
DECK

clarified cocktailGolden Hour

$32

classic cocktails, non-alcoholic spirits and mocktails are available on request

$32

Please note a 10% surcharge applies on Sundays and 15% on public holidays. A non-refundable 1.25% surcharge (inclusive of any 

applicable Sunday and Public Holiday surcharge) applies for all 'credit' and 'tap and go' transactions made via credit or debit card. 

Fee free payments can be made via EFTPOS upon your request to our staff. Once requested, please insert your card and select 

‘savings’ or ‘cheque’.

$28

$29

Catseye Blush

contains nuts

$29

Caramel Espresso

Ketel One vodka, salted caramel, Kahlua, espresso & coconut cream

$29

Woodford Reserve bourbon, macadamia, plum bitters & angostura bitters

Casamigos Blanco tequila, coconut liqueur, coconut cream, lime & vanilla

Queensland Fashioned

Ketel One vodka, Chambord, strawberry & lime

1800 coconut tequila, aperol, pineapple, lemon & coconut milk

Bommie Deck Cocktails

Marina Hightide

$29

Coco Rita

Hamilton Island Breeze rum infused with pineapple, yuzu liqueur, passionfruit, lime & soda

Mango liqueur, Aperol, prosecco, lime, plum bitters & soda

Sunset Spritz
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Glass Bottle

22 122

20 110

30 167

62 286

27 121

23 105

21 97

29 132

24 109

29 132

27 123

23 105

Billecart-Salmon Brut Reserve 

Whites

Relbia TAS

Please note a 10% surcharge applies on Sundays and 15% on public holidays. A non-refundable 1.25% surcharge (inclusive of 

any applicable Sunday and Public Holiday surcharge) applies for all 'credit' and 'tap and go' transactions made via credit or debit 

card. Fee free payments can be made via EFTPOS upon your request to our staff. Once requested, please insert your card and 

select ‘savings’ or ‘cheque’.

Majella Cabernet Sauvignon Coonawarra SA

Red Hill Estate 'Merrick's Grove' Chardonnay Mornington Peninsula VIC

Marlborough NZ

Brolio Chianti Classico Riserva

Josef Chromy Pinot Noir

Rosé & Reds

Tuscany IT

Relbia TAS

Côtes de Provence FRMirabeau ‘Pure’ Ros é

Isabel Estate Sauvignon Blanc

Sparkling & Champagne

Pirie Sparkling

Kylie Minogue Prosecco Rosé

Nothern Tasmania

Great Southern WA

Reims FR

Gambellara IT

Josef Chromy Pinot Gris

Cherubino Rielsing

Piper-Heidsieck Brut Champagne                                  

Mareuil-sur-Aÿ FR
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Menu is subject to change. Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten. 

Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen 

free. 

All seafood is imported

Miso Caramel Beer Nuts

Paperbark Smoked Olives | Native Botanicals | Australian Olive Oil

Corona

Asahi

Great Northern Original

Great Northern Super Crisp

XXXX Gold

Beer, Cider & Ginger Beer

Apple, PineappleCoca Cola, Coca Cola Zero

Somersby Apple Cider

Brookvale Union Ginger Beer

Macadamia Nut Puree | Native Honey | Wattle Seed Crisps

Saltbush Salsa Verde & Olive Tapenade | Choux | White Anchovies

Cranberry, Orange

Mt Warning 750ml Sparkling

Bar Snacks

Hahn Super Dry

Stone & Wood Pale Ale

Soft Drink, Juice & Water

Sprite, Lemon Lime & Bitters

Mt Warning 750ml Still
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