
 

 

 

 

Cocktail List 

Wild Flower Sour  -  Lime juice, egg whites,  Tanqueray, wild strawberry 

liqueur & strawberry coulis 

$20 

  

Pavan Passion Sour  - Egg white, lemon juice, Pavan & Passoã 

Passionfruit 

$20 

  

Rosewater Caipirinha – Lime Juice, rosewater syrup & Cachaça Rum  $18 

  

Brandy Apple Martini – fresh apple, maple syrup, St Remy brandy & 

apple juice 

$18 

  

Black Forest – Mozart Chocolate, Chambord, Maraschino Cherry, 

strawberry & coconut cream 

$18 

  

Purple Haze Martini – Lime juice, Bacardi, crème de violette,                   

St Germaine, pineapple juice & sugar syrup 

$18 

  

Tiramisu – Frangelico, Mozart chocolate, Baileys & espresso $18 

  

Paradise Passion Mojito – Lime segments, passionfruit pulp, Bacardi,       

Passoa liqueur, Domaine de Canton, mint & sugar syrup 

$18 

  

Perfect Peaches & Cream – Peach nectar, Mozart white chocolate,      

peach schnapps & coconut cream  

$18 

  

Colada 43 – Liquor 43, Malibu, pineapple, coconut & cinnamon $18 

  

Green Fields – Egg whites, lime juice, Midori, Cointreau & sugar syrup $18 

  

So Lychee – Lime juice, Soho Lychee, Chambord & cranberry juice $18 

  

The Snowflake – Lemon juice, Vodka, Blue Curaçao, egg whites & sugar 

syrup 

$18 

 

 



 

 

 

 

Beers & Ciders  

Beers  

  

On tap – schooners   

  

Great Northern   9 
Wild Yak Pacific Ale  9 
4 Pines American Pale Ale 9 
Brookvale Union Ginger Beer 9 
  

Something Local – Noosa’s Own  

  

Land & Sea - Coastie 9 
Land & Sea - Kolsch 9 
  

Stubbies  

  

Corona  9 
Asahi 9 
Stone & Wood 9 
Coopers Pale Ale 8.5 
150 Lashes  8.5 
Little Creatures 8.5 
Cascade Light 8.5 
Crown 8.5 
Pure Blonde 8.5 
Carlton Draught 8.5 
XXXX Gold 8.5 
  
  

Ciders  

  

Bonamy’s Apple 9 
Hills Hybrid Series, Apple & Ginger 9 

 



 

 

 

 

 

 

BAR SNACKS 

 
spiced popcorn bowl     6 

thin cut fries, tomato sauce & garlic aioli   9 

toasted ciabatta, fire roasted bell pepper, white anchovies   12 

local flash fried calamari, grilled chorizo, chipotle sauce    12 

tempura vegetables, kewpie mayonnaise, bonito soy    12 

truffled Sicilian green olives, feta, house bread    14   

stuffed fried jalapenos    14 

charcuterie board, olives, pickled vegetables     32 

3 slow cooked Gooralie pork belly soft taco, coriander chilli slaw 14 

 


