
  

The all important        

beverage story 

Beer, wine, spirits, cocktails ...     

Softies and juice! 

The beach shack practices 

the responsible service of 

alcohol so don’t forget 

to order dinner! 

On Tap     Pot / Schooner 

XXXX Gold    4.0   /   5.5 

Carlton Draught    4.5   /   6.5 

Great Northern    4.5   /   6.5 

James Squire “One Fifty Lashes” Pale Ale    5.5   /   8.0.0 

 

Domestic Beers 

Cascade Premium Light        6.0 

Carlton Mid Strength        6.0 

XXXX Gold        6.0 

Carlton Draught        7.0 

Victoria Bitter        7.0 

Great Northern        7.0 

Pure Blonde        7.0 

Tooheys Extra Dry        7.0 

Coopers Pale Ale        8.0 

Coopers Sparkling Ale        8.0 

Wild Yak Paci4c Ale        8.5 

Little Creatures Pale Ale        9.0 

White Rabbit Dark Ale        9.0 

Lord Nelson Pale Ale        9.0 

Stone and Wood Paci4c Ale        9.0 

Pikes Oakbank Pilsner        9.5 

Matso's Ginger Beer        9.5 

 

Beers of the World 

Corona         8.0 

Peroni Nastro Azzuro        8.0 

Heineken Lager            8.5                                                                                                        

Asahi                        8.5                                                                                                               

Stella Artois        8.5 

 

Ciders 

Strongbow Original Apple        7.0 

Somersby Apple/ Pear Cider        7.0  

Tequila   bourbon   
Olmeco Responsado 7.5 Jim Beam White Label    7.5 

El Jimador 8.0 Jack Daniels      8.0 

Patron XO Café 11.0   Wild Turkey 101      9.0 

    Maker’s Mark      9.0 

vodka        rum   

Wyborowa 7.5  Bundaberg      7.5 

Absolut Vanilla 7.5  Mount Gay       7.5 

42 Below Passion Fruit  8.0  Coruba       7.5 

Zubrowska “Bison Grass” 8.5  Captain Morgan Spiced    8.5 

Grey Goose 9.5   Sailor Jerry Spiced     8.5 

   Appleton Estate 12 Years    9.0 

whisky / scotch    liqueurs  
Ballantine’s 7.5  Tia Maria / Kahlua / Bailey’s   7.5 

Johnnie Walker Red 8.0  Midori / Malibu / Amaretto    7.5 

Canadian Club 8.5  Akropolis Ouzo      7.5 

Jameson 8.5   Frangelico / Paraiso Lychee   7.5 

Chivas Regal 9.0  Black / White Sambucca    8.0 

Glen4ddich 12 year old 11.0 Galliano — V anilla     8.0 

Oban 14 year old 15.0 St Germain  / Liquor 43    8.0  

  Cointreau / Chambord    8.5 

  Drambuie       8.5 

  Lemocello Toschi        8.5 

  Grand Marnier      9.0 

Brews for all The hard stuff — 30mls 

Water 

Antipodes Still / Sparkling 500ml                                           6.0 

San Pellegrino / Sparkling Mineral                                                                9.0 

 

Soft Drinks and juices 

Soda Water/Tonic Water/Ginger Ale                      3.0 

Coke/Diet & Coke Zero/Sprite/Fanta/Lift/Raspberry Lemonade      3.5 

Cascade Ginger Beer             4.5                                         

Orange /Apple / Pineapple / Cranberry /Tomato                  4.0 
 

The softer side 



 

Gin        Aperitif    

Bombay Sapphire  8.5   Aperol   6.0 

Tanqueray    8.5   Campari   6.0 

Henrick’s    9.5   Pimm’s   6.0 

 

Lychee Bellini          13.0 
Lychee liqueur and fresh lychee topped with sparkling wine 

Mojito / lychee mojito         16.0 
Bacardi rum muddled with fresh lime, mint and brown sugar (and                     
lychee), shaken and served with a splash of soda water 

Caprioska / passion fruit caprioska      16.0 
Wyborowa vodka muddled with fresh lime and brown sugar (and                 
passion fruit pulp), shaken and served over ice 

Mango daiquiri / strawberry daiquiri      16.0 
Bacardi rum and triple sec or strawberry liqueur, blended with                         
mango or strawberry, sugar syrup and ice 

cosmopolitan          16.0 
Wyborowa vodka, Cointreau, cranberry juice and lime juice 
shaken and strained 

French martini          18.0 
Absolut vanilla vodka, Chambord, strawberry pulp and                               
pineapple juice shaken and double strained 

Apple and rhubarb crumble        18.0 
Zubrowka vodka, Chambord, Cranberry &  Apple juice with                       

squeeze of Fresh lime shaken & strained 

Classic margarita         16.0 
Olmeca Tequila, Cointreau and fresh lime shaken and strained 

Japanese slipper          16.0 
Midori, Cointreau and lemon juice shaken and strained 

Sunset on 4 mile         18.0 
42 below passion fruit vodka, triple sec, passion fruit pulp and                            

fresh mint shaken on ice, topped with apple juice 

Espressro martini          16.0 
Absolut vanilla vodka, Frangelico, Kahlua, sugar syrup and a                               

shot of espresso shaken on ice and strained 

Toblerone           16.0 
Baileys, Kahlua, Frangelico and Creme de Cacao blended with cream 

honey and ice 

The shack mocktail         8.5 

 

Sparkling              gls / btl 

NV Redbank Emily  Victoria         7.5 / 37 

NV  Villa Jolanda Pressecco Italy           9.5 / 49 

NV    Jansz Cuvee                        Tasmania                                        55 

 

Pinot grigio / pinot gris          

16 Tatachilla Pinot Grigio Mornington Pen, VIC        8.5 / 42 

16  Redbank Sunday Morning Pinot Gris                         10.5 / 51                                             

      King Valley, VIC                 

16 Mt DiKculty Roaring Meg Pinot Gris                                               57                      

   Central Otago, NZ                            

Sauvignon blanc  

17 McPhersons Sauvignon Blanc                                                            

  Nagambie, VIC             6.5 / 30 

16      Wild Oats Sauvignon Blanc                                                                        

  Hunter Valley, NSW        8.5 / 42 

16 Haha Sauvignon Blanc Marlborough, NZ                   9.0 / 45 

 

chardonnay  

16 Beaumont Chardonnay Adelaide Hills, SA                  8.0 / 38 

14      Fat Bastard Chardonnay    Languedoc, FRANCE        8.5 / 42 

 

riesling  

16  ChaLey Brothers “Not Your Grandma’s” Riesling  

   Eden Valley, SA                           10.0 /49 

16      Leeuwin Estate Art Series Riesling                                                                             

   Margaret River, WA                         52                 

blend  

16 Vasse Felix Classic Dry White                                                              

  Margaret River, WA                9.5 / 46 

 

 

Vintages are subject to change                      

Rose              Gls / btl 

13 McPhersons “Aimee’s Garden” Pink Moscato 

  Nagambie, VIC         7.5 / 35 

16      Alta “For Elsie” Pinot Noir Rose`                                            

  Adelaide Hills, SA                   9.0 / 45 

Pinot noir            

15      Fat Bastard Pinot Noir             Languedoc, FRANCE        7.5 / 36 

15      McPhersons “La Vue” Pinot Noir                                              

  Nagambie, VIC         8.5 / 42 

16      Innocent Bystander Pinot Noir                                                              

  Yarra Valley, VIC        59 

shiraz   

16      Sandpiper Shiraz Barossa, SA         7.5 / 37 

16      Rymill “The Yearling” Shiraz Coonawarra, SA        8.5 / 44 

15      Mount Adam “550”Shiraz Barossa, SA         9.0 / 47 

15 St Hallet “Black Clay” Shiraz  Barossa, S.A                                   60 

 

Cabernet sauvignon 

16      Rymill “The Yearling” Cabernet Sauvignon 

  McLaren Vale, SA        8.0 / 39 

15      Mojo Cabernet Sauvignon      Coonawarra, SA        8.5 / 44 

blends   

15       Pitchfork Cabernet Merlot                                                   

  Margaret River, WA                7.5 / 38 

14        Smith & Hooper Merlot         Wrattonbully, SA        10 / 49 

 

The Beach Shack is part of the “Straw No More” action   

project to reduce single use plastic pollution of our marine        

environment. Learn more about the project and become a 

Citizen using our QR code!   #holdthestraw 

The wine story The cocktail situation Get started — G&T? cocktail? Aperitif? The wining continues  . . . 


