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MENU

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

Classic Gin Martinis
Bottled Cocktails

Gin Flights

Bubbles and Rose
White Wine

Red & Fortified Wine
Whisk(e)y

Vodka

Rum

Tequila and Mezcal
Brandy

Beer & Cider




SHARE
PLATES

FRIES WITH TRUFFLE MAYO - $8

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

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*

DUCK SAUSAGE ROLLS (5)- $18

Homemade sausage rolls served with plum & chilli jam

SMOKED HAM & CHEESE TOASTIE -$20
Served with sliced smoked ham, Taleggio, truftle paste and a side of
cornichons

CHEESEBURGER -$20
Served with pickels, Plymouth Ketchup with fries




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.

THE LAST SAMURAI- $21
Bombay Sapphire, Cocchi Americano, Yuzu, Honey Water, Orange Bitters.
Our take on the classic Bee’s Knees cocktail using the citrus heavy flavour of yuzu.

THE GOVERNOR - $21
Old Tom Gin, House Sweet Vermouth, Cointreau, Hibiscus Syrup, Angostura
Bitters, Sparkling Wine.

Sweet, booze driven. A cocktail to set your watch to.

LAID BACK- $18
Bombay Dry, Apricot Liqueur, Fresh Lemon Juice, Fresh Orange Juice.
To quote Mr. Snopp Dogg “Sippin on gin and juice, Laid Back”.




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

Haymanss 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.




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, Fresh 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.

SWAN SONG - $21

Sipsmith Dry Gin, Shiso Distillate, St. Germain, Yellow Chartreause, Fresh
Lime, Sugar, Oramge Bitters.

It won't be the final swan song, this bright and refreshing cocktail is livened up with house made
shiso distillate.




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.

SIPSMITH SLOE - $19

Served with Fresh Lime, Coftee Beans, Fresh Thyme and Artisan Lemon and
Agave Tonic

BROOKIES - $20

Served with Mint, Sea Succulent, Fresh Lemon and Artisan Skinny Tonic.

RUTTE DRY GIN - $21

Served with Fresh Lemon, Fresh Strawberries, Basil and Artisan Classic
London Tonic.

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

ADELAIDE HILLS SUNSET - $22

Served with Fresh Lemon, Rosella, Thyme, Artisan Pink Citrus Tonic.
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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
Bols 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.

19508 MARTINI - $22
Star of Bombay Gin, Noilly Prat Dry Vermouth, Orange Bitters.

A classic dry Martini served with pimento stuffed olives.
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BOTTLED
COCKTAILS

A selection of Barber Shop Classics served in larger formats. 200ml1/500ml

NEGRONI 35/75
Bombay Sapphire Gin, Campari, House Sweet Vermouth.

BARBER SHOP GIMLET 35/75
Star of Bombay Gin, Saltbush, Fingerlime Cordial, Coriander.

GROUND CONTROL 35/75

Hayman’s Sloe Gin, House Sweet Vermouth, Banana Liqueur, Coffee Tincture,
Chocolate Stamp.

BOWTIE & HANDKERCHIEF 35/75
Bombay Sapphire Gin, Roger Groult Calvados, Martini Bianco, Chocolate Bitters.

RUTTE 66 35/75
Rutte Celery Gin, Vermouth Absinthe, Lime, Sugar, Celery Shrub.
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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), Nev-
er 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)

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.
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BUBBLES
& ROSE

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 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.

ROSE

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.

I



WHITE
WINE

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

2019 Punt Road Pinot Noir 12/55
Yarra Valley, Victoria

Punt Road Pinot Noir shows the best nature of the 2019 vintage in that it is bright and crunchy with
concentrated fruit and clean lines.

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

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.

FORTIFIED

Equipo Navazo I Think Fino Sherry 9
San luca de Barrameda, Spain
NV Quinta do Noval Tawny Port 9

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
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
Tullamore D.E.W., Offaly
Redbreast 12 Years, Cork

NORTH AMERICAN WHISKEY

RYE
Jim Beam Rye, Kentucky, USA
Knob Creek Rye, Kentucky, USA

BOURBON

Baker’s, Kentucky, USA

Bookers, Kentucky, USA

Knob Creek 100 Proof, Kentucky, USA
Maker’s Mark, Kentucky, USA

TENNESSEE
Jack Daniel’s, Tennessee, US

CANADA
Canadian Club, Ontario, Canada
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OTHER SPIRITS

VODKA

Eristoff, France
Belvedere Pure, Poland
Grey Goose, France

RUM

Bacardi Carta Blanca, Puerto Rico
Bacardi Oakheart, Puerto Rico

Bacardi 8 Years, Puerto Rico

Diplomatico Exclusiva Reserva, Venezuela
Gosling’s Black Seal, Bermuda

Ron Zacapa 23 Years, Guatamala

TEQUILA & MEZCAL

Cazadores Blanco, Highlands, Mexico
Cazadores Reposado, Highlands, Mexico
Calle 23 Criollo, Highlands, Mexico

Illegal Joven, Oaxaca, Mexico

Ocho Blanco, Highlands, Mexico

Ocho Blanco Reposado, Highlands, Mexico
Patron Silver, Highlands Mexico

Patron Reposado, Highlands Mexico
Patron Anejo, Highlands Mexico

BRANDY

H by Hine Cognac, Grand Champagne, France
Hennessy VS Cognac, Charente, France
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BEER

& CIDER

BEER

Rogers English Ale
3.8% ABYV, Fremantle, WA, Australia

Sydney Beer Co Lager
4.4% ABV, NSW, Australia

Brick Lane Pale Ale
4.4% ABYV, Dandenong, VIC, Australia

Stone & Wood Pacific
4.4% ABYV, Byron Bay NSW, Australia

White Rabbit White Ale
4.9% ABYV, Yarra Valley, VIC, Australia

Balter XPA
5.0% ABYV, Currimbin, QLD, Australia

CIDER

Monteith’s Pear Cider
4.5% Greymouth, New Zealand
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THE BARBER
SHOP
GIN
COMPENDIUM
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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’
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