


COCKTRILS

This line-up of eight delicious cocktails
[ plus mocktails ] takes inspiration from our cuts
and their journey from paddock to plate.

BONE | EARTH | GRASS | GRAIN
MARBLE | AGED | FIRE | SMOKE

Classics are always available on request




BONE

PORCELAIN MARTINI

Never Never Triple Juniper Gin
Dry Vermouth | Sotol | Orange Bitters

Seasoning | Torched Olives

Rested over smashed bone porcelain

25




EARTH

XKXPRESSO MARTINI

Never Never Vodka | Macadamia
Coffee Liqueur | Cold Brew

Maple Cream | Beet Cacao Powder
25
NON-ALC VERSION

18




GRASS

SALTRUSH DRIGUIRI

Husk Pure Cane Rum | Cachaga
Green Chartreuse | Fresh Lime | Gomme
Saltbush Sherbet

24




GRAIN

ROLLERGIRL

Darling Gin or Vodka
Fino Sherry | Popcorn Syrup
Passionfruit | Lemon

Movie Magic
25
NON-ALC VERSION

18




MARBLE

PINK + WHITE

That Spirited Lot House Pour London Dry
Maidenii Kina | Massenez Cassis
Beechworth Orchard Amaro

Saint Felix Bitter Citrus Aperitivo

Classic Negroni meets White Negroni

26




AGED

28 DRYS LATER

Gospel Rye | St Agnes VS Brandy
Lustau Amontillado | Triple Sec

Amaro | Kuromitsu | Raspberry Paint

Our twist on a Manhattan is wrapped
in beef fat and pure Victorian beeswax
and aged for 28 days

24




FIRE

PINEAPPLE CHARGARITA

Luna Hueca Blanco Tequila | Nodo Mezcal
Charred Pineapple | Pickled Guindilla
Fresh Lime | Cowboy Salt

24

NON-ALC VERSION

16




SMOKE

OLD FASHIONED

Coconut Starward Whiskey | Muscat
Peated Scotch | Golden Syrup
Dry Smoke

26







