


Prosecco  

Don't hesitate to ask the bar staff if
something you like isn't displayed

on the menu, we might just be able
to make it for you!

Mocktails may vary depending on
availability.

$15

WANT
SOMETHING
DIFFERENT?

SPECIALTY
COCKTAILS 

A.M.F .................................
(Adios Motherf#*ker)
Vodka, gin, white rum, tequila, 
blue curacao, lime juice, sprite

Lychee Tiki .........................
Gin, lychee liqueur,
rose syrup, lime juice, soda  

Maple Old Fashioned ........
Bourbon, maple syrup, 
chocolate bitters, orange bitters

Midori Sour .........................
Midori, gin, lemon juice, 
sugar syrup, egg white (vegan 
option available)

Strawberry Mojito ................
White rum,  strawberry purée, 
lime, mint, soda water

Caribbean Hand-job ...............   
Ratu signature rum, coconut rum,
pineapple juice, cranberry juice, 
strawberry purée, lime juice

$20

CLASSIC
COCKTAILS
Espresso Martini ................. 
Kraken rum, Tia Maria, espresso, 
sugar syrup

Cosmopolitan .......................
Vodka, Cointreau, cranberry
 juice, lime juice, sugar syrup
 
Piña Colada ...........................
Coconut rum, pineapple rum, 
pineapple juice, coconut cream, 
lime juice, sugar syrup

Pornstar Martini ....................
Licor 43, Passoa, passionfruit, 
lime juice, sugar syrup 

Margarita .................................
Tequila, Cointreau, lime juice, 
agave syrup

$20

$20

$20

$20

$20

DRINKS MENU 

Please refer to our taps for the newest rotation
of craft beers that we source from independent
breweries across Australia.    

BEER

WINE 

Bubbles 

$10

White Wine 

$10

$12

Red Wine

Shiraz .......................

Pino Noir ..................

Tempranillo Blend ..

$14

$18

$17

Sauvignon Blanc 

Pinot Grigio ....

Chardonnay .....

Moscato ............

Rose ...................
 

$13 $20

$10 $14

$10 $14

$13 $18

$10 $14

$13

$20

$20

$20

$20

$20

150ML 250ML

Available by the glass or bottle.



BONE IDOL platters
Each platter serves aprox. 5 people,

perfect for larger groups of 15 and up. 

 

Fried Finger Food Platter $60 
A variety of Smoked Chicken Wings and selection
of crowd favourite deep fried snacks, served with

Aioli and BBQ Sauce. 

 
Vegetarian Platter $50 

An assortment of Vegetarian deep fried and oven
baked goodies, served with Aioli and BBQ Sauce. 

 
Charcuterie Platter $60 

Two types of Cheese, Cured meats, Olives, Pickles,
Basil Pesto, Beetroot Hummus and Toasted

Sourdough. 

Slider Platter $80 
12 Brioche Sliders, your choice of either Fried

Chicken and Slaw or Beef Cheeseburgers. 


