




MENU
Food - Share Plates
Something Refreshing 
Something Serious
And Now For Something Different
Gin Tonica
Classic Gin Martinis
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

VEGETABLE FILO - $15
Zucchini, apple and goat’s cheese filo served with mint yoghurt

POPCORN BEEF - $18
Crumbed and fried popcorn beef cheeks served with chilli salt 
and rarebit sauce

DUCK SAUSAGE ROLLS (5) -$18
Housemade duck sausage rolls served with plum & chilli jam

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

TRUFFLE CROQUE MONSIEUR - $16 
Served with sliced ham, Taleggio, truffle paste and a side of  
cornichons

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

MIXED BOARD -$20
Mix of 2 cheeses & 2 meats served with breads & lavosh
*extra bread $3*





SOMETHING
REFRESHING
Let your taste buds be awakened by our refreshing cocktails. Exploring 
gin’s many personalities, there is something for everyone. 

RUTTE 66 - $21
Rutte Celery Gin, Vermouth Absinthe, Lime, Sugar, Celery Shrub. 
Get your kicks with Rutte 66.

FLOATING CITY - $19
Bombay Dry Gin, Cocchi Americano, Lemon, Peach, Orgeat, Prosecco.
Our homage to the Bellini and its birthplace, Venice. 

OLD FLAME - $19
West Winds Sabre Gin, Strawberry, Campari, Lemon, Sugar.
 Never let an old flame burn you twice, unless you liked it the first time. Much like your EX 
this is sweet, sour and bitter.  * contains egg products*

PAPILLON (pap-e-on) - $20
Bombay Sapphire Gin, Blueberry, Violet Liqueur, Lemon, Sugar. 
Like a springtime blossom this cocktail will catch your eye and tantalise your palate.
 * contains egg products* . 





SOMETHING 
REFRESHING
Let your taste buds be awakened by these refreshing cocktails. Exploring 
gin’s many personalities, there is something for everyone.

THE ONE AND ONLY - $23
1832 Wolgan Gin, St. Germain Elderflower Liqueur, Yuzu, French oak 
tincture. 
Made in collaboration with The Emirates One and Only Resort in Wolgan Valley.                                  
* contains egg products*

SEEDLESS COBBLER - $19
Bombay Sapphire Gin, Watermelon, Apricot, Lemon, Tonic water. 
Tall, crisp and fizzy. The best thing is there’s no need to spit out the seeds. 

ABANDON SHIP- $20
Four Pillars Navy Gin, Noily Prat Dry Vermouth, Wattleseed Orgeat, 
Honey dew Liqueur, Orange Bitters, Lime. 
Abandoning ship is out of the question with this punchy yet delicate sour. 

HIGH RISE PARADISE - $21
Bombay Dry Gin, Papaya, Grapefruit Sherbet, Basil, Riesling, Sugar.
Inspired by the Old Cuban, this cocktail will get you thinking about paradise .





SOMETHING
SERIOUS
Time to get down to the serious stuff. Gin cocktails with a bit more of  
a kick.

BARBER SHOP GIMLET - $21
Star of Bombay Gin, Saltbush, Fingerlime Cordial, Coriander. 
Our take on the classic British cocktail, with a twist of Australiana.

COAT OF ARMS  - $21
Pigskin Gin, Mirto Liqueur, Martini Bianco, Absinthe, Sugar. 
From the kingdom of Sardinia, sweet, dry and straight up.

GROUND CONTROL - $20
Hayman’s Sloe Gin, House Sweet Vermouth, Banana Liqueur, Coffee 
Tincture, Chocolate Stamp. 
Join Major Tom for this perfect nightcap. Complex and classy, to bring you back down to 
Earth. 

POOR MAN’S PORT - $20
Hayman’s Sloe Gin, Verjus, Montenegro, Rosemary Distillate. 
A sweet and tangy bottled cocktail bearing the old name for sloe gin. 

MASTER AND COMMANDER - $30
Sipsmith Dry Gin, Sloe and VJOP Gin, Falernum, Fresh Grapefruit, 
Fresh Lime, Chai Honey, Passionfruit, Absinthe, Bitters. 
Our take on the classic Zombie. 





AND NOW FOR 
SOMETHING
DIFFERENT
Showcasing gin’s impressive ability to mix well with other spirits.

ENGLISH DAISY - $20
East London Gin, St. James Rhum Agricole, Dry Curacao, Lime, Sugar. 
A lovely thing indeed! Our twist on the famous daiquiri that is as fresh as a...

LITTLE SPARROW - $19
Hayman’s Sloe Gin, Jim Beam Rye, Fresh lime, Raspberry Puree,  
Absinthe.
Small and to the point but still packs a punch. Sweet, fruity little number.

BOW-TIE & HANDKERCHIEF - $19
Bombay Sapphire Gin, Roger Groult Calvados, Martini Bianco,  
Chocolate Bitters. 
A classy and stylish cocktail, only to be drunk with your pinky out.

MIDNIGHT RAMBLER - $19
Bombay Dry Gin, Cazadores Blanco Tequila, St. Germain, Lime, Matcha 
Syrup. 
Did you hear about the midnight rambler? He’s dry, he’s sour and will kill you with freshness. 
* contains egg products* 





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

PATIENT WOLF - $20
Served with Grapefruit, Coriander, Star Anise and Artisan Skinny 
Tonic.

FORTY SPOTTED GIN - $19
Served with Lemon, Coffee Beans, Orange finished  Artisan Lemon 
and Agave Tonic.

BROOKIES - $20
Served with Fresh Raspebrries, Mint, Sea Succulent, Lemon and 
Artisan Pink Citrus Tonic.

MONKEY 47 - $22
Served with Fresh Blueberries, Lime, Grapefruit and Artisan Violet 
Blossom tonic.

BOMBAY SAPPHIRE - $19
Served with Fresh Orange, Fresh Lemon, Mint and Artisan Classic 
London tonic.

LYRE’S DRY LONDON SPIRIT - $15
Served with Orange, Coffee Beans, Lemon, and Artisan Skinny 
London Tonic (non-alcoholic)





i

CLASSIC
MARTINIS
Our dedication to some old, some new but never forgotten martinis. 

MARGUERITE - $21
Bombay Sapphire Gin, Noilly Prat Vermouth, Orange Bitters.
This Dry Martini recipe was served at the Knickerbocker Hotel in New York City. 

MARTINEZ - $21
Old Duff Genever, Sweet Vermouth, Luxardo Maraschino, Bitters.
Known as the father of the Maritni, slightly sweeter with a dry finish.

HANKY PANKY - $20
Bombay Dry Gin, Sweet Vermouth, Fernet Branca.
A sultry cocktail invented at London’s Savoy hotel, sweet with a minty and medicinal 
finish.

BERLIN STATION CHIEF - $21
Tanqueray Gin, Dewars White Label.
This Martini is very much left of centre. Smoky whiskey with a citrusy gin work in  
harmony. 

1950s MARTINI - $22
Star of Bombay Gin, Noilly Prat Dry Vermouth, Orange Bitters.
A classic dry Martini served with pimento stuffed olives. 





GIN OF THE
MONTH
ROKU GIN 
This expression is made using a selection of botanicals, including 
six Japanese botanicals that provide a whistle-stop tour of the 
four seasons. These include sakura leaf and sakura flower for 
spring, sencha tea and gyokuro tea for summer, sansho pepper for 
autumn and yuzu peel for winter. The creation and perfection of 
ROKU are based on more than 100 years of expertise. ROKU is 
the result of a history of over a century of dreams. 

ROKU GIN TONICA $19
Served with fresh Ginger, Fresh Lemon, Shiso and Artisan Classic 
London tonic.

STRAIGHT SIX $21
Roku Gin, Lemongrass, Pandan, Martini Bianco.
Our twist on the classic Vesper but with an Asian feel. 





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 MIXED BOARD - $20 
Served with a selection of 2 cured meats and 2 cheeses, toasted sourdough, 
lavosh and pickles.





BUBBLES
& ROSÉ
SPARKLING
& CHAMPAGNE

NV Vedova Prosecco       10 / 55
Trevisio, Italy
A wine with a light straw yellow color with a rich and persistent perlage. Prosecco DOC Extra Dry 
gives you a pleasant fruity aroma, an elegant mix of golden apple and acacia flowers.

NV Monmousseau Brut      12 / 65
Loire, France
Light golden colour, small long-lasting bubbles. Full and frothy on the front palate, with a soft 
integrated finish.

NV Veuve Cliquot Yellow          125
Reims, France
A Champagne from the fuller-bodied school with flavours of buttered toast, brioche and biscuit to 
complement the trademark ever-present fine acidity and flavour length.

NV Ruinart R by Ruinart           150
Reims, France
Pale yellow-gold hue. Lightly smoky and yeasty aromas with apple fruit accents follow through on 
a ripe and fruity palate with a crisp and long yeasty finish.

NV Ruinart Blanc de Blanc           200
Reims, France
Good white creamy mousse with pale gold base wine colour and a very fine bead displaying excellent 
persistence. The nose delivers a superb complex sniff with a distinct yeasty top note followed by 
aromas of baked bread, brioche, cashew and toast.

ROSÉ
2016 Luke Lambert Cuvee Crudo Rose    11 / 50
Yarra Valley, Victoria
Complex, textural, seductive yet vibrant. A blend of 80% Syrah and 20% Denton Nebbiolo.

2016 Chateau Riotor      13 / 60
Cotes de Provence, France
A pale salmon pink hue, intensely perfumed berry and Provence herb aromas. Fresh and intensely 
flavoured delicate red berries on the palate with a crisp, dry and refreshing finish.





WHITE
WINE
2017 Cork Cutter’s Pinot Grigio    12 / 55  
Adelaide Hills, South Australia
This North Italian styled Pinot Grigio has crisp mineral acidity with hints of stone fruit. 
Sourced from high altitude vineyards in the Adelaide Hills, the dry lingering finish com-
bines with a rounded mouth feel.

2017 Villa wolf Pinot Gris     13 / 60
Pfalz, Germany
Highly aromatic, with scents of fleshy pear, candied citrus and toasted almonds. The palate 
is complex and full, and walks the perfect line between richness of flavour and clean, crisp 
acidity.

2016 Rock Gully Riesling      11 / 50
Frankland Estate, Western Australia 
Fresh, pure and with generous Riesling flavour. It shows abundant blossom and stone fruit, 
citrus and melon on the nose. Bath salt, talc and delicate spice undertones.

2015 Brumont Gros Manseng Sauvignon Blanc  11 / 50
Gascogne, France
Combines the exotic aromatics and richness and texture of the Gros Manseng with the fresh 
acidity and structure of Sauvignon blanc. Good intensity of flavor and excellent palate feel.

2016 The Sum Chardonnay     10 / 45
Margaret River, Western Australia
Pale straw in colour, aromas of stone fruit, ripe
pear and melon with subtle vanilla pod and sprinkles of roasted cashew. The palate is clean 
with impressive texture





RED &
FORTIFIED
WINE
RED
2017 Delta Pinot Noir       12 / 55
Marlborough, New Zealand
Extremely fragrant on the nose and packed with squeezed forest berries, oak, spice, and some herbal, 
thyme-like notes. The palate displays vibrant red fruit flavours balanced by silky, fine tannins.

2017 Ministry Of Clouds Tempranillo Grenache   14 / 65
McLarenvale, South Australia
Fragrant aromas of ripe dark cherries and dark raspberries are followed by some liquorice and subtle 
infusions of new leather with spicy end notes.

2015 Babo Sangiovese       13 / 60
Tuscany, Italy
Rich, ripe freshness, 90% Sangiovese from the Chianti Classico region and 10% Maremma from Italy’s 
West Coast, this blend has a supple, cherry-like sweetness.

2016 The Sum Shiraz                                 12 / 55
Margaret River, Western Australia
Deep maroon with purple hues. The wine displays aromas of ripe blueberries with some savoury        
complexity adding spice and freshly ground pepper notes.

2016 Salomon Estate Cabernet Sauvignon     12 / 55
Finniss River, Victoria, Australia
Beautiful, pronounced nose of fresh violets, dried flowers, and stems. Slightly drying on the palate.

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
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
The Devron 12 Years, Highlands                                                            12
Glenmorangie Quinta Ruban, Highlands     15
Lagavulin 16 Years, Islay,      18
Laphroaig Quarter Cask, Islay      18
Talisker 10 Years, Skye,       13 

BLENDED
Dewar’s White label, Scotland      11
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
Jameson’s Original, Cork      11
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
Bookers, Kentucky, USA      16
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
Diplomatico Exclusiva Reserva, Venezuela    15
Gosling’s Black Seal, Bermuda      11
Ron Zacapa 23 Years, Guatamala      18

TEQUILA & MEZCAL
Cazadores Blanco, Highlands, Mexico     11
Cazadores Reposado, Highlands, Mexico    13
Calle 23 Criollo, Highlands, Mexico     20
Illegal Joven, Oaxaca, Mexico      11
Ocho Blanco, Highlands, Mexico      11
Ocho Blanco Reposado, Highlands, Mexico   13
Patron Silver, Highlands Mexico            13
Patron Reposado, Highlands Mexico    14
Patron Anejo, Highlands Mexico     15

BRANDY
H by Hine Cognac, Grand Champagne, France    11
Hennessy VS Cognac, Charente, France     11





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

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

Brick Lane Lager                 10
4.4% ABV, Dandenong, VIC, Australia

Brick Lane Pale Ale                 10
4.4% ABV, Dandenong, VIC, Australia

Stone & Wood Pacific                  10
4.4% ABV, Byron Bay NSW, Australia

Endevour Amber Ale                 12
5.2% ABV, The Rocks, NSW, Australia

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

Balter XPA                  12
5.0% ABV, Currimbin, QLD, Australia

CIDER
Weston’s Apple Cider                 12
4.8% Herefordshire, UK

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 & 2019 ‘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’




