




MENU
Food - Share Plates
London Dry Cocktails 
New Western Dry Cocktails
Genever Cocktails
Old Tom & Sloe Gin Cocktails
Gin Tonica
New & Old Classics
Gin of the Month
Gin Flights
Bubbles and Rose
White Wine
Red & Fortified Wine
Whisk(e)y
Vodka
Rum
Tequila and Mezcal
Brandy
Beer & Cider





SHARE
PLATES
VEG FILO (V) - $15
Zucchini, apple and goat’s cheese filo served with mint yoghurt

BEEF SKEWERS (4) - $18
Grilled beef served red wine glaze, horseradish creme fraiche
and juniper nettle salt

DUCK SAUSAGE ROLLS -$18
Housemade duck sausage rolls served with plum and chilli jam

DIPS (V) - $20
A trio of dips served with flatbread

CHARCUTERIE - $20 
Served with toasted sourdough & pickles
*extra bread $3*

CHEESE BOARD -$20
Served with lavosh, muscatels & quince paste
*extra Lavosh $3*

MIXED BOARD -$21
Mix of 2 cheeses & 2 meats served with breads & Lavosh
*extra bread $3*

SPICED CHICKEN -$22
Chicken marinated in cumin, apple cider vinegar & sriracha
served with Iceberg coleslaw, aoili & flatbread





LONDON DRY
COCKTAILS
London Dry Gin is known to be juniper driven, ‘unsweetened’ 
and of course dry in taste profile.  Despite its name, it can be 
produced anywhere in the world.

SMOKE & BANDAGES - $20
Bombay Dry gin, Cherry Heering, sweet vermouth,
fresh orange; smoked rosemary

BARBER SHOP GIMLET - $21
Native Saltbush infused Star of Bombay & finger lime cordial 

DESERT BAZAAR - $21
Sipsmith London Dry Gin, Lillet Blanc, Spiced Syrup, lemon 
curd, fresh lime & absinthe

GARDEN FIZZ - $20
Bombay Sapphire Gin, Pimm’s #1, maraschino, fresh lemon, 
strawberry & dill reduction, soda water
*contains egg products*





NEW WESTERN
DRY COCKTAILS
New Western Gin is known primarily for its artistic flavour freedom, 
often derived from unique botannicals sourced in the area of 
production. 

THE ONE AND ONLY - $23
1832 Wolgan Gin, St. Germain Elderflower Liqueur, French oak 
tincture, yuzu and egg white.

THE RED RABBIT - $21
Four Pillars Rare Dry Gin, strawberry puree, Fernet Branca, 
chocolate bitters, fresh lemon, sugar and dark ale.

CO PILOT- $20
Patient Wolf Gin, gentian liqueur, Angostura bitters, white cacao 
liqueur, grapefruit sherbet. 

PROVINCIAL GLADE - $21
Butter washed Citadelle gin, muscatel syrup, Hennessy VS Cognac, 
fino sherry.





GENEVER
COCKTAILS
While Genever still retains a juniper forward taste profile, it derives a unique 
flavour from the base spirit which can be rye, barley or malt wine.

SPICED TRADE - $20
Bols Genever, clarified Angostura Bitters, fino sherry, 
orgeat, fresh lemon and sugar.

KING OF PERSIA - $21
Rutte Old Simon Gin, Amaro Montenegro, chai honey, shiraz, fresh lime, thyme 
sprigs

DUTCH ROYAL - $20
Bols Genever, apricot brandy, orgeat, fresh lemon, fresh orange
and sprakling wine

GENEVA CRUSTA - $21
Rutte Old Simon, curacao, fresh lemon, sugar, orange bitters
and a sugar rim





OLD TOM
COCKTAILS 
Gin distilled like a London Dry and then sweetened with the addition of sugar.

ULTIMATE RAJ - $21
Tumeric infused Hayman’s Old Tom gin, Coco Lopez, fresh lime, curry leaves, 
soda water

SOUTH OF EDEN - $22
Jensen’s Old Tom gin, Goslings rum, apple sherbet, fresh lemon, walnut bitters
*contains egg products*

SLOE GIN
COCKTAILS
Gin distilled, then steeped with Sloe berries and strained.  Sloe Gin is often of a 
lower ABV and a sweeter taste profile.

THE GRIFTER - $22
Hayman’s sloe gin, smoky whisky, fennel and cardamom syrup,
Boker’s bitters, and Angostura bitters

SLOE’D SOUR- $22
Plymouth Sloe Gin, Roselle infused Mezcal, Aperol, fresh lime
*contains egg products*





THE
GIN TONICA
A refreshing drink of Spanish heritage, aromatic and delicious with
a generous measure of gin ornated with an array of garnishes and 
served with tonic.

STAR OF BOMBAY GIN - $20
Served with grapefruit, coriander, star anise and East Imperial yuzu 
tonic.

BROOKIES GIN - $19
Served with strawberry, black pepper, thyme, lime and Artisan
classic London tonic.

GIN MARE - $19
Served with smoked rosemary, basil, cubeb berries, lemon and 
Fever Tree Mediterannean tonic.

BOMBAY SAPPHIRE GIN - $18
Served with apple, orange, mint and Artisan classic London tonic.

MONKEY 47 - $20
Served with lime, bluberry, grapefruit and Artisan violet blossom 
tonic.

SEEDLIP 94 - $15
Served with orange, coffee beans, lemon, and Artisan Skinny 
London Tonic (non-alcoholic)





VINTAGE
MARTINIS
Our dedication to Martinis created & consumed during
the late 1800s and early 1900s.

MARGUERITE - $21
Bombay Sapphire Gin, Noilly Prat Vermouth, dash of orange 
bitters, 
and a lemon twist.

BRAMBLE - $21
Spismith Dry Gin, Creme de Mure, fresh lemon.

BEE’S KNEES - $20
Fords Gin, fresh lemon, honey water.

JASMINE - $21
Bombay Dry Gin, Cointreau, Campari, fresh lemon.

BLACKTHORNE COCKTAIL - $22
Never Never Triple Juniper Gin, house sweet vermouth, Hay-
man’s Sloe Gin, orange bitters.

HOLLAND RAZOR BLADE- $21
Bols Genever, fresh lemon, sugar, cayenne pepper.





GIN OF THE
MONTH
G-VINE GIN
More than a country, France is a culture, an attitude and way
of life known for its joie de vivre and the pleasure of fine dining. 
Crafted in France from grapes, G’Vine Gin is the original French 
gin, embodying this art de vivre à la française. Carefully selected, 
10 botanicals compose G’Vine Gin, including aromatic juniper 
berries, green cardamom, cubeb berries, liquorice, lime, coriander, 
quassia amara, nutmeg, ginger root and the rare vine flower.

G-VINE FLORAISON TONICA - $19
G-Vine Floraison gin, sage, lime zests, muscatel grapes and 
Artisan Classic London tonic.

G-VINE NOUASION MARTINI - $21
G-Vine Nouaison gin, dry vermouth, saline, lemon thyme oil.





GIN FLIGHTS
Discover 4 half serve samples of gins from all over the world, 
served with tonic water on the side.

AUSTRALIAN - $35
Four Pillars Rare Dry (VIC), Archie Rose Signature Dry (NSW), 
Never Never (SA), Brookie’s Dry Gin (NSW)

EUROPEAN - $38
Monkey 47 (Germany), Herno (Sweden), Gin Mare (Spain)  
Citadelle (France)

UNITED KINGDOM - $35
Pickering’s (Scotland), Bombay Sapphire (Laverstoke) 
Plymouth (Plymouth), Ford’s (London)

AMERICAN - $40
Death’s Door (Wisconsin), Aviation (Portland), Uncle Val’s 
(California), Koval (Chicago)

HISTORY FLIGHT - $38
Genever - Bols Genever (Netherlands), Old Tom - Haymans Old 
Tom (Essex), London dry - Beefeater (London), New World - 
Hendricks (Scotland)

PAIR WITH A CHARCUTERIE & CHEESE BOARD - $20 
Served with a selection of cured meats, cheeses, toasted sourdough, lavosh 
and pickles.





BUBBLES
& ROSE
SPARKLING
& CHAMPAGNE

NV Monmousseau Brut						      10 / 55
Loire, France

NV Vedova Prosecco						      10 / 55
Trevisio, Italy

NV Veuve Cliquot Yellow					     22 / 121
Reims, France

NV Ruinart R by Ruinart 					     150
Reims, France	

NV Ruinart Blanc de Blanc 					     200
Reims, France

NV Egly Ouriet Tradition Grand Cru 				    200
Ambonnay, France

2004 Perrier Jouet Belle Epoque					     400
Epernay, France

2004 Moet & Chandon Dom Perignon, 				    450
Epernay, France 

NV Krug Grande Cuvee 						      500
Reims, France

ROSÉ
2016 Luke Lambert Cuvee Crudo Rose				    10 / 45
Yarra Valley, Victoria

2018 Head wines rose 						      11 / 50
Barossa Valley, South Australia

2016 Chateau Riotor						      13 / 60
Cotes de Provence, France

2015 Pittnauer Blaufrankisch					     65
Derwent River, Tasmania





WHITE
WINE
2017 Cork Cutter’s Pinot Grigio				    10 / 45 	
Marlborough, New Zealand

2017 Villa wolf Pinot Gris					    13 / 60
Pfalz, Germany

2016 Clarence House Pinot Blanc				    65
Cambridge, Tasmania

2016 Rock Gully Riesling  				    10 / 45
Frankland Estate, Western Australia	

2015 Gunderloch Fritz Riesling				    55
Rheinnhessen, Germany

2015 Clos Clare Riesling					     65
Watervale, South Australia 

2015 Brumont Gros Manseng Sauvignon Blanc		  10 / 45
Gascogne, France

2015 Murdoch Hill Sauvingon Blanc 			   65
Adelaide Hills, South Australia

2016 The Sum Chardonnay 				    10 / 45
Margaret River, Western Australia

2014 Domaine Christian Moreau Grand Cru Chablis 	 150
Burgundy, France





RED &
FORTIFIED
WINE
RED
2017 Delta Pinot Noir 						      12 / 55
Marlborough, New Zealand

2014 Cooter and Cooter Pinot Noir 				           80
Adelaide Hills, South Australia

2017 Ministry Of Clouds Tempranillo Grenache			   14 / 65
McLarenvale, South Australia

2015 Babo Sangiovese 						             60
Tuscany, Italy

2016 The Sum Shiraz				                                 10 / 45
Margaret River, Western Australia

2015 Spinifex Miette Shiraz 					     13 / 60
Barossa, South Australia

2015 Luke Lambert Shiraz 					            65	
Yarra Valley, Victoria

2016 Salomon Estate Cabernet Sauvignon 				   12 / 55
Finniss River, Victoria, Australia

2016 Castelli Estate Cabernet Merlot 			                        60
Margaret River, Western Australia

2015 S.C. Pannell Grenache Shiraz Touriga 			          75
McLarenvale, South Australia

2013 Chateau Mont Redon Chateauneuf-du-Pape 			        150
Rhone, France

FORTIFIED
Equipo Navazo I Think Fino Sherry 				    8 /45
San luca de Barrameda, Spain

NV Quinta do Noval Tawny Port 					    8 / 45
Duoro, Portugal





OTHER SPIRITS
SCOTCH WHISKY
SINGLE MALT
Aberfeldy 12 Years, Highlands 					     12
Aberfeldy 21 Years, Highlands 					     20
Aultimore 12 Years, Speyside 					     13
Balvenie 12 Years, Speyside 					     12
Balvenie 14 Years, Speyside 					     18
Balvenie 17 Years, Speyside 					     25
Balvenie 21 Years, Speyside 					     38
Craigellachie 13 Years, Speyside 					     14
Craigellachie 31 Years, Speyside  					     350
“Awarded Best Single Malt in the World 2017”
The Devron 12 Years, Highlands                                                           	12
Glenmorangie Quinta Ruban, Highlands 				    15
Lagavulin 16 Years, Islay, 					     18
Laphroaig Quarter Cask, Islay 					     18
Loch Lomond Madeira Cask, Highlands				    18
Loch Lomond 12 Years, Highlands				    15
Loch Lomond 18 Years, Highlands				    20
Talisker 10 Years, Skye, 						      13 

BLENDED
Dewar’s White label, Scotland 					     10.5
Dewar’s 12 Year, Aberfeldy                                                                      12 
Dewar’s 15 year, Aberfeldy                                                                      16 
Dewar’s 18 Year, Aberfeldy                                                                      22
Chivas Regal 12 Years, Scotland 					     12

JAPANESE WHISKY
SINGLE MALT
Hakushu Distiller’s Edition, Hakushu 	                             	               30
Hakushu 18 Years, Hakushu					     100
Yamazaki 12 years, Mishima					     150
Yamazaki 18 Years, Mishima					     200	

BLENDED
Hibiki Harmony, Hakushu					     60
Hibiki 17 Year, Hakushu						      90
Hibiki 30 Years, Hakushu 					     300





OTHER
SPIRITS
IRISH WHISKY
RYE
Jameson’s Original, Cork 					     11
Writer’s Tears, Carlow 						      14
Tullamore D.E.W., Offaly                                                                        11
Redbreast 12 Years, Cork 	                   			   18

NORTH AMERICAN WHISKEY
RYE
Jim Beam Rye, Kentucky, USA 					     11
Knob Creek Rye, Kentucky, USA 					    14

BOURBON
Baker’s, Kentucky, USA 						      12
Knob Creek 100 Proof, Kentucky, USA 				    12
Maker’s Mark, Kentucky, USA 					     11

TENNESSEE 
Jack Daniel’s, Tennessee, US 					     11

CANADA 
Canadian Club, Ontario, Canada 					     11





OTHER SPIRITS
VODKA
Eristoff, France							       11
Belvedere Pure, Poland 						      13
Grey Goose, France 						      12

RUM
Bacardi Carta Blanca, Puerto Rico 				    11
Bacardi Oakheart, Puerto Rico 					     11
Bacardi 8 Years, Puerto Rico 					     12
Rum Cubay Blanca, Cuba 					     12 
Rum Cubay Anjeo, Cuba						      13
Diplomatico Exclusiva Reserva, venezuela				    15
Gosling’s Black Seal, Bermuda 					     10
Ron Zacapa 23 Years, Guatamala 					    18

TEQUILA & MEZCAL
Cazadores Blanco, Highlands, Mexico 				    11
Cazadores Reposado, Highkands, Mexico				    13
Calle 23 Criollo, Highlands, Mexico 				    20
Forteleza Anejo, Highlands, Mexico 				    18
Illegal Joven, Oaxaca, Mexico 					     11
Ocho Blanco, Highlands, Mexico 					    11
Ocho Reposado, Highlands, Mexico 				    13
Patron Silver, Highlands Mexico        				    12.5
Patron Reposado, Highlands Mexico				    13.5
Patron Anejo, Highlands Mexico					     15

BRANDY
H by Hine Cognac, Grand Champagne, France 			   11
Hennessy VS Cognac, Charente, France 				    11
Hennessy XO Cognac, Charente, France 				    28
Martell Cordon Bleu Cognac, Charente, France 			   28





BEER
& CIDER
BEER
Rogers English Ale 							       9
3.8% ABV, Fremantle, WA, Australia

Sample Lager 	  							       10
5.0% ABV, Collingwood, VIC, Australia

Sydney Beer Co. Lager 							       10
4.5% ABV, Parramatta, NSW, Australia

Young Henry’s Newtowner Pale Ale 					     10
4.8% ABV, Newtown, NSW, Australia

Moo Brew Pale Ale 							       15
4.8% ABV, Bridgewater, TAS, Australia

Stone & Wood Pacific Ale						      11
4.4% ABV, Byron Bay, NSW, Australia

Sample Golden Ale 							       11
4.4% ABV, Collingwood, VIC, Australia

White Rabbit Dark Ale							       10
4.9% ABV, Yarra Valley, VIC, Australia

Feral Brewery Hop Hog IPA 						      12
5.8% ABV, Swan Valley, WA, Australia

CIDER
Batlow Apple Cider 							       12
4.8% Batlow, N.S.W. Australia

Aspall Suffolk Draught Cyder 500ml 					     16
5.5% ABV Suffolk, England





THE BARBER SHOP
GIN COMPENDIUM
ASK FOR OUR EXTENSIVE GIN LIST, FEATURING OVER  
700 EXPRESSIONS FROM ALL CORNERS OF THE GLOBE.





ACCOLADES
AUSTRALIAN BARTENDER MAGAZINE AWARDS
2016, 2017 & 2018 ‘GIN BAR OF THE YEAR’

2017 MOST OUTSTANDING CONTRIBUTION - MIKE ENRIGHT

2015 NSW ‘BAR OF THE YEAR’

2015 7TH MOST INFLUENTIAL BAR PERSONALITY – MIKE ENRIGHT

2015 BAR MANAGER OF THE YEAR

2014 OPERATOR OF THE YEAR - BARRELHOUSE GROUP

TALES OF THE COCKTAIL - NEW ORLEANS
2017 & 2018 TOP TEN ‘INTERNATIONAL HIGH VOLUME COCKTAIL BAR’

2014 TOP TEN ‘BEST NEW INTERNATIONAL COCKTAIL BAR’

TIME OUT AWARDS SYDNEY
2014 LEGEND AWARD

AUSTRALIAN LIQUOR INDUSTRY AWARDS
2018 ‘BAR OF THE YEAR’

2015 HIGHLY COMMENDED ‘BAR OF THE YEAR’

2014 ‘BEST NEW VENUE OR CONCEPT’ 

2014 HIGHLY COMMENDED ‘BAR OF THE YEAR’

2014 HIGHLY COMMENDED ‘BAR MANAGER OF THE YEAR’




