
(   B Y  T H E  G L A S S   )

S PA R K L I N G  120mls

Thorn-Clarke, Barossa SA		  8
Chandon Brut 2004 VIC		  14
Ayala Brut Majeur, Ayala, France		  18
Bollinger, Special Cuvee NV, Ay, France		  25
The Black Chook Sparkling Shiraz Multi Regional, SA	 10 

 

W H I T E  VA R I E TA L S  1 5 0 m l s
Vina Esmeralda Moscato Penedes, Spain		  9
Moondah Brook Verdelho  Multi Regional, WA		  8
Capel Vale Chenin Blanc Margaret River, WA		  8
Leo Buring Mt Barker Riesling Mount Barker, WA	 9
Tiefenbrumer Pinot Grigio Regional, Italy		  12
Madfish Classic  Margaret River, WA		  7
Pierro LTC Margaret River, WA		  13
Sandalford Sauvignon Semillon Blanc 		  9 
Margaret River, WA
Crowded House Sauvignon Blanc 		  9 
Marlborough, NZ
Villa Maria Private Bin Multi Regional, NZ		  12
“Omrah” Unwooded Chardonnay Mount Barker, WA	 8
Vasse Felix Chardonnay, Margaret River, WA		  10
Shaw & Smith M3 Chardonnay,  Adelaide Hills, SA	 14

 



(   B Y  T H E  G L A S S   )

R E D  VA R I E TA L S  1 5 0 m l s

Wirra Wirra “Mrs Wigley” Rose McClaron Vale, SA		  8
Domain Day Sangiovese  Mount Crawford, SA			  12
Sticks Pinot Noir Yarra Valley, VIC			   9
Palliser Estate Pinot Noir Mar tinborough NZ		      12
Sandalford Cabernet Merlot, Margaret River, WA	 12
Hollick Cabernet Merlot, Coonawarra SA			   9
Clairault Cabernet Sauvignon Margaret River, WA	 11
Bowen Estate Cabernet Sauvignon, Coonawarra SA	 15
Pierro LTCF Margaret River, WA		  13
Clancy’s Red Barossa Valley SA			   7
Allegrini Valpolice 119 Classico, Verona Italy		  13
Green Point Shiraz, SA		  11
Heathcote Winery Mail Coach Shiraz  Heathcote, VIC    16
Kamberra Shiraz, Canberra, ACT		  13



(   M u d d le   the    f la vo r s   ) 	       All   $ 1 7

Caipiroska traditional  
Fresh lime & raw sugar muddled then shaken with 
Smirnoff Black - or try muddled with lime, raspberries, 
blackberries, strawberries then shaken with Smirnoff 
Black, Chambord

Mojito  
Fresh lime and Mint muddled with sugar syrup then 
shaken with Bacardi & Mount Gay Rum extra old then 
topped with soda - Or try with a little Passionfruit or 
rhubarb 

Caipirinha 
Fresh lime & raw sugar muddled then shaken with 
Cachaca

ZZinger 
Fresh Orange & Lime muddled then shaken with 
Southern Comfor t & Mazzenez Cream de Peche then 
topped with red bull

Gin Pinkie	
Fresh Mint & white sugar muddled then shaken 
Tanqueray No.10, Mazzenez  Cream de Peche, 
grapefruit juice, pineapple juice and a drop of grenadine

Lychee Luv 
Strawberries & Lychees muddled then shaken with 
Smirnoff Blue, Paraiso, Strawberry Mazzenez and 
topped with soda

Liquid Paradise
Fresh grapefruit, orange, lemon and lime, muddled with 
Bacardi, Paraiso lychee liquer and Mazzenez cream de 
peche and then topped with cranberry and grapefruit 
juice  



(   Ma rt i n i   )  	        All   $ 1 7

Classic Vodka or gin Mar tini, Star ting from $17

Choose from (A)LURE’s large range of  Vodka or Gin 
served dir ty, Dry, with a twist or olive or try a flavored 
Vodkatini Lychee,  Apple or Vanilla

Chocolate Mar tini 
Chocolate infused vodka, Mozar t Black and cream 
shaken and then double strained

French Mar tini 
Fresh pineapple muddled then shaken with 42 Below 
Passion fruit, Chambord and pineapple juice then 
strained

Espresso Mar tini 
Absolut Vanilla, Mozar t Black, Kahlua shaken with 
espresso, maraschino juice & sugar syrup then double 
strained 

Mandolin 
Fresh pineapple and mint muddled then shaken with 
Absolut Citron, Lychee Liqueur, Pomme Ver te and 
pineapple juice

Black Pearl 
Tanqueray No.10, Black Sambucca and Chambord 
stirred and sprinkled with pearl dust



( S ha  k e n , S t i r r e d  o r  Ble  n d e d  ) $ 1 6

(A)LURE Long Island 
Smirnoff Blue, Tanqueray No.10, Cointreau, Tequila, 
Bacardi, Mazzenez Cream de Peche swizzled and 
topped with coke

Blackberry Applejack 
Jack Daniel, Chambord with a squeeze of fresh lime 
shaken with Cranberry & Apple juice

Yuppyrinha 
Limes muddled then shaken with Bacardi ORO, 
Tequila and a drop of bitters

Manhattan 
Makers Mark, Cinzano Rosso and Bianco swizzled 
with a dash of bitters

Miss Maddy 
Fresh Limes muddles with mint then shaken with 
Canadian Club, Apple Mazzenez topped with ginger 
beer

 



(   S o meth    i n g  c r eamy    … . .  ) 	 $ 1 5

Banana Banshee 
Banana Liqueur, Mozar t White, fresh banana 
sugar syrup and cream

Choc Chip Mint 
Mozar t White, green cream de menthe, choc 
chips, sugar syrup and cream

Bumble Bee 
Frangelico, Kahlua, Amaretto, Drambuie Cream, 
Money and cream

Angry Dragon 
Baileys, Strawberry Mazzenez, Mozar t White, 
fresh strawberries, sugar syrup and cream

Toblerone 
Frangelico, Baileys, Dark Mozar t,, Kahula, 
chocolate and  
cream 



 
( A  l i ttle     to u c h  o f  Bu bbles     … )  All   1 4

Classic 
Sugar cube soaked in Angostura bitters, grand Marnier and 
St Remy Brandy then topped with Sparkling

Bellini 
Mazzenez Cream de Peche and a slice of peach topped 
with Sparkling

Mile High 
Tanqueray No.10, Grand Marnier, Campari topped with 
Sparkling

Kir Royal 
Chambord topped with Sparkling

French Twist 
Raspberries, Chambord topped with Sparkling



(   M o c k ta i ls    ) 	  	 $ 1 2

(A)LURE Mocktail

Blended Mango, pineapple and orange juice poured 
into blended Strawberries and Cranberry Juice

Cranberry Fizz 
Cranberry Juice and orange Juice topped with soda

Sly Manoeuvre 
Blended peach, Pear, Strawberries and mango with a 
swir l of Passion fruit 

(A)LURE Squash 
Muddled lemons and gomme poured over ice topped 
with soda and sprite

(   J UIC   E S   )                               All   $ 5

Orange 
Apple 
Pineapple 
Cranberry 
Grapefruit 

(  SOF  T  DRINK     S                          A L L  $ 4

Coke	
Diet coke 
Sprite  
Dry ginger ale 
Soda Water 
Tonic Water 



 
 
(   S P IRI   T S   )

VO D K A 	  
Smirnoff Black, Russia	 12 
Smirnoff Blue, Russia	 9 
Absolut Vodka, Sweden	 8.5 
Absolut Level, Sweden	 12 
Absolut Vanilla, Sweden	 9 
Absolut Citron, Sweden	 9 
Belvedere Pure, Poland	 11 
Belvedere Cytrus, Poland	 12 
Belvedere Pomaracza, Poland	 12 
Wyborowa Vodka, Poland	 9 
Wyborowa Single Estate, Poland	 15 
Zubrowka Vodka, Poland	 9 
Pravda, Poland	 18  
Grey Goose Original, France	 15 
Vodka a la Rose, France	 12 
42Below Vodka Range, NZ	 9

G I N 	  
Tanqueray No.10, London	 12 
Gordons Sloe Gin, London	 9 
Tanqueray, London	 10 
Blackwood’s Vintage Gin, Scotland	 20 
South Gin, NZ	 9 
Plymouth Gin, Plymouth	 9 
Bombay Sapphire, London	 9 
Hendricks Gin, Scotland	 40

 



 
 
(   S P IRI   T S   )

Don Julio - Reposado, Jalisco		  25 
Don Julio - Aneio, Jalisco		  15 
Sauza Tre Generatione, La Perseverancia		  9 
Jose Cuervo Especial Tequila, Jalisco		  8.5 
Jose Cuervo Reserva de la Familia		  65 
1800 Anejo Premium Tequila, Jalisco		    12

R U M 	  
1976 Rhum Agricole Viex Clement,  Mar tinque	 80 
1998 Rhum Agricole ‘Arbre du Voyager’, Guadeloupe	 11 
Angostura Rum1824, Trinidad & Tobago		  18 
Angostura Rum 1919, Trinidad & Tobago		  12 
Mt. Gay Rum, Barbados		  10 
Havana Club Anejo Blanco, Cuba		  8.5 
Havana Club Anejo 7 Anos, Cuba	 10 
Havana Club Anejo Especial, Cuba	 9 
Malibu, Barbados	 8.5 
Appleton Estate Jamaican Rum, Jamaica	 12 
Matusalem Platino Premium Rum,  Dominican Rep	 9 
Matusalem Gran Reserva Rum, Dominican Rep	 9 
Bacardi 151, Bahamas	 15 
Bacardi Rum, Bahamas	 8.5 
Ypoicia Ouro Cachaca, Brazil	 8.5 

	  

TEQUILA



 

(   S P IRI   T S   )

B O U R B O N  /  U S  W H I S K E Y 	  
Jim Beam Black Label, Illionois	 9 
Canadian Club, Canada	 8.5 
Makers Mark, Kentucky	 9 
Bookers, Kentucky	 11 
Bakers, Kentucky	 22 
Basil Hayden, Kentucky	 11 
Wild Turkey Rare Breed Bourbon, Kentucky	 9.5 
Jack Daniels Gentleman Jack, Kentucky	 9.5 
Woodford Reserve, Kentucky	 11

S C OT C H  /  I R  W H I S K E Y
Johnnie Walker Blue, Kilmarnock	 30  
Johnnie Walker Black, Kilmarnock	 9 
Johnnie Walker Green, Kilmarnock	 15 
Inverallen 21yr (pure malt), Scotland	 20 
Glenfiddich 18yr, Dufftown	 12.5 
Glennroangie Malt Whiskey 15yr, Speyside	 18 
Glennroangie Malt Whiskey wood finish, Speyside	 18 
Glenlivet 15yr Scotch, Glenlivet	 9.8 
Laphroaig, Islay	 9 
Chivas Regal 18yr Scotch, Speyside	 15 
The Maccallan 30yr, Maccallan	 90 
Jameson 12yr, Dublin	 10 
Chivas 12yr, Speyside	 9

  



(   S P IRI   T S   )

COGNACS / ARMAGNACS
1946 Castare’de, Eauze		  85 
1994 Domaine de Coquillon Darroze, Eauze 		  47.5  
1967 Comte de Lamaestre, Eauze		  95 
Remy Mar tin Louis XIII, Cognac France		  140 
Remy Mar tin VS Grand Cru, Cognac France		  9.5 
Hennessy Cognac VSOP, Cognac France		  16 
Hennessy Cognac XO, Cognac France		  28 
Mar tell Cordon Bleu, Cognac France		  24 
Mar tell XO, Cognac France		  25 
Courvoisier le Cognac de Napolean VSOP		  16

A P E R I T I F 
Jagermeister, Wolfenbuttel		  9  
Aperol		  8.5 
Cinzano Range		  8.5 
Green Char treuse		  15 
Campari Bitters Apreitif		  8.5 
Mar tini Vermouth Rosso		  8.5 
Nolly Pratt		  8.5

CALVIDOS 
1970 Francois Gontier Domfrontais  Normandy    18 



 
 
(   L I Q U E UR  S   )

L I QU E U R S 
Galliano Liquore, Italy	 8.5 
Cointreau, France	 8.5 
Galliano Amaretto, Italy	 8.5 
Kahlua, Mexico	 9 
Tia Maria, Jamaica	 8.5 
Green Char treuse, Voiron France	 15 
Grand Marnier Cordon Rouge, France	 10 
Mozar t Amade	 8.5 
Mozar t Black	 8.5 
Frangelico, Nor thern Italy	 8.5

F R U I T  L I QU E U R S 
Creme de Gingembre Mazzenenz 700ml	 8.5 
Creme de framboise Mazzenenz 700ml	 8.5 
Creme de peche Mazzenenz 700ml	 8.5 
Creme de Pomme Ver te 700ml	 8.5 
Liquer d’Abricot Mazzenenz 700ml	 8.5 
Vodka a La rose’ Mazzenenz 500ml	 12 
Chambord, France	 8.5 
Parasio, France	 8.5



 
 
 

(   B ee  r s   ) 			

AUSTRALIAN	

Redback Mild, WA                                      6 

Redback Original, WA                                 7 

Crown Lager, VIC                                     7.5 

James Squire Amber, NSW                         7.5  

Tooheys Extra Dry, NSW                             7 

Hahn Premium Light, VIC                           6.5 

Hahn Super Dry, VIC                                   7 

Carlton Mid, VIC                                      6.5 

James Boags Premium, TAS                           7

IMPORTED

Beck’s, Germany                                         9 

Corona, Mexico                                         9 

Stella Ar tios, Belgium                                  9 

Pilsner Urquell, Czech Republic                     9 

Heineken,Germany                                     9	

Kirin, Japan                                                9 

Hoegaarden White, Belguim                       9.5 

Kronenbourg 1664, France                           9 

Amstel, Netherlands                                    9

 



(   TA PA S   )

Turkish bread Marinated feta, olives, tomatoes,  
olive oil, balsamic			            9

Mini tasting of sushi, traditional accompaniments	     11

Chicken parfait with pear, vanilla and balsamic, crisp 
bread        	         	  12 

Mushroom and feta pizette 		         14

Beef satay sticks with peanut sauce		         12

Oysters 		    1/2 dozen 18
Natural		  1 dozen 32
Kilpatrick
Donz, spring onion, salomn roe

(A)LURE tasting plate		     25 
See bar staff for today’s ingredients

Sushi available during dining room hours 

Please order your tapas at the (A)LURE Bar


