
 
 

 
 

COCKTAILS 
 

GIN 

Gin & Tonic    $13 

Your choice of Giniversity Gin:  
Botanical, London Dry, Barrel Aged,  
Australian Native or Smoked Hemp Gin 
served over ice with premiumTonic & garnish 
 

Coconut & Lime Gin Fizz  $16 

Giniversity London Dry Gin, coconut cream,  
fresh lime juice & sugar syrup, filled with ice  
and topped with soda water.  
Lime to garnish 
 
Lady Marmalade   $16 

Giniversity Barrel Aged Gin, blood orange  
marmalade, grapefruit juice shaken over ice  
& garnished with dehydrated fruits 
 
Salty Dog    $16 

Giniversity Botanical Gin, grapefruit juice & 
a squeeze of fresh lime shaken over ice,  
served with salted rim glass 
 
Smokey Dirty Martini  $18 

Giniversity Smoked Hemp Gin, vermouth, 
splash of Limeburners Peated Whisky,  
olive brine & Sicilian olive to garnish 
 
Gin Hot Toddy   $12 

Your choice of Giniversity gin infused with  
cloves, honey & lemon juice, served hot, 
garnished with cinnamon and a slice of lemon 
 

 

 

 

GiniMary    $16 

Giniversity Barrel Aged Gin, tomato juice, 
Worcestershire sauce, house made Sriracha  
sauce & fresh lime juice.  
Pickle, olive and dried chili to garnish 
 
 
VODKA 
 
Bloody Mary    $16 

MRDC Vodka, tomato juice, Worcestershire  
sauce, house made Sriracha sauce &  
fresh lime juice.  
Pickle, olive and dried chili to garnish 
 
Vanilla Sunset   $12 

MRDC Vanilla Vodka, Sprite & Ribena 
 
Strawberry Limelight  $16 

MRDC Vanilla Vodka, house made  
strawberry coulis, fresh lime juice,  
your choice of lemonade or soda 
 
Espresso Martini   $18 

MRDC Vodka, locally roasted Beck and Call  
coffee espresso shot liqueur.  
Garnished with 3 coffee beans 
 
Try it with our MRDC Vanilla Vodka           +$1 
 
 
 
 
 
 



 
 

 
 

  

COCKTAILS 
 
 
WHISKY 
 
Snakebite    $15 

Our Australian Tiger Snake Sour Mash Whiskey 
with muddled chili & lime, shaken over ice & 
topped with ginger beer 
 
Old Fashioned   $20 

Our Port Cask Single Malt Whisky  
poured over sugar & bitters, garnished with  
a citrus twist & maraschino cherry 
 
Rye Apple Pie   $15 

Our Australian ‘Rye of the Tiger” Rye Whiskey  
with hot cloudy apple juice, cloves & cinnamon 
to garnish 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

For a truly unique experience, try our selection of Single Malt Whiskies  
paired with cheese, fruit and chocolate 

 
Whisky Tasting Paddle & Food Pairing   

$25 
 

American Oak 43% with Vintage Club Cheddar & crackers 
Sherry Cask 43% with apricots 

Port Cask 43% with Lindt chocolate & strawberry 
 


