DRINKS MENU

WINE AND BUBBLES S/L/B

Stella Bella 9B 13 /18 / 63

Whipbird Ghardonnay 12 /17 / 60

Wildflower Pinot Gris 13 /18 / 63

0tro Vino Rosé 13 /18 / 63

Whipbird Pinot Noir 12 /17 /60

Wildflower Shiraz 13 /18 / 63

Stella Bella Gabernet Merlot 13 /18 / 63

Wildflower Prosecco 14/--710

PACKAGED L‘

Funk Perth Cider Cider 4.8% 13 —

Cannabis BD Ginger Beer 4.2% 13 N )

Two Bays GF Pale Ale 4.5% 14 N—’

Two Bays GF Rice Lager 3.5% 1 /\‘ -

Heaps Normal Lager 0.5% 10 L{ )((
i

COFFEE AND TEA JUIGE

ESpresso 4 Orange b

Black Coffee 4.5/5.5 Gingered Apple b

White Coffee 5/5.5 Watermelon 6

Latte, cap, flat white Daily Greens 6

0r macchiato

Matcha/Chocolate 5/5.5 SODA

Lot [ERSORL el Coke, Coke no sugar, Sprte, @ry, 5

8004, tonic and ginger beer

IGED
Latte, choc or mateha ;
House Tea 7

Peach, mango, and or lemon
Extras - decaf + 0.60, soy, 0at or almond + 0.70, extra shot + 0.60, syrup + 0.80

Surcharges applies to all EFTPOS transactions,
13% surcharge applies on Sundays and public holidays.




COCKTAIL MENU

The Ritual of Butter & Bean - 20
Vodka, coffee liqueur and croissant creme.

R+R Elixir - 18
Blanco tequila, black raspberries, black cherry and rosemary.

The Autumn Goven Cordial - 16
Spiced rum, apples, vanilla and cold custard cream - served warm (D).

The Relic - 22
Oyster shell gin, tomato-infused vermouth, olive bring and samphire.

Winterwine - 19
Shiraz gin, winter spices, apricot brandy and apple schnapps.

Lost Little Fig - 20
Fig-infused reposado tequila, honey and lemon.

Honeycomb Nocturne - 24
Toasted cacao nib and burnt butter fat washed honeycomb bourbon,
chocolate bitters and winter spice (D).

NON ALCHOLIC

Paddington Station - 12
English breakrfast tea, orange marmalade, lemon and vanilla.

|t"s Foggy in Harvard - 10
Earl grey, lavender, coconut cream and vanilla.

Konshu’s Dreams - 11
Hibiscus tea, blueberry, vanilla, lime and coconut cream.

Campfire Smoke - 10
Chocolate, marshmallow foam, earl grey and lavender
- served hot.

Glassic and custom cocktails are also available.
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