RIM DISTILLIN
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Distillery

Snacks

Bar

Please order at the bar

1862 LONDON DRY STYLE GIN | 40% S72
A more traditional style of gin, this Juniper forward

gin has hints of coriander and thyme which just

begs for an Indian or Mediterranean tonic to bring

out the earthy flavours of a well-rounded gin

PNK GIN | 40% S72
A bright raspberry forward gin, PNK has the

traditional juniper nose with the sweetness of vanilla

and liquorice root to give a balanced finish

SERIOUSLY CITRUS GIN | 43% S76

As the name implies this very fruity gin has orange &
lemon myrtle as the main flavours with just a hint of
juniper berries to give just a touch of earthiness

ENCHANTED CAT OLD TOM GIN | 43% S76
A slightly sweeter and richer gin thanks to a touch
of liquorice root, hints of star anise and cloves

TWIN SCREWS GIN | 57% 596
Back in the days of sailing ships and pirates gin and
gunpowder were often stored together, but if any

gin spilled onto the powder it was rendered useless.

Then one bright ‘spark’ discovered that gin at 57%

ABV would still allow the gunpowder to go off with

a bang!

ORIGINAL SIN PREMIUM VODKA |37% S69

Distilled and carefully crafted by our team to be
ultra smooth
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BDC DISTILLED SPIRITS

1862 LONDON DRY STYLE GIN

A more traditional style gin, juniper
forward with hints of coriander and thyme

PNK GIN

Bright raspberry forward gin with the
sweetness of vanilla and liquorice root

SERIOUSLY CITRUS GIN

This very fruity gin has flavours of
orange, lemon myrtle and lime with hints
of juniper berries

ENCHANTED CAT OLD TOM GIN

With tastes of liquorice root, star anise and
cloves, this is a slightly sweeter and richer
gin

TWIN SCREWS GIN
A juniper forward gin that packs a punch
at 57%

ORIGINAL SIN PREMIUM VODKA

Distilled and carefully crafted to be ultra
smooth

*Add Fever Tree tonic for $2
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TRIO OF DIPS

Served with warm pita bread

BOWL OF CHIPS

Served with aioli

ONION RINGS

Served with citrus aioli

DUCK SPRING ROLLS

Served with Kecap Manis sweet soy sauce

ARANCINI BALLS

Mushroom & truffle served with a citrus aioli

SALT & PEPPER SQUID

Served with citrus aioli

CHICKEN WINGS

10 Wings served naked with your choice of sauce;
Buffalo, blue cheese or BBQ
add extra sauce $3

CAULIFLOWER POPCORN

Served with blue cheese sauce

CAMEMBERT CHEESE & KABANA BOARD

Served with crackers (gfo)

Every Saturday & Sunday
11:30am - 1:30pm
Unlimited selected drinks
Signature grazing boards
$69pp

Every Friday
5pm - 7pm
Unlimited selected drinks
Signature grazing boards
$69pp
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SUNFLOWER

BDC London Dry gin, triple sec, elderflower liqueur

THE TARZAN

BDC London Dry gin, Campari, lemon & pineapple juice

AFTERNOON DELIGHT

BDC Vodka & peach schnapps mixed with fresh orange &
cranberry juice

FRENCH MARTINI
BDC Vodka, Chambord & fresh pineapple juice

ESPRESSO MARTINI
BDC Vodka, cold press coffee & coffee liquor

WATERMELON SOUR PATCH

BDC Vodka, watermelon liqueur, Midori

FROSE’

Frozen rose’

FROZEN MARGI

Frozen margarita - tequila, triple sec, lemon & lime

FROZEN ESPRESSO

Frozen espresso martini - vodka, espresso, cold press

FROZEN FRUIT DAIQUIRI

Ask staff for fruit flavours

Choose 4 BDC Spirits

With your choice of 1 Fever Tree tonic & garnishes

Please order at the bar
*Surcharges may apply on Public Holidays

S18 CORA PROSECCO PICCOLO S14 200ML
VIC, SWAN HILL
VEUVE TAILHAN BLANC DE BLANC S12 | $45
S18 FRANCE
S18 DEAKIN ESTATE MOSCATO S10 | $40
NSW, CENTRAL RANGES
RIBBONWOOD SAV S12| 845
SZO NZ, MALBOROUGH
LITTLE GOAT PINOT GRIS S13| S50
NZ, MALBOROUGH
S21
FULLMOON CHARDONNAY S12|$45
VIC, MURRAY DARLING
$18
ZONTE’S FOOTSTEPS ROSE’ S13| S50
SZO SA, MCLAREN VALE
GEMTREE TEMPRANILLO S13| S50
S20 SA, MCLAREN VALE
RIBBONWOOD PINOT NOIR S12 | $45
S 2 O NZ, MALBOROUGH
BROCKENCHACK ZIPLINE SHIRAZ $13 | $50
SA, BAROSSA
$20
Seasonal local tap & bottled -
see at bar
Hard Ginger Beer Si1
Made with BDC Vodka
525 Somersby Apple Cider S12

Specialty beers ask at bar



	Distillery  Snacks Bar
	Please order at the bar

	TAKEAWAY
	1862 LONDON DRY STYLE GIN | 40%
	$72

	PNK GIN | 40%
	$72

	SERIOUSLY CITRUS GIN | 43%
	$76

	ENCHANTED CAT OLD TOM GIN | 43%
	$76
	$96

	TWIN SCREWS  GIN | 57%
	$69

	ORIGINAL SIN PREMIUM VODKA | 37%

	BDC DISTILLED SPIRITS
	1862 LONDON DRY STYLE GIN
	$9

	PNK GIN
	$9

	SERIOUSLY CITRUS GIN
	$9

	ENCHANTED CAT OLD TOM GIN
	$9

	TWIN SCREWS GIN
	$11
	$9

	ORIGINAL SIN PREMIUM VODKA
	*Add Fever Tree tonic for $2


	FOOD
	TRIO OF DIPS
	$14
	BOWL OF CHIPS

	$10
	ONION RINGS

	$11
	DUCK SPRING ROLLS

	$16
	ARANCINI BALLS

	$16
	SALT & PEPPER SQUID

	$15
	CHICKEN WINGS

	$15
	CAULIFLOWER POPCORN

	$12
	CAMEMBERT CHEESE & KABANA BOARD

	$20
	BOTTOMLESS BRUNCHES
	Every Saturday & Sunday  11:30am - 1:30pm Unlimited selected drinks Signature grazing boards $69pp

	FRIDAY KNOCKOFFS
	Every Friday 5pm - 7pm Unlimited selected drinks Signature grazing boards $69pp


	COCKTAILS
	SUNFLOWER
	$18
	THE TARZAN

	$18
	AFTERNOON DELIGHT

	$18
	FRENCH MARTINI

	$20
	ESPRESSO MARTINI

	$21
	WATERMELON SOUR PATCH

	$18
	FROSE´

	$20
	FROZEN MARGI

	$20
	FROZEN ESPRESSO

	$20
	FROZEN FRUIT DAIQUIRI

	$20

	BDC TASTING PADDLE
	Choose 4 BDC Spirits
	$25

	Please order at the bar
	*Surcharges may apply on Public Holidays

	WINE
	CORA PROSECCO PICCOLO
	$14 200ML
	VEUVE TAILHAN BLANC DE BLANC
	$12 | $45

	DEAKIN ESTATE MOSCATO
	$10 | $40

	RIBBONWOOD SAV
	$12 | $45

	LITTLE GOAT PINOT GRIS
	$13 | $50

	FULLMOON CHARDONNAY
	$12 | $45

	ZONTE’S FOOTSTEPS ROSE´
	$13 | $50

	GEMTREE TEMPRANILLO
	$13 | $50

	RIBBONWOOD PINOT NOIR
	$12 | $45

	BROCKENCHACK ZIPLINE SHIRAZ
	$13 | $50


	BEER
	Seasonal local tap & bottled -  see at bar
	Hard Ginger Beer
	$11
	Somersby Apple Cider
	$12
	Specialty beers ask at bar


