BAR MENU

Beer 8 Cider Bar Hours: 4pm - 9:30pm

Burleigh Brewery, Gold Coast, QLD

Big Head Lager, On Tap i;
28 Californian Pale Ale, On Tap 13
Twisted Palm Tropical Pale Ale, On Tap 13
Hop Nectar IPA

Australian

Balter XPA, QLD 12
Balter Easy Hazy, QLD 12
Balter Captain Sensible Mid Strength, QLD 12
James Squire One Fifty Lashes, NSW 10
James Squire Ginger Beer, NSW 10
Stone & Wood Pacific Ale, NSW 10
XXXX Gold Lager, QLD 9
Cascade Premium Light, TAS 9
Imported

Peroni, Italy 11
Corona Extra, Mexico 11
Asahi Super Dry, Japan 11
Guinness, Ireland 12
Kilkenny, Ireland 12
Cider

James Squire Apple Cider, Australia 10
Somersby Pear Cider, Australia 10
Rekorderlig strawberry & Lime, Sweeden 11
Rekorderlig Wild Berries, Sweeden 11



BAR MENU

Wine by the glaSS Bar Hours: 4pm - 9:30pm

Sparkling

O’R ‘Lona Gold’ South Burnett, QLD 14
O’R ‘Lona Blush’ Rose, South Burnett, QLD 14
O’R ‘Picnic’ Moscato, Australia 11
White

O’R ‘Vince’ Verdelho, Canungra Valley, QLD 15
Frogmore Creek, Riesling, Cambridge, TAS 14
O’R ‘Platypus Play Semi Sav, AUS 12
Catalina Sounds, Sav Blanc, Marlborough, NZ 14
O’R ‘Groom’ Pinot Gris, Granite Belt, QLD 13
O’R Organic White, Hunter Valley, NSW 15
Hill Smith Estate, Chardonnay, Eden Valley, SA 15
Rose

O’R ‘Rhelma’ Granite belt, QLD 12
Red

Black Cottage, Pinot Noir, Marlborough, NZ 14
Thorn Clarke, Merlot, Barossa Valley, SA 14
O’R, ‘Bernard’ Chambourcin, Canungra Valley, QLD 13
O’R ‘Mick’ Nebbiolo, Granite Belt, QLD 13
O’R Organic Red, Hunter Valley, NSW 13
O’R ‘Shane’ Shiraz, MclLaren Vale, SA 14
Credaro Kinship River Cabernet Sauvignon, Margaret R, WA 14
Dessert

O’R ‘Big Pete’ Port, Australia 12
Frogmore Creek Iced Riesling, Cambridge, TAS 12




BAR MENU

Wine by the bOttle Bar Hours: 4pm - 9:30pm

Sparkling

O’R ‘Lona Gold’ sparkling, South Burnett, QLD NV 65
O’R ‘Lona Blush’ Rose, South Burnett, QLD NV 65
O’R ‘Picnic’ Bubbles, South Burnett, QLD NV 55
O’R ‘Picnic’ Moscato, Australia NV 50
Jansz Premium Cuvee, TAS NV 80
Taittinger, Brut Reserve Champagne, France NV 130
White

O’R ‘Vince, Verdelho, Canungra Valley, QLD, 2022 70
Frogmore Creek, Riesling, Cambridge, TAS, 2023 65
Pewsey Vale, Riesling, Eden Valley, SA, 2023 80
Hugel et Fils, Riesling, Alsace, France, 2021 100
O’R ‘Groom’ Pinot Gris, Granite Belt, QLD, 2021 60
Corte Giara, Pinot Grigio, Veneto, Italy, 2022 75
Black Cottage, Pinot Gris, Marlborough, Nz, 2023 65
O’R ‘Platypus Play Semi Sav, Australia, NV 55
Craggy range, Sauvignon Blanc, Marlborough, Nz, 2022 78
Catalina Sounds, Sauvignon Blanc, Marlborough, Nz, 2022 65
Shaw & Smith, Sauvignon Blanc, Adelaide Hills, SA, 2023 82
O’R Organic White, Hunter Valley, NSW, NV 70
William Fevre, Chablis, France, 2021 100
In Dreams Chardonnay, Yarra Valley, VIC, 2022 65
Hill Smith Estate, Chardonnay, Eden Valley, SA, 2022 75
Leeuwin Estate ‘prelude’, Chardonnay, Margaret River, WA, 2022 92
Rose

O’R ‘Rhelma’ Granite belt, QLD 60
Mason Saint AlX, France 78



BAR MENU

Wine by the bOttle Bar Hours: 4pm - 9:30pm

Red

Stonier, Pinot Noir, Mornington Peninsular, VIC, 2022 75
Black Cottage, Pinot Noir, Marlborough, Nz, 2022 65
Kooyong, Pinot Noir, Mornington Peninsular, VIC, 2020 115
Thorn Clarke, Merlot, Barossa Valley, SA, 2019 65
Haut cote de fruit, Malbec, France, 2021 79
La Linea Tempranillo, Adelaide Hills, SA, 2021 74
O’R, ‘Bernard’ Chambourcin, Canungra Valley, QLD, 2023 60
O’R ‘Mick’ Nebbiolo, Granite Belt, QLD, 2019 60
O’R Organic Red, Hunter Valley, NSW NV 60
Contessa, Montepulciano, Italy, 2020 78
John Duval ‘Plexus’ GSM, Barossa Valley, SA, 2021 98
O’R ‘Shane’ Shiraz, MclLaren Vale, SA, 2021 70
Mountadam ‘Patriarch’ Shiraz, Eden Valley, SA, 2018 95
O’Leary Walker Shiraz, Clare Valley, SA, 2021 80
Craggy Range ‘Gimblett Gravels’ Syrah, Hawke’s Bay, NZ, 2021 920
Credaro Kinship River, Cabernet Sauvignon, Margaret River, WA, 2021 65
Amelia Park, Cabernet Sauvignon, Margaret River, WA, 2021 120
Cellar List

Super Nanny Pinot Noir Central Otago, NZ, 2021 120
Yangarra ‘Hickinbotham’ Grenache, Mclaren Vale, SA, 2021 135
Hayshed Hill ‘Block 2’” Cab Sav Margaret River, 2018 140
Hickinbotham, ‘Clarendon Vineyard’ Cab Sav Mclaren vale, 2021 165
Cullen Diane Madeline, Cab Sav Merlot Margaret River, WA, 2021 245
Henschke ‘Mount Edelstone’ Shiraz, Eden Valley, SA, 2018 365



BAR MENU&

Spirits

Bar Hours: 4pm - 9:30pm

Vodka

Russian Standard
Absolute Raspberry
Absolute Vanilla
Grey Goose

Lamington Vodka

Gin

Bombay Sapphire
Hayman’s Sloe Gin
Hendricks
Wildflower Signature
Wildflower Pink

Ink Gin

Four Pillars

Seven Seasons Green Ant

Tequila

El Jimador
1800 Anejo
1800 Anejo Coconut

10
11
11
15
13

11
12
14
12
13
16
15
16

11
14
14

Liqueurs & Aperitif

Aperol

Campari

Pimm’s

Frangelico

Kahlua

Baileys

Chambord
Drambuie

Cointreau

Galliano Various Flavours
Disaronno Amaretto

Tia Maria

10
11
11
10
10
10
10
11
11
11
11
11



BAR MENU SEE

Spirits

Bar Hours: 4pm - 9:30pm

Rum

Malibu
Bacardi
Bundaberg

Kraken Spiced Rum

Blended Whisky
& Rye

Canadian Club
Jameson

Southern Comfort
Johnny Walker Red
Rittenhouse Rye
Nikka Barrel

Single Malt Whiskey

Chivas Regal 12 year
Glenlivet 12 year
Glenfiddich 12 year
Balvenie 12 year
Oban 14 year
Starward Two Fold

10
10
10
14

10
11
11
10
14
17

11
12
12
15
16
16

Bourbon

Jim Beam

Jack Daniel
Makers Mark
Wild Turkey 86.8

Cognac & Brandy

Hennessey VSOP
Hennesey XO
Black Bottle Brandy

10
11
12
13

16
25
11



BAR MENU

COthailS Bar Hours: 4pm - 9:30pm

Aperol Spritz 20
O’Reilly’s ‘Lona’ sparkling, aperol, orange slice

O’Reilly’s Sour 22
Disaronno, O’Reilly’s ‘Big Pete’ port, aquafaba, lime

Negroni 26
Wildflower pink gin, campari, sweet vermouth

Margarita 22
Wildflower pink gin, el jimador tequila, cointreau, lime

Mountain Martini 22
Lamington vodka, white chocolate, espresso, chocolate sprinkles

The Stinson 22
Vodka, aperol, pineapple, watermelon

Lamington Sunset 22
Bacardi, malibu, pineapple, grenadine

Irish mimosa 22
Jameson, O’Reilly’s ‘Lona’ blush sparkling, lychee liqueur

Mocktails

Canopy Light 12
Passionfruit, pineapple, lemonade

Strawberry Punch 12
Strawberry, lime, mint, ginger ale

Passionfruit mojito 12
Passionfruit, lime, sugar, soda



BAR MENU&

[ ]

Non-Alcoholic Bar Hours: 4pm - 9:30pm
Soft Drinks Sobah Beers
Coke 6 Lemon Aspen Pilsner 10
Coke No Sugar 6 Davidson Plum Ale 10
Fanta 6 Pepperberry IPA 10
Sprite 6
Ginger Ale 5
Soda Water 5 Non-Alcoholic Wine
Tonic Water 5 . ..

Tread Softly Pinot Grigio 0% 10
Lemon Lime & Bitters 6

Tread Softly Shiraz 0% 10

Bottled Soft Drinks
Bundaberg Ginger Beer 6
Orange Juice 6

Apple Juice 6



LG

LD
LG

LD

LD
LG

BAR MENU

Food v

vegetarian low gluten

LD

low dairy

Marinated Olives
Lemon zest, garlic, olive oil Vegan

Arancini of the day 3 Pieces
5 Pieces

Chicken Liver Parfait
Apple & hazelnut salad, sourdough

Charcuterie Platter for Two

Selection of European style cured meats, pickles, Bread,
crackers, marinated olives

Selection of Australian Cheese
Quince paste, dried fruits, nuts, water crackers

Chicken nibbles
Six chicken pieces, buffalo dressing

Fish Bites
Tartare sauce

250g Sirloin Steak

Served with seasonal garden salad, chips, red wine jus

Chicken Parmigiana
Chicken schnitzel, Napoli sauce, cheese, chips, garden salad

Crab Linguine
Blue swimmer crab, chili, soft herbs

Hand Cut Chips

Garlic aioli

Seasoned Potato Wedges
Sweet chili & sour cream

Onion Rings
Tomato sauce

12

18
30

28

52

32

24

18

37

35

44

14

14

14



BAR MENU

House Baked Pizzas v

vegetarian

LG

low gluten

LD

low dairy

Gluten Free options available on request.

Classic Margarita 32
Bocconcini, Napoli sauce, basil leaves

Classic Pepperoni 34
Pepperoni, tomato, mozzarella

The Vego 32
Capsicum, eggplant, zucchini, mushroom olives, red onions,

spinach, tomato & mozzarella

Chicken Supreme 34
Marinated chicken, roast capsicum, pesto, red onion, Napoli sauce, mozzarella

The Carnivore 34
Bacon, ham, salami, chorizo, BBQ sauce, mozzarella

Smoked Salmon 34
Capers, red onion, sour cream rocket

Prosciutto & Bocconcini 34
Rocket, cherry tomato

The Prawn One 34
Garlic confit, capers, sundried tomato, capsicum, rocket, mozzarella

Chocolate Profiteroles 26
Creme patisserie, praline

Dark Chocolate Pot De Creme 26
Dark Belgian chocolate set custard, orange infusion, Chantilly cream, strawberries

Pistachio Financier 26
French almond cake, ground pistachios

Lemon Curd Tart 26

Chantilly cream

10



