& GIN MENU

GINS

QUEENSCLIFF DRY 513
luniper, pepperberry, cinnamaon, orange, fennel

HAPPENSTANCE 512

luniper, coriander, lemon myrtle, strawberry gum

MOUNTAIN GIN 512

Mountain pepperberry, orange, lamon myrtle, jJuniper

MELBOURNE GIN CO, 512
Grapefrult, corlander, cassiz bark macadamia

WINSTON QUINN CUCUMBER 512
Cucumber, lime, juniper

RED HEN DRY 514
Mative berries, citrus, peppercarn

FOUR PILLARS RARE DRY 512
Spice, orange, cardamom, cinnamon

VERANDO SPANISH WATERMELON GIN 510
Fresh Spanish watermelon with a delicate
sweet flavour

HAYMAN'S LONDON DRY 512
Crisp citrus and exatic spice

HENDRICKS 513
Floral, cucumber, rose petals

SIPSMITH LONDON DRY 512
Caoriander, cassia bark, Madagascan cinnamon,
Seville orange

OPHIR SPICED 510
Spice, cumin, black pepper, coriander

BLOOM GIN 10
Soft, honeysuckle, chamomile, pomelo

TANQUERAY $10
Juniper, coriander, angelica root, liquorice

BOMBAY SAPPHIRE $10
juniper berries, citrus, angelica and orris root,
liguorice, cassia bark, almonds, cubeb berries

Add a premium Fever Tree Tonic Water for $2.50.
Ask our friendly bar crew for current selection

COCKTAILS

BREWHOUSE BLOODY MARY $13
Titos Handcrafted Vodka, gourmet Bloody Mary mix,
fresh lemon & celery

QUEENSCLIFF GIN SPECIAL $14
Queenscliff Dry Gin, Fever Tree Elderflower Tonic,
fresh orange & peppercorns

APEROL SPRITZ $13
Aperol, Prosecco, fresh orange & soda water

CAMPARI SPRITZ $13
Campari, Prosecco, fresh orange & soda water

CAMPFIRE MULE $14
Queenscliff Dry Gin, ginger Beer & fresh lime

MIMOSA $12
Sparkling Brut, orange juice & Chambord Raspberry
Liqueur

ESPRESSO MARTINI $22
Locally roasted ‘Hello Coffee’, Kahlua, Tito’s Hand-
made Vodka, Baileys




