictine monk who is 

often credited with pioneering Champagne 

production techniques in the late 17th 

century. While Dom Pérignon himself did not 

invent Champagne, he made significant 

contributions to its development, including 

advancements in grape cultivation and 

winemaking methods.

Dom Pérignon Champagne is known for its 

exceptional quality and prestige. It is 

produced using grapes from only the best 

vineyards in the Champagne region of 

France. The Champagne is made exclusively 

from Chardonnay and Pinot Noir grapes, 

and the production process involves a 

meticulous selection of grapes, gentle 

pressing, and ageing in the bottle for 

several years before release.

Dom Pérignon is typically characterised by

its elegance, complexity, and ageing 

potential. It is often associated with luxury 

and is a popular choice for special 

occasions, celebrations, and gifts. The 

Champagne is produced in limited 

quantities and released as vintage wines, 

meaning they are made from grapes 

harvested in a single year and reflect the 

characteristics of that particular vintage. 

Dom Pérignon is highly regarded by wine

enthusiasts and collectors worldwide.
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ARMAND DE BRIGNAC “BRUT GOLD” ...............................................................
(NV - 40% CHD, 40% PM, 20% PN) .........................................CHIGNY-LES-ROSES, MONTAGNE DE REIMS

GOSSET BRUT “GRAND RESERVE” .....................................................................
(NV - 43% CHD, 42% PM, 15% PN) ............................................................................ AY, VALLEE DE LA MARNE

BOLLINGER “LA GRANDE ANNEE” ......................................................................
(2014 - 70% PN, 30% CHD) ................................................................................................ VALLEE DE LA MARNE

PHILIPPONNAT “ROYALE RESERVE” .....................................................................
(NV - 65% PN, 30% CHD, 5% PM) .................................................. MAREUIL-SUR-AY, VALLEE DE LA MARNE

PHILIPPONNAT “CUVEE 1522” GRAND CRU .......................................................
(2015 - 50% PN, 50% CHD).............................................................. MAREUIL-SUR-AY, VALLEE DE LA MARNE

BILLECART-SALMON BRUT “RESERVE” .............................................................
(NV - 45% PM, 27% CHD, 28% PN) ................................................ MAREUIL-SUR-AY, VALLEE DE LA MARNE

BILLECART-SALMON “CUVEE NICOLAS-FRANCOIS” .......................................
(2007 - 60% PN, 40% CHD) ............................................................ MAREUIL-SUR-AY, VALLEE DE LA MARNE

FREDERIC SAVART EXTRA BRUT 1ER CRU “L’OUVERTURE” ....................
(NV - 100% PN) ......................................................................................................ECUEIL, VALLEE DE LA MARNE

LAURENT-PERRIER “GRAND SIECLE NO. 25” ...............................................
(MV - 52% PN, 48% CHD) ..................................................................................... EPERNAY, COTE DES BLANCS

DOM PERIGNON ................................................................................................
(2013 - 49% PN, 51% CHD) ................................................................................... EPERNAY, COTE DES BLANCS

DOM PERIGNON (1500ML)..................................................................................
(2010 - 50% PN, 50% CHD) ................................................................................. EPERNAY, COTE DES BLANCS

MOET & CHANDON IMPERIAL ...............................................................................
(NV - 39% PN, 33% PM, 28% CHD) .................................................................... EPERNAY, COTE DES BLANCS

POL ROGER “CUVEE SIR WINSTON CHURCHILL” ...........................................
(2013 - ~60% PN, ~40% CHD)............................................................................. EPERNAY, COTE DES BLANCS

POL ROGER BRUT RESERVE..................................................................................
(NV - 33% PN, 33% CHD, 33% PM) .................................................................... EPERNAY, COTE DES BLANCS

LAHERETE FRERES BRUT “ULTRATRADITION” ...................................................
(NV - 60% PN, 30% CHD, 10% PM).................................................. BIO CHAVOT, COTEAUX SUD D’EPERNAY

CHARTOGNE-TAILLET BRUT “SAINTE ANNE” ....................................................
(NV - 60% CHD, 40% PN)................................................................... CELLES-SUR-OURCE, COTES DES BARZ

ARMAND DE BRIGNAC “BRUT GOLD” ...............................................................1,055
(NV - 40% CHD, 40% PM, 20% PN) .........................................CHIGNY-LES-ROSES, MONTAGNE DE REIMS

GOSSET BRUT “GRAND RESERVE” ..................................................................... 295
(NV - 43% CHD, 42% PM, 15% PN) ............................................................................ÄY, VALLÉE DE LA MARNE

BOLLINGER “LA GRANDE ANNÉE” ......................................................................580
(2014 - 70% PN, 30% CHD)................................................................................................ VALLÉE DE LA MARNE

PHILIPPONNAT “ROYALE RÉSERVE” ..................................................................... 245
(NV - 65% PN, 30% CHD, 5% PM) ..................................................MAREUIL-SUR-AŸ, VALLÉE DE LA MARNE

PHILIPPONNAT “CUVEE 1522” GRAND CRU .......................................................540
(2015 - 50% PN, 50% CHD)..............................................................MAREUIL-SUR-AŸ, VALLÉE DE LA MARNE

BILLECART-SALMON BRUT “RESERVE” ............................................................. 245
(NV - 45% PM, 27% CHD, 28% PN) ................................................MAREUIL-SUR-AŸ, VALLÉE DE LA MARNE

BILLECART-SALMON “CUVÉE NICOLAS-FRANCOIS” .......................................690
(2007 - 60% PN, 40% CHD) ............................................................MAREUIL-SUR-AŸ, VALLÉE DE LA MARNE

FRÉDÉRIC SAVART EXTRA BRUT 1ER CRU “L’OUVERTURE”............................... 385
(NV - 100% PN) ......................................................................................................ÉCUEIL, VALLÉE DE LA MARNE

LAURENT-PERRIER “GRAND SIÉCLE NO. 25” ......................................................715
(MV - 52% PN, 48% CHD) ......................................................................................ÉPERNAY, CÔTE DES BLANCS

DOM PÉRIGNON ...................................................................................................... 550
(2013 - 49% PN, 51% CHD) ....................................................................................ÉPERNAY, CÔTE DES BLANCS

DOM PÉRIGNON (1500ML) .................................................................................. 1,750
(2010 - 50% PN, 50% CHD) ..................................................................................ÉPERNAY, CÔTE DES BLANCS

MOËT & CHANDON IMPÉRIAL ................................................................................ 140
(NV - 39% PN, 33% PM, 28% CHD) .....................................................................ÉPERNAY, CÔTE DES BLANCS

POL ROGER “CUVÉE SIR WINSTON CHURCHILL” ........................................... 790
(2013 - ~60% PN, ~40% CHD)..............................................................................ÉPERNAY, CÔTE DES BLANCS

POL ROGER BRUT RÉSERVE ..................................................................................220
(NV - 33% PN, 33% CHD, 33% PM) .....................................................................ÉPERNAY, CÔTE DES BLANCS

LAHERETE FRÉRES BRUT “ULTRATRADITION” ................................................... 225
(NV - 60% PN, 30% CHD, 10% PM).................................................. BIO CHAVOT, COTEAUX SUD D’EPERNAY

CHARTOGNE-TAILLET BRUT “SAINTE ANNE” .................................................... 195
(NV - 60% CHD, 40% PN)................................................................... CELLES-SUR-OURCE, CÔTES DES BARZ

ASSEMBLAGE
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Krug Clos du Mesnil 2004 is a 
prestigious and highly regarded vintage
Champagne produced by the 
Champagne house Krug. Clos du Mesnil 
is a single vineyard located in the village 
of Mesnil-sur-Oger in the Champagne 
region of France. This particular 
Champagne is made exclusively from 
Chardonnay grapes sourced from this 
walled vineyard, which spans just 1.84
hectares (4.5 acres).

Here are some key features and tasting 
notes associated with Krug Clos du 
Mesnil 2004:

Origin: The grapes used to make this 
Champagne come from a single 
vineyard, Clos du Mesnil, which is known 
for its exceptional terroir and its 
Chardonnay vines.

Vintage: Krug Clos du Mesnil 2004 is a 
vintage Champagne, which means it is 
made from grapes harvested in a 
specific year (2004 in this case). Vintage 
Champagnes often exhibit the unique 
characteristics of that particular growing
season.

Aromas: This Champagne is known for 
its aromatic complexity, o�ering a 
bouquet of citrus fruits such as lemon 
and grapefruit, along with delicate floral 
notes like jasmine and acacia. There 
may also be hints of fresh apricot, 
almond, and a touch of brioche.

Palate: Krug Clos du Mesnil 2004 is 
characterised by its rich and
concentrated flavours. On the palate, 
you may experience the interplay of ripe 
fruit flavours, including citrus, stone 
fruits, and tropical notes, complemented
by a subtle minerality. 
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BRUNO PAILLARD BRUT GRAND CRU...................................................................
(NV - 100% CHD) ....................................................................................................REIMS, MONTAGNE DE REIMS

CHARLES HEIDSIECK “BLANC DES MILLENAIRES”............................................
(2007 - 100% CHD) ................................................................................................REIMS, MONTAGNE DE REIMS

RUINART ....................................................................................................................
(NV - 100% CHD) ....................................................................................................REIMS, MONTAGNE DE REIMS

KRUG “CLOS DU MESNIL” .................................................................................
(2004 - 100% CHD) ...............................................................................................REIMS, MONTAGNE DE REIMS

KRUG “CLOS DU MESNIL” ...............................................................................
(2006 - 100% CHD) ...............................................................................................REIMS, MONTAGNE DE REIMS

KRUG “CLOS DU MESNIL” ...............................................................MARKET PRICE
(2008 - 100% CHD) ...............................................................................................REIMS, MONTAGNE DE REIMS

NOEL BAZIN BRUT 1ER CRU “L’UNANIME”...........................................................
(NV - 100% CHD) ..............................................................................VILLERS MARMERY, VALLEE DE LA MARNE

NOEL BAZIN 1ER CRU “L’EXIGEANTE MILLESIME” ..........................................
(2015 - 100% CHD) ...........................................................................VILLERS MARMERY, VALLEE DE LA MARNE

NOEL BAZIN BRUT NATURE 1ERE CRU “LA REVELATION” ................................
(2017 - 100% CHD) ...........................................................................VILLERS MARMERY, VALLEE DE LA MARNE

PIERRE GIMONNET & FILS SPECIAL CLUB “GRAND TERROIRS” ...................
(2015 - 100% CHD) .........................................................................................................CUIS, COTE DES BLANCS

PIERRE GIMONNET & FILS CUIS PREMIER CRU .................................................
(NV - 100% CHD) ............................................................................................................CUIS, COTE DES BLANCS

PIERRE GIMONNET & FILS BRUT 1ER CRU “CUVEE FLEURON” ......................
(2017 - 100% CHD) .........................................................................................................CUIS, COTE DES BLANCS

LARMANDIER BERNIER 1ER CRU “LONGITUDE” .................................................
(NV - 100% CHD) .......................................................................................................VERTUS, COTE DES BLANCS

DEVEAUX “COEUR DES BAR” ................................................................................
(NV - 100% CHD) ............................................................................................... BAR-SUR-SEINE, COTE DES BAR

CHARTOGNE-TAILLET “CUVEE HEURTBISE” .....................................................
(2017 - 100% CHD) .................................................................................CELLES-SUR-OURCE, COTES DES BAR

BLANC DE BLANCS

LIMITED RELEASE
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This luxurious Rosé Champagne, often 
referred to as the "Ace of Spades," is crafted 
with exceptional attention to detail and 
represents the pinnacle of elegance and
craftsmanship.

The Champagne is housed in a striking, 
handcrafted, metallic pink bottle that 
immediately captivates the eye. Its 
distinctive appearance reflects the opulence
and artistry associated with the Armand de 
Brignac brand.

Upon pouring, the Brut Rosé reveals a 
beautiful salmon-pink color with delicate 
golden highlights, evoking a sense of 
refinement and sophistication. The fine and
persistent bubbles gracefully dance in the 
glass, creating a mesmerizing visual 
spectacle.

With each sip, the Champagne envelops the
palate with an indulgent and complex array 
of flavors. The carefully selected blend of 
Pinot Noir, Chardonnay, and Pinot Meunier 
grapes imparts a harmonious balance of 
fruitiness, freshness, and depth. Notes of 
red berries, wild strawberries, and ripe 
peaches intermingle with hints of brioche, 
adding layers of complexity to the tasting 
experience.

Armand de Brignac Brut Rosé o�ers a 
luxurious texture and a creamy mouthfeel 
that further enhances its elegance. The 
precise craftsmanship and meticulous aging
process contribute to a refined and 
well-integrated structure, allowing the 
flavors to unfold gracefully on the palate.

This exceptional Champagne is not only a
delight to the senses but also a symbol of 
prestige and distinction. It represents the 
epitome of Champagne artistry, making it a 
fitting addition to any table top book that 
celebrates the world of fine beverages and 
the craftsmanship behind them.
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RUINART ....................................................................................................................
(NV - 55% PN, 45% CH) ........................................................................................REIMS, MONTAGNE DE REIMS

KRUG BRUT “25EME EDITION” ..........................................................................
(NV - 44% PN, 30% CHD, 26% PM) ....................................................................REIMS, MONTAGNE DE REIMS

CHARLES HEIDSIECK ..............................................................................................
(2012 - 63% PN, 27% CHD) ..................................................................................REIMS, MONTAGNE DE REIMS

PAUL BARA GRAND CRU “GRAND ROSÉ DE BOUZY” ........................................ 
(NV - 82% PN, 18% CH)........................................................................................BOUZY, MONTAGNE DE REIMS

ARMAND DE BRIGNAC “BRUT ROSÉ” .................................................................
(NV - 50% PN, 40% PM, 10% CHD)...........................................CHIGNY-LES-ROSES, MONTAGNE DE REIMS

BILLECART-SALMON...............................................................................................
(NV - 40% CHD, 40% PN, 20% PM) ............................................... MAREUIL-SUR-AY, VALLEE DE LA MARNE

DOM PERIGNON ...................................................................................................
(2008 - 59% PN, 41% CHD).................................................................................. EPERNAY, COTE DES BLANCS

FRANCK BONVILLE BRUT GRAND CRU .................................................................
(NV - 90% CHD, 10% PN) .............................................................................................AVIZE, COTE DES BLANCS

LARMANDIER BERNIER “ROSE DE SAIGNEE” .....................................................
(NV - 90% PN, 10% PG)............................................................................................VERTUS, COTE DES BLANCS

DEUTZ “WILLIAM DEUTZ” .......................................................................................
(2000 - 58% PN, 42% PN) .......................................................................................... AY, VALLEE DE LA MARNE

GOSSET “CELEBRIS” ..............................................................................................
(2008 - 72% CHD, 28% PN) ........................................................................................ AY, VALLEE DE LA MARNE

LAURENT-PERRIER “CUVEE ALEXANDRA” .........................................................
(2004 - 80% PN, 20% CHD) ....................................................... TOURS-SUR-MARNE, VALLEE DE LA MARNE

BLANC DE NOIRS

HENRI GIRAUD “HOMMAGE AU PINOT NOIR” ...................................................
(NV - 100% PN) .............................................................................................................. AY, VALLEE DE LA MARNE

PAUL BARA GRAND CRU “SPECIAL CLUB” ..........................................................
(2015 - 100% PN) ......................................................................................................... AY, VALLEE DE LA MARNE

ROSÉ

RUINART .................................................................................................................... 305
(NV - 55% PN, 45% CH) ........................................................................................REIMS, MONTAGNE DE REIMS

KRUG BRUT “25ÈME ÈDITION” .......................................................................... 1,300
(NV - 44% PN, 30% CHD, 26% PM) ....................................................................REIMS, MONTAGNE DE REIMS

CHARLES HEIDSIECK .............................................................................................. 435
(2012 - 63% PN, 27% CHD) ..................................................................................REIMS, MONTAGNE DE REIMS

PAUL BARA GRAND CRU “GRAND ROSÈ DE BOUZY” ........................................ 265
(NV - 82% PN, 18% CH)........................................................................................BOUZY, MONTAGNE DE REIMS

ARMAND DE BRIGNAC “BRUT ROSÈ” ................................................................. 1,555
(NV - 50% PN, 40% PM, 10% CHD)...........................................CHIGNY-LES-ROSES, MONTAGNE DE REIMS

BILLECART-SALMON............................................................................................... 355
(NV - 40% CHD, 40% PN, 20% PM) ............................................... MAREUIL-SUR-AŸ, VALLÉE DE LA MARNE

DOM PERIGNON ................................................................................................... 1,050
(2008 - 59% PN, 41% CHD)...................................................................................ÉPERNAY, CÔTE DES BLANCS

FRANCK BONVILLE BRUT GRAND CRU ................................................................. 215
(NV - 90% CHD, 10% PN) ............................................................................................. AVIZE, CÔTE DES BLANCS

LARMANDIER BERNIER “ROSÈ DE SAIGNÉE” ...................................................... 455
(NV - 90% PN, 10% PG)............................................................................................VERTUS, CÔTE DES BLANCS

DEUTZ “WILLIAM DEUTZ” ......................................................................................725
(2000 - 58% PN, 42% PN) ..........................................................................................ÄY, VALLÉE DE LA MARNE

GOSSET “CELEBRIS” ............................................................................................ 795
(2008 - 72% CHD, 28% PN) ........................................................................................ÄY, VALLÉE DE LA MARNE

LAURENT-PERRIER “CUVÈE ALEXANDRA” ........................................................ 1,100
(2004 - 80% PN, 20% CHD) ........................................................TOURS-SUR-MARNE, VALLÉE DE LA MARNE

HENRI GIRAUD “HOMMAGE AU PINOT NOIR” ...................................................445
(NV - 100% PN) ..............................................................................................................ÄY, VALLÉE DE LA MARNE

PAUL BARA GRAND CRU “SPECIAL CLUB” ........................................................460
(2015 - 100% PN) .........................................................................................................ÄY, VALLÉE DE LA MARNE
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"You know who deserves a beer tonight?
Read that first word again."
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Birra Moretti ..........................................................................................13
4.6% | ITA

GPO Lager ..................................................................................................9
3.5% | QLD

James Squire 150 Lashes .....................................................................10
4.2% | NSW

Stone & Wood Pacific Ale .................................................................12
4.4% | NSW

Heineken ......................................................................................................13
5.0% | NL

Sea Legs Brewing Co. IPA ...................................................................13
7.5% | QLD

draught

Mountain Culture Status Quo Pale Ale ........................................15
5.2% | NSW

Balter XPA ...................................................................................................11
5.0% | QLD

Better Beer Zero Carb Lager ..............................................................9
4.2% | NSW

Heads of Noosa Japanese Lager .......................................................12
4.5% | QLD

bottles & cans
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“Never delay kissing a pretty girl or opening a bottle of whisky”
Ernest Hemingway-
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Produces
54.2 million litres

of whisky per year.

Produces
700 million litres

of whisky per year.

Produces
139 million litres of

whisky per year.

CANADA

Produces
37 million cases

of whiskey per year.

USA

Produces
8.9 million litres

of whiskey.

IRELAND SCOTLAND

Fastest growing
centre for

whisky production.

INDIA

Has 26 distilleries
- most prominent

existing in Tasmania.

AUSTRALIA

JAPAN

Whisky Facts
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Know your Whisky

Single Malt

Whisky is a spirit drink made from fermented grain mash. It is typically aged in wooden 
barrels, which imparts a unique flavour. There are many di�erent types of whisky, each with 
its own unique flavour profile. Some of the most popular types of whisky include bourbon, 
scotch, rye, and Irish.

Malt whisky is made primarily from malted barely.
Grain whisky is made from any cereal grain such as wheat, rye or corn. 

Whisky comes in two forms

For Scotch to qualify as single malt, the spirit must be made from a mash of 100 per cent 
malted barley distilled at a single distillery by way of a pot still distillation prcess. 

Single Grain

Single grain Scotch can incoporate any cereal grains (wheat, rye or corn; malted
or un-malted) into the mash. The whisky must be distilled at a single distillery and it 
can be distilled in column stills or a continuous still. 

Blended Malt

A blend of single malt Scotch whiskies from two or more di�erent distilleries. 

Blended Grain

A blend of single grain Scotch whiskies from two or more di�erent distilleries.

Blended Scotch

A blend of single malt and single grain Scotch whiskies. 

Whisky falls under these categories:
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How is Whisky Made?
Whisky is usually aged for four or more years.

Whisky has a long history but the basic brewing process has been the same for centuries.

grains preperation

Dry grains such as barley, wheat, 
rye or corn are ground.

mashing

Water is added to dissolve sugar and produce wort.

fermentation

The addition of yeast which converts
the sugar to alcohol.

distillation

The alcohol evaporates and is collected. 
Repeated to increase purity.

ageing

The distilled spirit is stored in oak barrels for 
several years. Some casks are new, like Bourbon 
and some are reused, like Scotch

BOTTLING

After the whisky has matured, it is
bottled and ready for consumption.
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Speyside is home to the highest 
concentration of distilleries in 
Scotland. Speyside whiskies are often 
characterized by their elegance, 
complexity, and a rich array of flavours. 
They are known for their fruity and 
floral notes, with hints of honey, 
vanilla, and spices. Speyside whiskies 
are highly sought after and include 
iconic distilleries such as Glenfiddich, 
The Macallan, and Balvenie.

speyside

The whiskies from this the Highlands 
are diverse in style, ranging from light 
and floral to rich and smoky. Highland 
whiskies often exhibit a combination 
of fruitiness, heather, maltiness, and a 
touch of peat. Notable distilleries in 
the Highlands include Dalmore, 
Glenmorangie, and Oban.

highlands

The Lowlands is known for producing 
lighter and more delicate whiskies. 
Lowland whiskies are often 
characterized by their gentle and floral 
nature, with notes of grass, citrus, and 
subtle sweetness. They are typically 
unpeated and o�er a smooth and 
approachable drinking experience. 
Notable distilleries in the Lowlands 
include Auchentoshan and 
Glenkinchie.

LOWLANDS

Campbeltown

Islay (pronounced "eye-lah") is 
renowned for its distinctive and 
heavily peated whiskies. Islay 
whiskies are known for their robust, 
smoky, and maritime character, with 
powerful peat smoke, brine, and 
medicinal notes. They often exhibit a 
complex interplay of flavors, including 
hints of seaweed, iodine, citrus, and 
spice. Famous distilleries in Islay 
include Ardbeg, Laphroaig, and 
Lagavulin.

Campbeltown was once a bustling hub of whisky 
production but now has fewer active distilleries. 
Campbeltown whiskies are known for their distinctiveness 
and variety, ranging from light and floral to rich and 
maritime. They often display a balance of fruitiness, 
maltiness, and a hint of smoke. Springbank and Glen 
Scotia are well-known distilleries from this region.

islay

Scotland is home to a rich history of whisky production dating back to the 15th century.
The di�erent regions of Scotland produce di�erent styles of whisky, with the Highlands
known for their smoky whiskies and the Lowlands known for their lighter whiskies.

There are over 120 distilleries currently operating in Scotland. 
These distilleries operate within the five major whisky-producing regions:

HIGHLANDS | LOWLANDS | CAMPBELTOWN | SPEYSIDE | ISLAY

Each region famously brings its own distinct character and flavour to its whisky. 

SCOTLAND
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Glenmorangie Lasanta
12 y0 

Milk chocolate, caramel, cinnamon,
toasted nuts
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Clynelish 14 yo ....................................................................................... 28
Mandarin, tangerine, orange, light smoke

Dalmore 12 yo .......................................................................................... 19
Marmalade, winter spice, orange, fruitcake

Dalmore Cigar Malt ............................................................................. 24
Tropical fruits, banana toffee, vanilla ice cream

Dalwhinnie 15 yo ...................................................................................... 14
Honey, apples, vanilla, citrus, baked bread

Glenmorangie Lasanta 12 yo ............................................................. 14
Milk chocolate, caramel, cinnamon, toasted nuts

Glenmorangie Quinta Ruban 14 yo .................................................. 14
Vanilla malt, marzipan, candied pecans

Oban 14 yo.................................................................................................. 14
Toffee, cereal, smoked honey, peat

Old Pulteney 12 yo ................................................................................. 13
Honeycomb, vanilla, sawdust, oakcake 

Tomatin 12 yo............................................................................................ 14
Rasin, cinnamon, green apple

Glendronach 18 yo ............................................................................... 28
Christmas cake, sherry, jam, cocoa

Glen Grant 15 yo..................................................................................... 16
Dark sugar, spiced pears, dried apricots, citrus, vanilla malt

HIGHLANDs
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Glenkinchie Distillers
Edition

Almonds, hazelnuts, barley malt, honey
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Auchentoshan Three Wood ............................................................. 14
Dark sugars, plums, blackcurrant, raisins

Auchentoshan American Oak .......................................................... 12
Citrus, coconut, vanilla, peaches

Glenkinchie Distillers Edition ..................................................... 22
Almonds, hazelnuts, barley malt, honey

Glenkinchie 12 yo .................................................................................. 14
Stewed Fruits, Beeswax, Apple Peel

Campbeltown

Glengyle Kilkerran 12 yo..................................................................  18
Honey, brine, peaty fruits

Springbank 18 yo................................................................................... 65
Toasted banana, fruit spice, cinnamon

Lowlands
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The Macallan was one of the first distillers in Scotland to be legally licensed. Since then 

they have built a reputation as one of the world’s leading single malt whisky manufacturer. 

The creation of The Macallan draws on the vital contributing influences of Spain, North 

America and Scotland - and of their respective natural raw materials, combined with 

traditional methods and craftsmanship.

MAGHELLAN

The Macallan distillery was founded by Alexander Reid, a barley farmer and school teacher. 

The original name of the area was “Maghellan”, taken from the Gaelic word “magh”, 

meaning fertile ground and “Ellan”, from the Monk St.Fillan - who held a close association 

with the church that stood in the grounds of The Macallan Estate until 1400. Farmers had 

been making whisky on their Speyside farms in the area for centuries, using their surplus 

barley during the quieter winter months.

THE Macallan Distillery 
Founded in 1824
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Aberlour A’Bunadh Cask Strength ...............................................22
Tawny marmalade, orange, dark chocolate, warm spices

Aberlour 18 yo .........................................................................................18
Orange zest, raisins, sherried fruits

Glenfiddich 12 Yo ...................................................................................18
Orchard fruit, malts, honey, mineral

Glenfiddich 15 yo ..................................................................................39
Sherry, citrus, orange, dry wood

The Glenlivet Founder's Reserve .....................................................13
Fruits, toffee, banoffee pie, apple turnover

Cragganmore 12 yo ...............................................................................13
Heather, hay, flowers, light smoke

THE Macallan Sherry Cask 12 yo ..................................................  18
Sweet sultanas, apple blossom

THE Macallan Dbl Cask 12 yo ...........................................................18
Dried fruit, butterscotch, ginger spice 

THE Macallan Dbl Cask 18 yo ...........................................................39
Dried fruit, ginger, toffee, hints of nutmeg 

The Macallan Limited Edition 3 .................................................... 125
Sweet Fruit, Vanilla, Rich Fruit Cake

The Macallan Limited Edition 4 .................................................... 130
NutmEg, Wood Spices, Green Clove

The Macallan Limited Edition 5 ..................................................... 110
Sweet, Caramel, Poached Pear

The Macallan Limited Edition 6 ......................................................85
Plum, Sweet Orange, Cinnamon

the Macallan Harmony.......................................................................35
Honey, oak, lime, ginger, dark chocolate

the Macallan Reflections.............................................................. 190
Juicy sherry, rasins, oak, citrus zest

Singleton 15 yo ..................................................................................... 28
Fresh fruits, burnt orange, honey, light spice 

speyside
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Laphroaig PX Cask

peat, berries, tangErine, cherry
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Ardbeg 10 yo..............................................................................................14
Vanilla, heavy peat, sea spray

Bruichladdich Classic.........................................................................16
sweet notes, barley malts, green fruits

Bruichladdich Octomore 13.2 .........................................................36
Smoke bomb, orange marmalade, fresh scones

Lagavulin 16 yo ........................................................................................16
Powerful peat, fruity sweetness, light cereal

Laphroaig 10 yo.......................................................................................14
Muscular peat, seaweed, hints of vanilla

Laphroaig PX Cask ................................................................................32
peat, berries, tangerine, cherry

Port Charlotte 10 yo ...........................................................................18
Salted caramel, orange, oak smoke

Bowmore 12 yo .........................................................................................13
Dark peat, blossom, oily sweetness

Caol Ila 12 yo...........................................................................................15
Dark peat, blossom, oily sweetness

Kilchoman Machir Bay ..........................................................................19
peat layers, vanilla, citrus zest

islay
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Highland Park
18 yo

Honey, exotic fruits, golden syrup,
chocolate
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Highland Park 12 yo ............................................................................. 13
Charcoal smoke, green apple, unripe mango

Highland Park 18 yo ............................................................................ 28
Honey exotic fruits, golden syrup, chocolate

Talisker 10 yo .......................................................................................... 13
Peat, black pepper, oyster shell

Talisker Port Ruighe............................................................................ 14
Sea spray, cinder toffee, turkish delight

Jura 10 yo .................................................................................................. 12
subtle spice, oily, rich oats

Ledaig 10 yo.............................................................................................. 15
wax polish, sea salt, mint chocolate

Ledaig 18 yo ............................................................................................. 22
Honey, baked earth, minerally smoke, light chocolate

islands
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BLENDED

JohnnIE Walker Black Label 12 yo................................................... 12
Winter spice, treacle, white pepper, wood smoke

JohnnIE Walker Green Label 15 yo................................................... 13
crisp cereal, coffee beans, dates, chocolate

JohnnIE Walker Gold Label Reserve ............................................... 15
Honey, heather, thick caramel, nutmeg

JohnnIE Walker Blue Label ................................................................30
Crisp spice, dried furit, pastries

Johnnie WALKER The John Walker................................................. 400
Rich Fruit, Sweet Vanilla, Honey

Chivas 12 yo ............................................................................................... 12
Orchard fruit, heather, sweet honey

Chivas 18 yo ............................................................................................... 16
Dark chocolate, toffee, dried fruits, oak
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American whiskey has a long and storied history, dating back to the early 1700s. The first 

American whiskey was likely made in Pennsylvania, Virginia, and Maryland. Over time, the 

production of American whiskey spread to other regions including Kentucky, Tennessee and 

Missouri. Today, there are many di�erent types of American whiskey, each with its own 

unique flavour profile. The most popular types of American whiskey include bourbon, rye, 

and Tennessee whiskey. Bourbon is made from at least 51% corn and is aged in new, 

charred oak barrels. Rye is made from at least 51% rye and is aged in used oak barrels. 

Kentucky

Kentucky is known as the "Bourbon Capital of the World" and is home to some of the most 

famous bourbon distilleries including Jim Beam, Maker's Mark, and Wild Turkey.

Tennessee

Tennessee is known for its Tennessee whiskey, which is made using a unique process that 

involves filtering the whiskey through maple charcoal before it is aged.

Tennessee whiskey is made from corn, rye, and malted barley and is filtered through maple 

charcoal before it is aged in new, charred oak barrels.

Missouri

Missouri is home to some of the oldest and most respected distilleries in the United States, 

including St. Louis Distilling Company and Heaven Hill.

Missouri whiskey is a delicious and versatile spirit that can be enjoyed neat, 

on the rocks, or mixed into cocktails.

american
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america

whiskey heartland

KENTUCKY

VIRGINIA

pennsylvania

ohioindiana

TENNESSE

north
carolina

south
carolina

georgia

key producing states

west virginiaillinoismissourikansas

other whiskey states
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Woodford Reserve
Double Oaked 

Dark fruit, caramel, sharp honey
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Bulleit (ky) ................................................................................................. 12
Gentle spice, sweet oak

Bulleit Rye (ky) ......................................................................................... 13
Cherry, vanilla, leather, tobacco

Buffalo Trace (ky) ................................................................................... 12
caramel, toffee, cinnamon

Basil Hayden’s (ky) ................................................................................... 13
Pepper, oak spice, caramel

Eagle Rare 10 yo (ky) .............................................................................. 16
Honey, buttered bread, oily walnuts

Maker’s Mark (ky)..................................................................................... 12
Spiced honey, citrus peels malmsey, hazelnut

Maker’s Mark 46 (ky)............................................................................... 14
Sweet baking spice, rich vanilla, oak

Woodford Reserve Double Oaked (ky) ............................................ 13
Dark fruit, caramel, sharp honey

Woodford Rye (ky) .................................................................................. 13
Rye, black pepper, cassia bark

Woodford Reserve (ky).......................................................................... 12
Complex citrus, cocoa, toffee, caramel

Old Rip Van Winkle 10 yo (ky) ............................................................120
Robust wheat, cherry, oat, cinnamon

Last Drop Limited Release (ky)........................................................350
Sherry, dried fruits, vanilla

Rittenhouse Rye (pa) ............................................................................... 14
Dry spice, cocoa, butterscotch

Jack Daniel’s (tn)...................................................................................... 12
Dry spice, light smoke, oils, nuts, cocoa

Sazerac Rye (la) ........................................................................................ 13
Sweet spice, ginger syrup, orange zest

American
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International

CanAdian Club (can) ............................................................................... 12
Winter spice, dark sugars, vanilla

CanAdian Club 12 yo (can).................................................................... 13
Marmalade, fudge, maderia

Dead Rabbit (irl) ....................................................................................... 14
Creme caramel, light cinnamon, vanilla slice

Jameson (irl) ............................................................................................. 12
Marmalade, fudge, maderia

MITCHELL & SON Yellow Spot 12 YO (IRl) ...................................... 25
Stone fruit, peach, apricot

MITCHELL & SON Green Spot (IRl) ...................................................... 17
Peppermint, vanilla, citrus peel

Hellyers Road (TAS)................................................................................. 14
Oak, black plum, cherry

Cape Byron original (NSW) .................................................................. 16
Soft vanilla, creme brulee, biscotti

StarwARd Two Fold (vic) ..................................................................... 14
Buttered vanilla, rich caramel, tropical fruit

StarwARd Solera (vic) ........................................................................... 15
Tropical fruit, orchard fruit, caramel, vanilla
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Japanese whisky is made from malted barley and is aged in oak barrels. Japanese whisky is 

known for its smooth and delicate flavour. It is often compared to Scotch whisky, but it has 

its own unique character. Japanese whisky is a delicious and versatile spirit that can be 

enjoyed neat, on the rocks, or mixed into cocktails. 

Japanese whisky is made using a similar process to Scotch whisky, but there are some key 

di�erences. For example, Japanese whisky is typically aged for a shorter period of time.

Japanese whisky is often blended with other whiskys, such as grain whisky,

to create a more complex flavor profile.

Japanese whisky is typically bottled at a lower alcohol

content than Scotch whisky.

Japanese whisky is now considered to be one of the best whiskies in the world.

JAPAN

INSIDE YAMAZAKI DISTILLERY
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The Yamazaki region is a significant area in Japan known for its whisky production. 

Located near Kyoto, it is home to the Yamazaki Distillery, which is the birthplace of Japanese 

whisky. The region is renowned for its diverse climate and natural resources, including water 

sources from three rivers. Yamazaki whiskies are celebrated for their elegance, balance, and 

complexity. They often exhibit a harmonious combination of fruity, floral, and malt flavors, 

with hints of oak and spice. The Yamazaki region has played a pivotal role in establishing 

Japanese whisky as a respected and sought-after category in the global whisky landscape.

JAPANese whisky distilleries

YOICHI
Nikka

SHINSHU MARS
HOMBO

miyagikyo
nikka

SABUROMARU
WAKATSURU

Togouchi
chugoku jozo

CHITA
Suntory

white oak
Eigashima Shuzou

chichibu
ichiro akuto

hakushu
suntory

fuji gotemba
kirin

yaMazaki
suntory
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YAMAZAKI
12 YO

Vanilla, apple wood, jasmine, oak
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HAKUSHU DISTILLER’S RESERVE ............................................................20
Pepper, pine, cucumber, melon, bitter chocolate

HAKUSHU 12 YO..........................................................................................39
Milk chocolate, vanilla, citrus

HAKUSHU 18 YO.........................................................................................195
Jasmine, mango, hints of smoke

HIBIKI JAPANESE HARMONY ...................................................................26
Melted butter, caramalised dates, honey, oak

SUNTORY CHITA ......................................................................................... 14
Soft spices, vanilla, tropical fruit

YAMAZAKI DISTILLER’S ............................................................................. 24
Berries, vanilla, coconut

YAMAZAKI 12 YO .........................................................................................38
Vanilla, apple wood, jasmine, oak

YAMAZAKI 18 YO ....................................................................................... 190
Dark honey, malty grain, berries, dark chocolate 

Nikka From the Barrel ........................................................................ 19
Berries, plums, dates, spice

Nikka Coffey Malt ................................................................................. 16
Chocolate, vanilla, nutmeg, spice

TOKI Blended ............................................................................................ 12
Fruit spice, mellow oak, vanilla 

japanese
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A whisky flight is a set of small pours of di
erent whiskies, typically served in a set of three 

to five glasses. This allows you to try a variety of whiskies without having to commit to a full 

pour of each one.

Whisky flights can be a great way to explore di
erent types of whisky, learn more about the 

di
erent flavours and aromas, and find your new favourite whisky.

When choosing a whisky flight, there are a few things to keep in mind. First, you'll want to 

consider your own preferences. If you're new to whisky, you might want to start with a flight 

that includes a variety of di
erent types of whisky, such as bourbon, rye, and scotch. If you 

know what you like, you can choose a flight that focuses on a particular type of whisky, such 

as a bourbon or rye.

If you're not sure which whiskies to choose, ask your bartender for recommendations. 

They'll be happy to help you create a flight that you'll enjoy.

Here are some tips for enjoying a whisky flight:

Start with a light whisky and work your way up to a heavier whisky.

This will help you avoid getting overwhelmed by the flavours.

Take small sips and let the whisky sit on your tongue for a few seconds before swallowing. 

This will allow you to taste all of the di
erent flavours.

Pair your whisky with a few snacks. Cheese, nuts, and fruit are all good choices.

Have fun and experiment! Whisky flights are a great way to learn about

di
erent types of whisky and to find your favorites.

whisky flights
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Whisky flights include tasting notes & distillery information

All served with water & ice on the side

*Please note all spirits are 15ml pour

whisky flights

Island Hopper
Talisker 10 yo – Isle of Skye – 45.8%

Jura 10 yo – Isle of Jura – 40%

Highland Park 12 yo – Kirkwall Orkney – 43%

Caol Ila 12 yo – Port Askaig – 43%

mitchell & Son Yellow Spot 12 yo – Cork Ireland – 46%

Scottish Favourites
Aberlour a’ Bunda Cask Strength – Strathspray – 60%

the Macallan Harmony – Craigellchie – 44%

Laphroaig PX Sherry – Port Ellen – 48%

Auchentoshan Three Wood – Dalmuir – 46%

Oban 14 yo – Port of Oban – 43%

Japanese Selection
Nikka from the Barrel – Yoichi – 51.4%

Hakushu Distiller’s Reserve – Hokuto City – 43%

Suntory Chita – Chita-shi – 43%

Hibiki Harmony – Kyoto – 43%

Yamazaki 12 yo – Shimamoto – 43%

Vault Breaker
the Macallan Reflections – Craigellchie – 43%

Hakushu 18 yo – Hokuto City – 43%

Yamazaki 18 yo – Shimamoto – 43%

pappy van winkle 10 yo – Frankfort Kentucky – 53.5%

Springbank 18 yo – Kintyre Pennsula – 46%
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WHISKY TASTING GUIDE

STEP 1 : APPEARANCE

STEP 2: NOSE

STEP 3: taste

STEP 4: finish

STEP 5: complexity

Observe the colour, holding the glass up to the light or against a piece of white paper. 
Notice the clarity, swirl the whisky gently and observe the viscosity or thickness of the 
whisky.

Inhale the fragrance gently. You may prefer to smell it with eyes closed to focus on
the scent profile.

Take a small sip of the whisky and savour it for a moment before swallowing,
then take another sip. 

After swallowing, observe the aftertaste the whisky leaves on your palate.

Analyse and note the many layers and elements or lack thereof you noticed
during previous steps.
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"Prohibition ends here. Have a drink"
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“I want someone to look at me the
way I look at rum.”
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Bacardi Superior.....................................................................................12
40% | bermuda

Bacardi Ocho ...........................................................................................13
40% | bermuda

Bundaberg Reserve Single Batch......................................................12
40% | QLD

Dead Man’s Coconut.............................................................................13
40% | UK

Dictador 12 yo ........................................................................................22
40% | Columbia

Plantation Original ..............................................................................16
40% | Barbados

Ron Zacapa 23...........................................................................................21
40% | Guatemala

Ron Zacapa XO........................................................................................ 28
40% | Guatemala

Sailor Jerry ............................................................................................  12
40% | Virgin Islands

Kraken..........................................................................................................13
47% | Trinidad

Captain Morgan.......................................................................................13
35% | Virgin Islands

rum

[ ruhm ] noun: An alcoholic liquor or spirit distilled from molasses or some other 
fermented sugarcane product.
Drinking rum in the morning doesn’t make you an alcoholic, it makes you a pirate.

spiced rum
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“Trust me, you can dance.”
-Tequila
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tequila | mezcal

[ tuh-kee-luh ] noun
1. A Mexican spirit made from the agave plant.
2. Best served with a lime wedge and salt rim.
3. It probably won’t fix your problems, but it’s worth a shot.
See also: liquid courage

1800 Anejo ................................................................................................. 14
40% | Jalisco

1800 Coconut.........................................................................................  14
35% | Jalisco

Agavero...................................................................................................... 14
32% | Jalisco

Calle 23 Blanco ...................................................................................  14
40% | Los Altos Sth

Casamigos Anejo ................................................................................... 14
40% | CIÉNEGA

Casamigos Blanco.................................................................................15
40% | CIÉNEGA

Casamigos Mezcal .................................................................................21
40% | ESPADIN

Del Maguey VIDA Mezcal .......................................................................17
42% | ESPADIN

Casamigos Reposado ..........................................................................  14
40% | CIÉNEGA

Cazcabel Coconut.................................................................................13
34% | JALISCO

Cazcabel Coffee......................................................................................13
34% | JALISCO

Clase Azul................................................................................................ 48
40% | JAILSCO
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Don Julio 1942.........................................................................................36
40% | CIÉNEGA

Don Julio Blanco...................................................................................13
40% | CIÉNEGA

Don Julio Real ........................................................................................62
40% | CIÉNEGA

Don Julio Reposado ..............................................................................14
40% | CIÉNEGA

Ghost Blanco.........................................................................................22
40% | CIÉNEGA

Gran Patron Piedra...............................................................................78
40% | CIÉNEGA

Patron Silver ............................................................................................14
40% | CIÉNEGA

Patron XO Cafe ........................................................................................16
40% | CIÉNEGA

Volando .....................................................................................................14
40% | JAILSCO

Volcan Blanco ......................................................................................  16
40% | JAILSCO

Volcan Christiano .................................................................................18
40% | JAILSCO

Herradura Seleccion Suprema .........................................................62
40% | JALISCO

48

tequila | mezcal
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“I tried to say no to gin... but its 40%
stronger than me.”
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23rd St Dry ................................................................................................14
40% | SA

Antipodes Pink .........................................................................................14
40% | NSW

Archie Rose Bone Dry ...........................................................................15
44% | NSW

Audemus Pink Pepper .............................................................................21
40% | FRA

Aviation .......................................................................................................14
40% | USA

Beefeater Pink...........................................................................................13
37.5% | ENG

Bombay sapphire Bramble ...................................................................12
43% | ENG

Bombay Sapphire......................................................................................13
40% | ENG

Australian Distilling Co. Brisbane .................................................13
40% | QLD

Australian Distilling Co. Gold Coast..........................................13
40% | QLD

Brockmans ................................................................................................14
40% | ENG

Brookie’s Byron Sloe...........................................................................13
26% | NSW

Brookie’s Dry ...........................................................................................14
46% | NSW

Dasher & Fisher Ocean..........................................................................13
42% | TAS

Four Pillars Bloody Shiraz ...............................................................15
37.8% | VIC

Four Pillars Modern ............................................................................15
42% | VIC

GIN

[ jin ] noun: A strong clear liquid that makes tonic water drinkable, 
can be drunk with friends, alone, or in large quantities.
Tastes like you’re not going to work tomorrow. 
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Four Pillars Olive Leaf ......................................................................15
43.8% | VIC

Four Pillars Rare dry ...........................................................................13
41.8% | VIC

Gin Mare .....................................................................................................15
42.7% | ESP

Gordon’s ...................................................................................................12
37.5% | ENG

Gordon’s Pink..........................................................................................12
37.5% | ENG

GrandDad Jack’s Green House .........................................................19
37.5% | QLD

GrandDad jack’s 65 Miles ....................................................................21
57% | QLD

Hendrick’s..................................................................................................14
41.4% | SCT

Herno........................................................................................................... 17
40.5% | SE

Herno Old Tom....................................................................................... 18
43% | SE

Ink .................................................................................................................13
43% | QLD

gin
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Koval Barrel Aged .................................................................................. 17
47% | USA

Koval Dry ................................................................................................... 16
46% | USA

Martin Miller’s ........................................................................................ 14
40% | ENG

Martin Miller’s WestBourne strength ......................................... 17
45.2% | ENG

Monkey 47 .................................................................................................. 19
47% | GER

Never Never Oyster Shell ................................................................... 15
42% | SA

Never Never Triple Juniper .................................................................. 15
43% | SA

Never Never Juniper Freak ................................................................... 16
58% | SA

Nikka Coffee .............................................................................................18
47% | JPN

Nosferatu Blood Orange ................................................................... 14
40.4% | QLD

Nosferatu Pavloa.................................................................................... 14
37.5% | QLD

Poor Toms Strawberry ........................................................................ 14
40% | NSW

gin
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Roku ............................................................................................................. 16
43% | JPN

Hartshorn Sheep Whey ......................................................................... 19
40% | TAS

Scapegrace NZ .......................................................................................... 17
42.2% | NZ

St George Dry Rye .................................................................................. 19
45% | USA

Tanqueray Blackcurrant Royale .................................................... 19
40% | ENG

Tanqueray................................................................................................... 13
40% | ENG

Tanqueray No 10 ...................................................................................... 13
47.3% | ENG

The Botanist ............................................................................................. 13
46% | SCT

WildFlower Pink ...................................................................................... 14
40% | QLD

WildFlower Signature .......................................................................... 14
40% | QLD

Wolf Lane Tropical ............................................................................... 16
42.5% | QLD

gin
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“This vodka tastes like I’ll be
texting you later.”
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Belvedere ....................................................................................................13
40% | POL

Belvedere BlackBerry & Lemongrass ............................................ 14
40% | POL

Ciroc .......................................................................................................... 14
40% | FRA

Grey Goose .............................................................................................. 14
40% | FRA

Ketel One Citroen..................................................................................13
40% | NL

Hartshorn Sheep Whey ....................................................................... 22
37.8% | TAS

Belvedere ............................................................................................... 12.5
40% | PL

Belvedere Black Berry ........................................................................  14
40% | PL

Ciroc ......................................................................................................... 14
40% | FRA

Grey Goose .......................................................................................... 14.5
40% | FRA

Ketel One ..................................................................................................12
40% | NL

Ketel One Citroen ................................................................................13
40% | NL

Sheep Whey ............................................................................................. 22
37.8% | TAS

Smirnoff ...................................................................................................12
40% | USA

Hennessy VS .............................................................................................. 13
40% | FRA

Hennessy VSOP ........................................................................................ 16
40% | FRA

Hennessy XO ............................................................................................ 29
40% | FRA

Richard Hennessy ...............................................................................850
40% | FRA

Remy Martin Louis XIII .....................................................................  490
40% | FRA

 [vod – kuh ] noun
1. Clear, distilled alcoholic beverage.
2. Also known as spicy water.
3. Mixes well with everything, except decisions.

vodka

COGNAC

[ ko – nyak ] noun: 
Pretentious brandy with parents and a good lawyer.
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The sophisticated excuse to have a drink
before you have a drink.

67



Aperol .......................................................................................................... 11
11% | ITA

Campari ....................................................................................................... 11
28% | ITA

Lillet Blanc ............................................................................................ 13
17% | FRA

Lillet Rose ............................................................................................... 13
17% | FRA

Oscar Bianco .......................................................................................... 12
16% | ITA

Oscar Rosso............................................................................................ 12
16% | ITA

Oscar Dry ................................................................................................. 14
18% | ITA

Antica Formula ...................................................................................... 12
16.5% | ITA

Noilly Pratt .............................................................................................. 13
18% | FRA

Dolin Rosso .............................................................................................. 9
16% | FRA

Dolin Dry .................................................................................................... 9
17.5% | FRA

Dolin Bianco ............................................................................................. 9
16% | FRA

Punt E Mes .................................................................................................. 11
16% | ITA

apÉritif

[ah-per-i-teefs] noun, plural a·pé·ri·tifs 
A small drink of alcoholic liquor taken to stimulate the appetite before a meal.
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Because dessert should come with an afterparty.
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Amaro Averna ........................................................................................... 12
29% | ITA

Amaro Nonino.......................................................................................... 13
35% | ITA

Braulio........................................................................................................ 12
21% | ITA

Fernet Branca ......................................................................................... 13
40% | ITA

Montenegro ............................................................................................. 13
23% | ITA

Villa Massa Limoncello...................................................................... 10
30% | ITA

[ di-jes-tif ] noun: An alcoholic drink taken at the end of a meal, 
often thought to aid digestion.

DIGESTIF
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