
T A I L O R E D  
S I G N A T U R E 
C O C K T A I L S 

A L L  $ 1 6

H o ly  D r i n k  
vodka with fresh kaffir lime, lychee, 
ginger & coconut water. served 

straight up.

ly c h e e  &  r o s e  M a r t i n i 
gin, fresh lychee with pressed 
citrus & rose petals. 
served straight up

O r g a n i c  H o n e y  &  P i n k  
G r a p e f r u i t  P a l o m a  
gold tequila, organic honey with 
fresh pressed pink grapefruit & 
volcanic rock salt.  
served long with fresh grapefruit. 

s p i c y  P i n e a p p l e  d a i q u i r i 
rum, fresh lemon juice, pineapple, 
spice syrup & cranberry juice.

s p i c e d  o r a n g e  g & t  
tanqueray gin, house-made spice 
syrup & tonic. served long with 
fresh orange & mint.

H D  E s p r e s s o  M a r t i n i   
coffee & chocolate infused vodka, 
kahlua, vanilla syrup & fresh crisp 
espresso.

B e s p o k e 
n o n  a l c o h o l i c 

C O C K T A I L S 

A L L  $ 8

W at e r m e l o n  m i n t  g & t 

zero alcohol gin, fresh mint, 

fresh watermelon & watermelon 

shrub.

K a F f i r  L i m e  &  Ly c h e e  B r e e z e 
fresh pressed apple, fresh squeezed 

lemon, kaffir lime & lychee. 

O r g a n i c  G i n g e r  &  F i n g e r 
L i m e  K o m b u c H a  (200ml)   

fresh brewed organic kombucha 

from ballsey. served short over ice 

with ginger and finger lime.

 
c o c o n u t  l av e n d e r  l e m o n a d e 

fresh lemon juice, coconut water, 
butterfly pea & lavender infused 

syrup.

H D  H O U S e  b r e w e d  I C E D  T E A 
house brewed in a variety of

 flavours.
(please ask our friendly staff for 

todays flavour)



W I N E
 

S P A R K L I N G 
NV Holy Duck! Sparkling $32

Varichon et Clerc Blanc de Blancs 
Piccolo Savoie, France 200ml $12

W H I T E S 
2017 Holy Duck! Pinot Grigio, Gor-

don NSW $32 / $8

2017 Lock & Key Riesling, Hilltops 
NSW $39/ $9

2017 Coppabella Estate Chardonnay
Tumbarumba NSW $44 / $10

2018 Scorpius Sauvignon Blanc
Marlborough NZ $44 / $10

2017 Flametree ‘Family Tree’ Chenin 
Blanc Margaret River WA $48 / 11

2015 McW 480 Pinot Grigio, 
Hilltops NSW $45

 
R O S É  

2018 Paxton Rose SA 
(organic/vegan) $48 / $11

R E D S 
2017 Holy Duck! Cabernet Merlot, 

Gordon NSW $$32 / $8

2017 Oscar’s Folly Pinot Noir, 
Yarra Valley VIC$43 / 9.50 

2017 Kingston Estate Shiraz, 
Calre Valley SA $44/ 10

2017 Grand Lomo Malbec, 
McLaren Vale SA $58 / 13

2017 Paxton Tempranillo 
(organic) SA $58 / $13

2015 McW 480 Shiraz, 

Hilltops NSW $45

House Wine  $7.5
B Y O  w i n e  $ 1 0 / b o t t l e

N O N  A L C O H O L I C  

D R I N K S
 
S O F T  D R I N K  $4 
coke, coke zero, lemonade, 

ginger beer, tonic water

T E A 
green tea $2.5pp 

jasmine tea $2.5pp 

jasmine flower tea bulb $5.9

J U I C E S  $4 

coconut water, white grape, 

apple, pink grapefruit, 

cranberry

W A T E R  $3pp 

moda still / sparkling  

B E E R  C i d e r

coopers light $8

asahi (draft) $9 

tsingtao $9 

tiger $9 

paddo pale ale $10

Sydney apple cider $10

s p i r i t s
ALL $10

bourbon, gin, rum, tequila,

vodka, whisky


