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I N T R O D U C T I O N

(Aus t ra l i an  Eng l i sh ,  New  Zea l and  Eng l i sh ,  in -
f o rma l )  P ronounce  boh - shh / tuk -kah  

def ine  any  w i ld  an ima l ,  in s e c t ,  p l an t  o r
p l an t  ex t rac t ,  e t c  t r ad i t i ona l ly  u sed  a s  f ood
by  na t ive  Aus t ra l i an s  /  Cook ing ;  ba s ed
around  ingred i en t s  t aken  f rom the
Aus t ra l i an  w i lderne s s

Bush Tucka,  a lso  known as  bush food,  refers  to  the diverse range 
o f  f l o ra  and  f auna  used  a s  su s t enance  by  Ind igenous  Aus t ra l i ans  f o r
t ens  o f  thousands  o f  year s .  R i ch  in  h i s t o ry  and  f l avour ,  the se  na t ive
ingred ient s  have  been  in tegra l  t o  t rad i t i ona l  d i e t s  and  are  now
ce l ebra ted  in  modern  Aus t ra l i an  cu i s ine .  At  Trove ,  we  have
met i cu lous ly  cura ted  our  cockta i l  menu  to  honour  the  un ique  and
v ibrant  bush  Tuukka  ingred ient s  tha t  f l our i sh  ac ro s s  Aus t ra l i a .  Our
co l l e c t i on  f ea ture s  twenty  d i s t inc t ive  concoc t i ons ,  each  h i gh l i gh t ing
a  d i f f e rent  na t ive  bo tan i ca l .  

In sp i red  by  c l a s s i ca l  1920s  pocke t  encyc loped ia s ,  th i s  menu  gu ide s
you  through  a  j ourney  o f  d i s covery ,  much  l ike  the  one  exper i enced
by  ear ly  exp lorer s  who  uncovered  the  r i ch  t ape s t ry  o f  bush  Tuukka .
As  you  exp lore  our  menu ,  you  wi l l  encounter  ingred ient s  l ike
wat t l e s eed ,  l emon  myrt l e ,  and  quandong  peach ,  each  l end ing  i t s
un ique  charac ter  and  h i s t o ry  t o  our  cockta i l s .  

Our  mixo logy  t eam has  worked  t i r e l e s s ly  t o  b l end  t rad i t i ona l
f l avour s  w i th  contemporary  t e chn iques ,  c rea t ing  dr inks  tha t  no t  on ly
tanta l i s e  your  t a s t e  buds  but  a l s o  t e l l  a  s t o ry  o f  Aus t ra l i a ’ s  na tura l
bounty .  J o in  u s  a t  Trove  and  immerse  your se l f  in  the  f l avour s  o f  the
Aus t ra l i an  bush .  

As  you  s ip  on  the se  care fu l ly  c ra f t ed  cockta i l s ,  t ake  a  moment  t o
apprec i a t e  the  cu l tura l  s i gn i f i cance  and  the  r i ch  her i t age  o f  bush
food .  We  inv i t e  you  t o  exp lore ,  t a s t e ,  and  en joy  the  remark -  ab l e
wor ld  o f  na t ive  Aus t ra l i an  ingred ient s .  Read  on  t o  embark  on  th i s
f l avour fu l  adventure  and  d i s cover  the  incred ib l e  var i e ty  and
ver sa t i l i ty  o f  bush  f ood ,  brought  t o  l i f e  in  our  one -o f -a -k ind  
cockta i l  co l lect ion .

Bush Tucka/Bush Tucker -  NOUN 
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F L A V O U R  M A P

LIGHT

SMOOTH

COMPLEX

HEAVY

*
Lemon Grass

*
Lemon Myrtle

*
Quandong Peach

*
Rosella

*
Mentha

*
Wattleseed

*
Bush Honey

*
Bush Apple

*
Macadamia Nuts

*
Kakadu Plum

*
Dessert Lime

*
Peppermint Gum

*
Old Man Saltbush

*
Davidson Plum

*
Cinnamon Myrtle

Strawberry Gum
*
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Cinnamon Myrtle
Cacao Bulleit Rye, Orange Colombo, 
Cinnamon Myrtle Syrup, N.9 Bitters, 
Addition Cinnamon Spice

Davidson Plum**
Bam Bam Spiced Rum, Davo Plum 
Liqueur, Orgeat, Falernum, Bitters

Desert Lime 
Mezcal, Ginger Liqueur, Bell Pepper, 
Arugula, Citrus, Habanero & Desert Lime 
Bitters,

Kakadu Plum
Whey Vodka, Kakadu Plum 
Liqueur, Citrus, Homemade L&L 
Cordial

Lemon Myrtle
Lemon Myrtle Vodka, Husk Coconut 
Rum,Banana Peel & White Cacao 
Cordial, Citrus

Macadamia Nuts
Roasted Macadamia 
Bulleit Bourbon, Navy 
Gin, Butternut Squash Puree, Spiced 
Evaporated Milk, Brown Sugar Syrup, Citrus

F O R  Q U I C K  D E C I S I O N S

Bush Apple 
Bush Apple Gin, Apple Eau de Vie,
Farigoule, Citrus, Whites

Bush Honey
Gin, Italicus, Tuukka Spice Blend, 
Christmas Bush Honey, Acids & Ferments

$25

$24

$26

$26

$28

$24

$24

$26

Native Lemongrass 
Native Lemongrass Tequila, Liqueur
43,Passionfruit, Citrus, Champagne

Rivermint (Mentha)
House Crème de Bush Mint, White Crème 
de Cacao Liqueur, Milk Wash 

Old Man Salt Bush
Old Man Salt Bush Vodka, Gentiane 
De Lure, Tomato, Citrus, Sodium Mix, 
Tabasco, Celery

Peppermint Gum**
Peppermint Gum Gin, Golden Wattle Soda, 
Citrus

$28

$25

$25

$24

Quandong Peach
Gin, Blanco Vermouth, Quandong & 
Gentian Bitters Liqueur, Tonic

Rosella** 
Organic Rosella Gin, Rosella & Apple 
Cider Shrub, Citrus, Champagne 

Strawberry Gum
Coral Gin, Mancino Secco, Acids

Wattleseed** 

$26

$28

$26

666 Wattleseed Vodka, Mr Black Coffee 
Liqueur, Cold Drip, Salty Coconut Cream

** Available as non-alcoholic version for $18.00

$26
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CHAPTER No.1

COCKTAIL & ALCHEMY



B U S H
A P P L E

“ D J A R D U K ”   S Y Z Y G U I M
S U B O R B I C U L A R E
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B U S H  A P P L E  - $ 2 5

B u s h  A p p l e  G i n  

|

 A p p l e  E a u  D e  V i e  

|

 F a r i g o u l e  

 |  

A c i d s  

|

 W h i t e s

The Story: 

The  Bush  App le ,  de sp i t e  i t s  appearance ,  t a s t e s  more  l ike  a  t angy
pomegrana te  w i th  a  f lu f fy  t ex ture .  I t s  c runchy ,  t a r t  sk in  enc l o se s  a
t angy  f l e sh  w i th  a  l a rge  s eed .  The  complex  f l avour  i s  p redominant ly
swee t  w i th  a  ro se - l ike  t ang  and  a  mi ld ly  t a r t  f in i sh ,  o f t en  de s c r ibed  a s
a  c ro s s  be tween  an  app le  and  a  pomegrana te .  The  Bush  App le  ha s  a
c l ean ,  swee t ,  f l o ra l  a roma  wi th  a  h in t  o f  euca lyp tus ,  and  i t s  ex t rac t
boa s t s  a  c r i sp ,  swee t  app l e  per fume .

How we alchemize it in the drink:

A re f re sh ing  and  v ibrant  cock ta i l  tha t  draws  in sp i ra t i on  f rom the  c l a s s i c
g in  s our ,  w i th  a  d i s t inc t ive  tw i s t  f r om the  un ique  f l avour  o f  bush  app le .
Th i s  cock ta i l  i s  a  c reamy ,  harmonious  b l end  o f  f ru i t  and  herba l  no te s .
Served  in  a  coupe t t e  g l a s s ,  i t  i s  g a rn i shed  w i th  an  ed ib l e  f l ower  f o r  an
e l egant  and  f l avour fu l  f in i sh .
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B U S H
HO N E Y

S O F T  A N D  M E L L O W  W I T H  
M A R Z I P A N  T O N E S

7



B U S H  H O N E Y  - $ 2 4

W e d g e s  G i n  

|

 I t a l i c u s  

|

 S e c c o  V e r m o u t h  

|

 T u u k k a  S p i c e  B l e n d  

|

 A c i d s  &  F e r m e n t s

The Story: 

Thi s  exqui s i t e  po ly f l o ra l  honey  i s  c ra f t ed  by  bee s  tha t  co l l e c t  nec tar
f rom an  array  o f  d i f f e rent  p lant  spec i e s .  The  re su l t ing  f l avour  i s  a
harmonious  b l end  in f luenced  by  the  d iver se  b lo s soms  o f  the  rugged
Aus tra l i an  bush  and  the  bee s ’  d i s cern ing  cho i ce s .

How we alchemize it in the drink:

This  exquis i te  neo -cockta i l  masterful ly  b lends  the  es sence  of  Austra l ian
bush honey with  the  complexi ty  of  g in ,  bergamot  l iqueur ,  and wine
ferments .  Infused with  Austra l ian  sp ices  and aged for  one  month,  i t
o f fers  a  r ich ,  layered exper ience  reminiscent  of  f ine  wine  yet  d i s t inct ly  a
cockta i l .  Presented in  a  round g las s ,  i t  i s  e legant ly  garnished with  a
spr i tz  o f  f resh  lemon zes t  o i l  and a  de l icate  dust ing  of  lemon powder ,
impart ing  a  refreshing  c i trus  note .
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CINNAMON
MYRTLE

C I N N A M O N  F L A V O U R S  W I T H  
E A R T H Y  N O T E S

B A C K H O U S I A
M Y R T I F O L I A
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C I N N A M O N  M Y R T L E  - $ 2 6

C a c a o  B u l l e i t  R y e  

|  

O r a n g e  C o l o m b o  

|

C i n n a m o n  M y r t l e

|

C i n n a m o n

|

A l m o n d

The Story:  

Thi s  na t ive  sp i ce  o f f e r s  a  subt l e ,  sp i cy ,  c innamon - l ike  f l avour .  An
in i t i a l  e a r thy ,  wood - l ike  t a s t e  g race s  the  t ongue  and  f ron t  pa l a t e ,
g radua l ly  bu i ld ing  in to  a  de l i c a t e ,  sp i cy ,  c innamon - l ike  f l avour .  The
f l avour  and  a roma  cont inue  t o  deve l op  and  in tens i fy  when  exposed  t o
hea t  through  bak ing ,  s t i r -  f ry ing ,  s au té ing ,  and  bo i l ing ,  c r ea t ing  a
woody ,  c innamon - l ike  a roma .

How we alchemize it in the drink:

The  C innamon  Myrt l e  i s  an  e l egant  r e imag in ing  o f  the  c l a s s i c  c ock ta i l ,
in fused  w i th  d i s t inc t ive  Aus t ra l i an  f l a i r .  Th i s  s oph i s t i c a t ed  b l end
fea ture s  C innamon  Myrt l e  syrup ,  c acao - in fused  rye  whi skey ,  Orange
Co lombo ,  and  an  a lmond  mi lk  f a t  wash ,  harmonious ly  ba l anc ing  warm
sp i ce s ,  r i ch  cacao  no te s ,  and  a  c reamy mouthfee l .  P re sen ted  in  a  rocks
g l a s s  and  garn i shed  w i th  o range  mi s t  and  a  dark  cacao - s oaked
dehydra ted  o range ,  th i s  c ock ta i l  o f f e r s  an  a romat i c  and  v i sua l ly
s t r ik ing  exper i ence .
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DAVIDSON PLUM

F A N T A S T I C  D A R K  
T A R T  P L U M

D A V I D S O N I A  J E R S E Y A N A  
&  P U R I E N S
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D A V I D S O N  P L U M  - $ 2 6

H u s k  S p i c e d  R u m  

|

A u t o n o m y  D a v o  P l u m  

|

D a v i d s o n  P l u m  O r g e a t

|

F a l e r n u m

|

B i t t e r s

The Story: 

Davidson  p lums  a re  c e l ebra ted  a s  one  o f  the  f ine s t  na t ive  p lums .  The i r
deep ,  dark  purp l e  f ru i t s  enca se  a  s o f t ,  ju i cy  pu lp  w i th  sharp  ac id i ty .
The  a roma  i s  ea r thy ,  r emin i s cen t  o f  f r e sh  bee t roo t  w i th  subt l e  p i ck l ed
nuance s .  The  f l avour  i s  t a r t ,  o f f e r ing  a  s our  pro f i l e  w i th  h in t s  o f
a s t r ingency  and  mi ld  b i t t e rne s s .

How we alchemise it in the drink:

The  Davo  T ik i  p re sen t s  a  harmonious  fu s i on  o f  sp i cy  and  f ru i ty
f l avour s .  The  sp i ced  rum ming l e s  beaut i fu l ly  w i th  the  t a r tne s s  o f  P lum
Liqueur ,  enhanced  by  the  nut ty  and  r i ch  Dav id son  p lum orgea t  syrup
and  the  a romat i c  sp i ce  o f  f a l e rnum,  a l l  r ounded  o f f  w i th  a  coup le  o f
da she s  o f  Angos tura  b i t t e r s .  Th i s  innova t ive  cockta i l  r e imag ine s  the
c l a s s i c  t r op i ca l  rum dr ink ,  in t roduc ing  a  dep th  tha t  f ee l s  l ike  a
na tura l  evo lu t i on .
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DESERT LIME

A N  I N T E N S E  G R A P E F R U I T
L I M E  A C I D I T Y

C I T R U S  G L A U C A
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D E S E R T  L I M E  - $ 2 8

M e z c a l  

|  

G i n g e r  L i q u e u r  

|  

D e s e r t  L i m e  

|  

B e l l  P e p p e r  &  A r u g u l a  

|  

H a b a n e r o

The Story: 

Discover  the  Aus t ra l i an  Deser t  L ime :  a  pe t i t e  f ru i t  w i th  an  in tense ,
p iquant  f l avour .  Un l ike  r egu la r  l imes ,  i t s  sma l l  s i z e  and  l a ck  o f  pee l
o f f e r  a  more  concent ra ted  t a s t e .  Packed  w i th  three  t imes  the  v i t amin  C
o f  o range s ,  th i s  ver sa t i l e  f ru i t  i s  per f ec t  f o r  co rd ia l s ,  s auce s ,  and
garn i she s .  I t s  v ibrant  f l avour  r ema ins  in tac t  even  when  f rozen ,  mak ing
i t  a  cher i shed  ingred ien t  in  Aus t ra l i an  ou tback  cu i s ine .

How we alchemize it in the drink:

Indu l ge  in  the  De se r t  L ime  Mezca l  Smash ,  a  c o ck ta i l  tha t  t an ta l i z e s
w i th  i t s  v ib ran t  c omp lex i ty .  Smoky  mezca l  f o rms  the  bo ld  ba s e ,  wh i l e
g inger  sy rup  impar t s  a  warming  swee tne s s .  F re sh  l ime  super  ju i c e  and
de se r t  l ime  b i t t e r s  de l i ve r  a  b r i gh t ,  t angy  z ing ,  pe r f e c t ly  ba l anced  by
a  h in t  o f  hea t  f r om habanero  b i t t e r s .  Mudd led  be l l  p epper  and  a rugu l a
add  f r e sh ,  vege t a l  no t e s ,  and  a  p inch  o f  s a l t  ha rmon i ze s  the  f l avour s .
The  de s e r t  l ime - in fu sed  p ink  s a l t  r im  adds  a  z e s ty ,  s a l ty  f in i sh ,
e l eva t ing  th i s  c o ck ta i l  t o  a  r e f r e sh ing  and  unfo rge t t ab l e  exper i ence .
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K A K A D U  P L U M

I N C R E D I B L E  H I G H  A N T I O X I D A N T S  
A N D  H I G H  V I T A M I N  C

T E R M I N A L I A  F E R D I N A N D I A N A
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K A K A D U  P L U M  - $ 2 4

S h e e p ’ s  W h e y  V o d k a  

|

K a k a d u  P l u m b  L i q u e u r  

|

L e m o n

 |

L i m e  

|  

B i t t e r s

The Story: 

Discover  the  Kakadu  P lum,  a  r emarkab le  f ru i t  f r om the  subt rop i ca l
wood lands  o f  the  Nor thern  Terr i t o ry  and  Wes te rn  Aus t ra l i a .  Th i s
sma l l ,  p lum- l ike  f ru i t  boa s t s  the  h i ghe s t  v i t amin  C  content  o f  any
food ,  a l ong s ide  a  r i ch  pro f i l e  o f  an t i ox idant s ,  f o l i c  a c id ,  and  i ron .  I t s
f l avour  i s  un ique ly  in t r i gu ing—s l i gh t ly  b l and  w i th  h in t s  o f  s a l t ine s s
and  a  d i s t inc t ive  s our ,  a s t r ingent  f in i sh .  Embrace  i t s  bo ld  charac te r  in
our  cockta i l s ,  where  i t s  excep t i ona l  qua l i t i e s  a re  bo th  ce l ebra ted  and
e l eva ted .

How we alchemize it in the drink:

Insp i red  by  the  t ime le s s  Lemon Lime  & Bi t ter s ,  th i s  cockta i l  f ea tures  a
twi s t  w i th  Kakadu P lum l iqueur  for  a  t ar t ,  subt ly  sweet  base .
Homemade  l emon and  l ime  cord ia l  prov ide  a  ze s ty  c i t rus  k i ck ,  whi l e
vodka  ensures  a  smooth  f in i sh .  The  syrup  per fec t ly  ba lances  the
ac id i ty ,  re su l t ing  in  a  re f re sh ing ,  we l l - rounded  dr ink .  Garn i shed  wi th
an  Angos tura  b i t t er s  f l oa t  on  a  l a rge  i ce  cube ,  th i s  cockta i l  o f f er s  a
unique  v i sua l  appea l  and  a  g radua l  in fus ion  o f  subt l e  b i t t ernes s  a s  the
i ce  me l t s ,  e l eva t ing  the  f l avour  complex i ty .
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L E M O N  M Y R T L E

F L O R A L  C I T R U S  L E A V E S

B A C K H O U S I A  C I T R I O D O R A
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L E M O N  M Y R T L E
-

$ 2 4

L e m o n  M y r t l e  V o d k a

|

H u s k  C o c o n u t  R u m  

|

D a r k  C a c a o  

|

B a n a n a  P e e l

|

C O 2

The Story: 

Lemon  Myrt l e ,  a  c ock ta i l  ingred ien t  tha t  o f f e r s  a  r e f re sh ing  and
in tense  c i t ru s  f l avour ,  ak in  t o  l emongra s s .  On  the  pa l a t e ,  i t  de l i ver s
bo ld ,  bo tan i ca l  c i t ru s  no te s  tha t  bu i ld  in  in tens i ty ,  l e av ing  a
l inger ing  h in t  o f  mentho l .  The  a roma  i s  equa l ly  cap t iva t ing ,
combin ing  a  s t rong  c i t ru s  bur s t  w i th  a  de l i c a t e  mentho l  e s s ence ,
evok ing  the  e s s ence  o f  f r e sh  l emongra s s .  

How we alchemize it in the drink:

A mas te r fu l ly  ba l anced  cock ta i l  b l end ing  c i t ru s ,  t r op i ca l ,  and  c reamy
note s .  Lemon  myr t l e - in fu sed  vodka  f o rms  a  r e f r e sh ing ,  a romat i c  ba se ,
wh i l e  a  dark  cacao  and  banana  pee l  syrup  in t roduce s  sub t l e  swee tne s s
and  dep th .  Coconut  rum enhance s  the  t r op i ca l  e s s ence ,  and  s oda  wa te r
add ing  a  r i ch  indu lgen t  l ayer .  A  h in t  o f  c i t r i c  a c id  br ing s  per f e c t
a c id i ty ,  harmon i z ing  the  f l avour s .

18



M A C A D A M I A  N U T S

A N  A U S T R A L I A N  L E G E N D  F O R  O V E R
6 0  M I L L I O N  Y E A R S

M A C A D A M I A  I N T E G R I F O L I A
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M A C A D A M I A  N U T S  - $ 2 6

B u l l e i t  B o u r b o n  

|

 A u s t r a l i a n  N a v y  G i n  

|

 B u t t e r n u t  S q u a s h  

|

E v a p o r a t e d  M i l k  

|

 S p i c e s

The Story: 

Ind i genous  t o  Aus t ra l i a ,  na t ive  t o  nor thea s t e rn  New South  Wale s  and
cent ra l  and  sou thea s t e rn  Queens l and  spec i f i c a l ly ,  macadamia s  a re
known g l oba l ly  f o r  the i r  de l i c i ous  ed ib l e  kerne l .  Due  t o  i t s  l ong
h i s t o ry ,  the  macadamia  nut  ha s  many  names .  These  d i f f e ren t  names
genera l ly  r e f l e c t  the  var i ous  l o ca t i ons  where  the  macadamia  nut
or i g ina ted  and  was  f i r s t  u sed  –  and  where  the  nut  i s  s t i l l  g rown  and
harve s t ed  t oday .

How we alchemize it in the drink:

Indu lge  in  the  Macadamia  Nut  Sp i ce  cockta i l ,  a  symphony  o f  f l avour s
c ra f t ed  f o r  the  d i s ce rn ing  pa l a t e .  Roa s t ed  Macadamia  nut - in fused  rye
pro -  v ide s  a  r i ch ,  nut ty  f oundat i on ,  wh i l e  but t e rnut  squash  puree  adds
a  h in t  o f  swee tne s s  and  ear th ine s s .  Sp i ced  Evapora ted  mi lk  in t roduce s
c reamy sp i ce ,  per f ec t ly  ba l anced  by  the  z e s ty  br i gh tne s s  o f  l emon  and
l ime .  Ac id  b l ends  and  l a c t i c  a c id  s imp le  syrup  and  r i ch  cane  syrup  o f f e r
un ique  ac id i ty  and  dep th ,  c omplemented  by  the  g in ’ s  a romat i c
bo tan i ca l s .  A  t ouch  o f  s a l ine  s o lu t i on  re f ine s  the  f l avour ,  mak ing  every
s ip  a  s oph i s t i c a t ed  de l i gh t .
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NATIVE LEMONGRASS

A N  I N T E N S E  G R A P E F R U I T  L I M E
A C I D I T Y

C Y M B O P O G O N  A M B I G U U S

21



N A T I V E  L E M O N G R A S S  - $ 2 8

A r r e t e  B l a n c o  T e q u i l a  

|

 L i q u e u r  4 3  

|

 P a s s i o n  F r u i t  

|

N a t i v e  L e m o n g r a s s  

|  

C h a m p a g n e

The Story: 

Discover  the  e s s ence  o f  Na t ive  Lemongra s s ,  a  f r agrant  Aus t ra l i an  g ra s s
w i th  a  mi ld  c i t ru s  a roma .  Trad i t i ona l ly  u sed  in  Abor i g ina l  med i c ine ,
i t s  s t a lk s  and  l eave s  o f f e r  ver sa t i l e  app l i ca t i ons—from aromat i c  t ea s
and  f l avour fu l  s oups  t o  sk incare  produc t s  and  med i c ina l  r emed ie s .
Va lued  f o r  i t s  s oo th ing  proper t i e s ,  i t  i s  known  to  a l l ev i a t e  co ld s ,
conge s t i on ,  and  sk in  a i lment s ,  w i th  re search  h i gh l i gh t ing  i t s
e f f e c t ivene s s  comparab le  t o  a sp i r in  f o r  headaches  and  in f l ammat ion .
Per fec t  f o r  enhanc ing  cu l inary  c rea t i ons  o r  indu lg ing  in  i t s  therapeut i c
bene f i t s .

How we alchemize it in the drink:

Exper i ence  a  v ibrant  fu s i on  o f  z e s ty  br i gh tne s s  and  t rop i ca l  swee tne s s .
Lemongra s s - in fused  t equ i l a  o f f e r s  a  f r e sh ,  a romat i c  ba se ,  per f ec t ly
complemented  by  t angy  pa s s i on f ru i t  c l a r i f i ed  purée  and  the  r i ch  dep th
o f  L iqueur  43 .  A  sp l a sh  o f  c i t r i c  a c id  adds  r e f re sh ing  t a r tne s s ,  wh i l e
the  champagne  in t roduce s  a  luxur ious  c r i sp  e f f e rve s cence .  F in i shed
wi th  a  pa s s i on f ru i t  ed ib l e  l ea ther  garn i sh  f o r  an  exqu i s i t e  t ouch  o f
f l avour  and  t ex ture .  
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R I V E RM I N T

D E L I C A T E  A R O M A T I C  H E R B ,  S W E E T
M E N T H O L  F L A V O U R

M E N T H A  A U S T R A L I S

23



R I V E R M I N T  -  $ 2 5

C r è m e  D e  B u s h  M e n t h e  

|

W h i t e  C a c a o

|

 W h e y

The Story: 

Di s cove r  the  e s s ence  o f  R ive rmin t ,  an  exqu i s i t e  Aus t r a l i an  na t i v e  he rb
tha t  mar r i e s  s p ea rmin t  w i th  a  h in t  o f  p eppe r .  I t s  f r e sh ,  m in ty  f l avour
enhance s  a  v a r i e ty  o f  d i she s  and  d r ink s ,  f r om  s auce s  and  s a l ad s  t o
c o ck t a i l s  and  wa t e r  i n fu s i on s .  Wi th  a  de l i c a t e  a r oma  o f  s p ea rmin t  and
pepper ,  R ive rmin t  add s  a  s oph i s t i c a t ed  t ouch  t o  l amb ,  s e a f ood ,  and
more .  Expe r i ence  th i s  un ique  he rb ’ s  v e r s a t i l i t y  and  sub t l e  e l e g ance  i n
eve ry  b i t e  o r  s i p .

How we alchemize it in the drink:

Indu l ge  in  our  modern  Gra s shopper ,  where  e l e gance  mee t s  innova t i on .
Th i s  c o ck ta i l  f e a ture s  our  homemade  bush  min t  l i queur  f o r  a  f r e sh
herba l  tw i s t ,  c omp lemented  by  c rème  de  c a cao  f o r  a  harmon ious  b l end
o f  min t  and  choco l a t e .  A  mi lk  punch  c l a r i f i c a t i on  t e chn ique  c rea t e s  a
c ry s t a l - c l e a r ,  ve lve ty  t ex ture ,  wh i l e  a  f a l e rnum and  dark  cacao  a ce
tu i l e  adds  a  h in t  o f  sp i c e  and  swee tne s s .  En j oy  a  r e f r e sh ing  min ty
aroma  and  a  s oph i s t i c a t ed  ba l ance  o f  f l avour s  in  every  s ip .  
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OLD MAN SALT BUSH

E A R T H Y  S A L T I N E S ,
S L I G H T L Y  B I T T E R

A T R I P E X  N U M M U L A R I A  
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O L D  M A N  S A L T  B U S H  -  $ 2 5

S a l t  B u s h  V o d k a  

|  

G e n t i a n e  D e  L u r e

|  

T o m a t o  

|

 C e l e r y  

|

 S o d i u m  m i x

The Story: 

Old  Man  Sa l t  Bush  ha s  a  g en t l e ,  s a l ty  f l avor  w i th  ear thy  under tone s
and  subt l e  no te s  o f  g reen  t ea .  On  the  pa l a t e ,  i t  p re sen t s  a  s o f t ,  s avory
sa l t - l ike  t a s t e  on  the  f ron t ,  w i th  l inger ing  ear thy  no te s  on  the  back .  I t s
a roma  i s  ea r thy ,  r e s embl ing  dr i ed  lucerne ,  w i th  h in t s  o f  g reen  t ea  and
ke lp .

How we alchemize  i t  in  the  dr ink:

In t roduc ing  the  “Old  Man  Sa l t  Bush  —a  re f ined  tw i s t ”  on  a  c l a s s i c
B loody  Mary .  Fea tur ing  s a l t  bush  in fused  Sheep ’ s  Whey  vodka  and  a
ve lve ty  smoo th ,  t r ansparent  t ex ture  a ch ieved  through  exper t
c l a r i f i c a t i on  o f  t omato  ju i ce  and  sod ium Mix .  Topped  w i th  an  a i ry
ce l e ry  f oam,  i t  o f f e r s  a  r e f re sh ing  con t ra s t  t o  the  robus t  t omato
f l avour s .  Exper i ence  the  e l e gance  and  un ique  t a s t e  o f  th i s
con temporary  mas te rp i ece .  
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PEPPERMINT GUM

E U C A L Y P T U S  U N D E R T O N E S  &
S W E E T  M I N T

E U C A L Y P T U S  D I V E S
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P E P P E R M I N T  G U M  -  $ 2 4

P e p p e r m i n t  G u m  G i n

|

G o l d e n  W a t t l e  S o d a

 |  

C i t r u s

|

P e p p e r m i n t  P e a r l s

The Story: 

Peppe rmin t  Gum boa s t s  a  s t r ong ,  f r e sh  p eppe rmin t  f l avour  w i th
ea r thy ,  b o -  t an i c a l  eu ca lyp tu s  no t e s .  The  pa l a t e  i s  d omina t ed  by  s t r ong
min ty  ove r t one s ,  c omp l emen t ed  by  r e f r e sh ing  bo t an i c a l  eu ca lyp tu s
no t e s .  I t s  a r oma  i s  cha r a c t e r i z ed  by  a  s t r ong ,  r e f r e sh ing  s c en t  o f
peppe rmin t ,  en -  r i ched  w i th  swee t ,  e a r thy  euca lyp tu s  nuance s .

How we alchemize it in the drink:

A c r i s p  and  r ev i t a l i z i n g  c o ck t a i l  w i th  a  un ique  m in ty  f r e shne s s ,
i n sp i r ed  by  the  c l a s s i c  Tom Co l l i n s .  The  peppe rmin t  gum g in  p rov ide s
a  c o o l  and  a r oma t i c  ba s e ,  wh i l e  l emon  ju i c e  add s  b r i gh t ,  z e s ty  a c id i t y .
S imp l e  s y rup  ba l ance s  the  t a r tne s s ,  and  g o lden  wa t t l e  s oda  i n t r oduce s
a  sub t l e  f l o r a l  no t e  w i th  l i gh t  e f f e rve s c ence .  Garn i shed  w i th
peppermin t  gum pea r l s ,  t h i s  c o ck t a i l  o f f e r s  an  i n t r i gu ing  t ex ture  and
bur s t s  o f  m in t  f l avour .
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QUANDONG PEACH

W I L D  T A N G Y  P E A C H

S A N T A L U M  A C U M I N A T U M
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Q U A N D O N G  P E A C H  -  $ 2 6

A u t o n o m y  Q u a n d o n g  

P e a c h  G i n  

|

 B l a n c o  V e r m o u t h  

|

Q u a n d o n g  &  G e n t i a n  

B i t t e r s  

|

 C o a s t a l  T o n i c

The Story: 

Quandong  Peach  ha s  an  in i t i a l  t a s t e  tha t  i s  s l i gh t ly  s our  and  s a l ty ,
evo lv ing  in to  subt l e ,  e a r thy ,  swee t  peach  and  c i t ru s  no te s .  The  f l e sh  o f
a  r ipe  Quandong  o f f e r s  a  dry  t ex ture  and  t a r t  t a s t e  on  the  f ron t  pa l a t e ,
w i th  the se  nuanced  peach  and  c i t ru s  f l avour s  coming  through  subt ly .
I t s  a roma  i s  r emin i s cen t  o f  dry  l en t i l s  o r  beans ,  w i th  ear thy ,  f e rmented
peach  and  c i t ru s  under tone s .

How we alchemize it in the drink:

In sp i red  by  a  c l a s s i c  Negron i ,  th i s  Aus t ra l i an  Negron i  h i ghba l l  i s  a
harmonious  b l end  o f  bo tan i ca l ,  b i t t e r ,  and  f ru i ty  f l avour s .  The
Quandong  dry  g in  prov ide s  a  c r i sp ,  jun iper - f o rward  ba se ,  wh i l e  the
b lanco  vermouth  adds  a  t ouch  o f  swee tne s s  and  complex i ty .  The
Quandong  & Gent i an  B i t t e r s  L iqueur  in t roduce s  a  un ique  b i t t e r swee t
e l ement .  Coa s t a l  t on i c  adds  a  r e f re sh ing  e f f e rve s cence ,  ty ing  a l l  the
f l avour s  t oge ther .  A  man icured  l emon  wedge  garn i sh  impar t s  a  br i gh t
c i t ru s  a roma .
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RO S E L L A

T A R T  R H U B A R B / R A S P B E R R Y
F L A V O U R

H I B I S C U S  S A B D A R I F F A
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R O S E L L A  -  $ 2 6

O r g a n i c  R o s e l l a  G i n  

|

R o s e l l a  

|

A p p l e  C i d e r  

|

 C h a m p a g n e

The Story: 

Rose l l a  ha s  a  r e f re sh ing ,  c r i sp ,  and  t a r t  f l avour  w i th  berry  and
rhubarb  no te s  complemented  by  subt l e  h in t s  o f  pa s s i on f ru i t .  I t s  pa l a t e
de l iver s  a  de l i c a t e  combina t i on  o f  t a r t  ber ry  and  rhubarb  f l avour s  on
the  f ron t ,  f o l l owed  by  l inger ing ,  d i lu ted  pa s s i on f ru i t  no te s .  The  a roma
i s  a  subt l e  ye t  p l ea san t  b l end  o f  berr i e s  and  d i lu ted  pa s s i on f ru i t  w i th
sp i ced  honey  under tone s .

How we alchemize it in the drink:

A l iqu id  l o l l i pop ,  th i s  c o ck ta i l  o f f e r s  a  de l i gh t fu l  ba l ance  o f  bo tan i ca l ,
t a r t ,  and  e f f e rve s cen t  f l avour s .  The  g in  prov ide s  a  smoo th  and
aromat i c  ba se ,  enhanced  by  the  swee t - t a r t  c omplex i ty  o f  the  r o s e l l a
and  app l e  c ider  shrub .  The  champagne  adds  a  luxur i ous  and  r e f r e sh ing
f i z z ,  mak ing  th i s  c o ck ta i l  l i gh t  and  ce l ebra to ry .  The  ro s e l l a  dus t  on
the  r im  prov ide s  an  ex t ra  bur s t  o f  t angy  swee tne s s  w i th  each  s ip ,
add ing  a  un ique  and  memorab l e  t ouch .
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STRAWBERRY GUM

S T R A W B E R R Y  N O T E S  &
E U C A L Y P T U S

E U C A L Y P T U S  O L I D A

33



S T R A W B E R R Y  G U M  - $ 2 8

A p p l e w o o d  C o r a l

G i n  

|

M a n c i n o  S e c c o  

|

 A c i d s

The Story: 

Strawberry  gum impar t s  a  swee t ,  r i ch  berry  f l avour  w i th  mi ld
euca lyp tus  under tone s ,  s l i gh t  a c id i c  no te s  r emin i s cen t  o f  ba l s amic
v inegar ,  and  sp i ced  c innamon  nuance s .  The  pa l a t e  r evea l s  r i ch  berry
and  pa s s i on f ru i t  f l avour s  on  the  f ron t ,  w i th  sp i ced  c innamon  no te s
l inger ing  on  the  back .  I t s  a roma  i s  a  p l ea san t  b l end  o f  swee t  s t rawberry
and  pa s s i on f ru i t  w i th  h in t s  o f  c innamon .

How we alchemize it in the drink:

The  re f ined  and  e l eva ted  mar t in i  exper i ence  i s  c ra f t ed  w i th  cora l  g in ,
prov id ing  a  de l i c a t e  and  a romat i c  ba se  w i th  subt l e  s t r awberry  gum
note s .  The  dry  vermouth  adds  the  c l a s s i c  mar t in i  c omplex i ty ,  wh i l e  the
l a c t i c  a c id  s o lu t i on  in t roduce s  a  smoo th ,  c reamy t ex ture  tha t  enhance s
the  mouthfee l .  A  garn i sh  o f  a  mi lk  c racker  w i th  s t rawberry  j am o f f e r s  a
de l i gh t fu l  c on t ra s t ,  add ing  c runch  and  a  t ouch  o f  swee tne s s  t o
complement  the  cockta i l .
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WAT T L E S E E D

W I L D  H A R V E S T  D E S S E R T
S P E C I E S
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W A T T L E S E E D  -  $ 2 6

6 6 6  W a t l e s e e d  V o d k a  

|  

M r  B l a c k  

|

C o l d  D r i p

|

C o c o n u t  C r e a m

The Story: 

Watt l e s eed  pre sen t s  a  de l i gh t fu l  b l end  o f  co f f ee ,  choco l a t e ,  van i l l a ,
r a i s in ,  and  haze lnut  charac te r i s t i c s .  On  the  pa l a t e ,  i t  o f f e r s  a  dominant
nut ty ,  r oa s t ed  co f f ee  f l avour  w i th  choco l a t e  no te s  and  a  s l i gh t ly  b i t t e r
ye t  ea r thy  swee tne s s  up f ront ,  f o l l owed  by  subt l e  sp i ced  ra i s in  and
van i l l a  no te s  on  the  back  pa l a t e .  I t s  a roma  i s  r i ch  w i th  nut ty ,  r oa s t ed
co f f ee ,  choco l a t e ,  and  haze lnut  charac te r i s t i c s ,  c omplemented  by  swee t ,
sp i ced  van i l l a  and  ra i s in s .  

How we alchemize it in the drink:

The  co ck ta i l  p r e s en t s  a  luxur i ou s  symphony  o f  f l avour s  and  s en sa t i on s .
The  r i ch  nu t ty  f l avour s  f r om 666  Wat t l e s e ed  Vodka ,  c omp lemented  by
the  sub t l e  swee tne s s  and  co f f e e  no t e s  f r om Mr  B l a ck ,  me ld  s e amle s s l y
w i th  the  s i lky ,  a r omat i c  l aye r  o f  ho t  s a l ty  c o conut  c r eam .  Garn i shed
wi th  go lden  c o f f e e  beans ,  i t  o f f e r s  an  e l e gan t  f in i sh ing  t ouch ,
e l eva t ing  the  d r ink ’ s  smoo thne s s  and  s oph i s t i c a t i on .
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CHAPTER No.2

CHAMPAGNE & WINE 



C H A M P A G N E  &  B R U T

GH Mumm Cordon  Rouge  Brut  Champagne  FRA 

B .  Franco i s  Bru t  B l anc  de  B l anc ,  FRA 

Erne s t  Rapeneau  Champagne  FRA 

NV Co l l e t  Champagne  FRA 

NV Perr i e r  J ouë t  Champagne  FRA 

NV Perr i e r  J ouë t  Grand  Brut  B l anc  de  B l anc  Champagne ,  FRA 

GH Mumm Grand  Cordon  Rosé  Champagne ,  FRA 

NV Perr i e r  J ouë t  B l a son  Rosé  Champagne ,  FRA 

2016  S ton i e r  Spark l ing ,  Morn ing ton  Pen in su l a

NV B i rd  Dog  Spark l ing  Ro sé

30

15

145

70

120

99

200

250

155

220

115

51
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W H I T E  &  R O S E

2023  Em’ s  Tab l e  Organ i c  Ro se

2016  Moorooduc  E s t a t e  Chardonnay ,  Morn ing ton

Pen in su l a

I t a l i an  P l a s t i c  Semi l l on  Musca t ,  Ade l a ide  H i l l s  NV  

Very  Spec i a l  R i e s l ing ,  Ade l a ide  H i l l s

2013  Squea l ing  P i g  Sauv i gnon  B lanc ,  Mar lborough  NZ

2018  Rockc l i f f e  Chardonnay ,  Grea t  Southern  

2017  Ferngrove  Chardonnay ,  Frank land  R iver  

2016  Da l rymple  Chardonnay ,  Ta sman ia  

17

14

15

15

80

65

70

70

 75

62

75

651 4
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R E D

2023  Long  Mi l e  Sh i ra z ,  Langme i l  Baro s s a  

2020  Pa i s l ey  Turntab l e  GSM,  Baro s s a

2019  Wi ld ’ s  Gu l ly  Caberne t  Mer l o t ,  K ing  Va l l ey  

2022  Z iNo  Sh i ra z  Nouveau ,  Grea t  Southern  (Ch i l l ed )

2016  D i  G io rg i o  Fami ly  Caberne t  Sauv i gnon ,

Coonawarra  2018  D i  G io rg i o  Fami ly  Caberne t

Sauv i gnon ,  Coonawarra  2017  Concer to  Caberne t

Sauv i gnon ,  Margare t  R iver  

2017  Wirra  Wirra  Woodhenge  Sh i ra z ,  McLaren  Va l e  

2017  S toney  V ineyard  P ino t  No i r ,  Ta sman ia  

2020  Rapaura  Spr ing s  P ino t  No i r ,  Cen t ra l  Otago

16

16

14

17

75

75

70

80

62

67

52

72

77

85
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CHAPTER No.3

BEER & SOFT DRINKS



BEER 

Great  Nor thern  Or ig ina l  

Peron i  Nas t ro  Azzurro  

4  P ines  Pa le  A le  

Brewdog  IPA West  Coas t  C la s s i c  5 .6% 

Brown Snake  Ginger  Beer  

Hazy  Jane  5 .0% Hazy  IPA 

Nat ive  Ser ie s  Gubinge  Gose  Sour

Corona Oznium 

Austral ian Pale  Ale (4 .5%)

Pipsqueak Best  Apple Cider 

Great  Northern 0 .0% 

Punk AF 0.5% Alc-free

13

14

14

15

13

15

13

Tap

Bottle & Can

Schooner

11

14

14

8

9

Pint

Guinnes s 15
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SOFT DRINKS 

Peps i  Pep s i  Max  

S t rangeLove  Fancy  Lemonade  

S t rangeLove  Dry  G inger  A le  

S t rangeLove  Coa s t a l  Ton i c  

S t rangeLove  L i gh t  Ton i c  

S t rangeLove  Ho t  G inger  Beer  

S t range l ove  Sa l t ed  Grape f ru i t  Co l a  

Mi s ch i e f  Brew  Quandong  Soda  

Mi s ch i e f  Brew  Go lden  Wat t l e  Soda  

Mi s ch i e f  Brew

Mt  Os sa  S t i l l  Ta sman ian  Spr ing  Water  Mt

Os sa  Spark l ing  Ta sman ian  Spr ing  Water

10

10

5.5

5 .5

5 .5

5 .5

5 .5

5 .5

6

6

6

6
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