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WATERFRONT
TAVERN



WINES

Hilltops, Southern NSW
Prosecco, Australia
Yarra Valley, VIC
France

Champagne, France
Champagne, France
Champagne, France

Hilltops, Southern NSW
Marlborough, NZ

NSW / ACT Region
Hilltops, Southern NSW
McLaren Vale, SA
Margaret River, WA
Langhorne Creek, SA
King Valley, VIC

Hunter Vineyards, NSW
Langhorne Creek, SA

Sparkling Wine
& Champagne

Victoria Park Sparkling Brut 12
Redbank Elevage King Valley Prosecco 14
Chandon NV 17
Marchand & Burch Brut Blanc NV
Veuve Clicquot NV 29
Dom Perignon 2013

Dom Perignon 2013

Whites

Tyrrell's Old Winery Sauvignon Blanc 10
Clearwater Cove Sauvignon Blanc 12
Stump Jump Riesling 13
Moores Creek Chardonnay 10
d'Arenberg Olive Grove Chardonnay 12
West Cape Howe Windy Hill Chardonnay

Kingston Pinot Gris il
Villa Fresco Pinot Grigio 13
Tyrrell's Hunter Valley Semillon 13
Potts' Catch Verdelho

10% surcharge on Sunday

14
16
7
14
16

15
7
17

39
57
70
88
145
585
585

40

51
40
48
59
42
51
51
56

15% surcharge on Public Holidays
1.4% card service fee



Adelaide Hills, SA
Barossa, SA
Great Southern, WA

Hunter Valley , NSW
Hawkes Bay , NZ
Orange, NSW
McLaren Vale, SA
Hunter Valley, NSW
MclLaren Vale, SA
Barossa, SA

Upper Hunter, NSW
Margaret River, WA
Coonawarra, SA
Argentina
Burgundy, France

Rutherglen, VIC
Barossa, SA

Rosé
& Moscato

S

Counterpoint Rose (Tempranillo) 10
Mark Bulman Grenache Rose 14
Madfish Moscato 12
Tyrrell's Old Winery Pinot Noir 10
Trinity Hill Pinot Noir 14
Printhie Mountain Range Merlot 12
Primo Estate IL Briccone Sangiovese Blend
Moores Creek Shiraz 10
d'Arenberg The Love Grass Shiraz
Peter Lehmann Eight Songs Shiraz
Moore's Creek Cabernet Sauvignon 10
Howard Park Miamup Cabernet Sauvignon
Penfolds Bin 169 Cabernet Sauvignon
Finca El Origin Reserva Malbec
Louis Latour Marsannay Rouge Burgundy
(Pinot Noir)
After Dinner
Morris of Rutherglen Classic Tawny (500m)
Peter Lehmann Botrytis Semillon (375ml)

10% surcharge on Sunday

14
18
16

14
18
16

14

14

40

48

40
56
52
66
40
58
95
40
66
469
55

45
56

15% surcharge on Public Holidays
1.4% card service fee



QUILA 100% DE AGAVE

REPOSADO
HECHO EN MEXICD
TS0mi 40% ke /vol.




COCKTAILS

Platinum C .

El Alto Margarita 79

Patron El Alto Luxury Reposado, vanilla bean infused
Grand Marnier, hand-pressed lime juice with agave
served in a coupe with himalayan salt

Royale Lychee Martini 59

Grey Goose Altius with clarfied lychees, Noilly Prat dry
vermouth stirred and served in a Niek and Nora glass with
edible 24K gold and a side of lemon sorbet

Waterfront Signatures

Mango Cocojito i

Coconut washed rum with mango Injection,
[freshly squeezed lime with fresh mint, mango
coulis and toasted coconut flakes

Sicilian Sapphire

Blood Orange infused Bombay Sapphire with
Fever Tree Mediterranean Tonic, fresh citrus and
Juniper berries served in a copa glass

Golden Hour 1
Bacardi Ocho with Fever Tree premium Ginger Beer,
cane syrup and passionfruit pulp served collins style

XO Martini

Patron X0 Cafe with vanilla Galliano and
and little drippa coffee served in a Nick and Nora Glass

n / irt [
V) Can bhe made as mocrtail

Heaven and Earth

Grey Goose Altius with Disaronno, fresh passionfruit
and citrus topped with Veuve Clicquot champagne and
fresh florals

Handeraft o and desiened by our team of mixologists,

Our innovative approach to our SPe ialty cocktail menu
y Al . . 3 .

represents tne most unique experience our region

; Y
has to offer

24
Coast Melone 1

The most in demand cocktail includes Grey Goose vodka,
watermelon liqueur, fresh pineapple and citrus with a
mint and candied lime float

Aqua Kingdom

Bombay Sapphire with kaffir lime leaf, guava liqueur and
fresh raspberries topped with prosecco and soda served
spritz style

The Flying Goose
Grey Goose vodka, lychee liqueur, butterfly pea and fresh
lychees topped with Fever Tree premium lemonade

Mexican Old Fashioned

Patron Anejo with chocolate bitters and agave nectar served
Old Fashioned style over ice with fresh orange zest

Spritz Selection
LLemon Ace

Grey Goose vodka, manly spirits limoncello,
passionfruit liqueur fresh lemon, mint and soda

Hugo Goose

Grey Goose vodka, St Germain elderflower,
prosecco, fresh mint and lime topped with soda

Perfected Classic Cocktails

Marguarita, Paloma, Espresso Martini, French Martini,

Negroni, Mojito, Old Fashioned and more!

Classic cocktails never go out of style. Timeless recipes,

crafted with only premium spirits and the finest ingredients.

23

Blushing Goose

Grey Goose vodka with strawberry liqueur, prosecco,
[fresh strawberries and mint topped with a citrus soda

23

10% surcharge on Sunday
15% surcharge on Public Holidays
1.4% card service fee



10% surcharge on Sunday
15% surcharge on Public Holidays
1.4% card service fee









