
UB DRINKS 
LIST 

SUMMER 2026

Set in a historic 165-year-old Bank, you’ll find a thriving

food and hospitality precinct with community at its heart. 

Hospitality brings people together and The UB’s menu

highlights Orange’s rich food and wine culture. 

A wine list should always grow and evolve. The drive of our

beverage list is to present wines that reflect the diversity of

the Orange Wine Region as well as presenting wines from

afar to keep the local winemaker’s palate guessing. 
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COCKTAILS
MARTINI TONIC
Gin, vermouth, olive brine on ice with tonic

BEER  AMERICANO
Gin, sweet vermouth, topped with Badlands Pilsner 

UB SPRITZ
Limoncello, Japanese Alchemist elderflower, local bubbles
 
YUZU & STRAWBERRY SPRITZ  BIZARRO X PS40 
PS40 strawberry shrub, riverland yuzu, bizarro

LAVENDER GIMLET 
Gin, lavender syrup, lime 

MINT  & STRAWBERRY  PALOMA 
Tequila, muddled strawberry, mint, lime, soda 

FIG SOUR 
Parrot spiced rum, fig jam, lemon 

NITRO ESPRESSO MARTINI 
Raw Australian vodka, coffee spirit, coffee

FROZEN PEACHES AND CREAM “COLADA”
White rum, coconut cream, local peaches, lime

BOOZE-LESS

ORANGE & POMEGRANATE SPRITZ 
Pomegranate, orange, non-alcoholic sparkling wine

NON-ALC GIN & TONIC
Lyre's gin, tonic, fresh lime

HOUSE PEACH ICED TEA SODA
Peach, tea, soda, fresh lemon

  20

15

 
20

 18

23

22

22

23

23

16

14

13

1.

MOST CLASSIC COCKTAILS AVAILABLE, SUBJECT TO INGREDIANTS



BEER & CIDER
ON TAP 
Kirin Ichiban lager, Japan 

BOTTLES & CANS  

Heineken, ‘Zero’, AMS 

Heaps Normal, 0.5% Pale Ale, Sydney, NSW 

Hahn ‘Superdry’ 3.5, NSW 

 
Reckless Brewing , ‘BX’ Lager, Bathurst, NSW

Reckless Brewing, XPA, Bathurst NSW 

Reckless Brewing, Red IPA, Bathurst, NSW

Badlands, ‘Hazy’ 3.5, Orange, NSW

Badlands, 'New World' Pilsner, Orange, NSW 

Badlands, English Pale Ale, Orange, NSW  

Badlands, ‘Trinity’ Strong Porter, Orange, NSW 

Small Acres, ‘Heritage Blend’ Apple Cider, Orange, NSW
 

Small Acres, ‘Poire-Pear’ Cider, Orange, NSW 
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BY THE GLASS
FIZZ 

NV  Banksia, Sparkling cuvée, Orange, NSW  
     
NV See Saw, Prosecco, Orange, NSW 

NV  Zinga, Bianco D' Bianco, Orange, NSW

NV  Taittinger, ‘Cuvée Prestige’. Champagne, FRA

WHITE 

’25  Maquariedale, ‘Organic’ Pinot Grigio, Orange, NSW 

‘24  Von-Buhl, ‘Trocken’ Riesling, Pfalz, GER 

‘24  Santadi Vermintino, Sardegna, ITA   

’23  Nashdale Lane, Sauvignon Blanc/Fume, Orange, NSW 

‘24  Renzaglia, Chardonnay, Oconnel, NSW

‘19  See Saw, ‘Fulcra’ Chardonnay, Orange, NSW

ROSÉ 

’25  Manners, Rosé, Mudgee, NSW 

'24  Colmar Estate, Sparkling Rose, Orange, NSW

’24  Rameau d’Or ‘Golden Bough’, Provence, FRA 

RED 

‘24  See Saw, Gamay, Orange, NSW (chilled)

‘24  Swinging Bridge, ‘M.A.W’ Pinot Noir, Orange, NSW 

’19  Byrne Farm, Pinot Noir, Orange, NSW 

’22  Santadi, ‘Del Sulcis’ Carignano, Sardegna, ITA

'19  Mortimers,  ‘Gilbert VS Madrez’ Shiraz, Orange, NSW 

‘22  Attalah, Cabernet Franc, Orange, NSW
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FIZZ
LIGHT & FRESH | APERITIF STYLE  

Nothing wrong with a refreshing glass of bubbles to whet the palate and
start your dining experience in style.

NV  Banksia X Angullong, Cuvee, Orange, NSW 

NV See Saw, ‘Organic’ Prosecco, Orange, NSW 

NV Strawhouse ‘Fizz Pig’ Chardonnay, Orange, NSW 

NV  BiancaVigna, Sui Lieviti ‘Brut Nature’ Prosecco, Veneto, ITA
 
NV  Babo, Prosecco, Friuli, ITA 

 
METHOD TRADITIONAL | PERFECT FOR THE WHOLE MEAL

The classic method of bottle fermentation, creating a richer and more
com-plex style of sparkling wine

‘24  Colmar Estate, Sparkling Rose, Orange, NSW

'22  Stockmans Ridge, 'Storm' Blanc De Noir, Orange, NSW 

'19  Heifer Station, 'Genise' Sparkling, Orange, NSW 

NV  Jo Landron, brut atmospheres, Loire Valley, FRA

CHAMPAGNE! 

NV  Taittinger ‘Cuvée Prestige’ Reims, FRA 

NV  Laherte Freres, 'Ultradition' Epernay. FRA 

NV  Laherte Fréres, ‘Rosé de Meunier’ Epernay, FRA 

NV  Larmandier Bernier, ‘Latitude’ Blanc de Blanc, Reims, FR

‘11 Taittinger, ‘Comtes de Champagne’ Reims, FRA
 
‘14 Louis Roederer, ‘Cristal’ Reims, FRA 
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ZESTY & AROMATIC
Refreshing drops for  something fresh and light, aromatic, and zesty.

'25 Grape Pirates, Dry Riesling, Orange, NSW
 
‘24 Renzaglia, ‘Murnang’ Vermentino, O’Connell, NSW
 
‘25 Chalou, Riesling, Orange, NSW
  
‘23 Nashdale Lane Wines, Medium Dry Riesling, Orange, NSW

‘23 Von-Buhl, ‘Trocken’ Riesling, Pfalz, GER

'23 Disznoko, Furmint, Tokaji, HUN

‘21 Muller-Catoir, ‘Gutswein’ Riesling, Pfalz, GER (1000ml)
 
‘20 Rudi Pichler, ‘Federspiel’ Riesling, Wachau, AUT
 
‘23 Colmar Estate, ‘Block 5’, Riesling, Orange, NSW
 
‘21 Molitor, ‘Graacher Himmelreich’ Riesling, Mosel, GER

Looking for a crowd pleaser? Look no further!
 

‘24 Angullong, Sauvignon Blanc, Orange, NSW 

‘25 Angullong, Pinot Griggio, Orange, NSW
  
‘25 Macquariedale, ‘Organic’ Pinot Grigio, Orange, NSW 

‘25 Chalou, Pinot Gris, Orange, NSW
 
‘22 Strawhouse, ‘Reserve’ Semillon, Orange, NSW

‘23 Nashdale Lane Wines, Sauvignon Blanc/Fume, Orange, NSW

'24 Santadi, 'Villa Solais' Vermintino, Sardegna, ITA

75

70

70

80

80

100

110

115

120

175

52

55

60

65

75

65

75

5.



ANYTHING BUT
CHARDONNAY
These wines are soft, cuddly, mid palate and textured. A great
background wine to let Dom’s amazing food shine. And, very popular
amongst the ABC drinkers (anything but Chardonnay.

‘23 Stockmans Ridge, Gruner Veltliner, Orange, NSW 

‘24 Poggio Anima, Grillo, Sicily, ITA
 
‘24 The Somm and the Winemaker, Arneis, Orange, NSW

‘11 Canobolas Smith, ‘Sans Souci’ Semillon blend, Orange, NSW
 
'22 Orange Mountain, Viognier, Orange, NSW

‘24 A Mano, Fiano / Greco, Puglia , ITA

‘20 Valdesil, Godello, Valdeorras, Galicia, ESP 

‘23 MMAD, Chenin Blanc, McLaren Vale, SA 

‘20 Domaine Roux, Aligoté, ‘Albus’ Burgundy, FRA

'20 Clos de l’Ecoutard, Chenin Blanc, Saumur, Loire, FRA
 
‘12 Valdesil, Godello, ‘Pedrouzos’ Valdeorras, ESP (1500ml) 
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CHARDONNAY
Chardonnay is regarded as one of hero grapes for the region. It shows
off the skills of our talented wine makers, and has evolved into many
styles.

LOCAL 

‘11 Patina, ‘Reserve’ Chardonnay (375ml) , Orange ,NSW
 
‘24 Swinging Bridge, ‘Mrs Payten’ Chardonnay, Orange ,NSW 

‘23 Renzaglia, ‘Bella Luna’ Chardonnay, O’Connell NSW 

‘19 Renzaglia, ‘Di Renzo’ Chardonnay, Orange ,NSW 

’19 See Saw, ‘Fulcra’ Chardonnay, Orange. NSW
 
‘22 Amour, Chardonnay, Orange ,NSW
 
‘19 Bloodwood, Chardonnay, Orange ,NSW
 
‘22 De Salis, ‘Estate’ Chardonnay , Orange ,NSW
 
‘18 Patina, ‘Reserve'’ Chardonnay, Orange, NSW
 
’03 Patina, ‘Reserve’ Chardonnay, Orange, NSW
 

ABROAD & BURGUNDY 

‘23 ShadowFax, Chardonnay, Macedon, VIC
 
‘20 Dog Point, Chardonnay, Marlborough, NZ

‘22 L&C Poitout, ‘Petit Chablis’ Chardonnay, Burgundy FRA
 
‘24 Giant Steps, Chardonnay, Yarra Valley, VIC

‘22 La Crema, Chardonnay, Sonoma Coast, California, USA
 
‘21 Shaw & Smith, ‘Lenswood Vineyard’ Chardonnay, SA
 
‘22 Moreau-Naudet, Chablis, Chardonnay, Burgundy, FRA
 
‘22 Louis Jadot, ‘Les Charmes 1er Cru’, Burgundy,FRA
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ROSÉ
Rosé is the ultimate mix of bold, playful and refreshing. Vibrant and full of
personality, with juicy, fruity notes balanced by zesty acids. Whether the
colour is dark, or light, it always makes for a fun night.

 
USING WHITE GRAPES 

‘23 See Saw, Incubator Series, ‘Gee Gee’ Orange, NSW 

‘24 The Somm & The Winemaker, ‘Skinny’ Orange, NSW

 
USING RED GRAPES
 
‘25 Strawhouse, ‘Pink Pig’ Orange, NSW
 
‘23 Bloodwood, ‘Big Men in Tights’, Orange, NSW
 
’25 Manners, Sangiovese Rosé, Mudgee, NSW
 
‘23 De Salis, ‘Pinot Rosé’ Orange, NSW
 
‘24 Rameau D’Or, ‘Golden Bough’ Provence, FRA
 
‘24 Rameau D’Or, ‘Golden Bough’ Provence, FRA (1500ml

 
CHILLED RED 

Juicy, fashionable, fun and fruit forward wines that benefit from a little
chill. Very popular in the warmer, or for those who after brighter lighter
style of red.
 
‘23 See Saw, ‘Incubator’ Gamay, Orange, NSW
 
'22 Pride of Lunatics, 'Martian Garden' Red blend, Manildra, NSW

‘23 Fringe Société, Gamay, Languedoc-Roussillon, FRA

‘23 The Dreaded Friend, Grenache, Central Ranges, NSW
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PINOT NOIR
A touch of madness and a great deal of skill is required to craft great Pinot
Noir. A temperamental grape, balanced on a razor’s edge, leaving no
room for error in either the vineyard, or the winery. But when everything
aligns just right…a magical wine is born.

REGIONAL | VILLAGE

‘24 Swinging Bridge, ‘M.A.W’ Pinot Noir, Orange, NSW
 
‘23 Byrne Farm, Pinot Noir, Orange, NSW
 
‘20 Louis Jadot, ‘Côte d’Or Rouge’ Pinot Noir, Burgundy, FRA
 
‘20 Louis Jadot, ‘Le Vaucrain’,Côte de Nuits-Villages, FRA

ESTATE

‘23 Nashdale Lane, ‘MV6’ Pinot Noir, Orange, NSW
 
‘24 Chalou, Pinot Noir, Orange, NSW
 
‘22 De Salis, ‘Estate’ Pinot Noir, Orange, NSW
 
‘19 Patina, Pinot Noir, Orange, NSW
 
‘18 Bloodwood, Pinot Noir, Orange, NSW
 
‘22 Dog Point, Pinot Noir, Marlborough, NZ
 
‘21 Amour, Pinot Noir, Orange, NSW
 
‘21 Shaw & Smith, Pinot Noir, Adelaide Hills, SA

 
SINGLE VINEYARD SITES | CRU

‘22 Swinging Bridge, ‘Hill Park Block 7’ Orange, NSW
 
‘23 Giant Steps, ‘Primavera Vineyard’ Pinot Noir, Yarra Valley, VIC

‘23 Colmar, ‘Reserve’ Pinot Noir, Orange, NSW
 
‘22 Swinging Bridge, ‘Hill Park’ - Orange, NSW (1500ml)

‘21 Swinging Bridge, ‘Hill Park - Block 4’ Orange NSW (1500ml)
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LIGHT & JUICY
Bright, vibrant and the ultimate easy drinkers. Think red berries, gentle
spice and a lively finish. These are your go-to pours for long lunches,
shared plates and cosy nights in the restaurant. Bringing all the charm of
red wine, without the weight.

‘23 Fringe Société, Gamay, Languedoc-Roussillon, FRA
 
‘23 Pierre-Marie Chermette, ‘Les Griottes’ Gamay, Beaujolais, FRA
 
‘23 Renzaglia, Sangiovese, O’Connell, NSW

'23 Stockmans Ridge, 'Signature' Zinfandel, Orange, NSW

‘23 Elvio Cogno, Dolcetto d’Alba, Vigna del Mandorlo, ITA
 
‘21 Luciano Sandrone, Dolcetto d’Alba, Piedmont, ITA

 
MEDIUM & SAVOURY
 
Medium-bodied wines with depth, charm and a little edge. Think more
dark fruits, spice, and earthy goodness. These textual and alternative
varietals are made for hearty winter dishes, crackling fires, and long,
flavour-packed dinners, food-friendly, and never boring.

‘24 Angullong, ‘Fossil Hill’ Barbera, Orange, NSW
 
‘23 The Somm & The Winemaker, Mourvèdre, Orange NSW
 
‘22 Santadi, ‘Grotta Rossa’ Carignano, Sardegna, ITA

‘23 Renzaglia, Tempranillo/Graciano, O’Connell NSW
  
’20 Babo, Nero d’Avola, Sicily, ITA
  
‘23 Speri, ‘La Riverina’ Valpolicella, Verona, ITA
 
‘22 Les Claux, ‘Usseglio’ GSM blend, Rhône, FRA
 
‘22 MMAD, ‘Blewitt Springs’ Grenache, McLaren Vale, SA
 
‘22 Valmaggiore, ‘Luciano Sandrone’ Nebbiolo d’Alba, ITA
 
‘20 Massolino, Nebbiolo, Langhe, Piedmont, ITA (1500ml)

‘17 Jurij Fiore, ‘Porcacciamiseria” Chianti Classico,Tuscany, ITA
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SYRAH / SHIRAZ
Shiraz and Syrah are ‘technically’ identical, however the style of wine
produced can vary depending on factors such as climate, and country
of origin. Syrah is aromatic, lush, and seen in cooler regions. Exhibiting
dark fruit flavours, silky tannins and a little bit of spice, Shiraz is
expressive, rich and fuller-bodied.

‘17 Blood Brothers, Shiraz, Orange, NSW 

'23 Ross Hill, 'Jack' Shiraz, Orange, NSW

‘23 Angullong, Shiraz, Orange, NSW

‘23 ChaLou, Syrah, Orange, NSW 

‘21 Orange Mountain, '1397' Shiraz / Viognier, Orange, NSW 

‘23 Canobolas, Syrah, Orange, NSW 

‘21 Zinga, Shiraz, Orange, NSW 

‘24 Henschke, ‘Five Shillings’ Shiraz, Eden Valley, SA

‘19 See Saw, ‘Fulcra’ Shiraz, Orange, NSW
 
‘21 Eden Road, Syrah, Canberra District, NSW 

‘21 Attalah, ‘Block 7’ Syrah, Orange, NSW 

‘22 Domaine Alain Graillot, ‘Syrocco’ Syrah, MAR
 
‘23 MMAD, Shiraz, McClaren Vale, SA

‘22 Pax, Syrah, California, USA 
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CABERNET &
FRIENDS
Oh Cabernets! Whether it be a Cab Sav, or Franc, these grapes produce
some of the most luxurious wines across the world. A wine with a
savoury edge, robust tannin, bold flavour and alluring richness.
Cabernets and their favourite blending partners can range from rich and
sultry, to elegant and aromatic, but always go 
down smooth. 

FROM ORANGE 

‘23 Dreaded Friend, Cabernet Franc, Central Ranges, NSW
 
‘23 Strawhouse, ‘Lillian Rouge’ Merlot Cab Franc, Orange, NSW 

‘21 Renzaglia, ‘Cabernets di Renzo’ Cab Blend, O’Connell, NSW
 
‘06 Patina, Cabernet Merlot, Orange, NSW (375ml)
 
‘15 Patina, Cabernet Sauvignon, Orange, NSW 

‘15 Patina, Cabernet Merlot, Orange, NSW 

‘21 Angullong, Merlot, Orange, NSW 

‘23 Canobolas Wines, Cabernet Franc, Orange, NSW 
 
‘10 Canobolas Smith, Cabernet Sauvignon, Orange, NSW
 
’22 Attalah, Cabernet Franc, Orange, NSW

 
FROM ELSEWHERE
 
‘22 Te Mata, ‘Awatea’ Cabernet Blend, Hawkes Bay, NZ 

‘21 Bernard Baury, Cabernet Franc, Chinon, FRA
 
‘21 Domaine Guiberteau, Cabernet Franc, Saumur, FRA
 
‘21 Te Mata, ‘Coleraine’ Cabernet Blend, Hawke’s Bay, NZ
 
‘18 Ashes & Diamonds, ‘No. 4’ Cabernet Sauvignon, Napa, USA 

70

70

85

90

125

125

100

105

118

125

105

130

210

370

580

12.



DESSERT & APERITIF
/DIGESTIF
The best way to complete your dining experience! These are some
gorgeous drops that can either start you off in style, or round out the
evening perfectly. Whether it be a silky smooth sticky, or an aromatic
Amaro there’s an option for 
any occasion. 

DESSERT & FORTIFIED 

‘23 Orange Mountain Wines, Ice Wine, Orange, NSW

NV  Maquariedale, ‘Christmas Cake’ Muscat

‘19 Colmar, ‘La Belle’ Riesling, Orange, NSW 

’21 Pedro Ximénez, Toro Albalá ‘Gran Reserva’ Sherry, ESP

NV Patina, ‘Grand Tawny’, Orange, NSW 

APERITIF  

Aperol, Padua, ITA 

Campari, Milan, ITA 

Limoncello, Parrot, Orange, NSW
 
Renzaglia, Dry vermouth, O’Connell, NSW
 
Renzaglia, Sweet vermouth, O’Connell, NSW 

Amaro Montenegro, Bologna, ITA
 
Fernet Branca, Milan, ITA

Citrange, Orange & Mandarin Amaro, Etna, ITA

 
ARMAGNAC & COGNAC
 
Hine, Cognac, Cognac, FRA
 
Domaine Tariquet, Armagnac, FRA 
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SPIRITS
GIN
Parrot Distilling Co,   ‘Dry’, Orange, NSW
Parrot Distilling Co,   ‘Bush’, Orange, NSW
Four Pillars,                     ‘Rare Dry’, VIC
Seven Seasons,          ‘Green Ant’, Adelaide Hills, SA
Hendricks,                     Girvan, SCO

VODKA
Aether Australian Vodka,   Coburg, VIC
Archie Rose,  Native Botanical, Roseberry, NSW
 
TEQUILA
Batanga Tequila,   Blanco, Jalisco, MEX 
Illegal, Mezcal,       Oaxaca, MEX
 
RUM
Flor de Cana,   White rum, ‘blanco’ rum, NIC
Flor de Cana,   Dark rum, ‘gran reserva’, NIC
Diplomatico,    Dark rum, ‘reserva exclusiva’ dark rum, PAN

WHISK(E)Y
Archie Rose,          Sydney, NSW 
Morris,                      ‘Tokay Barrel’, Rutherglen, VIC
Starward,                Melbourne, VIC
Sullivan’s Cove,   single cask   Hobart, TAS
Port charlotte,      ‘Heavily Peated’ 10yo, Islay, SCO
Aerstone,                 10yo, ‘sea cask’ Speyside, SCO
Whyte Mackay,    Triple distilled, Glasgow, SCO
Laphroaig,              ‘Quarter Cask’, Islay, SCO
Nikka,                        ‘Taketsuru Pure Malt’, JAP
Hakushu,                 ‘Distillers Reserve’, JAP
 
BOURBON | RYE 
Bullet Bourbon,   ‘Frontier Whiskey’, USA
Michter’s,                Straight Rye, ‘US 1 Single Barrel’, USA  
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BOOZE-LESS
MOCKTAILS

ORANGE & POMEGRANATE SPRITZ 
Pomegranate, orange, non-alcoholic sparkling wine

NON-ALC GIN & TONIC
Lyre's gin, tonic, fresh lime

HOUSE PEACH ICED TEA SODA
Peach, tea, soda, fresh lemon

WINE 
Lyre’s ‘Classico’ Sparkling, AUS

BEER  |  CYDER
Heineken, ‘Zero’, AMS  
Heaps Normal, Sydney, AUS 
Small Acres, non-alcoholic cyder Orange, NSW

JUICE
Fresh Apple, Orange, Pineapple

MAYFIELD’S SOFT DRINKS 
Lemonade, Passionfruit, Lime, Creaming Soda, Lemon lime & bitters

SOFT 
Coke, Coke Zero

TEA & COFFEE
TEA Academy Coffee Roasters, Orange, NSW
COFFEE Academy Coffee Roasters, Orange, NSW
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THE UB

WE ARE OPEN 7 DAYS A WEEK, ALL DAY LONG 
12PM – LATE

FOOD MENU
 

FULL MENU AVAILABLE ALL-DAY EVERY-DAY 12PM - 9PM

UB O’CLOCK

Mon – Fri 4pm – 6pm where you can enjoy all of our happy
hour treats

 

UB EXPRESS MENU 

Mon – Fri 12pm – 3pm

 Choose a main and a side dish for $30
 

Enjoy as a swift option in your lunch break. Great for work
lunches, meetings, or a more casual weekday option

 

Whatever the occasion, The UB has you covered!


