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TEQUILA & MEZCAL, WHAT'S THE DIFFERENCE?

While all Tequila’s are Mezcals, not all Mezcals are Tequila’s.

Tequila is one of the most highly regulated spirits of all time

and can only be made from the Blue Weber species of agave,
and only produced in 5 regions of Mexico.

MEezcaL PRODUCTION

- TAMAULIPAS

- MICHOACAN

- GUANAJUATO

- NAYARIT

- DURANGO

- ZACATECAS

- SAN LUIS PATOSI

9 - GUERRERO

10 - PUEBLA

11 - OAXACA

12 - AGUASCALIENTES
13 - ESTADO DE MEXICO

EL PASO
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MEXICO

TeQuiLA PRODUCTION

1 - TAMAULIPAS
2 - JALISCO

3 - MICHOACAN
4 - GUANAJUATO
5 - NAYARIT

MEXICO




TYPES OF AGAVE

TEQUILA

What is it? Tequila is regulated under the TRC (Tequila Regulatory Council) and
can only be made from the Blue Agave species in the regions approved by the
TRC: Michoacan, Guanajuato, Nayarit, Tamaulipas and primarily Jalisco where
. the city of Tequila lies.

“Tequila is made by removing the agave leaves to reveal the ‘pifa’ of the agave.
During cooking, steam injection within traditional brick ovens induces a
chemical process making it possible to extract the sugar. The cooked pinas are
crushed and strained to release the juice that will be fermented. The sugars are
transformed into alcohol within large wooden vats or stainless steel tanks during
the fermentation process.
AGAVE TEQUILANA  Finally, the ferments are separated by heat and steam pressure within stainless
(BLUE AGAVE) steel pot stills or distillation towers to create Tequila. Ferments can be distilled
2-3 times to produce a ‘blanco’ Tequila.

Blanco, silver, plato, crystal, or white. The Blue Agave spirit in its purest form,
BLANCO clear & typically un-aged or aged less than 2 months in stainless steel or neutral
oak, producing strong agave notes. The perfect tequila for enthusiasts!

Reposado (rested) tequila is aged from 2-12 months usually in American white
REPOSADO oak barrels. This oak treatment enhances depth and flavour. Killer for sipping or
shooting.

. Afiejo (aged) tequilas are aged from 1 to 3 years in oak barrels of a maximum
ANEJO 600L capacity, making the tequila rounder and softer, taking on characteristics
from the barrel. Best enjoyed whilst sipping.

. The most aged form of tequila aged upwards of 3 years - attracts all palates, from
EXTRA ANEJO seasoned tequila drinkers to newbies who find their rich oak flavours reminiscent of
other dark spirits.

MELCAL

What is it? Mezcal can be made from more

than 30 varieties of agave. The most common
variety of agave used for mezcal is Espadin which
accounts for up to 90% of mezcal! Other popular
varieties are tobalg, tobaziche, tepeztate &
arroqueho.

AGAVE ANGUSTIFOLIA AGAVE SALMIANA  AGAVE RHODACANTHA
(ESPADIN) (MEXICANO)

Diction In Mexico does not call it ‘agave’, but
instead ‘maguey’ {ma-gai} . The heart of the agave
is called the pifia (as it resembles a pineapple),
the harvestor a Jimador, and the producer is a
Mezcalero.

AGAVE UNIVITTATA AGAVE DURANGENSIS  AGAVE INAEQUIDENS
(QUADRICOLOUR AGAVE) (ALtO)

To start the process, pinas are placed in a fire pit,

y covered with agave leaves, piled up with earth
AGAVE KARWINSKII AGAVE MARMORRATA  AGAVE AMERICANA a0 |eft to roast for four days. The roasted piﬁas
(TOBAZICHE) (TAPEZTATE) (ARROQUENO) .

are crushed then placed in wooden barrels to

ferment. After the fermentation, the mash is twice
distilled and blended. Then the mezcal is either
bottled right away, for an unaged mezcal named
joven or blanco, or it is left to age in oak barrels.

AGAVE CUPREATA AGAVE MAXIMILIANA  AGAVE POTATORUM
(CUPREATA) (TosotLA)
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TASTING FLIGHTS

TEQUILA

MEZCAL

MIXED

EL MIXTO

HERRADURA

FORTALEZA

EXTRA ANEIO  CLASE AZUL

WAHAKA

ESTANCIA

7\
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Tequila Herradura’s long-standing legacy of craftsmanship

dates back to 1870. Casa Herradura, is the last tequila-pro-
ducing Hacienda in Mexico, and it is here that they invent-
ed the first reposado and extra afiejo, forever changing the
world of tequila.

Fortaleza (meaning “Fortitude”) is a quality producer rooted
in traditions established centuries ago. Their tequilas are
produced from estate grown, 100% stone milled agave
which is double distilled using copper pots and fermented
in open air wood tanks.

Created by Tequilero Arturo Lomeli, Clase was crafted to
embody Mexican luxury. Made with Blue Weber agave
grown in the highlands of Jalisco and rare agave species
found in the mountains, each of Clase’s spirits is meant to
showcase the characteristics of the country.

Treat yourself! This ultra-premium line of tequila is for

the lover of the finer things in life. Featuring some of our
favourites from our list, Afejo tequilas are aged from one to
three years, and are considered the best type of tequila for
sipping because of their smoother flavor.

Wahaka is owned and produced by a single indigenous
Zapotec family, a lineage that can be traced to beginnings
of mezcal itself. Get to know owner Alberto Morales and
the generations of his family who craft every bottle from
their village in Oaxaca.

Pronounced “Rye-see-ya”, Estancia Raicilla harvest 8 year
old Maximiliana agave and roast them in brick ovens
before naturally fermenting and double distilling. Estancia
Raicilla create agave spirits made with strong dedication to
tradition and sustainable techniques.

Variety is the spice of life! Experience three different
expressions of agave, the gentle smoke of Estancia Raicilla
45, Tropical fruit of Mezcal de Leyendas Ancho, and the
smooth caramel and vanilla of Tierra Noble Reposado.

Blanco

Reposado

Afejo

Blanco
Reposado

Anejo

Silver
Reposado

Afejo

Cascahuin Extra Ahejo
Herradura Ultra Afiejo

Don Fulano Imperial
Extra Afejo

Espadin
Madrecuishe

Tobala

Estancia Raicilla 40%
Estancia Raicilla Pechuga

Estancia Pulque Distillate

Estancia Raicilla 45%

Leyendas Ancho
Guerrero

Tierra Noble Reposado
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42

131

55

38

35
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CHOOSE YOUR OWN ¢

Tequila/Mezcal of choice, Cointreau, lime, salt rim

Our twist on the classic martini, featuring yuzu and a touch of wasabi-infused oil,
offers a journey into Japanese flavours. This refreshing, fruity concoction with a
complex, spicy undertone and hints of apple is the perfect way to start or cap off your
evening in style.

WA | = PATRON
=T - Under master distiller Francisco Alcaraz, Silver 23
. O Patrén’s tequilas are made from 100% pure Blue Weber Agave, R d 75
I = which is harvested, roasted, crushed, distilled & bottled in the hills €posado
A of Jalisco, Mexico. Anejo 29
=]
— FORTALEZA
Y Fortaleza’s tequilas are produced from estate grown, 100% stone Blanco 28
(a4 milled agave which is double distilled using copper pots and Reposado 32
=T fermented in open air wood tanks. Afejo 18
>
CLASE AZUL
Clase Azul’s agaves grow in Los Altos de Jalisco, where the
red-colored earth, elevation, minerals and climatic conditions cre- Blanco 55
ate unique properties in the plant. From the dlstlngwshed Reposa— Reposado 20
do to the aged Afiejo, each drop of expresses something unique -
about the richness and character that only time can bestow. Anejo 195
~ QUIQUIRIQUI
6 Quiquiriqui Mezcals are all Single Estate (Palenque) handcrafted Espadin 25
~ spirits produced in Mexico. They partner directly with families .
= who have been producing Madrecuishe 32
traditional mezcal in their communities for generations. Pechuga 26
— L
= =[¢)>
= e D
) g |
s— [
= A& | Roku gin, dry vermouth, house-made syrup,
L 3 apple and yuzu.
(image for illustration purposes)
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SIGNATURE COCK

FUEGO DE ESTEBAN
MG Mezcal Gin, Luxardo Maraschino, Dolin Rouge, habanero bitters

THE TEQUILA MOCKINGBIRD
Patron Silver, St Germain Elderflower, jalapefio infused agave, lemon, cucumber

GOOD VIBRATIONS
Ron el Tarascé Plata, watermelon, coconut, cilantro, lime

JEFE ANCHO
Tromba Blanco Tequila, Ancho Reyes Liquor, house-made tamarind agave syrup, lime

CAPITAN COCO
Quiquiriqui Espadin Mezcal, Aperol, Passoa, passionfruit, coconut, rhubarb bitters

THE SMITHY
Hibiscus infused Patron Silver, Granny Smith apple, falernum, lime, aquafaba

REFORMA PISKITO
Zubrowka Vodka Bison, Barsol Quebranta Pisco, lemon, Angostura bitters, aquafaba

LUCIAS GARDEN
Chipotle infused Mezcal Union, Patron Anejo Tequila, Cynar, lime, agave, mint

THERE WILL BE BLOOD
Blood Orange Gin, Estancia 45 Raicilla, blood orange, lime

MEXCALLI NEGRONI:
Leyendas Ancho Mezcal, Campari, Dolin Vermouth Rouge, Peychaud’s bitters

LYCHEE CONSPIRACY
Perro Desterrado Gin infused with watermelon rind, dry vermouth, lychee, lime juice,
Latin bitters

ESTEBAN’S SANGRIA
Hibiscus Infused Artesenal Cupreata Mezcal, red wine, house-made Mexican blend,
strawberry, orange, lime

23
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22

23

23

22

22

23

23
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23
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CLASSIC COCHK

PALOMA
Tequileno Tequila Silver, Grapefruit Jarritos, lime, pinch of salt

LAST WORD

Bombay Sapphire Gin, Maraschino cherry liquor, Green Chartreuse, maraschino cherry

MANHATTAN

Buckley’s Whisky, Dolin Sweet Vermouth, Angostura Bitters, maraschino cherry

TOM COLLINS
Bombay Sapphire Gin, lemon, soda, maraschino cherry

MEZCAL TOMMY’S
The Lost Explorer Espadin, lime, agave

MOSCOW MULE
42 Below Vodka, lime, Peychaud'’s Bitters, ginger beer

CAIPIRINHA
Germana Soul White Cachaca, fresh lime

APEROL SPRITZ
Aperol, Prosecco, soda, orange

ESPRESSO MARTINI
42 Below Vodka, Los Arango Coffee Tequila, Kahlua, espresso

GREY GOOSE MARTINI
Grey Goose Vodka, Dolin dry vermouth. Olives or twist

PISCO SOUR
Barsol Pisco, aquafaba, lemon, Angostura bitters

WHISKEY SOUR

12 Yr Dewars Blended Scotch Whiskey, aquafaba, lemon, Angostura bitters

AMARETTO SOUR
Disaronno Amaretto, aquafaba, lemon, Angostura bitters

22
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24
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N TEMPERANCE TANG apple, yuzu, mint 15
—
| WANT CANDY strawberry, watermelon, lime 15
=
N
Q VIRGIN-LOMA Lyres Agave Blanco, Grapefruit Jarritos, lime, salt 16
@ VIRGIN MARGARITA SLz:E;Agave Blanco, Lyres Orange Sec, lime, house-made 16
TREMENDOUS uava, lime, house-made sage syru 16
GAUAVITA srava, me 88 TP
Pacifico Lager Sinaloa, Mexico 13
N
DDJ{ Tecate Lager Baja, Mexico 10
—— Modus Operandi Cerveza Lager Mona Vale, NSW 11
-
|'% Moo Brew Pale Ale Tasmania 14
@ Boag’s Light Lager Tasmania 10
Hills Cider Co Cloudy Apple Cider Adelaide Hills 13
QO
Q Heaps Normal Non-alcoholic Lager Sydney, NSW 10
N Michelada Our spicy tomato mix topped 14
(a4 up with a Tecate lager
LI Michelada & Patrén Silver Michelada & a Patron Silver 22
lﬁ’ shot on the side
Ll Swap your tequila for a Lost 24
Explorer Espadin mezcal
p p
Tecate Lager & Patrén Silver Lager & Patron Silver shot on 20
Boilermaker the side
Swap your tequila for a Lost 22

Explorer Espadin mezcal
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Ly| = ELOYN LOBATO
P The main brain behind our bespoke cocktail and bar
] «© list. Whether you're after a intricately crafted martini,
|| % or just some top banter - Yvith 15+ years bar
o experience, Eloyn is your guy.
Z . In true commitment to his role, Eloyn has become a
ZE seasoned Tequilier.
@ If you're a novice seeking enlightenment, be sure to
take a seat at the bar and ask about our ever growing
wA list of Tequila’s and Mezcal’s.
30ml
0 Clase Azul Plata Vanilla, meyer lemon, fresh mint, & a hint of green guava 35
> Clase Azul Reposado cooked agave, fruit, vanilla, caramel, very smooth 47
% Clase Azul Gold toasted wood, fig, green olive, ginger, cocoa 85
CLASE AZUL Clase Azul Afejo aroma of almonds, cinnamon, slow cooked agave & oak 122
MEXICO Clase Azul Ultra Afiejo cinnamon, almond, vanilla & fruit, rich earthy balance 395
Clase Azul Mezcal Durango peanut, brown sugar, honey, oak, chocolate, & ripe fruit 70
{ O 30ml
l g Arette Blanco crisp, clean, with a hint of pepper and spice 15
— E Arette Fuerte 101 cinnamon, grassy notes with big agave flavour 16
Arette Fuerte Blanco high strength blanco for those who like a punch 20
: Arette Suave Blanco silky palate, with a long finish, definitely a sipper 20
Artenom 1579 Blanco velvety wine like texture, white pepper, mint, spice 16
O Avion Silver sweet crisp flavour of grapefruit, pineapple, pepper 16
Caballito Cerrero Aguardiente Azul Blanco sweet vegetal grassy notes with black pepper & spice 24
L Calle 23 Blanco clean palate of agave, crisp apple, pineapple, pear 14
|Il= Casamigos Blanco expect vanilla, citrus, basil, mint, good sweetness 15
Cascahuin Blanco vanilla hints with grass, mint, spices and pepper 16
Cascahuin Plata warm & peppery with residual cooked agave & spice 16
Cédigo 1530 Blanco palate opens with green pepper, guava, citrus hints 16
Cédigo 1530 Rosa dried cranberry, earthy minerals, strong agave notes 17
Corralejo Blanco sweet, citric, herbaceous, Cognac distillation method 16
Don Julio Blanco citrus tones, clean finish with pepper & grass notes 15
El Tequilefio Blanco rested 14 days in American oak. sweet cooked agave notes 16
El Tesoro Blanco cooked agave, saline minerality, honey, anise, citrus 16
Fortaleza Blanco citrus, vanilla, basil and olive notes with a long finish 18
Fortaleza Still Strength brighter and a touch more rustic than the regular blanco 21
G4 Blanco big agave and black pepper notes with earthy tones 21
Gran Centenario Plata medium body, light toast, herb 14

Tl Tl T ot
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TEQUILA

BLANCO

REPOSADO

Gran Mayan Silver

Gran Padre Tequila Blanco
Gran Patr6on Platinum
Hacienda Navarro Blanco
Herradura Directo
Herradura Plata

Insélito Blanco

Jose Cuervo Reserva de la Familia Plata

La Cofradia Cerdmica Elemental Silver
La Cofradia Cerdmica Gema Silver
Lobos 1707 Joven

Milagro Select Barrel Reserve Silver
Pasote Blanco

Patrén El Cielo

Patrén Silver

Siete Laguas Blanco

Tierra Noble Blanco

Tierra Noble Cristalino

Treason Blanco ~made in Australia
Tromba Blanco

Tromba Still Strength

Adictivo Double Reposado
Apocalypto Reposado

Arette Los Primos Reposado
Arette Reposado

Arette Suave Reposado
Casamigos Reposado
Cascahuin Reposado
Cascahuin Reposado Tahona #1
Cascahuin Reposado Tahona #2
Cascahuin Reposado Tahona #3
Cascahuin Reposado Tahona #4
Centinela Reposado

Clase Azul Reposado

Codigo 1530 Reposado
Corralejo Reposado

Don Julio Reposado

El Tequilefio Gran Reserva Reposado
El Tequilefio Reposado Rare Tequila
El Tesoro Reposado

Fortaleza Reposado

G4 Reposado

Herradura Coleccion de la Casa
Herradura Reposado

Insélito Reposado

exudes fresh agave aromas and hints of citrus

roasted agave, black pepper, sauteed apple, toffee, cinnamon
extremely smooth, light notes of citrus, fruit & pepper
sweet cooked agave notes with a hint of grape

robust notes of sweet agave, green pepper and citrus
roasted agave & cedar, soft honey and dry herb notes
cooked agave, herbs (basil, mint, anise), flora, citrus
oak, agave, roasted pineapple & vanilla pound cake
heavier blanco with distinct agave & herbal flavour
distinct raw agave notes with a strong herbal flavour
well-balanced taste, with notes of fruit & a hint of spice
agave forward with spicy vanilla notes & a dry finish
notes of stonefruit, pepper and a briny complexity
rich sweet agave & citrus with a decadent long finish
herbaceous core with pepper, pineapple & citrus
agave, earth & spicy vegetal notes, oily texture
vibrant aroma of chamomile fresh herbs & grapefruit
balanced fresh palate of light cocoa, sweet fruit
citrus, cut grass, agave and lime peel

semi sweet and pleasantly peppery, clean dry finish
similar to the blanco but extra texture & intensity

sweet honey, agave, spice & a medium long finish
butterscotch, caramel, & spice. mellow spicy finish
spicy, peppery entrance, cocoa, caramel, malt finish
earthy agave with a floral vanilla finish

honey, sweet agave and oak, light spice, med finish
slight smoked char, vanilla, maple spiced barrel notes
vanilla, almond & pepper. anise with peppery finish
Tenessee whiskey (old american oak barrel) aged
Missouri American oak (15 year old barrel) aged
Kentucky bourbon (strongly charred barrel) aged
French oak (ex tequila extra afiejo finish barrel) aged
light tropical & spice, big caramel & vanilla finish
cooked agave, fruit, vanilla, caramel, very smooth
bright sweet agave with vanilla and toasted caramel
smooth citrus notes with lingering vanilla, oak tones
soft elegant with subtle cocoa, fruit, vanilla characters
oak, vanilla, sweet spices, orange, dried fruit, caramel
dried fruit, oak, cooked agave, honey & sweet spice
robust blend of oak & agave with smoke & pepper
cooked agave, citrus, vanilla, apple, earth, cinnamon
light herb notes, roast succulents, vanilla, spice

11 months oaked, 2 months finishing in port casks
developed spice on palate, vanilla & cinnamon

rich agave with hints of almond, vanilla and spice

28
17
50
16
25
15
18
18
19
19
22
16
20
30
14
16
16
18
20
14
15

23
20
28
16
19
16
17
25
25
25
25
15
47
18
18
17
19
42
18
21
22
25
16
20
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TEQUILA

REPOSADO

ANEJO

La Gritona Reposado

La Cofradia Ed. Cactus Reposado
La Cofradia Iguanas Reposado

La Cofradia Talavera Azul Reposado
La Cofradia Torre De Picos Reposado
Lobos 1707 Reposado

Pasote Reposado

Patrén El Alto

Patrén Reposado

Tierra Noble Reposado

Tromba Cedano Reposado

Tromba Reposado

Apocalypto Afiejo

Arette Suave Anejo

Calle 23 ARejo

Casamigos Anejo

Cascahuin Afejo

Cenote Cristalino Afiejo

Cenote Tequila Afiejo

Clase Azul Afiejo

Cadigo 1530 Afejo

Cédigo 1530 Anejo George Strait Honky
Corralejo Afiejo

Don Julio 1942

Don Julio Afiejo

Dos Artes Tequila Afiejo

El Tequilefio Afiejo Gran Reserva
El Tesoro Afejo

Fortaleza Afejo

G4 Anejo

Gran Centenario Ahejo

Gran Corralejo

Gran Patr6n Burdeos

Herradura Ahejo

Insélito Afejo

Kah Skull ARejo

La Cofradia Torre De Picos Ahejo
Milagro Select Barrel Reserve Afiejo
Ocho Single Barrel Afiejo

Pasote Afejo

Patron Afiejo

Sauza Tre Generaciones

Tierra Noble Afiejo

Tromba Afejo

vegetal herbaceous tequila, low oak, spice & vanilla
agave, stone fruits, oak, sweet toffee, vanilla, and caramel
soft agave, succulent stone fruits, creamy toffee and oak
agave, stone fruits, oak, toffee and caramel

sweet agave, stone fruits, oak, burnt toffee & vanilla
smooth, notes of red wine, oak, cocoa, light spice

white pepper, cinnamon, lemongrass & citrus notes
incredibly sweet & smooth caramel, dried fruit & vanilla
fresh agave, oak, citrus notes and honey

prunes, toasted almonds, vanilla, & a hint of caramel
vanilla, aged wood, cherry and dried fruit and toasted nuts
silky, sweet, nutty with notes of chocolate, caramel

citrus entry with agave, rich oak, vanilla & very ripe fruit
vanilla, oak, caramel with a hint of cinnamon

oak, tobacco, coffee, sweet and smooth as silk

very smooth with soft caramel and vanilla notes

full agave flavour with a hint of sweetness & pepper
smoked oaky nose with vanilla, spice & chocolate palate
cocoa, clove, anise, green pepper, citrus & honey
aroma of almonds, cinnamon, slow cooked agave & oak
agave, citrus, apple, green pear, oak, vanilla & caramel
vanilla & pear before closing with a peppery finish
adored for its vanilla, agave, white pepper notes

floral, candy & fruit, grassy agave, oak & brown sugar
cooked agave, wild honey, oak infused butterscotch
cooked agave & oak with hints of caramel, vanilla, toffee
light oak, vanilla, spicy, toffee, macadamia nuts

sweet agave balanced with pepper, oak & floral tones
cooked agave, rich butterscotch, citrus & hazelnuts
vanilla, agave, mild black pepper & soft floral notes
vanilla with strong vegetal, pepper & agave character
chocolate, vanilla & walnut complimented with oak
rare, notes of oak, vanilla, raisins, velvety smooth
intense oak nose, smooth, sweet fruit, long finish
toasted oak, caramel, spicy vanilla with rich agave

hint of cocoa, caramel, vanilla, agave & coriander
delicious sweet cooked agave, caramel and toffee notes
fresh citrus, oak, brown sugar & vanilla

intense roasted agave with citrus and pineapple

roasted agave, clean vanilla, fresh floral notes

smooth with distinct oak, vanilla, raisins, & honey
subtle fruit, vanilla, green pepper, tobacco & char
structured balance & complexity. cocoa, fruit, & oak
cocoa, sweet herbs, buttered popcorn & dried fruit

16
24
22
22
27
20
22
65
15
17
28
16

19
24
16
18
18
22
17
110
37
44
18
42
18
39
22
20
28
26
16
22
130
18
23
17
29
21
24
25
18
17
18
17
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TEQUILA !

MELCAL

EXTRA ANEJO

ARROQUENO

CENIZO

CUPREATA

ENSAMBLE

Arette Gran Clase Extra Afejo
Cascahuin Extra Afiejo

Clase Azul Gold Limited Edition
Clase Azul Ultra Afejo

Cédigo 1530 Origen 7yo
Cofradia Pakal Extra Afejo

Don Fulano Imperial Extra Afejo
Don Julio Real Extra Afejo

Don Julio Ultima Reserva

Gran Patrén Piedra

Herradura Seleccion Suprema
Herradura Ultra Afejo

Jose Cuervo Reserva De La Familia Afejo
Ocho Extra Afiejo 8yo

Ocho Single Barrel Extra Afiejo
Pasote Extra Afejo

Siete Laguas D’Antano

Tapatio Excelencia Extra Afejo
Tierra Noble Extra Afejo

El Jolgorio Arroqueno

El Jolgorio ‘Todos Los Santos” Arroqueno
Los Siete Misterios Arroqueno

Tio Pesca Arroqueno

Cenizo Colonial Hacienda Dolores
Cenizo Colonial Hacienda Temoaya
Lagrimas De Dolores Afiejo

Lagrimas De Dolores Cenizo

Mezcal De Leyendas Maguey Cenizo
MG Mezcal Gin

Origen Raiz Cenizo

Artesanal Cupreata

Artesanal Cupreata Citrus

Los Agaves Cupreata

Mezcal De Leyendas Guerrero Cupreata
Mezcalosfera Papalote Agave Cupreata

Alipus San Andres
Bozal Ensamble Espadin-Barril-Mexicano

cooked agave, oak, fruity caramel, vanilla, black pepper
long finish of dried fruit, oak, almond, vanilla & caramel
toasted oak, fig, green olive, ginger, cocoa, dark choc
cinnamon, almond, vanilla & fruit, rich earthy balance
robust palate of dried fig, cinnamon & stone fruit

toasted bread & vanilla gives way to light oak & fruit notes
clove, macadamia, tobacco with layers of maple & fruit
citrus sweet cooked agave, vanilla, caramel, almond, oak
hints of apricot & orange with a smooth honeyed agave finish
caramel & oak up front, anise, ginger, cinnamon finish
baked apple, pineapple, citrus, vanilla & caramel
charcoal filtered, cottoncandy, vanilla, pepper, green herb
spicy fruit, flan, cinnamon toastyness. lengthy

caramelised sugar, coffee, cocoa, vanilla, baking spice
rich agave, apricot, pepper with a light hint of coffee
roasted agave, warm vanilla, touch of spice, lush finish
baked fruit, caramel and vanilla dominate. long finish
bright agave & herbs with raisin, dark caramel & vanilla
soft notes of bitter choc, nuts, red fruit tobacco & spice

palpable complexity, notes of honeydew, citrus, spice
smooth mint, ginger & banana notes, to be treasured

wet clay, leafy greens & tangy fruit sweetness

cooked agave, vegetal notes with clay like earthiness

smoked meat, mesquite, light pepper & herbs

fruity, fresh earth, chilli, oregano with light smoke

aged in fresh oak barrels, baked agave, subtle spice

cocoa, espresso, vanilla leads to a bold spicy finish

earthy nose, buttered popcorn, corriander, stone fruit

an interesting small batch mezcal infused with gin botanicals
smoke, minerality, blue cheese, leather, long citrus finish

parmesan, bitter earthy notes of dark cacao, smoked beef
dark cacao & sweet orange, cinnamon, spice, burnt oak
cocoa, mandarin, light smoke & a touch of sweetness
tropical fruit notes, papaya & gentle smoke

Burnt rubber gives way to tone of butterscotch & spice

hints of wood, good acidity, medium lingering flavour
mesquite smoke and floral notes on the nose

Please be aware batch variation can differ greatly with mezcals so as a result flavour profiles may not be exact

30ml
32
25
79
395
40
31
29
75
88
80
70
24
32
48
31
49
58
26
35

32
48
27
25

18
18
18
18
22
18
18

18
18
16
21
28

18
25
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MEZICAL !

ENSAMBLE

ESPADIN

Bruxo No.2 Barril Espadin

Bruxo No 4 Barril Espadin Cuishe
El Jolgorio Karwinskii/Cenizo
Montelobos Ensamble
Quiquiriqui Ensamble

Vago Ensamble

Vago Ensamble En Barro

Wahaka Ensamble Joven

Wahaka Ensamble En Barro

5 Sentidos Espadin Tobaziche
Agave De Cortes Ahejo

Alipus San Baltazar

Alipus San Juan

Artesanal Espadin

Casamigos Mezcal

Dangerous Don Café Mezcal
Del Maguey Chichicapa

Del Maguey Crema de Mezcal
Del Maguey Espadin

Del Maguey San Luis Rio

Del Maguey San Jose Rio Minas
Del Maguey Minero

Del Maguey Santo Domingo Albarradas
Del Maguey Vida

Delirio Joven

Delirio Reposado

Dixeebe Espadin

Don Amado Afiejo

Don Amado Reposado

Don Amado Rustico

El Jolgorio Espadin

llegal Joven

llegal Reposado

llegal ARejo

Koch El Mezcal

Los Siete Misterios Doba Yej
Los Siete Misterios Espadin
Lost Explorer Espadin Mezcal

Mezcal De Leyendas Maguey Espadin

Mezcal Eterno Afejo
Mezcal Eterno Joven

30ml
agave sap, pineapple, smokey rubber, clean finish 16
hints of citrus & mint rounded off by smoke 18
very smooth vegetal notes, long savoury finish 36
tropical fruit, smoke, leather & spice 23
vegetal, green pepper, nuts, cream, sweetness, citrus 23
always unique. complex, experimental, complete 25
very rare, unique batch, often rich, earthy & full bodied 25
vibrant & savoury, like a summer rain that cools you off 22
ancestral, clay still, mineral flavour, hint of effervescence 35
nose of banana & raisins. smoke, toffee, leather and parsley 25
leather, chocolate, roasted agave, light smoke 25
citrus with emphasis on roast maguey & bannana 16
herbal mineral notes. light rugged flavour, fresh acid 18
intricate flavours of blue maize, herb butter & brie 16
smoke, black pepper with slight citrus & oregano 20
distilled twice before a third time in coffee beans 17
smoke, agave, asparagus, peas, candied citrus 23
more of a liquor with a long sweet smoky finish 16
sweet notes of pineapple, orange & subtle smoke 19
full juicy yet dry gently bitter smoke, lanolin & tyre 22
papaya, ripe peach, with a light floral sweetness 28
vanilla sweetness with green fruit & bursts of citrus 20
tropical fruit, roasted pear & salinity. clean dry finish 27
earthy honey roast agave, pepper, burnt sandlewood 16
robust fruit leading to a medium smoke finish 16
multilayered agave palate, tropical fruit & light oak 16
grilled citrus, honey aromas , sweet potato, cacao, clove 24
grilled pineapple, baked stonefruit, smoke, pepper 20
roast corn, vanilla, cinnamon, tropical fruit & spice 20
bright, citrus espadin maguey palate, caramel & herbs 18
savoury notes of citrus, oregano, rosemary & smoke 20
rich agave, hints of citrus with geen apple & pepper 16
light smoky nose, oak, butterscotch, caramelised pear 17
sweet agave, cocoa, rye toast & earthy tones 23
pineapple, roses & freshly cut grass & white pepper 17
citrus leading to stone fruit sweetness. plenty of smoke 16
sweet fruit, light smoke, spice & subtle earthy herbs 18
smoked chopped agave, mesquite, red apple & ripe fruit 18
lemongrass & herb nose. caramelised fruit & citrus notes 20
oak, smoke, dried herbs, caramel & lemon curd 22
smoky herbaceous notes of lime & cooked pineapple 20

Please be aware batch variation can differ greatly with mezcals so as a result flavour profiles may not be exact

13
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MEICAL !

ESPADIN

MADRECUIXE JABALI

MEXICANO

OTHERS

Mina Real Reposado

Montelobos Espadin

Nuestra Soledad La Compania
Nuestra Soledad Miahuatlan
Nuestra Soledad San Baltazar
Nuestra Soledad San Luis del Rio
Nuestra Soledad Santiago Matatlan
Nuestra Soledad Zoquitlan
Quiquiriqui Espadin

Se Busca Mezcal Joven

Se Busca Mezcal Reposado

Vago Elote

Vago Espadin

Wahaka Espadin

Wahaka Resposado Abocado (Worm)
Xicaru Joven

Xicaru Reposado

Bozal Jabali

Del Maguey Wild Jabali

El Jolgorio Jabali

Mezcal De Leyendas Oaxaca Jabali
Wahaka Jabalf

Del Maguey Madrecuixe
El Jolgorio Madrecuixe
Origen Raiz Madrecuixe
Quiquiriqui Madrecuixe
Vago Madrecuixe
Wahaka Madrecuixe

El Jolgorio Mexicano
Leyendas Maguey Mexicano
Los Siete Misterios Mexicano
Tio Pesca Mexicano

5 Sentidos Cuishe by Nicolas Garcia
5 Sentidos Papalote Con Chumil
Artesanal Botanica

Artesanal Canela

Please be aware batch variation can differ greatly with mezcals so as a result flavour profiles may not be exact

sweet creamy palate, cocoa, tropical fruit & salty brine
roasted agave, pepper, light citrus finish

high toned fruit, roasted green pepper & subtle salinity
vibrant palette, lengthy, dry but earthy finish

sweet agave & fruit, white pepper, mineral driven

rich, creamy, buttercotch, herbs with a complex finish
sweet roast agave, spicy & herbaceous. lengthy

fruit & peppery characters lead to a quick sharp finish
cocoa, toffee apple & citrus. smooth, juicy, peppery finish
palate of nuts, fruit & green veg, sweet weighted finish
coconut, almond, hazelnut intertwines with earthiness
brown sugar, banana & papaya notes. toasted corn infused
crisp smoky agave notes with caramel, banana & anise
spicy, peppery, leathery, agave notes & hints of dried fruit
a smooth aged espadin with slight caramel notes

Earthy tones give way to citrus & rich vegetal notes

herby, smoky agave notes softened with vanilla & caramel

green vegetal notes of celery & parsley, spicy finish

high florals of sweet violets, herb notes & sandalwood
very smoky nose opening to a floral herby finish

spices, dried chilli & meaty notes with overripe fruit
floral, earth, mineral, citrus, smoke balanced with sweet

floral, fruit upfront, moving to spice and lemon zest
complex, high minerality with vegetal and floral notes
light smoke & minerality, with dark cherry, citrus notes
grilled citrus, tyre, wood smoke, brisk mineral finish
green appple, smoke nose, citrus, berry, basil notes
dry, medium finish shows hints of grass and citrus

roasted agave, syrup aromas, light smoke, citrus, peppers
fresh epazote & rue (herbs), light spice, rich mouth feel
silky smooth spice & fruit with a long earthy finish
cooked agave, hints of tobacco & butter

honeydew, roasted green veg, mint, and black pepper
anise and cocoa finished with a spearmint and grass
herbal & bitter-sweet, jasmine tea, eucalyptus & smoke
sweet pine resin, cinnamon, honey notes, long finish

30ml
16
19
16
17
18
17
15
17
16
18
19
20
19
16
20
15
15

29
25
34
28
35

24
31
22
20
26
23

22
25
23
26

22
25
18
18
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MEICAL !

OTHERS

PECHUGA

RAICILLA

SOTOL

Bacanora ‘Yoowe’ Pacifica

Black Snake Joven (Aus made spirit)
Bozal Castilla

Bozal Ancestral Sacatoro

Bozal Tobasiche

Del Maguey San Luis Del Rio Azul
Del Maguey Wild Tepextate
Derrumbes Mezcal Zacatecas Azul
Dixeebe Pulquero

El Jolgorio Barril

El Jolgorio Sierrudo

El Jolgorio Tobaziche

El Jolgorio ‘Todos Los Santos’ Tobasiche
Lagrimas de Dolores Castilla
Leyendas Maguey Cuishe

Lost Explorer Salmiana

Origen Raiz Chacaleno

Pescador De Suenos Bicuixe
Pescador De Suenos Cuishe
Pescador De Suenos Cuishito
Pescador De Suenos Tepextate
Quiquiriqui Destilado Con Cacao
Tio Pesca Coyote

5 Sentidos Red Fruit Pechuga
5 Sentidos Pechuga de Mole Poblano

Black Snake Pechuga (Aus made spirit)

Bozal Iberico

Dixeebe Pechuga

El Jolgorio Pechuga

Origen Raiz Pechuga
Pescador De Suenos Pechuga
Quiquiriqui Pechuga

Estancia Raicilla

Estancia Raicilla 45%
Estancia Raicilla Pechuga
Estancia Raicilla Pulque

Origen Raiz Sotol Cedrosanum
Sotol Fabriquero Coahuila
Sotol Fabriquero Durango

peppermint & jalapefio, creamy & gentle smoke
vegetal, pepery notes with a hint of boiled lollies. dry finish
smooth roast agave, mocha, fresh mint & pepper

s avory palate with flavours of sage, fennel & creamed corn
sweet nose, bouquet of herbaceous botanics on palate
distinct, creamy citrus & tropical notes. sweet herbs
lighter body, bright candied fruit & light cinnamon
lightly floral raspberry, papaya, rose & gingery spice
herb stems, alove vera, cascara, green mango, gentian
bitter orange, wood, heavy smoke finish

cherry & caramel up front with a spicy long finish
notes of pine, green banana, lime zest & clean smoke
sweet agave melds in to a spicy mineral finish
herbaceous & earthy with a candy like sweetness
earthy, peaty nose, green apple & spicy finish

sweet fresh citrus, dried herbs, spice, earthy minerality
leather, mint, sage & citrus

leather, tobacco, pepper & citrus

minerality, layers of thyme, vanilla, spice

spicy hints of agave, caramel, fruit & mint

green apple, mint, citrus, & mild smoke

spice, pepper, coffee, dark choc, cacao & pepper finish
white pepper, unripe fruit & a mineral finish

fennel, celery, green peppers with glazed pastry, tamarindo
sweet strong agave expands to the mole & savoury chicken
sweet fruit, ripe citrus & followed by warm gamey flavour
savory flavours, complemented by floral hibiscus notes
guava & pine needle aroma, juniper, citrus, pineapple
citrus, green fruits, herbs, smoke & grilled chicken

leather, roasted agave, orange zest, citrus

soy, toffee, creamy intense meaty notes

complex spices,nuts & earthy botanical characters

prominent stone fruit, pineapple & gentle smoke
slight mineral & anise notes with dried pear & apple
gamey (pechuga), caramelised pineapple, bbq smoke
spicy wintergreen flavours with hints of liquorice

light smoke, butter, vanilla, candied apple
a true grassy herbaceous sotol with a smoky finish
rich violet blossoms & complexity from acacia wood

Please be aware batch variation can differ greatly with mezcals so as a result flavour profiles may not be exact

30ml
18
23
32
33
26
24
24
17
29
25
34
32
48
22
23
36
19
78
78
78
78
22
25

26
24
25
34
29
26
28
78
18

17
18
20
18

19
18
17

15
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MELCAL

SPIRITS

Bozal Tepeztate
El Jolgorio Tepeztate
Quiquiriqui Tepeztate

TEPEZTATE

Del Maguey Tobala

Dixeebe Tobala

El Jolgorio Tobala

Los Siete Misterious Tobala

Lost Explorer Tobala

Mezcal De Leyendas (Puebla) Tobala
Tio Pesca Tobala

Vago Tobala

Wahaka Tobala

TOBALA

Derrumbes Mezcal San Luis Potosi Salmiana
Lagrimas de Dolores Verde Salmiana
Leyendas Maguey Verde

VERDE

Leyendas San Luis Potosi Salmiana

VODKA :
42 Below
Grey Goose
Belvedere

GIN:

Bombay Sapphire
Hendrick’s

Perro Desterrado
Four Pillars

Katun Gin
Prohibition Gin

SCOTCH:
Dewar’s 12
Macallan 12
Laphroaig g-cask

WHISKCEDY:
Buckley’s

Jack Daniels
Nikka Taketsuru
Abasolo

Bulleit (Bourbon)

fresh florals, white pepper and minerals, spicey finish
25-35 yo agave maturation, vegetal, herbal & earthy
bright floral, charcuterie characters, zing, delicate smoke

full bodied, sweet smoke & bitter greens, sweet finish
white flowers, spice, earth, mushroom, cacao, cardamom
intense aromatic mezcal, plant takes 15 years to mature
earth leads to sweet lemon zest, vanilla & cloves

vanilla, leather, clay, with grassy citrus hints

caramel, citrus & apple peel tones with a smoky nose
lime & lemon offset with an earthy spicy sweetness
honey, roast plantain, pineapple &herb notes

smooth, tropical fruit, herbs & spice with caramel notes

apple, lychee joined by salsa verde and blue cheese
savoury, woody notes with an earthy sweetness
herb & bell pepper nose, gentle smoke & sweetness
slightly sweet, strong mineral notes, gentle smoke

30ml
RUM:

13 Bacardi Blanca

15 Bacardi 8

14 El Tarasco Plata
El Tarasc6 Mushroom
El Ron Prohibido

13 Beach House

15 Pampero

14 Paranubes Ron

14

14

15 DIGESTIVO:
Cynar
Amaro Montenegro

12 Amargo Vallet

18 Fernet Branca

19 Ouzo Of Plomari
Green Fairy Absinthe
Campari

13 Aperol

11 Dolin Rouge

24 Cinzano

15 La Pinta Pomegranate

12 Cafeto Tromba

30ml
25
30
24

26
29
27
28
28
21
29
34
24

17
21
20
20

30ml

12
13
13
13
15
12
12
15

15
13
14
13
11
15
11
10
11
10
16
20
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I O “This list is full of fantastic wines from some great
O small producers, many of whom I have visited in \
| S
1l O recent years. Throughout the wine list are some real
= favourites which have been selected to will work very
7. = well with the food here at Esteban.”
ZZ = — Chesterton Cook
O i i
EE u'_' Reaching it’s 33rd year of business, Ches proudly runs his family owned Five Way Cellars where he
= | has inherited a wealth of wine knowledge from his father which he was able to apply to his studies,
@ = | achieving his Diploma in the Wine and Spirit Education Trust (dipWSET) in 2017.
A A taste for wine has also led Ches to travel some of the world’s most highly-regarded regions, with
I visits to Mendoza, Piedmont and Sicily. Domestically, Ches cites the Yarra Valley (Victoria) as his
favourite region to visit and particularly loves drinking Tassie Pinot and Chardonnay.
L E NV  Louis Roederer ﬁ:zg:[[ I\NAZLr[,niCe}:ardonnay, Champagne France 185
= | NV Taittinger Prestige Rosé Pinot Noir, Chardonnay Champagne France 335
—
L NV Bandini Prosecco Veneto Italy 65
@ Ghiddy “Pet-Not” Non- Alcoholic Marrickville Australia 40
"2 | 2023 Alkina ‘Kin” Rose Rose (Grenache) Barossa Australia 82 /
2
M 2022 BY Ott Cétes de Provence Grenache, Cinsault, Syrah Provence France 114
-
2019 Chateau de Pibarnon Bandol Mourvedre, Cinsault Bandol France 185
—
2021 Honorio Rubio Tremendus Garnacha, Viura Rioja Spain 75
2022 Pittnauer Blaufrankisch, Zweigelt, St Gols Austria 77
Laurent

Please note vintages are subject to change without notice

T Tl Tt T Tl Fule Fule
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WHI

FRESH & CRISP

2023

2023

2018

2022

2023

2022

2014

2015

2022

2021

2022

2023

2021

2020

2022

2022

2022

2020

2020

Nick Spencer

Dog Point

Mount Mary ‘Réflexion’

Paco y Lola ‘Ophalum’
Frankland Estate

Georg Breuer ‘Venture’

Powell & Son

Clos Clare ‘Watervale’

Dr Loosen Wehlener Sonnenuhr

Burklin Wolf Trocken

Tenuta Ulisse Terre di Chieti (Unico)
Aphelion ‘Welkin’

Andre Kientzler

Alheit Vineyards ‘Cartology’
Sassafras Fiano

Somos ‘Biodynamic’

Inama Soave Classico

Maranones Picarana

La del Vivo Raul Perez

Please note vintages are subject to change without notice

Pinot Gris
Sauvignon Blanc
Fumé Blanc
Albarifio

Riesling

Riesling

Riesling

Riesling

Riesling (Off Dry)

Riesling (Dry)

Pecorino

Chenin Blanc

Pinot Blanc

Chenin Blanc, Semillon
Fiano

Vermentino

Garganega

Albillo

Godello

Tumbarumba, NSW
Marlborough, NZ
Yarra Valley, VIC
Rias Baixas, Spain
Great Southern, WA
Rheingau, Germany
Eden Valley, SA
Clare Valley, SA
Mosel, Germany

Pfalz, Germany

Abruzzo, Italy
McLaren Vale, Australia
Alsace, France

Western Cape, S. Africa
Hilltops, NSW
McLaren Vale, SA
Veneto, Italy

Madrid, Spain

Bierzo, Spain

69

85

105

85

75

77

80

112

98

92

89

72

95

195

78

87

82

89

210
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WINES BY THE BOTTLE ?

FRESH & CRISP

MEDIUM TO FULL BODIED WHITES

LIGHT AND BRIGHT REDS

2022

2022

2022

2023

2021

2021

2022

2022

2019

2021

2021

2022

2022

2018

2022

2020

2022

2022

2022

2022

2021

2022

2022

Graci Etna Bianco
Soumah ‘d’Soumah’

Ministry of Clouds

Riley Harrison ‘Sol” Blanco
Neldner Road

A. Rodda ‘Baxendale’
Chablisienne Petit Chablis
Domaine Chalmeau

Chacra Mainque

Arnaud Lambert ‘Breze - David’

Giant Steps ‘Sexton Vineyard

Soumah
Craggy Range

Main Ridge ‘The Acre’

Felton Road ‘Calvert’
Matias Riccitelli ‘Old Vines'’
Frankland Estate

La Petite Vanguard
Aphelion ‘Confluence’
Ministry of Clouds

L’ Abrunet de Frisach
Domaine de Colette

Frederick Stevenson ‘Pinata’
(served chilled)

Carricante, Catarratto
Chardonnay

Chardonnay

Roussanne And Grenache
Blanc

Marsanne

Chardonnay
Chardonnay
Chardonnay

Chardonnay

Chenin Blanc

Chardonnay

Pinot Noir
Pinot Noir

Pinot Noir

Pinot Noir

Pinot Noir
Cabernet Franc
Grenache
Grenache
Grenache, Carignan

Carinena, Garnacha Fina
Gamay

Grenache Cinsault

Sicily, Italy
Yarra Valley, VIC

Adelaide Hills, SA

Adelaide Hills, SA

Barossa Valley, SA
King Valley, Victoria
Burgundy, France
Burgundy, France
Patagonia, Argentina
Loire Valley, France

Yarra Valley, VIC

Yarra Valley, VIC

Martinborough, NZ

Mornington Peninsula, VIC

Central Otago, NZ
Patagonia, Argentina
Great Southern, WA
McLaren Vale, SA
McLaren Vale, SA
McLaren Vale, SA
Catalonia, Spain

Beaujolais France

Barossa Valley, SA

115

79

110

88

125

108

104

134

235

255

175

72

92

199

245

165

85

79

85

79

110

119

79

19
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TLE

MEDIUM BODIED REDS

L

REDS BY THE BO]

FULL BODIED REDS

2022

2021

2006

2020

2022

2022

2021

2021

2018

2022

2023

2021

2013

2021

2022

2018

2016

2018

2018

2020

2020

2014

Wines of Merritt

Telmo Rodriguez ‘LZ’

Urbina Rioja Reserva Especial
Powell & Son Riverside
Somos Aglianico

Poliziano Chianti ‘Colli Sensi’
DJP ‘Pétalos’

Viticola Mentridana ‘El Mentridano’
Torbreck ‘The Steading’

GD Vajra Langhe Rosso

Riley Harrison ‘Black Hound’

Sierra de Tolofio Rioja

Cooper Burns

Neldner Road ‘Barossa & Eden Valleys’
Torbreck ‘The Struie’

Powell & Son ‘Chattertons’

Torbreck ‘The Factor’

Henschke ‘The Wheelwright’
Chateau Reynella, Basket Press
Vanguardist V

Henschke ‘Keyneton Euphonium’

Reschke Vitulus

Cabernet Sauvignon
Tempranillo

Tempranillo

Grenache, Mataro, Shiraz
Aglianico

Sangiovese

Mencia

Garnacha

Grenache, Shiraz, Mataro
Nebbiolo, Barbera, Dolcetto
Syrah

Tempranillo

Shiraz
Shiraz
Shiraz
Shiraz
Shiraz
Shiraz
Shiraz
Syrah
Shiraz, Cab. Sauvignon

Cabernet Sauvignon

Margaret River, WA
Rioja, Spain

Rioja, Spain
Barossa Valley, SA

Mclaren Vale, SA

Tuscany, Italy

Castilla y Leon, Spain

Sierra de Gredos, Spain

Barossa Valley, SA
Piedmont, Italy
Adelaide Hills, SA

Rioja, Spain

Barossa Valley, SA
Barossa Valley, SA
Barossa Valley, SA
Barossa Valley, SA
Barossa Valley, SA
Eden Valley, SA
McLaren Vale, SA
Hawke’s Bay, NZ
Barossa Valley, SA

Coonawarra, SA

120

108

215

70

93

82

135

99

119

88

98

95

104

130

134

475

275

330

170

125

155

78
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DESSERT WINE

1999

NV

2019

NV

T e T, T

Hickinbotham Clarendon
‘Trueman’

A. Rodda ‘Téte de Cuvée’
Bordeaux Blend

Luigi Einaudi Dogliani

Giovanni Rosso Barolo
‘Serralunga d’Alba’

Trediberri
Saint Damien Gigondas

Llano Colorado ‘Surco Rojo’
Jed Malbec
Riccitelli Hey Malbec!

Achaval-Ferrer Finca Mirador

Colomé Estate

Toro Albala ‘Gran Reserva’

Primitivo Quiles

Chateau Lapinesse

Quinta Do Noval

Please note vintages are subject to change without notice

Cabernet Sauvignon

Cabernet Sauvignon,
Merlot, Petit Verdot

Dolcetto

Nebbiolo

Nebbiolo
Grenache Blend

Cab. Sauvignon, Nebbiolo
Malbec

Malbec
Malbec

Malbec

Pedro Ximénez
Moscatel

Sauternes

Tawny Port

MclLaren Vale, SA

Beechworth, VIC

Piedmont, ltaly

Piedmont, ltaly

Piedmont, Italy
Rhone Valley, France

Baja California, Mexico
Mendoza, Argentina
Mendoza, Argentina

Mendoza, Argentina

Salta, Argentina

Cordoba, Spain
Alicante, Spain

Bordeaux, France

Douro, Portugal

179

165

90

210

102

145

135

70

93

550

105

27/110

12/ 68

16/ 90

14

21
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WINES BY THE GLASS T

WHITE & SPARKLING

RED & ROSE

NV  Louis Roederer

NV Bandini

2022 Georg Breuer ‘Venture’
2023 Aphelion ‘Welkin’

2022 Riley Harrison ‘Sol” Blanco
2022 Inama Soave ‘Classico’

2022 Chablisienne Petit Chablis

2023 Alkina ‘Kin” Rose

2022 Soumah

2022 Vajra Langhe Rosso

2023 Riley Harrison ‘Black Hound’
2016 Torbreck ‘The Factor’

2021 Jed Malbec

2022 Frederick Stevenson ‘Pifata’
(served chilled)

Eas

Pinot Noir, Chardonnay, Pinot
Meunier

Prosecco

Riesling

Chenin Blanc

Roussanne and Grenache Blanc
Garganega

Chardonnay

Rose (Grenache)

Pinot Noir

Nebbiolo, Barbera and Dolcetto
Syrah

Shiraz

Malbec

Grenache Cinsault

Champagne, France

Veneto, ltaly
Rheingau, Germany
McLaren Vale, SA
McLaren Vale, SA
Veneto, ltaly

Burgundy, France

Barossa, SA

Yarra Valley, VIC
Piedmont, Italy
Adelaide Hills, SA
Barossa Valley, SA

Mendoza, Argentina

Barossa Valley, SA

32

14

16

15

18

17

22

17

16

18

21

59

15

16




