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BEERS

We brew our very own unique beers on site using traditional methods and the finest, natural ingredients. We love
beer and we love food, so naturally the two had to go together! You will see our 1200L vats inside The Brew House
LETELE that store the beer, which goes straight through the pipes and pours directly into your glass.
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OUR OWN CRAFT BEERS BREWED ON SITE

Hummerston Pilsner (5.0%)
Crisp and refreshing lager-like beer. Classic Bohemian style made with local
ingredients

Little Island Pale Ale (5.6%)
Tropical and floral flavours from Ella and Citra hops. The palate is dry, clean
and fruity. Perfect all year round

Voyage XPA (5.1%)
Plenty of tropical hops, smooth and extremely easy drinking at the same
time. Ultimate beer for the summer

IPA (6.2%)
American IPA with mango, pine and citrus flavours. Fit with a complex malt
profile to compliment and balance the bitterness given from the hops

Blonde Betty Belgian (5.1%)
Belgian style blonde with a slightly sweet flavour and a dry finish. Banana and
fruity ester aromas

Red Ale (4.2%)
A creamy lIrish style red ale with citrusy American hops. Complex and
sessionable at the same time

Brewer’s Paddle
VVoyage XPA | Blonde Betty Belgian | Hummerston Pilsner | IPA

Taster’s Paddle
Not sure what to try? Choose four 150ml tasters from any of our house beers

GUEST BREWS ON TAP
Pleas ste

se ask one of our friendly staff what is available on our rotating guest taps

Calamity’s Rod Continental Lager (4.8%)
Fremantle, WA

Calamity’s Rod Session Ale (3.5%)
Fremantle, WA

Tall Timber’s Cider (5%)
Manjimup, WA

Swan Draft (4.4%)
Fremantle, WA

Boston Brewing Tingletop Ginger Beer (3.5%)
Denmark, WA

Guinness (4.2%)
Dublin, Ireland
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COCKTAILS

The Island Spritz 19
Pink gin, Lillet Blanc, tonic, strawberries
Amalfi’s Cup 18
Limoncello, prosecco, soda
Pina Colada 22
Pineapple rum, coconut milk, pineapple
Lychee Luxe 22
Gin, Elderflower liqueur, lychee syrup, rose syrup, lime
Mac & Ginger 18
Macadamia and Wattleseed liqueur, ginger beer, lime
Rum Old Fashioned 22
Rum, orange bitters, sugar
Espresso Martini 20
Vodka, coffee liqueur, espresso
Cheeky Mexican 20
Tequila, Aperol, lime, sparkling grapefruit
Aperol Spritz 17
Aperol, prosecco, soda
Bellini Cupcake 17
Prosecco, peach schnapps, peach nectar, strawberry cream, strawberries
Brewing Gun 21
Belvedere vodka, Aperol, grapefruit juice, lime
BEER COCKTAILS

Sour Skittle 19
Hummerston Pilsner, Grapefruit liqueur, lime
Betty’s Punch 19
Blonde Betty Belgian, Elderflower liqueur, lime, bitters

GIN TONICA
Whitley Neill Rhubarb & Ginger Gin (UK) 14
Capi tonic + orange
Giniversity Botanical (WA) 15
Capi tonic + strawberries
78 Degrees Dry Gin (SA) 15
Capi tonic + lemon & black pepper
Patient Wolf Premium Dry Gin (VIC) 15
Capi tonic + grapefruit

MOCKTAILS
Crodino Spritz 12
Citrus & fruity notes with a bit of spice
Tiki Mocktail 12
Orange juice, pineapple juice, raspberry cordial, lime
Sober Mule 12
Kombucha, ginger ale, lime
Coconade 12

Coconut, lemonade, lime
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SPARKLING

Blue Sand Blanc De Blanc Brut
Murray Valley, VIC

Chandon Brut NV
Yarra Valley, VIC

Mionetto DOC Prosecco
Veneto, Italy

Jansz Cuvée NV
Tamar Valley, TAS

Moét & Chandon Imperial
Champagne, France

SAUVIGNON BLANC

Pikorua Sauvignon Blanc
Marlborough, NZ

Frazer Gallop Semillon Sauvignon Blanc

Margaret River, WA

Cloudy Bay Sauvignon Blanc
Marlborough, NZ

PINOT GRIGIO

Cantina Tollo Pinot Grigio
Rocca Ventosa, Italy

RIESLING

Leeuwin Estate Art Series Riesling
Margaret River, WA

CHARDONNAY

Xanadu ‘Vinework’ Chardonnay
Margaret River, WA

Cape Mentelle Chardonnay
Margaret River, WA

MOSCATO

Fiore Moscato
Riverland, SA
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ROSE

Hancock & Hancock Rosé
MclLaren Vale, SA

M De Munity Rosé

Cotes de Provence, France
SHIRAZ

Montrose Shiraz
Mudgee, NSW

Hentley Farm V&V’ Shiraz
Barrossa Valley, SA

PINOT NOIR

Zonzo Estate Pinot Noir
Yarra Valley, VIC

Josef Chromy ‘Pepik’ Pinot Noir
Relbia, TAS

Cloudy Bay Pinot Noir
Marlborough, NZ

CABERNET SAUVIGNON

Pedestal Cabernet Sauvignon
Margaret River, WA

Cape Mentelle Cabernet Sauvignon
Margaret River, WA

SANGIOVESE

Flowes ‘Farm to Table’
Yarra Valley, VIC

MALBEC

Terrazas Reserva Malbec
Uco Valley, Argentina

WINES
150 ML 250 ML
13 21
14 23
2 19
14 23
13 21
14 23
14 23
2 19
14 23

BOTTLE
60

70

55

70

60

65

125

65

95

55

70

-
m
n
>
2
o

:

£

e




§
:
(a]
2
S
(%2
w
I
-

BEERS

(FROM THE FRIDGE)

BOTTLES & CANS
Colonial Brewing Small Ale (3.5%) 375ml 1
Western Australia
Green Beacon 7 Bells Passion Fruit Sour (4.2%) 375 ml 12
Queensland
Corona Extra Lager (4.5%) 355ml 1
Mexico
Gweilo Rainbow Sherbet Sour (6.0%) 375ml 13
Western Australia
Wilde Gluten Free Pale Ale (3.5%) 375ml 12
New South Wales
Black Brewing ‘Bao Bao’ Milk Stout (4.5%) 330ml 13
Western Australia
Heaps Normal Quiet XPA (0.5%) 330ml n
Australian Capital Territory
SPIRITS/LIQUEURS

GIN

30 ML
Hendrick’s 14
Tanqueray 10 14
Beefeater Pink Gin 12
78 Degrees Small Batch 15
Giniversity Botanical Gin 15
Patient Wolf Dry Gin 15
Whitley Neil Rhubarb & Ginger Gin 14
VODKA
Belvedere 13
Old Youngs Pavlova Vodka 13
Ketel One “Citroen” 14
Grey Goose 14
WHISKEY/SCOTCH
Jameson 12
Jameson Caskmates IPA Edition 14
Jameson Caskmates Stout Edition 14
Bushmills 10yr 15
Ballantines Finest 12
Chivas Regal 12 13
Glenfiddich 12yo 14
Glenmorangie 17
Lagavulin 16yo 19
Laphroaig 10yo 16




SPIRITS/LIQUEURS

BOURBON
Canadian Club
Gentleman Jack
Jack Daniels

Jim Beam White
Maker’s Mark
Wood ford Reserve
Rittenhouse Rye

RUM

Bacardi Carta Blanca

Havana Club Anejo Especial

Captain Morgan Original Spiced Rum Gold
Dead Man’s Finger Pineapple Rum

Kraken Black Spice Rum

Diplomatico Reserva Exclusiva

Malibu

TEQUILA

Patron Silver

Patron Reposado

Patron Anejo

Don Julio Blanco

Don Julio Reposado

Don Julio Anejo

400 Conejos Mezcal Joven

BRANDY & COGNAC
Hennessy VS

LIQUEURS

Amaro Montenegro

Aperol

Baileys Irish Cream Original
Campari

Chambord

Frangelico

Pimm’s

St. Germain Eldeflower
Southern Comfort

Limoncello

50 ML
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SOFT DRINKS

Coca-Cola

Coca-Cola Zero Sugar
Sprite

Lift

Tonic

Dry Ginger Ale

REFRESHERS & JUICES

Capi Sparkling / Still Mineral Water 750ml
Lemon Lime Bitters / Soda Lime Bitters
Impressed Cold Pressed Juices

Jack Rose - Apple, lemon, strawberry, mint

Ginger Ninja - Carrot, apple, ginger, turmeric
Summer Greens - Spinach, pineapple, kale, apple, cucumber, mint

g o o o o o

8.5
6.5
8.5

MILKSHAKES
Spearmint

Vanilla

Strawberry

Chocolate

Caramel

SMOOTHIES

0 0 0 o

Island Nectar
Mango, mint, black pepper, passion fruit, pineapple juice

Strawberry Fields
Strawberries, banana, maple syrup, soy milk

Green Goodness
Mango, banana, spinach, pineapple juice

Mint To Be

Strawberries, mint, apple juice
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13
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HOT DRINKS cup MUG -

Espresso 3.5 ]Z>

Babyccino 25 o

Short macchiato 4 Y

Long macchiato (traditional or topped up) 4.8

Flat white 48 515 X

Cappuccino 48 515

Latte 48 515

Long black 4.5 5 (@)

Mocha 6 §

Dirty chai latte 6.5

Chai latte 6

Hot chocolate 6

COLD DRINKS

Ice coffee with ice cream 8

Ice latte 7

Ice chocolate with ice cream 8

Ice mocha with ice cream 8

Ice long black 5

AFFOGATO

Scoop of vanillaice cream accompanied by a shot of espresso 8

+ Frangelico / Baileys / Kahlua 8

ADD ONS

Extra shot 0.5

Alternative milk Aimond / Oat / Soy 1

Syrups Hazelnut / Vanilla / Caramel 0.8

TEA
English Breakfast, Earl Grey, Peppermint, Green Sencha, 5

Chamomile, Lemongrass and Ginger, Chai

Cold or hot milk available on the side at no extra cost

1% surcharge ex GST applies on all credit card transactions. American Express
attracts 1.7% surcharge ex GST. 10% surcharge on public holidays.
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BLONDE BETTY BELGIAN

~ A distinct Belgian-style Blonde ale, skilfully balancing
golden hues and a slightly sweet flavour with subtle

complexity, enhanced by a clean, lager-like character
with hints of fruity aromas, culminating in a dry finish.

LITTLE ISLAND PALE ALE

Refreshingly complex, this Bohemian Pilsner blends
local WA malt and Tasmanian Ella hops, for a floral =
aroma and rich malt, true to its classic European __aﬂf
roots while showcasing contemporary, local flavours.

HUMMERSTON PILSNER

3 This robust hybrid unites a Bohemian Pilsner’s
rieng richness with the heightened hop notes of an India

—_—— Pale Pilsner, to bring a harmonious mix of amplified
“"a?ﬁ?' maltiness and fruity undertones, resembling a milder
IPA.




IPA

A vibrant IPA, building on the classic Pale Ale,
featuring a malt backbone and dynamic blend of
Citra, Galaxy, and Mosaic hops, for a balance of citrus
and fruity aromas, with a bolder, more complex
flavour profile.

o) Y9y 72 ANVISI 3HL

RED ALE

Irish-style red ale with a unique flavour of caramel-

infused malts and a creamy texture, harmoniously

balanced by the citrus notes from an American hop E
trio of Centennial, Citra, and Amarillo Gold, crafting a 'RE:D ,FLI-I
rich and complex hoppy ale.

XPA

Our one of a kind XPA features a light grain bill *
enriched with golden naked oats, highlighted by
= the aromatic blend of Australia and New Zealand’s
Galaxy and Nelson Sauvin hops, to deliver a vibrant
array of tropical flavours and a crisp Sauvignon Blanc
undertone.
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