Our fossils date back 550 million years,
to the earliest skeletal creatures.

Cave Bear
Ref. 17, 18 & 27

Middle Lizard
Trilobite Sea Scorpion Ref. 20

Ref. 21, 29 & 38 Ref. 9 & 34

Evolution

of Humans

Extinction ]
of Dinosaurs

o
] o L=}
o =3
e g < g = < 2 Zll =z|lE| &
g g 3 =3 3 & 2 3 s ||s| 2
= S. ) 5 S 2 3 o
3 a g 3 2 @ 3 k) % 2| &
5 5 5 G 3 & % 3 2 (=] *
600 550 500 450 400 350 300 250 200 150 100 50 26
—— Millions of Years Ago —

SPIRITS BAR



From curiosity,
discovery evolves.

Humans have long tried to understand our world,
explaining its complexities through theories of spirituality,
biology, geography and astronomy. This insatiable thirst for
understanding fuelled a period of unprecedented discovery
during the 1800s with the mapping of our globe, the
industrial revolution and the collection of countless
botanical, zoological and geological artefacts. Our minds
expanded with curiosity as mysterious fossils were
uncovered; answering some questions but presenting
thousands more. And just as palaeontologists have captured
our imagination with incredible beasts from centuries past,
so too have the world’s master distillers by hand-crafting
the finest spirits through alchemy of earth’s elements. These
spirits endeavour to explain the complexities of our world

and are celebrated, wholeheartedly, at Evolve Spirits Bar.
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Cocktails

Stirred and stiff.

]

Flame of Love $24
Sheep Whey Vodka | Sanchez Romate Fino ‘Perdido Sherry | Orange Oils
Chasen’s, Beverly Hills | Pepe Ruiz | 1970

Eeyore’s Requiem $22
Campari | Poltergeist Gin | Lillet | Cynar | Fernet | Orange Bitters
Toby Maloney | The Violet Hour | Chicago | 2011

Love in Jalisco $23
Tapatio Blanco Tequila | Orange Curacao | Dry Vermouth | Orange Bitters | Angostura
Aromatic Bitters | Peated Whisky

Francesco Turrini | Mark’s Bar, Hix Restaurant | London | 2011

Star Cocktail $23
Laird’s Applejack 100 Proof | Antica Formula Vermouth | Punt e Mes |
Angostura Aromatic Bitters | Peychaud’s Bitters

Modern American Drinks | George J. Kappeler | 1895

Blood Diamond $24
Cognac | Alpe Genepy Herbetet | Antica Torino Vermouth | Walnut Bitters
Dan Gregory | Evolve Spirits Bar | Hobart | 2018

Black Thorn $24
Redbreast 12yo Irish Whiskey | Dry Vermouth | Absinthe Bourgeois | Boker’s Bitters
Harry Johnson | Bartenders Manual | 1934

Wick’s Carabhan $24
Glenlivet 18yo Single Malt | Dark Brown Sugar | Orange Oils | Lemon Oils | Black Tea
Evelyn Liong | Whisky + Alement | Melbourne | 2013

Greenpoint $23
Rittenhouse Rye | Antica Formula Vermouth | Yellow Chartreuse | Orange Bitters |
Angostura Aromatic Bitters
Michael Mcilroy | Milk & Honey | New York | 2005

3.



Cocktails

Built, fruity & refreshing.

East 8 Hold Up $22
Sheep Whey Vodka | Select Aperitivo | Pineapple | Passionfruit | Lime | Sugar
Kevin Armstrong | Milk & Honey | London | 2010

Southside Ricky $22
Lark Forty Spotted Rare Gin | Lime | Citrus Husk Cordial | Mint | Soda
Classic Prohibition Mixed Drink | Made Popular at 21 Club | New York | 1929

Abbey Bells $21
Poltergeist True Spirit Gin | Apricot Brandy | Dry Vermouth | Orange | Grenadine
The Savoy Cocktail Book | 1965 Re-Print (Original 1930)

French 95 $23
Eagle Rare 10yo Bourbon | Lemon | Oleo Saccharum | Brut Sparkling
Jones Complete Barguide | Stanley M. Jones | 1977

Black Swan $22
Tapatio Tequila Blanco | Pink Peppercorn | Adelaide Hills Rose Vermouth | Lime |
Rhubarb Cordial | Smoked Lemonade

Dan Gregory | Evolve Spirits Bar | Hobart | 2018

Wattleseed & Banana $22
Green Ant Gin | Whites | Banana | Ricotta | Honey | Lemon | Soda
Lee Potter Cavanagh | Rosenbaum & Fuller | Bondi Beach | 2018

The OI'... $22
Monkey Shoulder Scotch | Campari | Montenegro | Lemon | Sugar | Egg Whites
Jeremy Blackmore | Shady Pines | Sydney | 2011

Scofflaw $21
Rittenhouse Rye Whiskey | Dry Vermouth | Lime | Grenadine | Orange Bitters
Harry’s Bar | Paris | 1924

4.



Spirit Flights
3x 15ml Tastings

—

Tequila & Mezcal $37
e Calle 23 Criollo Tequila Blanco
e  Tapatio Excelenica Extra Anejo
e Del Maguey Tobala Mezcal

Rum/Ron/Rhum $43
e  Rhum J.M Calvados Cask Finish 10yo, Martinique
e  Enmore Still 1988 20yo Demerara Rum, Guyana
e Habitation Velier Last Word 2007 10yo Mount Gay, Barbados

Bourbon & Rye $75
e  Pappy Van Winkle 20yo Bourbon, Buffalo Trace Distillery
e  Colonel E.H Taylor Small Batch Bourbon, Buffalo Trace Distillery
e  Pikesville Straight Rye Whiskey, Heaven Hill Distillery

Tasmanian Whisky $100
e Lark X Wolf of The Willows Stout Cask Finish (Limited Release)
e Sullivans Cove White Wine Cask 12yo TD0119 (Limited Release)
e  Hobart Whisky Lightly Smoked American Oak Cask, Devil’s Distillery

Unpeated Scotch Whisky $58
e  Benrinnes Distillery, Berry Bros & Rudd 19yo Bottling, Speyside
e  Craigellachie 20yo, Douglas Laing’s Old Particular Bottling, Speyside
e Glenfarclas 25yo, Highland

Peated Scotch Whisky $75
e  BenRiach Peated Quarter Cask French Oak, Speyside
e Llagavulin 8yo, Islay
e Laphroaig 25yo0 2013 Cask Strength Edition, Islay

World Whiskies $70
e  Writers Tears Cask Strength 2017 Limited Edition, Irish
e  Boutique-y Whisky Co. 21yo Japanese Whisky Batch #1, Japan
e  Michel Couvreur XIl 12yo Pedro Ximenez Cask, France

Cognac | Armagnac | Brandy $51
e  Martell Cordon Bleu XO Cognac, France
e 1988 Darroze Domaine de Lagoue 29yo Bas-Armagnac, France
e  Sullivans Cove Single Cask XO Brandy, Tasmania

Add 3 Handmade Chocolates to Match $10
5.



Beer & Cider

For the less spirited

—

Moritz Cerveza Larger
Barcelona, Spain | 330ml | 5.4%
Refreshing Citrus | Crips Grain | Pepper Hops

Hop Nation the Damned Pilsner
Footscray, VIC | 375ml | 4.8%
Dry Citrus | Soft Hops | Stone Fruit | Light Malt

Green Beacon Half Mast Indian Session Ale
Teneriffe, QLD | 375ml | 3.8%
Fresh Hops | Touch of Citrus | Very Refreshing

Hobart Brewing Co. XPA Extra Pale Ale
Hobart, TAS | 375ml | 5.6%
Piny | Spicy | Dry Bitter Finish | Touch of Fruit

Sierra Nevada Hazy Little Thing IPA
Chico, California, USA | 375ml | 6.7%
Bright & Zesty | Nice Fruit Notes | Grapefruit Zest | Crips Dry Finish

Morrison Irish Stout
Invermay, TAS | 330ml | 4.7%
Mocha | Dark Sugar | Roasted Malt | Baked Bread

Moon Dog: Big Truffle In Little Porter Imperial Porter
Abbotsford, VIC | 650ml | 9.6%
Truffle | Chocolate | Vanilla | Roasted Malt

Hobart Brewing Co. Sullivans Cove Whisky Barrel Stout
Hobart, TAS | 750ml | 9.5%
Velvety | Dark Chocolate | Fruity Espresso | Whisky Character in Finish

Willie Smith Traditional 2018 Apple Cider
Huon Valley, TAS | 355ml | 5.4%
Cloudy | Medium Dry | Fresh Apple | Soft Honeyed Toffee

Willie Smith Kingston Black (Limited Release)
Huon Valley, TAS | 750ml | 6.2%
Earthy | Freshly Squeezed Oranges | Caramel Apples | Crisp & Minerally

6.

$10

$11

$10

$10

$14

$11

$30

$55

$13

$55



Wine

By the Glass

Sparkling

NV

NV

2012

NV

White

2018

2017

2016

2017

2016

Rose

2017

Dal Zotto Pucino | Prosecco
King Valley, VIC

Stefano Lubiana | Brut
Derwent Valley, TAS

Bangor Estate | Methode Traditionelle

Dunalley, Southern TAS

JM Seleque Solessence | Rose
Champagne, France

Pooley Estate | Riesling
Coal River Valley, TAS

Ocean Eight | Pinot Gris
Mornington Peninsula, VIC

Mount Mary Reflexion | Fume Blanc
Yarra Valley, VIC

Holyman | Chardonnay
Tamar Valley, TAS

Shaw & Smith M3 | Chardonnay
Adelaide Hills, SA

Triennes | Rose
Provence, France

$10

$18

$19

$32

$15

$13

$16

$20

$18

$11



Wine

By the Glass

Red

2017 Pierre-Marie Chermette Les Griottes | Gamay $14
Beaujolais, France

2017 Bay of Fires | Pinot Noir $20
Multi-Regional, TAS

2017 Gala Estate | Pinot Noir $18
Coles Bay, TAS

1999 Domaine A | Cabernet Sauvignon $72
Coal River Valley, TAS

2016 SC Pannell | Syrah $15
Adelaide Hills, SA

2017 Cullen Red Moon | Malbec, Merlot Blend $16
Margaret River, WA

Sweet & Fortified

2016 Pressing Matters R139 | Riesling $17
Coal River Valley, TAS

2017 Josef Chromy | Botrytis Riesling $15
Relbia, TAS

2015 Chateau Roumieu | Sauternes $16
Sauternes, France

NV Stanton & Killeen | Classic Muscat $14
Rutherglen, VIC

NV Campbells Liquid Gold | Classic Topaque $12
Rutherglen, VIC

2008 d’Arenberg | Vintage Fortified Shiraz $11
McLaren Vale, SA

NV Penfolds Grandfather 20yo Rare Tawny | Port $23

Barossa Valley, SA
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Wine
By the Bottle

Sparkling

NV

NV

2012

NV

2008

NV

White

2018

2017

2016

2017

2014

2016

Dal Zotto Pucino | Prosecco
King Valley, VIC

Stefano Lubiana | Brut
Derwent Valley, TAS

Bangor Estate | Methode Traditionelle
Dunalley, Southern TAS

JM Seleque Solessence | Rose
Champagne, France

House of Arras | Grand Vintage
Multi-Regional, TAS

Jacquesson | Cuvee No.741
Champagne, France

Pooley Estate | Riesling
Coal River Valley, TAS

Frankland Estate Isolation Ridge | Riesling

Frankland River, WA

Donnhoff Oberhauser Leistenberg | Riesling

Nahe, Germany

Ocean Eight | Pinot Gris
Mornington Peninsula, VIC

Grey Sands | Pinot Gris
Tamar Valley, TAS

Zarate | Albarino
Rias Baixas, Spain

$45

$80

$90

$150

$160

$220

$70

$80

$90

$60

$115

$85



Wine
By the Bottle

—_—dl

White Cont.

2017

2016

2012

2017

2017

2016

2016

Rose

2017

2018

Red

2017

2017

Te Whare Ra | Sauvignon Blanc
Marlborough, New Zealand

Mount Mary Reflexion | Fume Blanc
Yarra Valley, VIC

Tolpuddle | Chardonnay
Coal River Valley, TAS

Holyman | Chardonnay
Tamar Valley, TAS

Onannon | Chardonnay
Mornington Peninsula, VIC

Shaw & Smith M3 | Chardonnay
Adelaide Hills, SA

William Fevre ler Cru Vallions
Chablis, France

Triennes | Rose
Provence, France

Clemens Hill | Rose
Coal River Valley, TAS

Sorrenberg | Gammay
Beechworth, VIC

Pierre-Marie Chermette Les Griottes | Gamay
Beaujolais, France

10.

$60

$75

$210

$95

$70

$85

$160

$55

$55

$110

$65



Wine
By the Bottle

| e |

Red Cont.

2017

2017

2016

2015

2017

2016

2014

1999

2013

2009

2016

2015

2017

Bay of Fires | Pinot Noir
Multi-Regional, TAS

Gala Estate | Pinot Noir
Coles Bay, TAS

By Farr Sangreal | Pinot Noir
Geelong, VIC

Faiveley Gevrey Chambertin Vieilles Vignes
Gevrey Chambertin, France

Mas De Libian Bout D’Zan
Ardeche, France

Guimaro Mencia Joven
Ribeira Sacra, Spain

G.D. Vajra Albe Barolo
Piedmont, Italy

Domaine A | Cabernet Sauvignon (Magnum)
Coal River Valley, TAS

Voyager Estate | Cabernet Merlot
Margaret River, WA

Chateau Haut-Brisson Grand Cru
St-Emilion Bordeaux, France

SC Pennell | Syrah
Adelaide Hills, SA

Rockford Basket Press | Shiraz
Barossa Valley, SA

Cullen Mangan Vineyard | Malbec, Merlot Blend

Margaret River, WA

11.

$90

$80

$155

$190

$65

$70

$175

$700

$135

$220

$70

$185

$75



Sherry & Vermouth

60ml Glass

Sanchez Romate Perdido “Lost Fino” | Fino
Jerez de la Frontera, Spain

Equipo Navazos ‘I Think’ | La Guita | Manzanilla
Sanlucar de Barrameda, Spain

Sanchez Romate NPU | Amontillado
Jerez de la Frontera, Spain

Gutierrez Colosia Seco | Oloroso
El Puerto de Santa Maria, Spain

Sanchez Romate Cardenal Cisneros 12yo | Pedro Ximenez

Jerez de la Frontera, Spain (Sweet)

Toro Albala Don P.X. 1987 29yo | Pedro Ximenez

Aguilar de la Frontera, Spain (Sweet)

Noilly Prat | Dry Vermouth
Marseillan, France

Lillet Blanc | Aromatised Wine
Podensac, Bordeaux, France

Dubonnet Rouge | Aromatised Wine
Rich Dark Stone Fruit | Herbal | Orange Zest | Cinnamon
Languedoc-Rossilon, France

Antica Torino Rosso | Sweet Vermouth
Fresh | Wormwood-forward | Sweet & Dry Finish | Star Anise
Piedmont, Italy

Carpano Antica Formula | Sweet Vermouth
Fruit Compote | Dried Mixed Peel | Tea & Oak | Herbal Spice
Piedmont, Italy

Punt e Mes | Sweet Vermouth
Stewed Fruit | Honey | Bittersweet | Vanilla & Cinnamon
Piedmont, Italy

12.

$12

$14

$13

$14

$16

$26

$10

$14

$11

$17

$13

$11



Tasmanian
Vodka & Gin

Vodka

Hartshorn Sheep Whey Vodka | Birchs Bay | 40%
Creamy Sweet | Velvety | Brown Sugar | Floral Undertones

Killara Vodka | Goodwood | 40%
Grassy | Lime Zest | Lemon Curd | Spring Flowers

Gin

7K Distillery Aqua Vitae | Brighton | 43%
Eucalyptus | Lemon Myrtle | Fruity & Floral | Herbal

Abel Gin Co. Essence | Launceston | 42%
Refreshing Citrus | Delicate Floral | Medium Body | Light Botanicals

Abel Gin Co. Quintessence | Launceston | 42%
Juniper Forward | Herbal | Woody Spice | Long Finish

Abel Gin Co. Sloe Gin | Launceston | 27%
Aromatic | Tangy Juniper | Sweet Red Berries | Hints of Almond

Dash + Fisher Meadow Gin | Devonport | 45%
Lime | Woody Juniper | Potpourri | Warm Pepper

Dasher + Fisher Mountain Gin | Devonport | 45%
Ripe Juniper | Pine Needles | Sea Spray | Coriander & Liquorice Root

Dasher + Fisher Ocean Gin | Devonport | 42%
Cut Grass | Kelp | Delicate Floral Notes | Brine

Dasher + Fisher Saffron Gin | Devonport | 40%
Spice Shop Bouquet | Intense Saffron | Lemon Grass | Lavender

Forty Spotted Rare Gin | Coal River Valley | 40%
Floral Herbs | Rose | Lemon Peel | Fresh Pepper

13.

$12

$13

$13

$13

$13

$15

$13

$13

$13

$16

$13



Tasmanian Gin

Forty Spotted 2018 Winter Gin | Coal River Valley | 40%
Marmalade | Oak Notes | Vanilla | Fig &Walnut

$14

Forty Spotted 2018 Summer Gin | Coal River Valley | 40% $14

Turkish Delight | Jasmine | Rose Petals | Lemon Tart

Grower’s Own Saffron Gin | Glaziers Bay | 42%
Subtle Saffron | Thyme | Lemon Peel | Coriander Seeds

Hartshorn Sheep Whey Gin | Birchs Bay | 40%
Banana Pudding | Fruit Yoghurt | Piney Juniper | Orange Spice Cake

Killara Apothecary Gin | Goodwood | 40%
Lemon Thyme | Lemon Peel | Creamy | Soft Spice

Killara Apothecary Triple Juniper Gin | Goodwood | 40%
Buttery | Woody Spice | White Pepper | Piney Juniper

Knocklofty Penn Gin | West Hobart | 40%
Lime Zest | Melon | Floral | Soft Spice

Knocklofty All Juniper Gin | West Hobart | 40%
Woody Herbs | Fresh Juniper | Finger Limes | Orris Root

Knocklofty Damson Plum Gin | West Hobart | 32.5%
Sweet Plum | Cinnamon Spice | Earthy | Nice Zesty Finish

Lawrenny Van Diemen’s Gin | Ouse | 42.5%
Kelp | Green Pine | Lemon Grass | Anise

Lawrenny 1818 Settlers Gin | Ouse | 52.5%
Bold Juniper | Woody Herbs | Warming Spice | Dried Fruit

McHenry Classic Dry Gin | Port Arthur | 40%
Citrus Peel | Star Anise | Orris Root | Coriander Seeds

McHenry Navy Strength Gin | Port Arthur | 57%
Delicate Black Pepper | Citrus | Pine | Ripe Juniper

McHenry Sloe Gin | Port Arthur | 26%
Sloe Berries | Light | Floral | Oak Notes

14.

$15

$16

$13

$13

$13

$13

$16

$13

$14

$13

$15

$15



Tasmanian Gin

McHenry Butterfly Gin | Port Arthur | 40% $14
Citrus | Soft Pine | Orris Root | Coriander Seeds

Old Kempton Embezzler Gin | Kempton | 46% $13
Ripe Lime | Orange Peel | Elderflower | Light Juniper

Poltergeist True Spirit | Pontville | 43% $12
Liquorice Snaps | Coriander Seeds | Orris Root | Angelica Root

Poltergeist Unfiltered | Pontville | 43% $12
Lemon Myrtle | Fresh Citrus | Star Anise | Pepper Berries

Spring Bay Gin | Spring Beach | 46% $13
Lemon Thyme | Pepper Warmth | Refreshing Juniper | Textural

Taylor & Smith Gin | Moonah | 40% $15
Woody Juniper | Dried Orange Peel | Fruit Pudding | Coriander Seeds

15.



Tasmanian Whisky

Belgrove Aged Rye | Kempton | 46%
Chamomile | Cedar | Sour Dough | Dill | Caraway

Corra Linn Port CLD 061 | Relbia | 53%
Barley Sugar | Rich Dark Chocolate | Cinnamon | Subtle Raisin Note

Fannys Bay Pinot Cask 19 of 33 | Lulworth | 65%
Milk Chocolate | Raisins | Raspberries | Mocha

Fannys Bay Bourbon Cask 12 of 30 | Lulworth | 64%
Winter Spice | Cedar | Coffee Beans | Nice Dry Finish

Heartwood @#$%"&*2 | Kingston | 57.9%
Poached Pears | Baking Spice | Toasted Oak | Raisin Muffins

Heartwood @#$%"&*3 | Kingston | 56.7%
Fruit Toast | Stewed Apples & Pears | Vanilla | Milk Chocolate

Heartwood The Adult (Lark) | Kingston | 62.1%
Fresh Peaches | Tropical Fruit | Candied Orange Peel | Figs

Hobart Whisky Port No: 18-002 | Moonah | 5§3.9%
Christmas Pudding | Mixed Spices | Oaked Vanilla | Puff Pastry

Hobart Whisky Lightly Smoked Cask | Moonah | 50.3%
Brown Sugar | Apple Pie | Ginger & Vanilla | Burnt Wood

Killara Port Cask (KDO2) | Goodwood | 50%
Marzipan | Stone Fruit | Rum & Raisin | Bold Finish

Killara Sherry Cask (KD0O3) | Goodwood | 50%
Brown Sugar | Dried Fruits | Oak Notes | Long Finish

Lark Classic Cask | Coal River Valley | 43%
Orange Peel | Butterscotch | Subtle Peat | Smooth Finish

Lark Cask Strength | Coal River Valley | 58%
Dried Fruit | Sweet Spice | Honeyed Vanilla | Light Citrus

Lark Distiller’s Selection | Coal River Valley | 46%
Butterscotch | Salted Caramel | Dark Chocolate | Burnt Orange
16.

$30

$35

$54

$54

$75

$75

$75

$38

$42

$55

$55

$29

$37

$40



Tasmanian Whisky

Lark The Wolf Stout Cask | Coal River Valley | 54%
Dark Chocolate | Oaked Vanilla | Kiwi Fruit | Coffee Beans

Launceston Distillery Port | Western Junction | 46%
Stone Fruit | Christmas Spice | Sultanas | Dry Oak

Launceston Distillery Apera | Western Junction | 46%
Orchard Fruits | Cocoa | Fresh Oak | Blackcurrants

Mackey Port Cask 1st Release R1 | Pontville | 49%
Brandy Soaked Raisins | Ripe Cherries | Vanilla | Roasted Coffee

Mackey Port Cask 2nd Release R2 | Pontville | 49%
Plum Pudding | Cherry Clafouti | Fresh Wood Shavings | Soft Vanilla

McHenry Double Cask | Port Arthur | 44%
Citrus Fruit | Clean Oak | Chocolate Coated Almonds | Toffee

Nant Bourbon Cask | Bothwell | 43%
Maple Syrup | Honey | Créme Brulee | Dark Fruit

Nant Bourbon Cask Strength | Bothwell | 63%
Muscovado Sugar | Butterscotch | Burnt Vanilla | Toasted Barley

Nant Port Cask | Bothwell | 43%
Gingernut Biscuits | Caramel | Sultanas | Liquorice

Nant Port Cask Strength | Bothwell | 63%
Madeira Raisins | Buttered Caramel | Cherries | Spiced Pudding

Nant Sherry Cask | Bothwell | 43%
Hazelnuts | Orange Toffee | Dry Oak | Roasted Figs

Nant Sherry Cask Strength | 63%
Burnt Orange | Jaffa | Candied Almonds | Dried Figs

Old Kempton Small Cask Port RDO83 | Kempton | 46%
Fresh Oak | Pineapple Sweetness | Peach | Caramelised Orange

Old Kempton Pinot Cask RD017 | Kempton | 64.9%
Cherries | Cassia Bark | Dry Tannins | Roasted Plums
17.

$65

$30

$32

$60

$50

$50

$38

$65

$38

$55

$38

$55

$45

$50



Tasmanian Whisky

—_—

Old Kempton Sherry Cask RD157 | Kempton | 64% $50
Salted Caramel | Dark Chocolate | Strawberries | Spiced Toffee

Old Kempton Tokay Cask RD022 | Kempton | 61.7% $50
Burnt Butter | Orange Marmalade | Subtle Oak | Candied Fruit

Overeem Port Cask | Coal River Valley | 43% $30
Fruit Chocolate | Sweet Malt | Turkish Delight | Raisin Toast

Overeem Port Cask Strength | Coal River Valley | 60% $38
Choc-chip Cookie | Orange Marmalade | Clove | Spicy Dried Fruit

Overeem Sherry Cask | Coal River Valley | 43% $30
Semi-sweet | Fruit Pudding & Custard | Bubble-gum | Chocolate Coated Nuts

Overeem Sherry Cask Strength | Coal River Valley | 60% $38
Oily & Ripe | Rich Fruit Cake | Semi-sweet Cocoa | Spicy & Warm

Overeem Red Wine Cask | Coal River Valley | 43% $50
Red liquorice | Barley Sugar | Star Anise | Cinnamon

Overeem Small Cask | Coal River Valley | 46% $60
Dried Fruit | Cinnamon Spice | Dry Rich Finish | Pear Tart

Redlands Paddock-To-Bottle Pinot RD010 | Redland | 46% $80
Chocolate Coated Blueberries | Floral Tea | Wild Strawberries | Toffee Apple

Spirit Thief Shiraz Cask First Release | Kempton | 48.3% $45
Raspberry | Toffee Apple | Maple Syrup | Créme Brulee

Spring Bay Bourbon Cask | Spring Beach | 46% $30
Apricots | Stewed Apple | Passionfruit | Butterscotch

Spring Bay Sherry Cask | Spring Beach | 46% $30
Sweet Grapes | Soft Spice | Charred Wood | Floral

Spring Bay The Rheban Port Cask | Spring Beach | 58% $31
Caramel Syrup | Christmas Muscatels | Plum Pudding | Soft Oak Tannin

Sullivans Cove Double Cask DC099 | Cambridge | 45% $30
Roasted Pears | Autumn Fruits | Caramelised Orange | Vanilla Beans
18.



Tasmanian Whisky

—

Sullivans Cove American TD0144 | Cambridge | 47.5%
Orange Zest | Caramel Fudge | Fine Tannin | Spiced Clove

Sullivans Cove White Wine Cask 12yo TD0119 | 52.3% $95
Mandarin | Ripe Cherries | Cocoa & Coconut | Soft & Velvety

Sullivans Cove French Oak Museum 16yo HHO516 | 47.5% $220
Dark Fortified Treacle | Prunes In Armagnac | Dark Chocolate Eclair

TIB, Old Kempton Sherry RDO0O8 | Kingston | 47.7% $45
Milk Chocolate | Nutty | Muscatels | Dry Poached Apple Finish

TIB, Old Kempton Muscat RD0O012 | Kingston | 46.8% $45
Toffee Apple | Fudge | Honey Sweetness | Poached Cinnamon Pears
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Aperitifs

Prelude

Absinthe Bourgeois Emile Pernot | France | 55%
Fresh | Wormwood-forward | Sweet | Star Anise

Absinthe Cousin Jeune (Blanche) | France | 65%
Floral | Aromatic | Slightly Bitter | Long Anise Finish

Amara Blood Orange Digestive | Sicily, Italy | 30%
Candied Orange | Perfumed | Mild Acidity | Creamy Texture

Aperol | Padua, Italy | 11%
Fizzy Orange Zest | Poached Rhubarb | Woody Herbs | Citrus Oil Bitterness

Bonal a la Gentiane | St. Laurent du Pont, France | 16%
Sticky Pine Sap | Hay | Dried Fruit | Quinine Bitterness

Campari | Novara, Italy | 25%
Blood Orange Peel | Quinine | Cherry | Honey

Cynar Artichoke Bitter | Milan, Italy | 16.5%
Sweet Herbal | Citrus | Quinine Bitterness | Cinnamon Spice

7K Distillery Amante Spiritus | Brighton, TAS | 43%
Anise | Dry Strewed Berries | Herbal | Dark Flowers

Maurin Quina Le Puy | Burgundy, France | 16%
Wild Cherry | Lemon Zest | Soft Bitterness | Earthy Floral

Select Aperitivo | Venice, Italy | 17.5%
Bittersweet Citrus | Herbal | Warming Spice | Earthy Vanilla

St Germain Elderflower | Burgundy, France | 20%
Floral | Pear | Quince | Sweet & Sour

Suze | Thuir, France | 15%
Pine & Eucalyptus | Orange Zest | Earthy Floral | Bittersweet

20.

$13

$20
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$9

$10

$9
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$10

$10
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Digestives

Nightcap

—_—

Ancho Reyes Verde Chile Poblano | Mexico | 40%
Fresh Capsicum | Grilled Vegetables | Sweet & Creamy | Tabasco Spice

Amaro Montenegro | Emilia-Romagna, Italy | 23%
Sweet Orange Peel | Medicinal Herbs | Pekoe Tea | Mild Bitterness

Amaro Nonino Quintessentia | Friuli, Italy | 35%
Burnt Orange Zest | Baked Custard | Kaffir Lime Leaf | Nutmeg

Amaro Tosolini | Povoletto, Italy | 30%
Gentian | Cola | Stewed Fruit | Zesty Orange

Alpe Amaro | Hone, Val d’Aosta, Italy | 38%
Piney Bitterness | Rhubarb | Wild Flower | Woody Herbs

Alpe Genepy Herbetet | Hone, Val d’Aosta, Italy | 38%
Herbal Pine | Lemon Balm | Mint | Oak Spice

Applewood OKAR Amaro | Adelaide Hills, SA | 26%
Herbal Bitterness | Blackberries | Thyme | Bay Leaf & Citrus Zest

Chartreuse Yellow | Voiron, France | 40%
Mocha | Peppermint | Tarragon | Honeyed Sweetness

Chartreuse Green | Voiron, France | 55%
Anise | Violets | Spearmint | Basil & Key Lime Pie

Cherry Herring | Copenhagen, Denmark | 25%
Over Rip Cherries | Chocolate | Christmas Spice | Orange Peel

Cointreau | Angers, France | 40%
Mandarin & Orange Zest | Spiced Honey | Nutmeg | Cinnamon

Benedictine D.O.M. | Normandy, France | 40%
Fresh Citrus Peel | Vanilla & Cedar Wood | Honey & Saffron | Ginger
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Esprit de Figues Fig | Burgundy, France | 18%
Turkish Delight | Raspberry | Jam-like | Quince

Fernet Branca | Milan, Italy | 39%
Peppermint | Chamomile | Earthy Bitter Roots | Citrus Zest & Cooked Fruits

Ischia Sapori Rucolino Amaro | Campania, Italy | 30%
Citrus Fruit | Cedar | Medium Bitterness | Caramel

Joseph Cartron White Créme de Cacao | France | 24%
Toasty Aroma | Buttery | Hint of Bitter Cocoa | Minty Fresh

Joseph Cartron Apricot Brandy | Burgundy, France | 25%
Crystallised Fruit | Bark | Hint of Cognac | Fresh & Bright

Joseph Cartron Créme de Mure | Burgundy, France | 18%
Pure Blackberry | Sweet Spice | Long Finish | Jammy

Lark Distillery Slainte | Coal River Valley, TAS | 32.9%
Honeycomb | Milk Chocolate | Warm & Sweet | Faint Spice

Luxardo Maraschino | Torreglia, Italy | 32%
Roasted Nuttiness | Faint Smoke | Sweet Cherry | Hint of Dark Chocolate

Marionette Orange Curacao | Melbourne, VIC | 28.9%
Orange Peel | Butter Menthol | Brandy Notes | Slightly Bitter Finish

Marionette Dry Cassis | Melbourne, VIC | 19.9%
Mixed Berry Compote | Sugar Coated Jellies | Jammy | Dry Acid Finish

Marionette Apricot Brandy | Melbourne, VIC | 25%
Stewed Stone Fruit | Fruity Hops | Lemon Drops | Eucalyptus

Mr Black Cold Drip Coffee | Central Coast, NSW | 25%
Intense Fresh Coffee | Vanilla | Cocoa | Creamy Texture
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Mr Black Coffee Amaro | Central Coast, NSW | 28.5%
Fresh Coffee Beans | Fruity Dark Chocolate | Orange Peel | Bittersweet

Pierre Ferrand Dry Curacao Triple Sec | France | 40%
Mandarin | Candied Orange Peel | Fresh Orange Cake | Smooth Finish

Salamandre Eau de Coing (Quince) | France | 18%
Honey | Poached Quince | Soft Spice | Delicate Palate

Sangallo Alpicella | Cinpue Terre, Italy | 35%
Spearmint | Christmas Spice | Lemon Balm | Woody Herbs

Sangallo Amaro Camatti | Cinque Terre, Italy | 20%
Candy Canes | Peppermint | Nutmeg | Cinnamon

Stellacello Amaro London | Bethnal Green, UK | 23%
Herbal | Grapefruit Peel | Vanilla | Earthy Bitter

Tempus Fugit Dark Créme de Cacao | Switzerland | 24%
Dark Chocolate | Marzipan | Vanilla Beans | Fresh Cocoa

Tempus Fugit Liqueur de Violettes | Switzerland | 22%
Floral Perfume | Soft Creamy Texture | Musk Sticks | Dried Roses
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