
MANDARIN & ROSEMARY GIMLET - $20
TRIPLE JUNIPER, MANDARIN & ROSEMARY, DRY SHERRY

BREAD & BUTTER NEGRONI – $20
TRIPLE JUNIPER, CAMPARI, TOAST, VANILLA, MAIDENII SWEET VERMOUTH, 

MUSCAT, BUTTER 

OLIVE OIL MARTINI – $20
TRIPLE JUNIPER, MAIDENII QUINQUINA, OLIVE LEAF, OLIVE OIL 

NO WAY ROSE – $20
TRIPLE JUNIPER, REGAL ROGUE ROSÉ VERMOUTH, PINK GRAPEFRUIT, FIANO

WATERMELON SUGAR – $20
TRIPLE JUNIPER, REGAL ROGUE LIVELY WHITE VERMOUTH,� WATERMELON, 

TOMATO, DRY SHERRY

POM HARVEY – $20
TRIPLE JUNIPER, REGAL ROGUE BOLD RED VERMOUTH,� POMEGRANATE, BASIL  

tasting flights
GIN & TONIC FLIGHT – $25

MINIATURE SERVES OF OUR ‘TRIPLE JUNIPER’, ‘SOUTHERN STRENGTH’ AND       
‘JUNIPER FREAK’ GIN & TONICS WITH OUR SIGNATURE GARNISHES. 

GIN FOR YOUR TONIC FLIGHT – $25
MINIATURE SERVES OF OUR ‘TRIPLE JUNIPER’ GIN SERVED WITH FEVER TREE 
INDIAN, ELDERFLOWER AND AROMATIC TONIC WATERS, ICE AND GARNISHES.

spritz cocktails

cocktailsgin & Juice - $14
TRIPLE JUNIPER GIN, FRESHLY PRESSED LOCAL GREEN APPLE JUICE

gin & ginger - $15
SOUTHERN STRENGTH GIN, FEVER-TREE GINGER BEER, MINT, LIME

fancy fruit cup - $16
NOT TECHNICALLY A HIGHBALL, BUT IT’S FANCY AND WE LOVE IT!

FANCY FRUIT CUP, LEMONADE, DRY GINGER ALE, SEASONAL FRUIT

 ginache & squash - $14
OUR GROWN UP VERSION OF A CLASSIC AUSSIE CHILDHOOD PUB DRINK

 Oyster Shell highball - $16
OYSTER SHELL GIN, NOILLY PRAT DRY VERMOUTH, LIME LEAF, SODA 

Watermelon Sugar - $20
TRIPLE JUNIPER GIN, REGAL ROGUE ‘LIVELY WHITE’ VERMOUTH, 

HOUSE-MADE WATERMELON & TOMATO CORDIAL, WOODSTOCK MUSCAT, SODA

AUSTRALIANO - $20
FANCY FRUIT CUP, REGAL ROGUE ‘WILD ROSE’ VERMOUTH, LEMONADE

‘POM HARVEY’ - $20
BASIL-INFUSED TRIPLE JUNIPER GIN, REGAL ROGUE ‘BOLD RED’ VERMOUTH, 

HOUSE-MADE POMEGRANATE CORDIAL, SODA

GIN & TONIC FLIGHT – $25
ENJOY OUR AWARD-WINNING TRIPLE JUNIPER, SOUTHERN STRENGTH

AND JUNIPER FREAK GINS SERVED WITH FEVER-TREE MEDITERRANEAN TONIC 
WATER AND OUR SIGNATURE GARNISHES. 

INDIVIDUAL TASTINGS ARE AVAILABLE FOR ALL NEVER NEVER PRODUCTS. 

try our gin

spritz cocktails

highballs
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MANDARIN & ROSEMARY GIMLET - $20
TRIPLE JUNIPER, MANDARIN & ROSEMARY, DRY SHERRY

BREAD & BUTTER NEGRONI – $20
TRIPLE JUNIPER, CAMPARI, TOAST, VANILLA, MAIDENII SWEET VERMOUTH, 

MUSCAT, BUTTER 

OLIVE OIL MARTINI – $20
TRIPLE JUNIPER, MAIDENII QUINQUINA, OLIVE LEAF, OLIVE OIL 

NO WAY ROSE – $20
TRIPLE JUNIPER, REGAL ROGUE ROSÉ VERMOUTH, PINK GRAPEFRUIT, FIANO

WATERMELON SUGAR – $20
TRIPLE JUNIPER, REGAL ROGUE LIVELY WHITE VERMOUTH,� WATERMELON, 

TOMATO, DRY SHERRY

POM HARVEY – $20
TRIPLE JUNIPER, REGAL ROGUE BOLD RED VERMOUTH,� POMEGRANATE, BASIL  

tasting flights
GIN & TONIC FLIGHT – $25

MINIATURE SERVES OF OUR ‘TRIPLE JUNIPER’, ‘SOUTHERN STRENGTH’ AND       
‘JUNIPER FREAK’ GIN & TONICS WITH OUR SIGNATURE GARNISHES. 

GIN FOR YOUR TONIC FLIGHT – $25
MINIATURE SERVES OF OUR ‘TRIPLE JUNIPER’ GIN SERVED WITH FEVER TREE 
INDIAN, ELDERFLOWER AND AROMATIC TONIC WATERS, ICE AND GARNISHES.

spritz cocktails

cocktails

TRIPLE JUNIPER – $13
FEVER-TREE MEDITERRANEAN TONIC,� LEMON, LEMON THYME

SOUTHERN STRENGTH – $15
FEVER-TREE MEDITERRANEAN TONIC,� LIME, MINT

JUNIPER FREAK – $16
FEVER-TREE MEDITERRANEAN TONIC,� PINK GRAPEFRUIT, ROSEMARY

 MED GIN - $14
FEVER-TREE MEDITERRANEAN TONIC,� ORANGE, BAY LEAF

 OYSTER SHELL & SONIC - $16
FEVER-TREE MEDITERRANEAN TONIC,� SODA, LIME LEAF

 Beeswax & Olive - $17
FEVER-TREE INDIAN TONIC,� ORANGE

TRIPLE JUNIPER EXPORT STRENGTH - $16
FEVER-TREE MEDITERRANEAN TONIC,� LEMON, LEMON THYME

rhumble in the crumble - $22
TRIPLE JUNIPER GIN, RHUBARB, APPLE, CINNAMON

Golden Yay-Time negroni – $25
TRIPLE JUNIPER GIN, REGAL ROGUE ‘BOLD RED’ VERMOUTH, CAMPARI, 

WOODSTOCK AGED MUSCAT, BUTTERSCOTCH, VANILLA

med my-tini - $22
OUR GIN. YOUR MARTINI. YOUR CHOICE. 

‘DARK SERIES’ MED GIN, REGAL ROGUE ‘DARING DRY’ VERMOUTH
‘CLASSIC’ - FINISHED WITH A LEMON TWIST - NO OLIVES INVOLVED

 ‘DIRTY’ - STIRRED DOWN WITH A SPLASH OF LLOYD BROTHERS KALAMATA OLIVE BRINE
‘GIBSON’ - SWAP THE OLIVES OUT FOR SPRING GULLY BOTANICAL COCKTAIL ONIONS

bartenders choice 
TELL US WHAT YOU FANCY AND LET OUR TEAM ORDER FOR YOU

gin & tonics

cocktails
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