
 
 

Drinks Menu 

10:00 – 17:00 daily 

SPARKLING 

2018 Prosecco – zesty, apple, floral aromas, creamy finish 31.5 12 

2013 Brut Noir - brandy-plum pudding, black cherry compote, spicy & dry finish 49 15 

WHITE 

2018 Pinot Grigio – citrus, pears, honeysuckle 29.5 12 

2019 Riesling – cumquat, honeydew & rosewater 29.5 12 

2018 Cullerin Chardonnay – peach, hazelnut, chalk 42 15 

2018 Viognier – barrel fermented – floral, stone fruit,  59 18 

ROSÉ 

2018 Pinot Noir Rosé – wild strawberry, floral, dry 22.5 12 

RED 

2018 Cullerin Pinot Noir – smoky cherry, herbs & all spice 42 15 

2017 Josephine Pinot Noir – light, elegant, earthy, savoury 79 18 

2018 Cullerin Field Blend (Pinot/Shiraz) – dark cherry, floral notes 42 15 

2018 Tempranillo – cherry, earth & anise spice 29.5 12 

2018 Cullerin Syrah – red fruit, white pepper, brambly character  42 15 

2016 Shiraz Viognier – perfumed, complex, powerful 79 18 

BEER 

Bentspoke Crankshaft 10 

Bentspoke Barley Griffin 10 

Stella Artois 8 

Coopers Light 7 

Bilpin Apple Cider 10 


