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COCKTAIL & WINE BAR

Cocktails: Evocative Flavours

If you ask nicely and we have the ingredients, we'll make

you something off-list - 23

Tom Yum Tommy’s - 23
Spiced and aromatic, refreshing and sessionable

Tom Yum tequila, honey, lime

Wasabi Sonic - 22 
A surprisingly gentle reminder of your first taste of wasabi 

Melbourne Sake ‘TM’, wasabi, ginger, soda, tonic 

Szechuan Martini - 24
Spicy, dirty, numbing, delicious 

Szechuan peppercorn and kaffir lime gin,, El Maestro Sierra Fino,

chilli 

Vegemite on Rye - 24
A thin layer of vegemite spread across the Manhattan template 

The Gospel ‘Straight’ Rye, sweet vermouth, vegemite tincture 

Espresso Mar-Tim Tam - 22
The classic Espresso Martini viewed through a Tim Tam lens 

Jameson Irish Whiskey, creme de cacao, espresso, Tim Tam

Kimchi Negroni -  23
No cabbage was harmed in the making of this Negroni

Kimchi gin, Amaro Nonino, El Maestro Sierra Fino, Maidenii ‘Classic’

Vermouth 


