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Sparkling: 

Alpha Box & Dice Tarot         

Dominique Portet Brut NV     

 

  

WHITE 

Xabregas Estate 

Little Darling  

Evoi 

Yelland & Papps 

Fairbrossen    

 

  

ROSE 

Dominique Portet Fontaine Rose 

Spring Seed Morning Bride  

 

  

RED 

Knee Deep  

Kalgan River 

Alpha Box & Dice Tarot 

Battle of Bosworth 

Driftwood Artefacts 

Brash Higgins 

Evoi 

 

   

 

  Prosecco 

  Chardonnay Pinot Noir 

 

 

   

  Riesling  

  Sauvignon Blanc 

  Semillion Sauvignon Blanc 

  Vermentino 

  Chardonnay 

 

   

 

  Merlot/Cabernet/Shiraz 

  Shiraz 

 

 

 

  Cabernet Merlot 

  Pinot Noir 

  Grenache 

  Shiraz 

  Malbec 

  Cabernet Frank 

  Cabernet Sauvignon 
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Murray Darling, SA 

McLaren Vale, SA 

 

 

 

Margaret River, WA 

Malborough, NZ 

Margaret River, WA 

Barossa Valley, SA 

Margaret River, WA 

 

 

 

Yarra Valley, WA 

McLaren Vale, SA 

 

 

 

Margaret River, WA 

Albany, WA 

McLaren Vale, SA 

McLaren Vale, SA 

Margaret River, WA 

McLaren Vale, SA 

Margaret River, WA 

 

 

          $12 | $48   

                    | $65 

 

 

 

          $12 | $48  

                      | $44  

          $12 | $48  

                   | $58  

       $10.5 | $42 

 

 

 

                  | $38  

          $12 | $48  

 

 

 

      $13.5 | $55 

         $10 | $40  

                 | $45  

                  | $45  

      $12.5 | $50  

                | $55 

                 | $60    
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Applewood Coral Gin | Lemon | Grapefruit | Orange Bitters | Sugar 

 

West Winds Sabre Gin | Suze | Noilly Prat | Lemon Twist 

 

Woodford Reserve | Sugar Cube | Capi Soda Water |  

Jerry Thomas Bitters | Orange  

 

Shene Estate Poltergeist Unfiltered Gin | Dry & Bittersweet Vermouth |  

Lemon | Apricot | Bitters | Basil & Lemon 

  

Havana Club 7 Y.O. | Solerno | St. Agrestis Inferno Bitter |  

Pineapple Juice | Lime | Sugar | Orange & Pineapple  

  

Beluga Noble Vodka | Cold Press Coffee | Mr Black Coffee Liqueur |  

Disaronno Amaretto | Sugar | Chocolate Bitters | Cacao Nibs 

  

Tanqueray No.10 | Noilly Prat | Olives 

Dirty or Naked 
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Quebranta Pisco | Lemon | Egg white | Orange bitters |  

Rich Syrup | Orange Twist 

  

Bombay Bramble | Ford’s Gin | Lemon | Sugar | Capi Dry Tonic |  

Lemon & Blackberry 

  

Aperol | Prosecco | Capi Soda Water | Orange  

 

Belvoir Elderflower Syrup | Capi Spicy Ginger Ale | Lime, Mint & Ginger 

  

Seedlip Garden 108 | Lime | Honey | Blackberries |  

Capi Soda Water | Thyme sprig 

  

Seedlip Grove 42 | Vanilla | Hazelnut | Freshly Brewed Espresso | 

Single Cream | Coffee beans  
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Gage Roads, Single Fin Summer Ale | ABV: 4.5%….SCHOONER: $9 

  

Gage Roads Pipe Dreams | ABV: 4.2%….……………………………$13 

Gage Roads Side Track All Day XPA  | ABV: 3.5%…………..………$10 

Corona | ABV: 4.8%………………..…..……………………..…………$10 

Heineken | ABV: 5% ……..………….…………………………..………$10 

Heineken Zero | ABV: 0% ………………………………...……...…… $9 

  

Matso's Ginger Beer | ABV: 3.5% …...……………………...…………$13 

   

Gage Roads Hello Sunshine Cider | ABV: 5%………………….……$10 

 

Warm spiced notes with citrusy top notes from lemon and grapefruit peel 

and a long bitter finish from the highest quality barks (oak & cascarilla).  

Serve with Capi Tonic water and grapefruit twist. 

  

Notes of peas and hay and a complex herbal base character of spearmint, 

rosemary and thyme. 

Simply serve with Capi Tonic water and sugar snap pea to garnish. 

 

Citrus heavy, you’ll get orange and mandarin peel and pith top notes, with 

juicy blood orange undertones which open up to a stalky, grassy character. 

Serve with Capi Tonic water and garnish with a twist of orange. 
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At Bob’s Boutique Bar we want to share our love and passion for gin with 

you. Our philosophy is it’s always a good time for gin – feeling happy? 

Have a gin. Wanting to celebrate? Have a gin. Catching up with friends? 

Have a gin! Because gin is so versatile in the way it can be served, we offer 

our recommended way to best enjoy each unique gin as well as enjoying it 

in a cocktail. 

Be sure to pop in regularly because we want to offer not just staple gin go 

to brands, but we want to bring in the local flavours and off the beaten 

track gins. Our aim is to introduce you to the world of gin.  

Let the evening beGIN!  

  

Everything the Four Pillars distillers make is based around their four pillars 

- the still, the water, the botanicals and love. Four Pillars Rare Dry Gin is a 

rare specimen indeed. It is distilled with whole oranges. a classically 

smooth gin that combines Asian botanicals with great Mediterranean     

citrus. It’s spicy but with great citrus from the whole fresh oranges and   

native lemon myrtle, a truly modern Australian gin.  

Served with Capi Dry Tonic water and garnished with a slice of orange.  

 

Made using handpicked botanicals that have been carefully chosen to 

reflect a unique native Australian recipe. Individually distilled and infused 

to create a distinctive aromatic style. Pronounced botanicals include 

Juniper, Sandalwood, Boronia, Lemon Myrtle and Eucalypt. 

Served with Capi Tonic water and garnished with strawberries and 

rosemary. 
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A take on the classic London Dry style of Gin where Native Australian 

lemon myrtle and wattle seed are blended with fresh lemon, lime, juniper 

and coriander to create a bright fresh London Dry style gin. 

Served with Capi Tonic water and garnished with a slice of fresh lemon or 

pink grapefruit.  

  

The Cutlass is a beautifully aromatic gin with a unique Australian character. 

It combines traditional juniper alongside some uniquely Australian 

elements like cinnamon myrtle and Australian bush tomato. Handcrafted 

small batch is the key to its delicacy. 

Served with Capi Tonic water and garnished with a sliver of green 

capsicum or cherry tomato. 

 

A botanical-rich profile of rare desert limes, native wattleseed and aromatic 

peppermint gum leaf amongst twenty ingredients, handcrafted to reflect 

the sites and soils from the land we belong to and for the lifestyle and 

culture we enjoy in Australia. 

Served with Capi Tonic water and garnished with lemon peel and wild 

thyme or lemon thyme. 

  

Inspired by the Great Barrier Reef and its tropical surrounds, the aromatics 

of strawberry gum, fragrant spice of riberries and salinity of karkalla, Coral 

Gin speaks true of a captivating Australian seascape. 

Served with Capi Tonic water and garnished with pink peppercorns and a  

pandan leaf coated in vanilla bean. 
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Try this unique gin! At the core of this gin you have desert limes and 

cardamom, lifted by peppermint gum, ginger and lavender then balanced 

by angelica root and a double dose of juniper. The resulting gin is spice-

driven and citrus forward. 

Try this with Capi Tonic water and garnished with a sprig of native 

Geraldton wax or Wild Thyme. 

 

It’s the underlying citrus from fresh local mandarin and lime that makes 

Twenty Third Street gin a particularly jovial drop. 

Enjoy mixed with Capi Tonic water or Capi Soda and garnished with citrus – 

try our dehydrated orange and lime together. 

 

This gin has the figs poached gently to extract the sweet fig aroma, 

essence, and earthiness. Bright gold in colour, Pot & Still Fig Gin opens 

with a bouquet of fresh figs and traditional botanicals. Pure and creamy 

with semi-sweet fig flavours dominating, finishing with delicate peel / 

herbal freshness.  

Try it with a squeeze of lime and Capi Tonic or Soda water. 

 

Our 'Founders Gin' is a delicious, delicately balanced gin, with juniper 

forward notes and a citrus sweet lemon myrtle, giving an orange 

sweetening freshness.  

It's thoroughly enjoyable neat, with Capi Dry Tonic water and garnished 

with a slice of dehydrated lemon or orange and rosemary sprig. 
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Made from the same botanicals as their Founders Gin, and at 57% it’s 

beautifully balanced and incredibly smooth. Perfect to compare how 

alcohol content can change the gin profile and deliverance, a delicious, 

beautifully balanced, and incredibly smooth Navy Strength gin. 

Served with Capi Dry Tonic water and garnished with a slice of orange and 

rosemary sprig. 

  

Bright citrus of ruby grapefruit and fresh juniper are delicately balanced 

with subtle spice of aniseed myrtle, cubeb pepper, and tonka beans. Bold, 

complex and aromatic.  

Serve with Capi Tonic water and a slice of dehydrated grapefruit.  

  

Utterly unique, this unashamedly unfiltered gin retains all the warmth from 

the macerated ginger root, smashed nutmeg, cinnamon and tonka beans, 

recalling that delicious sense of joy from all your favourite festivities like 

Christmas, Easter or Halloween. It’s your new happy place. 

We recommend trying it neat on ice, or with Capi soda, or compliment it 

with something zesty and spicy like Capi Dry Ginger Ale. Garnish with a 

cinnamon stick or slivered slice of ginger. 

  

It’s delicate, yet packs a punch with botanicals such as Albanian juniper 

berries, blood orange peel, fresh navel oranges, dried orange peel, 

roasted fenugreek, coriander seeds, cardamom seeds, wormwood and 

angelica root.  
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Using the traditional botanicals of juniper berry, coriander and lemon peel 

to create a traditional London Dry style, but also incorporating something 

a little bit special to give our gin its unique finish – Tasmanian Mountain 

pepper berry.  

Best served with Capi Tonic water and garnished with pepper berries and  

a twist of ruby grapefruit. 

  

A pleasing mix of traditional and native, Poltergeist is made with juniper, 

coriander seeds, cardamom, cassia bark, angelica, orris root, liquorice 

root, star anise and lemon peel. The native ingredients are Tasmanian 

mountain pepper berry, lemon myrtle and macadamia nut. Crisp and 

fragrant, this classic London dry gin balances juniper and citrus with spicy 

and nutty notes to finish.  

Served with Capi Tonic water and garnished with a slice of dehydrated 

orange and star anise. 

 

This expression retains the full flavour profile of all twelve botanicals, 

completely covering the front, middle and back of the pallet with a long 

lingering finish.  It may ‘ghost’ over ice due to the density of flavouring oils 

derived from the botanicals. It’s earthy and robust, and the balance of 

brawny botanicals like liquorice root, cardamom, orris root and Tasmanian 

pepper berries, with the more traditional citrus and nutty gin flavours, is 

unique.   

Enjoy on its own as a ‘sipping gin’, or in a martini. Alternatively, for a G&T 

try it with Capi Tonic water, garnished with a slice of grapefruit. 
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Is the first spirit from a new vintage series that celebrates the bounty and 

diversity of Australia’s annual harvest. Featuring individually distilled 

Poorman’s orange and bergamot orange peel, emerald green finger lime 

and lemon scented gum, this first vintage gin is bold and complex with a 

naturally infused orange blossom blush. 

Served with Capi Grapefruit Soda and a wedge of orange.  

 

This Sydney Dry Gin is unlike any other. You’ll notice a classic juniper back-

bone complimented by fresh green apple, native strawberry gum leaf, and 

chamomile. An easy drinking gin - delicate, fresh, and floral.  

For more delicious results, serve with Capi Dry Tonic water or soda, mixed 

with a strawberry. 

  

Daalgaal gin is crafted by infusing Boobialla gin with Illawarra Plums over a 

6 month period. Prior to bottling, Daalgaal is delicately sweetened with 

native stingless bee honey to form a delicious gin based elixir. Daalgaal 

gin can be best likened to a Sloe gin, which is prepared by infusing a regu-

lar gin with sloe berries, Prunus spinosa, a relative of the plum.  

Served neat, or with ice. If you want to try it was a mixer, go with Capi Dry 

Ginger Ale or add it to a glass of Prosecco. 
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Slip into a glass of Skinny Jeans Gin and take the weight off. All naturally 

coloured and flavoured, this blue gin is a floral infusion with nine carefully 

hand selected botanicals.  

Served with Capi Soda or Tonic water and garnished with dehydrated lime 

and blood orange or fresh lemon or orange wedge and fresh blueberries.  

 

Our tropical take on a traditional sloe gin; swapping sloe berries for locally 

grown Far North Queensland Davidson Plums. The plums are steeped for 

up to 3 months to produce a truly unique sloe style gin at full strength. 

With an earthy aroma that is reminiscent of plum jam, stewed rhubarb and 

a touch of sweetness.  

It makes for a perfect after dinner gin neat or served with a Capi Tonic or 

Soda water and garnished with dehydrated grapefruit. 
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This is the second most widely drank gin in the world today. This London 

dry gin is one of those that is distinctly gin but not overwhelming on any of 

the botanicals. It opens with a touch of juniper, a ripe citrus and hints of 

spice in the fragrance.  

Served with Capi Tonic water and garnished with a wedge of lemon and 

sprig of thyme. 

 

Vapour distilled, Bombay Bramble is blended with a real fruit infusion of 

blackberries and raspberries, giving it a natural purple colour. It is perfectly 

balanced between juniper and the blackberries and raspberries without 

being overly sweet. 

Served with Capi Tonic water and a squeezed lemon wedge. 

 

The four botanicals thought to be used are juniper, coriander seed, 

angelica root and liquorice. They all combine to create a smooth gin, well 

balanced, juniper dominant taste – something every Gin lover would want. 

Served with Capi Dry Tonic water and garnished with a squeezed wedge of 

lime. 

 

Named after the "Tiny Ten" still, chamomile flowers and fresh citrus fruits 

such as orange and pink grapefruit are added to the original Tanqueray 

recipe. 

Served with Capi Tonic water and garnished with a slice of grapefruit. 
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The iconic medicine bottle shape of the Hendrick's Gin lets you know that 

you're in for a quality Gin experience and with Hendrick's you get an 

unexpected infusion of cucumber & rose petals that results in a most iconic 

Gin. 

Served with Capi Tonic water and garnished with the traditional three thin 

slices of cucumber. 

  

The tradition of blending gin with bitters was first created by the British 

Royal Navy to balance out sweet and dry gins...and supposedly to help 

cure sea sickness. Gin Lane 1751 has created a well-balanced gin with 

juniper still at the forefront but with a beautifully harmonious balance of 

herbal and spiced bitters. This semi-sweet gin is made from eight 

botanicals, including juniper, coriander, Sicilian lemon, Seville orange and 

star anise, with its pink tint coming from Angostura bitters.  

To be enjoyed on its own or muddled with Cointreau and strawberries. 

  

A thoughtful mix of nine botanicals, Fords Gin starts with a traditional base 

of juniper & coriander seed balanced by citrus, florals and spices. Steeped 

for 15 hours before distillation, the botanicals deliver an aromatic, fresh 

and floral spirit with elegant notes of jasmine and grapefruit. 

When it comes to Fords gin, why settle with one citrus when you could 

have three? This gin pairs with Capi Tonic water and comes with a lemon, 

orange and grapefruit twist. 
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An excellent choice for mixing, Plymouth Navy Strength can take a lot of 

punishment without losing its edge. An excellent alternative to London Dry 

gins, its exceedingly drinkable with lots of juniper, coriander and citrus 

peels. 

Pair this with Capi Tonic water and a thick wedge of lime squeezed in. 

  

The gin includes a huge 31 botanicals in total, 22 of which are locally 

foraged on the island of Islay. Although the gin itself has an abundance of 

botanicals, don’t let this fool you into thinking it’s going to overwhelm the 

senses into becoming something which isn’t a classic gin serve.  

Served with Capi Tonic Water and garnished with a grapefruit wedge and 

sprig of thyme or a slice of apple. 

  

Almost half a pound of the finest Sloes are used to produce every bottle of 

this cold-compounded Sloe Gin, along with a merry band of botanicals, 

including juniper berries, cassia, coriander, cloves, and orange peel, which 

are all added to high quality copper-pot-still spirit. The result? A Sloe Gin 

that has tonnes and tonnes (and tonnes) of character.  

Served neat or over rocks. Alternatively try it with Capi Tonic water. 
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Ireland is another country that’s been getting into the gin game over the 

past few years with some very unique releases. Drumshanbo Gunpowder 

Irish Gin is named after the city that it’s made in, and in addition to the 

usual botanical suspects, this gin also uses lemon and lime from Asia and 

gunpowder tea. The juniper works well with these spicy notes, resulting in 

a gin that’s a little bit sweet, a little bit floral, and very different.  

Best served with Capi Dry Tonic water and a fresh thick wedge of 
grapefruit. 

   

A sweet and floral Swedish gin, with touches of honey, sugar and extra 

meadowsweet. The sweetening lifts the floral notes, releases an array of 

juniper and makes the gin even smoother. An array of juniper, green and 

crispy, followed by notes of pine flowers. 

Serve with Capi Tonic water and garnish with a twist of lemon. 

 

Let us fix you something special that will transport you straight to Amalfi.  

Delectable Italian sun-ripened lemons and Amalfi lemon peel, the fine 

botanicals and handpicked juniper to make this an essential gin for any 

season. 

Served with Capi Tonic water and garnished with a lemon wheel. 
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The number one gin in Spain and continental Europe and one of the top 

ten best-selling gins internationally.  A Spanish gin made using 12 

botanicals which are distilled five times. This is a citrus-heavy gin, so go in 

expecting big helpings of lemon and orange notes.  

Served with Capi Tonic water and garnished with a slice of orange and 

black pepper. 

   

The Gin Mare brand was launched in 2010 after three years of research to 

create a gin that would reflect its Mediterranean heritage, with botanicals 

used to make it including basil from Italy, thyme from Greece, Rosemary 

from Turkey and citrus fruits from Spain. Gin Mare is made in the small 

Spanish fishing town of Vilanova, just outside the city of Barcelona, with the 

pot still used to produce it housed in a chapel in a property that was once 

a monk’s retreat. 

Served with a Capi Tonic water and garnished with a sprig of rosemary, 

cracked pepper and a smear of fresh lemon juice around the rim of your 

glass. 

 

An unusual gin from the Black Forest in Germany, Monkey 47 contains a 

unique ingredient. No, not that! Lingonberries! The 47 comes from the 

number of botanicals that go into this unique gin, and the fact it's bottled 

at a healthy 47%. Some say less is more, not for Monkey 47! 

A unique gin, that is crying out to be made into a Martini ($20). For a 

completely different experience we suggest Capi Dry Tonic with a thin 

lemon peel, or lime and sage garnish.  
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Barrel ageing gin is a somewhat unique and original experience that 

borrows from the art of whisky blending with an added twist. After several 

years of experimentation, Gabriel perfected his recipe: adding 3 botanicals 

– yuzu, genepi, bleuet– and resting gin in five different types of woods 

barrels – Acacia, Mulberry, Cherry, Chestnut and French Oak – for five 

months. Currently, Citadelle is the only French house to employ this 

technique, which results in a herbaceous and zesty gin with notes of 

tobacco and green tea. 

It is nicely designed to be sipped neat or over rocks – however this gin is 

incredible as a classic Gin Martini ($19)  

  

Cantarelle Gin De Provence is a Gin that truly reflects the local terroir of 

Provence. In Italy, the grape must is used to make Grappa. At Domain de 

Cantarelle that Spirit is transformed into Gin onsite in their own still and 

infused with a delicate amount of juniper, lime blossom, grapefruit, 

coriander, and the zest of bitter orange. 

This can be served in a traditional G&T, with Capi Tonic Water, garnished 

with a slice of lemon or ginger. Alternatively swap out the tonic for Capi 

Ginger Ale. 

 

Named after Nikka’s Coffey stills in their younger Miyagikyo Distillery that 

was built in 1967, the gin uses the continuous still method in order to 

provide more grain flavour. This gin features a surprisingly fruit-forward 

character with notes of apples and tangy Japanese citrus.  

Served with Capi Tonic water and a choice of mint or apple garnish. 
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In Japanese, Roku translates as the number six. Inside every bottle of Roku 

Gin, you will find six very special botanicals that are sourced in Japan. Sa-

kura flower, Sakura leaf, Yuzu peel, Sencha tea (green tea), Gyokuro tea 

(refined green tea) and Sanshō pepper.  

Served with Capi Tonic water mixed in with long thin pieces of ginger or 

with a slice of lemon and a crunch of pepper to garnish. 

Becherovka’s timeless taste is based on a secret recipe that has remained 

unchanged since 1807 - a balanced mix of approximately 20 herbs, spices 

and orange oil. It has intense aromas of cinnamon and ginger, plus hints of 

menthol. You will also find flavours of dark honey, cloves, liquorice and 

citrus peels. Starting out smooth and sweet, the liqueur moves to bitter. 

Instead of being called a G&T, since it’s not gin, we suggest the cocktail 

Beton, which is Becherovka mixed with Capi Tonic water and a wedge of 

lemon. Maybe we should change the name to B&T! 

  

Vantage is an original spirit created in Australia. Light and fresh on the pal-

ate, Australian Lemon Myrtle, Tasmanian Mountain Pepperberries and Aus-

tralian mandarin oil have been thoughtfully blended to create the unique, 

crisp taste that is Vantage. The uplifting welcome of Australian Lemon Myr-

tle imparts a fresh and cooling sensation in the mouth.  

Discover the crisp flavours and fresh citrus aromas of this unique spirit neat 

over ice.  
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Chivas Regal 12 Y.O. Blended Whisky | Speyside, Scotland | ABV : 40% $14 

The Gospel Solera Rye | VIC, Australia | ABV: 42.5% $14 

Dalwhinnie Malt | Dalwhinnie, United Kingdom | ABV: 43% $18 

Hibiki Blended Whisky | Japan | ABV: 43% $31 

Yamazaki 12 Y.O. Single Malt | Osaka, Japan | ABV: 43% $49 

Hakushu 12 Y.O. Single Malt | Yamanashi, Japan | ABV: 43.5% $46 

Glenfiddich 12 Y.O. Single Malt | Speyside, Scotland | ABV: 40% $15 

Laphroaig 10 Y.O. Single Malt | Islay, Scotland | ABV: 40% $18 

Lagavulin 8 Y.O. Single Malt | Islay, Scotland | ABV: 48% $18 

Talisker 10 Y.O. Single Malt | Isle of Skye, Scotland | ABV: 45.8% $17 

 

Makers Mark Bourbon | Kentucky, USA | ABV: 40% $13 

Woodford Reserve Bourbon| Versailles, USA | ABV: 40% $14 

 

Bacardi, Carta Blanca Superior White Rum | Puerto Rico | ABV: 37.5% $12 

Havana Club Anejo Blanco 3 Y.O. | San José, Cuba | ABV: 40% $12 

Sailor Jerry Spiced Rum | U.S. Virgin Islands | ABV: 40% $13 

The Kraken, Black Spiced Rum | Indiana, USA | ABV: 40% $13 

Illegal Tender, Spiced Rum | WA, Australia | ABV: 35% $16 

Havana Club Anejo 7 Y.O. | San José, Cuba | ABV: 40% $14 

Flor De Caña 12 Y.O. | Nicaragua | ABV: 40% $15 

Diplomático Reserva Exclusiva Rum | Venezuela | ABV: 40% $19 
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Vodka 0 | Australia | ABV: 37.5% $11 

Beluga Noble | Russia | ABV: 40% $12 

Haku | Japan | ABV: 40% $15 

Grey Goose | France | ABV: 40% $16  

  

Espolón Tequila Reposado | Mexico | ABV: 40% $14 

Ilegal Mezcal Joven | ABV: 40% $16 

Fortaleza Tequila Blanco | Mexico | ABV: 46% $18  

  

Oscar 697 Vermouth Rosso $14 

Oscar 697 Vermouth Bianco $14 

Oscar 697 Vermouth Extra Dry $15 

Martini Riserva Speciale Rubino Vermouth | Italy | ABV: 18% $12 

Martini Riserva Speciale Ambrato Vermouth | Italy | ABV: 18% $12 

Dolin Dry Vermouth | France | ABV: 17.5% $10 

Noilly Prat Extra Dry Vermouth | France | ABV: 18% $11  

  

"H" By Hine Cognac | France | ABV: 40% $15 

Harvey’s Bristol Cream Sherry | Spain | ABV: 17.5% $5 

Penfolds Grandfather Rare Twany Port | SA, Australia | ABV: 20% $24 

Saltram Mr Pickwicks Rare Tawny Port | SA, Australia | ABV: 19.5% $18 

Cockburn's Quinta dos Canais Vintage Port | Portugal | ABV: 20% $18 
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Aperol | Italy | ABV: 11% $10  

Campari | Italy | ABV: 25%  $11 

Suze | France | ABV: 20% $12 

Cointreau | France | ABV: 40% $11 

Averna Amaro Siciliano Liqueur | Italy | ABV: 32% $7 

Amaro Montenegro Italiano | Italy | ABV: 23% $13 

Fernet-Branca | Italy | ABV: 39% $7 

Pernod | France | ABV: 40% $12 

 

Solerno Blood Orange Liquor | Scotland | ABV: 40% $13 

Pimms No1 | England | ABV: 25% $11 

Grand Marnier | France | ABV: 40% $13 

Chambord | Loire Valley, France | ABV: 16.5% $13 

Disaronno Illva Amaretto | Italy | ABV: 20% $12 

Dom Benedictine | France | ABV: 40% $15 

Licor 43 | Spain | ABV: 31% $6 

Drambuie | Scotland | ABV: 40% $15 

Mr Black Cold Brew Coffee Liqueur | NSW, Australia | ABV: 23% $13 

Bailey’s Irish Cream | Ireland | ABV: 17% $10 
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Capi Dry Ginger………………………$5 

Capi Tonic………………………..……$5 

Capi Soda…………………………...…$5 

Capi Lemonade……………….………$5 

Coke Bottle ……………………………$5 

Coke Zero Bottle………………………$5 

Lemon, Lime & Bitters…….…………..$6 

Apple Juice………………….…………$6 

Orange Juice………………..…………$6 

Tomato Juice………………..…………$6 

Cranberry Juice………..………………$6 
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