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GASTROBAR

BEVERAGE  #
MENU

Vittoria Coffee ...

Long Black 4.00 | Big Cup 6.00
White Flat White / Latte / Cappuccino 4.50 | Big Cup 6.50
Espresso 3.00 4

Macchiato 3.50 Iced +0.50 Extra Shot +1.00

Mocha 6.00 | Big Cup 7.50 Takeaway + 0.50

Hot Chocolate 6.00 | Bjg Cup 7.50 Soy / Oat / Almond Milk +1.50

Cold Brew 5.00 | Big Cup 7.00 Flavour - Vanilla / Hazelnut / Caramel +1.00

Tea Pot 650 | Takeaway 5.50

Chamomile / Earl Grey / English Breakfast / Mint / Jasmine Green Tea / Lemon Ginger Tea

[ ]
NUn_aICUhollc Smoothies | 1050
Berry Mixed berries, banana, yoghurt & honey

< — Green Kiwj green apple, spinach, celery & banana
Alpirsbacher 0.0% i
Alcohol Free Lager 330m | 12.00 ; Fresh Juices | 8.00
Orange / Red Apple / Carrot / Celery
Homemade Ice Tea | 6.00 Ginger +1.00 | No lce +1.50
Lemon / Lychee / Raspberry
Mineral Water | 7.50

Homemade Lemonade | 6.00 San Pellegrino / Acqua Panna 750m!

Remedy Organic Kombucha | 1050 Fruit Juices | 6.00
Ginger Lemon / Mango Passion Lime / Mango / Cranberry / Pineapple
Lemon, Lime & Mint

Soft Drinks | 6.00
Fresh Coconut | 9.00 Coke / Coke Zero / Sprite / Tonic / Ginger Ale

All prices subject to 10% service charge and prevailing government taxes. Menu is printed using 100% Re-cycled paper ﬁ-
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Happy HOUI s e

GEISSHUGEL Imported Dvet”

German Craft ~ Locally Brewed Guinness Draught

— HH 15.00 rer pint | 052 17.00

HH 12.00 ...... \L%w ............... 0t

Original Lager
0.3211.50 | 05213.50

Weissbier/IPA/Seasonal Brew HH 14.00 per pint
032 11.50 | 052 14.50 0321350 | 05217.00

Little Creatures rale Ale

Asahi 330me | 14.90
Corona Extra 355me | 13.90
Somersby Apple 330me | 13.90

Gin / Whisky / Vodka / Rum / Tequila / Bourbon

Vodka Smirnoff | 12.50/180.00
Grey Goose | 16.00/200.00
Belvedere | 17.00/210.00

Gin Gordon’s London Dry Gin | 12.50/180.00
Tanqueray | 16.00/190.00
Hendrick's | 18.00/210.00
Suntory Roku Gin | 18.00/220.00

Tequila  Teresa Del Castillo | 1250/150.00
Patron Silver | 15.00/210.00

Rum Captain Morgan Dark Rum | 12.50/150.00
Captain Morgan Spiced | 14.00/120.00

Bourbon  Jim Beam White | 12.50/150.00
Jack Daniel's | 16.00/170.00
Maker's Mark | 18.00/190.00

Whisky  The Famous Grouse | 12.50/150.00
Balvenie Doublewood 12 Yrs | 18.00/220.00
Hibiki Harmony | 23.00/310.00
Jameson Irish | 13.00/190.00
The Macallan Double Cask 12 Yrs | 19.00/230.00
The Singleton 15 Yrs | 22.00/240.00

Cognac  Martell VSOP | 18.00/210.00
Martell Cordon Bleu | 20.00/370.00

Wines & Bubbly

Montelvini Veneto, rtaly
Pinot Grigio (DOC)
Merlot Cabernet (/IGT)

Signature Sangria 9> TE 00
Montelvini Merlot Cabernet mixed with  Carafes

vodka, triple sec, fresh fruit, cinnamon, ~ 750m2 58.00 7050
cloves, star anise & citrus peel 128 86.00 106.00

By The Glass | 1650 HH 14.50

Prosecco Montelvini, Veneto, ltaly
Rosé McGuigan, Australia

1for1 | 16.50 30m-8pm
Sauvignon Blanc Buronga Hill, Australia
Cabernet Sauvignon Buronga Hill, Australia

Bubbly By The Bottle

Prosecco Montelvini, Veneto, italy | 62.00
Champagne Moet & Chandon Brut, France | 220.00

Wines By The Bottle | 70.00
Sauvignon Blanc Buronga Hill, Australia
Rosé McGuigan, Australia

Pinot Noir Montgras Day One, Chille
Chianti Zonin, italy

Malbec Trapiche, Argentina

Cabernet Sauvignon Buronga Hill, Australia

Organic Vineyard | 64.00
Tempranillo Neleman, Spain
Chardonnay Muscat Neleman, Spain

All prices subject to 10% service charge and prevailing government taxes. Menu is printed using 100% Re-cycled paper ﬁ'



