b Q ( : Q Dal Zotto Sangiovese, 2018
King Valley, VIC
ROSE / MOSCATO

restaurant

BEVERAGE MENU

WINES BY THE GLASS

SPARKLING / CHAMPAGNE

First Creek ‘Botanica’ Cuvée Sparkling, NV
Hunter Valley, NSW

Dal Zotta Pucino Prosecco, NV
King Valley, VIC

Chandon Brut Sparkling, NV
Yarra Valley & Strathbogie Ranges, VIC

Chandon Sparkling Rosé, NV
Yarra Valley & Strathbogie Ranges, VIC

Moét & Chandon Brut Champagne, NV

France

RED

Head Shiraz, 2019
Barossa Valley, SA

First Creek ‘Botanica’ Pinot Noir, 2019
Hunter Valley, NSW

Rymill ‘Dark Horse” Cabernet Sauvignon, 2018

Coonawarra, SA

Philip Shaw ‘The Conductor’ Merlot, 2018
Orange, NSW

bar Fiore Moscato, NV

Mudgee, NSW
Head Rosé, 2018
Barossa Valley, SA

WHITE

Totara Sauvignon Blanc, 2019
Marlborough, NZ

The Pawn Co ‘El Desperado’ Sauvignon Blanc, 2020
Adelaide Hills, SA

In Dreams Chardonnay, 2020
Yarra Valley, VIC

Dal Zotto Pinot Grigio, 2019
King Valley, VIC

Nick O’Leary White Rocks Riesling, 2019
Canberra Districts, ACT

Keith Tulloch “Per Diem” Pinot Gris, 2019
Hunter Valley, NSW

Please turn over for other beverages

All menu items are subject to change with or without notice
our teams will be pleased to assist you with selections.
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restaurant

lounge

BEVERAGE MENU

BEERS ON TAP

Heineken, Netherlands

James Squire 150 Lashes Pale Ale, NSW
Little Creature Pacific Ale, VIC

James Squire Orchard Cursh Cider, NSW

BEERS BY THE BOTTLE
Byron Bay Premium Lager, NSW

James Boags Premium Light, TAS

Kosciuko Pale Ale, NSW

James Squire Jack of Spades’ Porter NSW
IMPORTED BEER

Heineken 0.0, Netherlands
Kirin Ichiban Lager, Japan
Birra Moretti, Lager, ltaly

Kilkenny Irish Ale, Ireland

b Q ‘ Q CRAFT BEER
Young Henry’s Newtowner Pale Ale, NSW

bar

COCKTAILS

Chandon Garden Spritz

sparkling wine, navel & blood orange, orange bitters
Horizon Sunset

brix white run, brix gold run, cointreau, prineapple,
orange, grenadine

Jardin de ginebra ‘Garden of Gin’
applewood gin, orange peel, juniper berries,
rosemary, edible flowers, tonic water

CC Peach Tea

canadian club whiskey, dilmah peach teq,

peach nectar

Yuzutini
roku gin, cinzano bianco, yuzu juice

MOCKTAILS

Cranberry Ginger Fizz

cranberry juice, ginger beer, lime
Liliko” i Virgin Moijito
passionfruit, lime, mint, soda

Yuzu & Lychee cooler
Yuzu juice, lychees, coconut water, soda

Virgin Classic Margarita

lemon juice, lime juice, sugar syrup, tonic water

Please turn over for wines

All menu items are subject to change with or without notice
our teams will be pleased to assist you with selections.
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