WINE LIST
MUSEUM

2012 Kerrigan + Berry riesling

2014 Kerrigan + Berry riesling

2010 Hay Shed Hill block 1 semillon sauvignon blanc
2012 Hay Shed Hill block 1 semillon sauvignon blanc
2014 Hay Shed Hill block 1 semillon sauvignon blanc
2017 Hay Shed Hill block 1 semillon sauvignon blanc
2009 Hay Shed Hill block 6 chardonnay

2011 Hay Shed Hill cabernet sauvignon

2014 Hay Shed Hill block 2 cabernet sauvignon

2011 Kerrigan + Berry cabernet sauvignon

2012 Kerrigan + Berry cabernet sauvignon

2013 Kerrigan + Berry cabernet sauvignon

BUBBLES

NV Hay Shed Hill sparkling
2022 Pet Nat riesling

ROSE

2022 Pitchfork pink rosé
2023 Hay Shed Hill pinot rosé
2022 KP rosé

CHILLED RED

2021 KP grenache

SWEET

NV Pitchfork moscato
2023 Hay Shed Hill G40 riesling

NV Hay Shed Hill muscat
El Candado Pedro Ximenez

150ml/250ml/bottle
110
22/35/95
125

115

105
22/35/90
160

110

140

145
32/48/ 140
135

150ml/bottle

13 /52
60

33
11/16/ 44
52

150ml/250ml/bottle
52

150ml/250ml/bottle
8/13/33

11/16/ 44
75ml/bottle

15/60
12

WINE LIST
WHITE

2023 Kerrigan + Berry riesling

2023 Hay Shed Hill pinot gris

2023 Hay Shed Hill vermentino

2023 KP chenin blanc

2023 Pitchfork semillon sauvignon blanc
2022 Hay Shed Hill sauvignon blanc semillon
2017 Hay Shed Hill Block 1 semillon sauvignon blanc
2022 Pitchfork chardonnay

2011 Hay Shed Hill chardonnay

2015 Hay Shed Hill chardonnay

2022 Hay Shed Hill chardonnay

2021 Kerrigan + Berry chardonnay

2015 Hay Shed Hill block 6 chardonnay

2022 Hay Shed Hill block 6 chardonnay

RED

2022 Hay Shed Hill world series pinot noir
2022 Hay Shed Hill world series grenache
2020 Hay Shed Hill shiraz tempranillo

2021 Hay Shed Hill world series tempranillo
2021 Hay Shed Hill world series malbec
2021 Hay Shed Hill world series nebbiolo
2020 Pitchfork shiraz

2018 Kerrigan + Berry shiraz

2021 Morrisons Gift bordeaux blend

2020 Pitchfork cabernet merlot

2021 Hay Shed Hill cabernet merlot

2021 Hay Shed Hill block 8 cabernet franc
2021 Hay Shed Hill block 10 petit verdot
2021 Hay Shed Hill cabernet sauvignon
2020 Hay Shed Hill block 2 cabernet sauvignon

150ml/250ml/bottle
13/20/55
44
11/16/ 44
52

33

10/16/ 39
22/35/90
33

115

95
13/22/55
65

120
18/29/75

150ml/250ml/bottle

13/20/52
52
39
52
13/20/52
52
33
15/25/65
11/16/ 44
33
39
18/29/75
75
13/22/55
24/38/95



COCKTAILS

RUSTICO SPRITZ’s - made with Hay Shed Hill
Sparkling + Soda

« Aperol, Hay Shed Hill sparkling + soda
« Limoncello, Hay Shed Hill sparkling + soda
o St Germain Elderflowef, Sparkling + soda

CUCUMBER MARTINI
Republic of Fremantle V@dka, Elderflower liqueur,
pineapple, lime

APRICOT BRANDY SQUR
St Agnes Brandy, Grandmarnier, orange, lime,

apricot marmalade

BLOODY MARY
Republic of Fremantle Vodka,itomato juice,
tobasco, worcestershire

FREO DOCTOR
Republic of Fremantle Vodka, Lychee liquor, citrus,
cranberry, grapefruit

COCONUT MARGARITA
1800 coconut tequila, lime + desiccated coconut

COCKTAILS

MOJITO
- choose from traditional, passionfruit or strawberry
Bacardi, lime, mint + soda

FRENCH MARTINI
Republic of Fremantle vodka, pineapple + Chambord

RUSTICO COCKTAIL OF THE DAY
See your waitperson for our daily cocktail special

ESPRESSO MARTINI
Republic of Fremantle vodka, Licor 43, Kahlua +
espresso

SALTY DOG
El Jimador reposado, citrus, grapefruit and soda

TRADITIONAL or SPICY MARGARITA
El Jimador Tequila, triple sec, lime

PORNSTAR MARTINI
Vodka, Licor 43, passionfruit + lime
Served with a sipper of Hay Shed Hill bubbles

20

19

19

21

20

20

23



FEVER TREE TONICS

INDIAN OR
MEDITERRANEAN
REPUBLIC OF FREMANTLE HENDRICKS
AROMATIC cucumber & cracked pepper -14

strawberry & rosemary - 15

REPUBLIC OF FREMANTLE
FULL BODIED GIN
pineapple & lime - 15

€

ABROLHOS GIN
lemon & saltbush- 15

]

VERANO SPANISH
WATERMELON
raspberries- 15

MONKEY 47
dehydrated plum - 18

WEST WINDS "PINQUE ROSE"
orange and strawberry - 15

TS

FOUR PILLARS BLOODY SHIRAZ
lemon & orange - 16

i

ROKU
lime & candied ginger - 16

CUPRUM
cucumber & mint - 15

GINIVERSITY BARREL AGED
dehydrated grapefruit - 16

St Agnes Brandy

Disaronno Amaretto 10

SANGRI

JUG 32/ GLASS 9.5

RED

rosé wine, brandy, cointr + ginger



NON - ALCOHOLIC

MOCKTAILS

VIRGIN COCONUT MARGARITA
coconut, lime + syrup

GINGER TWIST
ginger beer, bitters + fresh lime

VIRGIN MOJITO
fresh lime, mint, + soda

PASSIONFRUIT DAIQUIRI

pineapple juice, fresh lime, passionfruit syrup

VIRGIN ESPRESSO MARTINI
seedlips alcohol free spirit, caramel, maple, espresso

VIRGIN MARY
tomato juice, tobasco, Worcestershire, salt and pepper

CINNAMON THYME SPRITZ
non-alc prosecco, apple, lime, thyme + cinnamon

PEACH ICED TEA
peach syrup, yuzu syrup, green tea, stone fruit garnish

15

13

15

14

16

15

14

14

NON-ALCOHOLIC PAIRING

1st Course - Lyres Non-alcoholic Prosecco or Yeah Buoy XPA

2nd Course - Cinnamon & Thyme Spritz
3rd Course - Peached Iced Tea

4th Course - Virgin Red Sangria

5th Course - Virgin Espresso Martini

49

BEER ON TAP 12

Check with your waitperson for the beers being poured

BEER

Yeah Buoy XPA XPA (zero %) 11
Beerfarm Hazy Standard (mid) 11
Colonial Small Ale (mid) 11
Rogers (mid) 10

Asahi 11

Corona 11

Gage Roads Single Fin 11
Estrella 12

Coopers Dark Ale 9

Wilsons Lost Sailor Dark Ale 11
Beerfarm Milk Stout 12

SOUR, CIDER + GINGER

Hills Virgin apple cider (zero %) 11
Summersby Apple Cider 11

James Squire Ginger Beer 11

James Squire apple cider 10
Brewhouse Megsy Ginger beer 12

SOFT DRINKS

Coca Cola

Coca Cola no Sugar

Sprite

Fever Tree Tonics Indian/Mediterranean
Ginger Beer

Ginger Ale

Orange Juice

Apple juice

Pineapple Juice

Cranberry juice

Lemon Lime Bitters

Endless Chilled Still or sparkling filtered water

[« NG, RENE) BN, RO, BN, RNV, RO, RO, BN, BN

4pp

Beers are subject to availability, see the back of your degustation menu for the days selection.



