
Our Story On The Bay 

 

Nestled on the waterfront of Stewarts Bay, On The Bay celebrates place, produce and 

people. Our menu is shaped by the wild beauty of the Tasman Peninsula, bringing together 

Tasmanian produce, native ingredients and modern Australian cooking.  

With global influence each dish reflects fire, earth and ocean. Our seafood is sourced from 

the pristine waters of Tasmania and Mainland Australia. Our beef and lamb roam this 

beautiful state.  

Relaxed, generous and refined, our food is created by a passionate team with respect for the 

land, the bay and every guest at our table. 

 

 

Dining Packages 

 

2 Course Menu 75 

Any Entrée and Main or Main and Dessert  

Served with warm bread and native butter at entrée time. 

Optional: Add a dessert for +15. 

3 Course Menu 90 

Any Entrée, Main, and Dessert. 

Served with warm bread and native butter at entrée time. 

OTB Experience 2 Courses with Pairings 110 

Any two courses, paired with matching Tasmanian wine or beer. 

Served with warm bread and native butter at entrée time. 

OTB Experience 3 Courses with Pairings 140 

Entrée, Main, and Dessert with Tasmanian wine or beer pairings. 

Served with warm bread and native butter at entrée time. 

 

*Additional 12 for Cape Grim steak with all dining packages. 

 

 

 

Public Holiday Surcharge: 15% | Sunday Surcharge: 10% 
GF = Gluten Free | DF = Dairy Free | V = Vegetarian | VG = Vegan 



On The Bay Menu 

 

Entrées 

Saltbush & Native Pepper Squid 24 

Lightly fried salt and pepperberry-dusted squid rings, served with kunzea aioli, pickled 

radish, and native herb garnish. 

GF 

Pairings: Bream Creek Chardonnay (TAS) | Moo Brew Pilsner 

Tasmanian Oyster Trio 18 add extra oysters 6 each 

-Flavoured: With finger lime and pepperberry ponzu. 

-Baked: Whisky, black garlic and ashed brie topping, grilled until golden. 

-Natural: In natural brine, served with lemon wedges. 

GF 

Pairings: Holm Oak Riesling (TAS) | Pét Nat Rosé Sparkling 

Coconut & Blood Lime Ceviche 28 

Diced market fish in citrus cure, leche de tigre with charred pineapple, finger lime pearls, 

pickled radish, saltbush crisp, and coconut-blood lime emulsion. 

GF | DF 

Pairings: Holm Oak Riesling (TAS) | McHenry’s Session Ale 

Rare Pepperberry Beef 28 

Cape Grim beef fillet, pepperberry crust, sous vide rare and seared, with native nam jim, 

pickled shallots, puffed black rice, and charred sourdough. 

GF | DF 

Pairings: Purple Hands Shiraz (SA) | Moo Brew Dark Ale 

Olives In Native Marinade & Rosemary Bread 14 

Four Australian olive blend, marinated in pepperberry, saltbush and desert lime with 

rosemary-toasted sourdough. 

DF | GF optional  

Pairings: Bream Creek Rosé (TAS) | Spreyton Cider 

Sourdough with Saltbush Butter 16 

Rustic white sourdough served with house-made saltbush and garlic butter. 

Pairings: Wineglass Bay Sauvignon Blanc (TAS) | McHenry’s Pale Ale 

 

 

 

 

 



Mains 

 

Charred Lamb 52 

Native spiced lamb rump with smoked eggplant baba ghanoush, toasted barley pilaf, slow-

roasted Roma tomato, bush tomato and macadamia dukkah, native pickle and fried saltbush. 

GF optional | DF optional 

Pairings: Holm Oak Cabernet Merlot (TAS) | T-bone Cold IPA  

 

Native Jerk Chicken 42 

Fire roasted chicken breast with native jerk spice, pressed sweet potato and plantain, burnt 

pineapple and desert lime glaze, lime yoghurt, and charred pickled shallots. 

GF | DF 

Pairings: Bream Creek Chardonnay (TAS) | McHenry’s Session Ale 

Cape Grim Scotch 65 (additional 12 with dining packages)  

300g Cape Grim scotch fillet topped with black garlic butter served with pepperberry-glazed 

hasselback potato, charred kale and a drizzle of lemon myrtle oil. 

GF 

Pairings: Purple Hands Shiraz (SA) | Deep South Coffee Porter  

Beer-Battered Fish & Chips MP 

McHenry beer-battered fish, seasoned thick-cut chips, fried saltbush, pickled radish and  

tartare sauce. 

DF 

Pairings: Wineglass Bay Sauvignon Blanc (TAS) | McHenry’s Pale McAle 

Market Fish MP 

Seared market fish brushed with soy and tamarind, served with black rice and seaweed 

okoye, coconut broth, torched quandong and fresh finger lime. Finished with house made 

native furikake. 

GF | DF 

Pairings: Holm Oak Riesling (TAS) | Deep South Flat Witch XPA 

 

 

 

 

 

 

 

 

 

 

 



Sides 12 

 

Charred Broccolini with Lemon Myrtle Oil & Macadamia  

Char-grilled broccolini finished with native lemon myrtle oil, toasted macadamias, and sea 

salt. 

GF | DF   

Roasted Pumpkin with Wattleseed & Pepperberry Glaze 

Sweet roasted pumpkin glazed with wattleseed and pepperberry, topped with crisped 

saltbush. 

GF   

Crispy Chat Potatoes with Kunzea Salt & Garlic Aioli 

Golden chat potatoes with smoked pepperberry and kunzea salt, black garlic crème fraîche, 

crispy fried garlic, saltbush, lemon zest. 

GF | DF optional 

Beetroot, Pomegranate & Feta Salad 

Roasted beetroot with baby spinach, pomegranate arils, Australian feta, and toasted walnuts 

with caramelised balsamic dressing. 

GF | DF optional 

 

Desserts 

 

Native Chocolate Brownie 22 

Rich 54.5% dark chocolate brownie with Davidson plum & riberry sauce, native nut praline, 

and Van Dieman’s pepperbery and leatherwood ice cream. 

GF 

Banksia Crème Caramel 20 

Banksia and hibiscus-infused custard crème caramel, and wattleseed crumb. 

GF 

Tasmanian Cheese Platter 25 

Pyengana Cheddar and Coal River Ashed Brie with Mchenry’s Sloe Paste, salted honey 

wattleseed walnuts, red wine poached pear, and rosemary lavosh. 

GF optional 

Affogato without Liquor 18 with Liqueur 22 

Van Dieman’s vanilla bean ice cream, South Roast espresso, dulce de leche, and wattleseed 

crumb - optional Hellyer’s Road whisky cream liqueur. 

GF 



Vegetarian & Vegan Menu 

 

Entrées 

Saltbush & Native Pepper Cauliflower 24 

Lightly fried salt and pepperberry-dusted cauliflower, served with kunzea aioli, pickled 

radish, and native herb garnish. 

GF | DF | Vegan optional 

Pairings: Bream Creek Chardonnay (TAS) | Moo Brew Pilsner 

Coconut & Blood Lime Ceviche 26 

Coconut in citrus cure, with charred pineapple, finger lime pearls, pickled radish, puffed rice, 

saltbush crisp, and coconut-blood lime emulsion. 

GF | DF | Vegan 

Pairings: Holm Oak Riesling (TAS) | McHenry’s Session Ale 

 

Native Pepperberry Mushrooms 26 

Seared king oyster mushrooms with pepperberry, served with native nam jim, pickled 

shallots, puffed rice, and garlic crunch. 

GF | DF | Vegan 

Pairings: Pembroke Pinot Noir (TAS) | McHenry’s Pale Ale 

Olives In Native Marinade With Rosemary Bread 14 

Four Australian olive blend marinated in peppeyberry, saltbush and desert lime, with 

rosemary-toasted sourdough. 

DF | Vegan | GF optional  

Sourdough With Saltbush Butter 16 

Rustic white sourdough served with house-made saltbush and garlic butter. 

Vegan optional 

 

 

 

 

 

 

 

 

 



Mains 

 

Jerk-Spiced Cauliflower with Plantain & Pineapple Salsa 36 

Fire roasted cauliflower with native jerk spice, pressed sweet potato and plantain, burnt 

pineapple and desert lime glaze, lime coconut yoghurt, and charred pickled shallots. 

GF | Vegan 

Pairings: Bream Creek Chardonnay (TAS) | McHenry’s Session Ale 

Grilled Halloumi with Dukkah & Native Pickles 36 

Native spiced Halloumi with smoked eggplant baba ghanoush, toasted barley pilaf, slow-

roasted Roma tomato, bush tomato and macadamia dukkah, native pickle and fried saltbush. 

GF optional | Vegan substitute Jack Fruit 

Pairings: Purple Hands Shiraz (SA) | T-Bone IPA 

Fire-Roasted Sweet Potato, Tempeh & Charred Broccolini 36 

Tamari glazed Tasmanian tempeh served with fire roasted sweet potato, charred broccolini, 

crispy chickpeas, saltbush furikake, pickled shallot and tahini-coconut yoghurt. 

DF | GF | Vegan 

 

 

Sides 12 

 

Charred Broccolini with Lemon Myrtle Oil & Macadamia  

Char-grilled broccolini finished with native lemon myrtle oil, toasted macadamias, and sea 

salt. 

GF | DF |Vegan  

Roasted Pumpkin with Wattleseed & Pepperberry Glaze 

Sweet roasted pumpkin glazed with wattleseed and pepperberry, topped with crisped 

saltbush. 

GF ||Vegan  

Crispy Chat Potatoes with Kunzea Salt & Garlic Emulsion 

Golden chat potatoes with smoked pepperberry and kunzea salt, black garlic crème fraîche, 

crispy fried garlic, saltbush and lemon zest. 

GF |Vegan optional 

Beetroot, Pomegranate & Feta Salad 

Roasted beetroot with baby spinach, pomegranate arils, Australian feta, and roasted 

walnuts. 

GF | Vegan optional  

 

 



Desserts 

 

Pina Colada Panna Cotta with Chickpea Meringue 19 

A silky coconut cream panna cotta infused with lemon myrtle, with a pineapple lime glaze. 

Topped with toasted coconut flakes, finger lime pearls, blood lime and meringue. 

GF  

 

Affogato without liquor 18 with liqueur 22 

Van Dieman’s coconut ice cream ice cream, South Roast espresso, coconut caramel, and 

wattleseed crumb. – Optional Frangelico.  

GF 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Public Holiday Surcharge: 15% | Sunday Surcharge: 10% 
GF = Gluten Free | DF = Dairy Free | V = Vegetarian | VG = Vegan 



Beverage Menu 

 
Red Wine 

OTB Red – Inquire with Staff.  

11 150ml | 16 250ml | 52 Bottle 

Our OTB Red is an approachable red wine, 

ask our staff for the current selection.  

 

Derwent Valley Estate ‘Shoreline Pinot 

Noir’ 13 150ml | 21 250ml | 65 Bottle 

Bright raspberry and strawberry aromas, 

subtle spice and gentle earthy notes. Silky 

and refined palate, with soft tannins, 

delicate French oak and a beautifully fresh 

finish. 

Purple Hands Shiraz Barossa Valley SA  

 16 150ml | 25 250ml | 74 Bottle 

An intense medium to full bodied shiraz with 

plenty of fragrance and even more fruit.  

Pembroke Pinot Noir Coal River Valley 

TAS 17 150ml | 29 250ml | 87 Bottle 

Pembroke vineyard is home to some of the 

oldest vines in Tasmania. Bright cherry 

aromas and tart red fruits with mild acidity. 

A welcome addition to our menu.  

Holm Oak Cabernet Merlot Derwent 

valley TAS  

17 150ml | 29 250ml | 87 Bottle  

Medium bodied and fruit driven, with 

luscious notes of blackberry and raspberry. 

Smooth and elegant.  

Norfolk Bay Syrah Tasman Peninsula TAS 

78 Bottle 

Each sip reveals a symphony of flavour, 

blackberries and plums to subtle hints of 

cracked black pepper and dark chocolate. 

 

Cascades Bay Pinot Noir Tasman 

Peninsula TAS 90 Bottle 

This award-winning pinot is a locally crafted 

delight. Garnet red in hue with layers of ripe 

red cherries, dark berries and earthy 

undertones it is sure to delight the senses.  

Bream Creek Pinot Noir Bream Creek TAS  

90 Bottle 

Elegant and finely balanced with dark cherry 

and wild berry fruit, subtle spice, and soft 

tannins leading to a smooth, lingering finish. 

Bream Creek Rose’ Bream Creek TAS  

16 150ml | 26 250ml |75 Bottle 

Made from equal parts Pinot Noir and 

Shiraz, this popular wine will excite the 

palate. Lush flavours of strawberries and 

raspberries with a crisp and dry finish.  

Sparkling Wine

 

House of Arras Premium Cuvee Pipers 

River TAS 13 Glass | 76 Bottle 

House of Arras Premium Cuvee is a 

Tasmanian sparkling wine that exudes 

elegance and sophistication. 

The Strelley Farm Pét Nat Rosé TAS  

12 Glass | 72 Bottle 

Smoky Pink, this Pét Nat Rosé is bursting 

with exotic notes. Juicy and acidic this 

vibrant, lightly sparkling wine is naturally 

fermented in small batches 

Debortoli King Valley Prosecco Piccolo  

13 200ml Bottle 

 

Browns Brothers Moscato Piccolo  

13 200ml Bottle 



White Wine 

 

OTB White Inquire with Staff.  

11 150ml | 16 250ml | 52 Bottle 

Our OTB White is a versatile and 

approachable white wine, ask our staff for 

the current selection. 

OTB Tassie White Inquire with Staff.  

13 150ml | 21 250ml | 65 Bottle 

A curated, rotating Tasmanian white wine 

selected for freshness and easy drinking. See 

staff for the current selection.  

Bream Creek Chardonnay Bream Creek 

TAS  19 150ml | 30 250ml | 90 Bottle 

Bream Creek Chardonnay showcases the 

elegance and complexity of this classic white 

varietal.  

Holm Oak Riesling Coal River TAS       

17 150ml | 27 250ml | 85 Bottle 

This traditional Riesling displays aromas of 

lime leaf, spiced apple and jasmine. Mineral 

characteristics and fruity notes develop on 

the palate with a dry finish. 

Strelley Farm Pinot Gris Coal River Valley 

TAS  17 150ml | 27 250ml | 85 Bottle 

 A refreshing pinot gris with lively aromatics, 

a delicate balance of crisp acidity with rich 

fruit and ginger. 

Sauvignon Blanc Wineglass Bay  

TAS 17 150ml | 27 250ml | 85 Bottle 

Gooseberry and passionfruit characters with 

crisp green snow peas which add a 

refreshing element to this refreshing wine.  

 

 

 

Dessert Wine  

 
Frogmore Ruby Pinot NV Coal River 

Valley TAS 12 60ml 

Rich and smooth with berry conserve, 

orange peel and spice, leading into dark 

cherry, toffee and roasted nuts. Long, silky 

finish with layered solera-aged complexity. 

 

Holm Oak Hog and The Hound Muscat 

Tamar Valley TAS 12 60ml 

Rich and aromatic with rose petal, raisin and 

orange peel, layered with honeyed 

sweetness and spice. Silky palate with a 

long, smooth, warming finish. 

 

Frogmore iced Riesling Coal River Valley 

TAS 12 60ml 

Bright and lifted with lime, citrus blossom 

and tropical fruit, carried by crisp acidity 

and a clean, vibrant sweetness. 

 

Cider 

 

Franks Pear Cider 17 

Juicy Tasmanian pears in a refreshing and 

crisp cider crafted in the Huon Valley. 

Spreyton Cider 16 

Explore a variety of Tasmanian ciders. Ask 

our staff for the current selection. 

Spreyton Alcoholic Ginger Beer 16 

Indulge in the zesty and spicy goodness of 

Spreyton's Alcoholic Ginger Beer, a unique 

choice for cider enthusiasts.  

Mercury Draught 13 

A true Tasmanian classic, offering crisp, juicy 

apple flavours and balanced sweetness.  



Tassie Gin & Vodka 

 

McHenry Classic Dry Gin 17 

McHenry Classic Dry Gin is a Tasmanian 

gem with a blend of botanicals, resulting 

in a balanced and aromatic gin. 

McHenry Butterfly Gin 17 

McHenry Butterfly Gin offers a unique 

twist with butterfly pea flower, 

transforming the colour as you savour its 

intricate flavours. 

McHenry Damson Gin 17 

McHenry Damson Gin is a delightful fruity 

gin with the essence of damson plums, 

adding a touch of sweetness. 

McHenry Sloe Gin 17 

McHenry Sloe Gin boasts the rich and 

complex flavours of sloe berries, creating a 

delightful sipping experience. 

Blackmans Bay Distillery Coastal Gin  – 17 

Fresh Lime, native kunzea and Tasmanian 

pepperberry surge across the palate 

before giving way to soft vanilla and 

savoury wakame. Anchored by sea salt, it 

delivers a velvety yet powerful expression 

of Tasmania’s wild coast. 

 

Furneaux ‘Untamed’ Gin 17 

Crafted on Flinders Island with local 

botanicals this London dry style gin has a 

herbaceous depth that will mix 

exceptionally.  

Cape Grim 666 Original Vodka 17 

Crafted from pure Cape Grim rainwater, 

this ultra smooth vodka delivers a crisp 

clean finish with subtle sweetness.  

 

Staple Tasmanian Whiskey  

Hellyers Road “The Journeyman” 

12‑Year‑Old Single Malt 28 

A meeting of paths—12‑year 

bourbon‑matured malt and 5‑year 

Port‑finished malt converge Expect floral 

green‑leaf tea, marmalade warmth, and a 

gently spiced finish that lingers like a fond 

farewell to a well‑travelled journey. 

 

McHenry Whiskey 28 

This whisky showcases toasted oak, dried 

fruit, and a soft spice, concluding with a 

long and velvety finish, rich in character, 

and yet elegantly smooth. 

 

Lark Whiskey 28 

Layered with vanilla, citrus, festive spice, 

and a touch of peat. Rich butterscotch on 

the palate leads to a smooth, lingering 

finish. Balanced, approachable, and full of 

character. 

 

Furneaux ‘Smoky Wedding’ Single Malt 

28 

A bold union of Tasmanian and Scottish 

peat, this coastal single malt marries 

earthy smoke with sweet maritime notes. 

Briny, floral, and richly layered—it's a 

perfect peated partnership in every sip. 

 

 

Classic Whiskey 

 
Johnny Walker Red,Canadian Club, Jim 

Beam, Wild Turkey, Maker's Mark, 

Southern Comfort, Jack Daniel’s, 

Jameson, Glen Grant 13.5 

Glenfiddich, Noahs Mill 16 

 



Tassie Craft Beer 

Moo brew- Tassie Brew Lager (4.3%) 

 12 Pot | 16 Pint  

A Tasmanian brew that marries malt 

sweetness with a subtle hoppy bitterness. A 

balanced, refreshing beer. 

McHenry's Session Ale (3.5%) 

12 Pot | 16 Pint|355ml can 15 

Light, balanced, and refreshing. Subtle citrus 

hops with a smooth finish.  

Deep South Flat Witch XPA (4.7%) 16 

With a low bitterness and fruity notes. 

Clean, dry and unlike the name- far from 

flat.  

Deep South Pedra Pale Ale (4.7%) 16 

A balanced, easy-drinking pale with bright 

citrus and tropical hop notes, soft malt 

character, and a clean, refreshing finish.  

T-Bone Choc Milk Stout (5.5%) 16 

Rich and smooth with notes of chocolate, 

roasted malt, and a subtle sweetness, 

finishing soft and creamy. 

Moo Brew Dark (5%) 16 The darker side of 

Moo Brew with their Dark beer, boasting a 

rich and complex flavour profile.  

T-Bone IPA (6%) 16 A vibrant IPA 

showcasing layered citrus and tropical hop 

character, supported by a restrained malt 

backbone and a clean, lingering bitterness. 

Moo Brew Pilsner (5%) 16 

Moo Brew Pilsner delivers a crisp and 

refreshing profile with a touch of hops, 

perfect for a light and enjoyable beer. 

Deep South Sharks Jaw IPA (7.2%) 18 

As pale as the belly of a white pointer. 

Heavily hopped dangerously delicious. 

T-Bone/ Lastrites Cold IPA (6%) 16 

Fresh-hop collab from T-Bone x Last Rites. 

HPA-033 from bine to brew in under 48 

hours with tropical, green hop character and 

a crisp finish. 

McHenry's Pale Ale (5.5%) 355ml can 16 

A true classic with smooth bitterness, subtle 

malt, and a clean, balanced finish.  

Classic Beer 

Cascade Draught, Cascade Lager, James 

Boag's Premium Lager, James Boags 

Draught, Corona, Great Northern 

Original, Great Northern Super Crisp 

Carlton Dry – 12 

Rum  

 
New Norfolk Distillery Near Horizon Rum 

16 

Crafted in the heart of the Derwent Valley, 

this Tasmanian rum balances smooth vanilla 

and caramel notes with a gentle hint of 

spice. A refined spirit that captures the 

character of New Norfolk’s cool climate. 

 

Blackmans Bay Distillery Tasmanian Rum 

28 

Five years solera barrel-aged  with notes of 

cardamom, cinnamon, ginger, caramel and 

nutmeg warming fresh orange and a gentle 

peppery finish.  

 

Bundaberg, Bacardi, Malibu, Sailor Jerry 

Captain Morgan Spiced, Kraken, Royal 

Swan 13.5 



Zero Alcohol 

 

James Squire Zero (Non-Alcoholic Beer) 8 

Moo Brew Notto Blotto (Non-Alcoholic 

Soda) 8  

This hop soda by Moo Brew is super 

refreshing. A tasty booze free alternative. 

Hoppy and delicious. Zero alcohol, zero 

calories & zero gluten.   

 

Mcguian Zero wines 37 

See staff for our current selection of zero 

alcohol wines 

 

Mocktails

 

Virgin Pina Colada 12 

Pineapple juice, coconut milk, lime juice.  

Raspberry Splash 12 

Raspberry, lime, aquafaba, apple juice.  

Shirley Temple 12 

Ginger ale, lemon lime soda, Grenadine.  
 

Pear Spritz 12 

House made pear syrup, soda water, 

cinnamon & rosemary.  

 

Standard Soft Drinks 

 

Coke, Coke No Sugar, Fanta, Sprite, Tonic 

Water, Soda Water, Dry Ginger Ale, 

Sparkling Mineral Water, Sarsaparilla, 

Lemon Lime Bitters, Raspberry Lemonade 

6 

Bundaberg Ginger Beer 7.5  

 

 

Low Sugar  

 

No Ordinary iced tea 10  

See staff for current flavours.  

 

Strange Love Sodas 8 

See staff for current flavours. 

 

Juice 

 

Pineapple Juice, Orange Juice, Cloudy 

Apple Juice 6 

Quench your thirst with a variety of 

refreshing juices from Juicy Isle. 

 

Tea & Coffee 

Enjoy our locally roasted coffee by Southern 

Roast in your favourite coffee style, crafted 

with care to satisfy your caffeine cravings. 

Flat White, Cappuccino, Latte, Mocha, 

Hot Chocolate, Chai Latte   

6 Small| 7 Large 

Long Black 5 Small | 6 Large 

Espresso, Macchiato 5  

Baby Chino 2.5 

Alternative Milk: Oat, Almond, Soy, 

Lactose-Free .50 

English Breakfast Tea, French Earl Grey 

Tea, Organic Peppermint, Australian 

Green Tea, Indian Chai Tea – 5 Explore our 

selection of premium teas, each offering 

its unique flavour and aromatic 

experience. 

 



Cocktails 

 
Butterfly Gin Sour 22 

McHenry’s butterfly gin, lime, aquafaba & 

vanilla simple syrup. 
 

Cherry Sour 22 

Dyavol Cherry Liqueur, lemon, vanilla 

sugar syrup, aquafaba & black lime.   
 

Vodka Raspberry Lemonade 22  

Vodka, limoncello, raspberry syrup, lemon 

juice & soda water. 
 

Strawberry Lychee Punch 20  

Lychee spirit, strawberry liqueur, 

lemonade & strawberries. 
 

Dark and Stormy 22 

Kraken spiced rum, black lime, 

pepperberry & ginger beer. 
 

French kiss 22 

Vodka, Chambord, pineapple juice & 

raspberries.  
 

Aperol or Limoncello Spritz 22 

Aperol, Strelley Farm Pet Nat soda water 

& orange. 

Or Hellfire Limoncello, Strelley Farm Pet 

Nat, soda water & lemon. 

Old Fashioned 22 

Whiskey, vanilla syrup, star anise, 

cinnamon, cloves, orange & bitters.  

 

Finger Lime Margarita 22 

Tequila, finger lime, Lime, Triple Sec, 

Orange. Optional -add Jalapenos & Tassie 

pepperberry to make it spicy.  
 

 

 

Pina Colada 20 

Pineapple juice, coconut milk, Malibu & 

lime  
 

Evoke Negroni 22 

Evoke Sassafras Spirit, Campari & Rogue 

Vermouth.  

Classic Martini 22 

Gin & dry vermouth.  

Make it dirty with some olive juice or keep 

it classic.  
 

Espresso Martini 22 

South Roast Coffee, vodka, Kahlua, Tia 

Maria & vanilla simple syrup.  

 

Whiskey Sour 22 

Whiskey, vanilla simple syrup, aquafaba & 

Angostura bitters. 

 

Blue Bull 22 

Vodka, Blue Curacao & red bull.  

 

Spiced rum sour 22 

Sailor Jerry spiced rum, honey simple 

syrup, lemon, pineapple juice & aquafaba.  

 

White Russian 20 

Kahlua, vodka, cream. Optional- add 

chocolate cream.  

 

Sprits & Liqueurs  

 
Bombay Sapphire gin, Smirnoff vodka, 

Kahlua, Baileys, Tia Maria, Frangelico, 

Cointreau Midori, Hellyer's Rd cream 

whisky liqueur, Jägermeister, Disaronno, 

Ouzo, Campari, Peach Schnapps, Aperol, 

Hellfire Limoncello 13.5 

 

 


