
Happy Hour 5-7
$15 SELECTED COCKTAILS

$6 TAP BEERS
$6 WINES 



Cocktails

FROZEN STRAWBERRY DAIQUIRI 
Havana Club 3, Strawberry, Lime 

FROZEN PINA COLADA
Appleton Estate Signature Rum,
   Coconut Rum, Coconut, 
       Salted Pineapple, Lime

 MAI TAI
Appleton Signature,
Cointreau, Triple Sec,
Lime, Orgeat 

$22

$22

$20

$20

$20

$22

$22

$24

$40

SERVES TWO
      OR THREE!

SINGLE 
 SERVE

$22

FOG CUTTER
Tanqueray Gin, Goslings Blackstrap
Rum, Applejack, Fresh Apple Juice,

Passionfruit, Lychee & Lemon

BIG ISLAND OAHU 
DARK & STORMY 
Bundaberg Silver Rum,  
Brookvale Union Ginger Beer,  
 Bitters, Fresh Ginger & Lime

 WRONG ISLAND ICED TEA
Espolon Tequila, Tanqueray Gin,

Bundaberg Si lver Reser ve Rum, Ketel
One Vodka, Cointreau, Passionfruit, Mango,

Guava, Pineapple, Angostura Bitters

  BLUE HAWAIIAN
    Vodka, Blue Curacao
Lemonade, Raspberry

THREE HEADED ZOMBIE
Bundaberg Silver Reserve Rum,

Black Bar t Spiced Rum,
Havana Club 7, Appleton Signature,

Absinthe, Grenadine,
Falernum, Fresh Lime & Grapefruit

DRY DAIQUIRI
Bacardi Rum, Campari,

Fresh Lime, Passionfruit



Snacks 
     & Shares

E = Egg, SE = Sesame, SF = Seafood, SY = Soy (Gluten)

SPRING ROLLS $15 SE (v)

Shiitake mushroom & leek, pickled chill i 

E, SF, SYCRAB RANGOONS $15
Fried spanner crab & barramundi wontons 

SFPORK & PINEAPPLE SKEWERS $15 
Pork belly wrapped pineapple, 
f ish sauce glaze, kaf f ir lime 

E, SE, SYCHICKEN DIMMY BAO BUN $8ea
Pickles, hoisin mayo, chicken salt

E, SE, SFHAPPY TALK PLATTER $29
Spring Rolls, Firecracker Prawns, Crab Rangoons,
Pork & Pineapple Skewer, Chicken Dimmies

E ,  SF, SYFIRECRACKER PRAWNS $18
Crispy coconut prawns, chill i, l ime, Kewpie 

(v)FRIES $10
Chilli & lime seasoning, Kewpie mayo

S P A R K L I N G
ALPHA BOX & DICE “TAROT” PROSECCO $11/50 
Murray Darling/South Australia
CHAMPAGNE TAITTINGER $150
Champagne FRA 

W H I T E
CROWDED HOUSE SAUVIGNON BLANC $13/60
Marlborough NZ
IN DREAMS CHARDONNAY $15/70
Yarra Valley, VIC 

R E D

R O S é / O R A N G E
RAMEAU D’OR PETIT AMOUR ROSÉ $13/60 
Mediterranean IGP, FRA 
ITALIAN PLASTIC SEMILLON/GEWÜRZTRAMINER $12/55
Fleurieau Peninsular, SA / Skin-contact 

RED CLAW PINOT NOIR $16/75 
Mornington Peninsular, VIC 
SHADOWFAX NEBBIOLO $15/70
Pyrenees, VIC 

Wine

KITCHEN 
OPEN
5-11PM



Beer

Rum
SEE THE CAPTAIN FOR 
MORE FUN RUMS! 

T A P B O T t L E S T i n s
Reschs Draught $8.5  
Balter XPA $10
Great Nor thern Super Crisp $8.5
Brookvale Union Ginger Beer $11  

T iger $8.5   
Asahi Superdry $13 
Stone & Wood Pacif ic $14

Hiatus Pacif ic Ale (0%) $11
Kirin Beer -
Enquire for f lavours $11

B a r b a d o s

J A M A I C A

DOORLY’S 12 YR $18 
Harmonious tropical fruit, tof fee, vanilla, 
baking spice and oak.

S a i n t  L u c i a
ADMIRAL RODNEY HMS PRINCESSA $20 
Honeyed raisins, vanilla & tobacco; notes of 
brown sugar and crème brûlée.

H a i t i
BARON SAMEDI $14 
Vanilla, cinnamon, nutmeg. Offers a warm 
and complex f lavor with notes of caramel.

V e n e z u e l a
DIPLOMÁTICO RESERVA EXCLUSIVA $16
Intense notes of caramel, tof fee, vanilla, 
orange peel, and dried fruit.

C o l o m b i a
DICTADOR 20 YR $22
Roasted cof fee, caramel, vanilla, and 
smokey honey.

T r i n i d a d  &  T o b a g o
ANGOSTURA 5 YR $13
Classic prof ile of chocolate, spice, vanilla 
and toasted oak.

WORTHY PARK SINGLE ESTATE $20  
Ripe banana & tropical fruit, vanilla and 
baking spice; dry, oaky f inish.

G u a t e m a l a

P a n a m a
BUMBU XO $16
Elegant blend of caramel, vanilla, 
cof fee, orange, and warm spices.

N i c a r a g u a
FLOR DE CAÑA 12 YR $18
buttery caramel, dried fruit, vanilla, 
cocoa and roasted nuts.

G u y a n a
EL DORADO 15 YR $20 
Smooth tof fee, dried fruit, baking 
spices and rich silken f inish.

M a r t i n i q u e
ST. JAMES SINGLE CASK 1997 $40
Vintage agricole with prunes, cocoa, 
mocha and sweet spices; elegant f inish.

C o l o m b i a
DICTADOR 20 YR $22
Roasted cof fee, caramel, vanilla, 
smoked/smoky honey; rounded oak.

ZACAPA 23 $18
Tof fee/vanilla with dried fruits, 
chocolate & spice; velvety texture.

M a u r i t i u s
ARCANE EXTRAROMA $18
Candied pineapple, banana & vanilla 
over fresh cane, caramel and warm spice.

S e y c h e l L e s
TAKAMAKA ZANNANNAN $14
Tropical indulgence with r ipe 
pineapple, island vanilla—bright 
and f lavourful.


