
SIGNATURE COCKTAILS

WINENO ALCOHOL

ON TAP

TWIN PEAKS

Flor de Caña 7yrs Rum, coffee, Brookies Mac.

This is, excuse me, a damn fine cup of coffee.

BURNING DOWN THE HOUSE

Casa Orendain Tequila, agave, Chinola Mango, 
jalapeño, lime, house spice blend

Spicy margarita. Stop making sense. 

THE FRENCH 75

Four Pillars Bloody Shiraz Gin, grapefruit, prosecco, lime 

Thank you Sensei. Viva la revolución!

VISIONS OF GIDEON

HOUSE COCKTAILS HOUSE TINS24

12

12 - 15

15

MARTINI

NEGRONI OLD FASHIONED HEAPS NORMAL ANOTHER LAGER

TINS BY GRIFTER 

PABST BLUE RIBBON

MANHATTAN

Four Roses Bourbon, Marionette Amaretto, lemon, 
burnt sugar

Amaretto sour as sweet as the summer of `83.

ROOM 2046

Vanishing Point Vodka, lychee, 
vermouth, MSG

Lychee martini made with love. 

CAMEO COCKTAIL
Check our specials menu for 
more information.

Have another classic in mind? Ask one of our savvy bartenders. 

WILD STRAWBERRIES

THE BANDWAGON G&T

strawberry, basil, balsamic, yuzu soda 

Four Pillars Bandwagon Gin, Strangelove Coastal Tonic, orange

CHERRY COLA

Lyres Amaretti, Coke or Coke Zero, Luxardo cherry

STRANGELOVE SODA

17

12

15

15

13

12

   8

ask staff for selection

5.0 %

ASAHI SUPER DRY LAGER

5.0 %

GRIFTER PALE ALE

RESCH’S DRAUGHT

24 23 25

24 25

PROSECCO 15 / 70

WHITE

RED

ROSÉ

15 / 70

15 / 70

16 /  75

ORANGE/NATURAL 18 / 85

Cash not accepted. All transactions incur a 1.13% bank fee, and 1.7% for AMEX. 
10% surcharge applies to all transactions on weekends. 
15% surchage applies to all transations on public holidays.

Ask staff for rotating selection, prices may vary.

If you suffer from any allergies, please ask our staff
about the ingredients of our cocktails and beverages.

GOLDEN HOUR
EVERY DAY
7:00pm - 9:00pm

$15 Negronis

$15 Manhattans

$9 Prosecco

$15 Arancini

$9 Fries
4.2 %

180

120

TAITTINGER CUVEE BRUT PRESTIGE 
NV Champagne, France 

DILWORTH AND ALLAIN COUP DE FOUDRE 
2023 Pinot Noir, Macedon Ranges




