05

05

nv

nv

09

07

09

09

08

08

08

08

08

09

08

09

09

08

09

08

06

08

06

07

segura viudas ‘cava’ brut 10
penedes spain

clover hill cuvee 14
tasmania

pol roger reserve

champagne france

louis bouillot perle d'aurore rose
burgundy france

heggies riesling 10

eden valley sa

valdamor albarino
rias baixas spain

47° south pinot grigio
cambridge tas

lawson’s dry hills pinot gris 11
marlborough nz

freeman ‘fortuna’ pinot gris +
hilltops nsw

albert mann pinot blanc
france

hesketh ‘beautiful stranger’ gruner veltliner

kremstal austria

yarraloch arneis

yarra valley vic

yalumba ‘virgilius” viognier
eden valley sa

bleasdale verdelho 8
langhorne creek sa

bondeville grenache blanc
languedoc france

kapuka sauvignon blanc 9.5
marlborough nz

nautilus sauvignon blanc
marlborough nz

christian salmon sancerre
loire valley france

vasse felix sauvignon blanc semillon 10
margaret river wa

capercaillie semillon 9
hunter valley nsw

torbreck ‘woodcutters’ semillon

barossa sa

forest hill chardonnay 10
great southern wa

katnook estate chardonnay 14

connawarra sa

daniel dampt ‘cotes de lechet’

chablis premier cru
chablis france

45

60

65
130

70

40

58

45

43

45

65 %

(@3]

5
40

55 %

32

35

37

46

57

40

36

45%

40

56

75%

09  rufus & rogers grenache rose 39
barossa sa

09 lavieille ferme cotes du ventouxrose 9 36
rhone valley france

08  philip shaw ‘the wirewalker’ pinot noir 9.5 37
orange nsw

08  dalrymple pinot noir b4
pipers river tas

08  archangel pinot noir 66
central otago nz

06  gachot-monot cote de nuits-villages 65
burgundy france

07  binbilla ‘good friday’ shiraz 10 40
hilltops nsw

07  parc st charles ‘la pinede’ cotes du rhone 45
rhone valley france

02  torbreck ‘juveniles’ g.s.m. 56 t
barossa valley sa

08  coriole sangiovese 10 40
mclaren vale sa

08  running with bulls tempranillo 95 38
barossa sa

08  argento ‘reserva’ malbec 40
mendoza argentina

08  smith & hooper merlot 95 37
wrattonbully sa

07  anvers cabernet sauvignon 11 43
langhorne creek sa

06  thelema cabernet sauvignon 0%
stellenbosch sth africa

05  vasse felix ‘heytesbury’ cabernet shiraz 951t
margaret river wa

05  moulin de la lagune haut medoc 80
cabernet merlot franc
bordeaux france

08  michele chiarlo moscato d'asti 46
piedmonte italy

08  vasse felix ‘cane cut’ semillon 10 39
margaret river wa

06 lacaussades sainte-croix-du-mont
botrytis semillon sauvignon blanc 55 ¥
bordeaux france

nv  choya umeshu [plum wine] 8 32
osaka japan

¥ limited stock available — not suitable for large groups




nv  galway pipe ‘fine old tawny’ 9
barossa sa

00  osborne late bottled vintage port 12
porto portugal

nv  valdespino ‘el candado’

pedro ximenez 10
jerez spain
nv  campells ‘rutherglen’ tokay 10

rutherglen victoria

baileys irish cream all9
cointreau

grand marnier

disaronno amaretto

frangelico

galliano white sambuca

tia maria

manzoni grappa di moscato 9
de kuyper butterscotch or apple 9

wild brumby ‘devils tongue’ chilli infused 12

james boags premium light
barefoot ‘radler’

James squire pilsener
james squire amber ale
james squire porter
crown lager

knappstein reserve lager

tasmania 6

south australia 75

new south wales 8
new south wales 8
new south wales 8

australia 8

clare valley 8.5

lord nelson ‘three sheets’ pale ale sydney 8.5

macs gold malt lager

heineken
amstel [low carb]

kirin "first press’
asahi super dry

go shu ‘juku’ junmai ginjo
australia [served warm or cold]
‘otokoyama’ kimoto

japan [served warm or cold]

‘bishonen’ gindukuri jyunmai
japan [served cold]

‘koshinokagiroi’ hyakujyu
japan [served cold]

‘ginban’ daiginjo toyama
japan [served cold]

campari, pimm’'sno 1 cup

Jinn" gin

vodka ‘o’

bacardi rum, ‘kinky rum
dewars scotch whisky
jameson irish whisky
jim beam bourbon

st agnes brandy

tequila ‘blue’

tanqueray ‘10 gin
grey goose vodka

the macallan 12yo scotch whisky

single highland malt

hennessy VSOP cognac
remy martin XO cognac

new zealand 8

holland 8
holland 8

japan 8
japan 8.5

all 9

all 9

12
12

18

12
25



peach bellini 14

sparkling wine with peach nectar

cosmopolitan 15
vodka, triple sec and a squeeze of fresh lime
shaken with cranberry juice

caipiroska 15
vodka muddled with fresh lime and brown sugar

mojito 15
white rum muddled with fresh lime and mint

bloody mary 15

vodka and spiced tomato juice with all the trimmings

margarita 15
tequila and triple sec, shaken with lemon juice and lime
in a salt rimmed glass

daiquiri 15
bacardi and triple sec
blended with mango, strawberry or banana

pina colada 16
fresh pineapple juice, two types of rum, triple sec
and coconut cream blended with ice

classic martini 15
gin, dry vermouth, stirred not shaken
and served with a twist

dirty vodka martini 15

vodka, dry vermouth, shaken with an olive

espresso martini 16
espresso, vodka and creme de cacao
saketini 16

sake and gin shaken with a twist of lemon

bonsai bellini 14
sparkling wine with plum syrup
oishii 16

japanese styled lychee daiquiri
with shochu and lychees blended with fresh lime

geisha 15
umeshu plum wine and soda with a dash of midori
served tall over ice

sea change 15
golden tequila, cassis, lime and dry ginger
built tall over ice

bronte breeze 15
vodka, cranberry juice and pineapple juice
shaken with ice, served tall

If your favourite is not listed, ask your waiter
as we may be able to make it for you. ..




cold drinks

freshly squeezed juices: 6.5
orange, apple, pineapple, watermelon,

carrot, celery, beetroot, ginger

[available until 4pm only]

smoothies: 6.5
banana, mango or chocolate
[available until 4pm only]

frappes: 6.5
pineapple & mint or passionfruit & mango
[available until 4pm only]

ruby red grapefruit juice 5.5
cranberry juice with fresh lime 5.5
coke, diet coke, lemonade 45
santa vittoria italian mineral water 8.5

sparkling or still [1 litre]

hot drinks

coffee: 3.5
byron bay coffee company organic blend

mocha 45
with soy milk or decaf [extra] .5
T2 loose leaf black teas: 45
english breakfast, earl grey, oolong

chai

T2 loose leaf green teas: 4.5

green sencha, gen mai sencha or china jasmine

T2 organic herbal infusions: 45
lemongrass & ginger, chamomile or peppermint

hot chocolate 4

AWARDS:
! Recommended

Fine Wine Partners / Gourmet Traveller Wine Magazine
Australian Wine List of the Year Awards
2009, 2008
% Winner
. Restaurant and Catering Industry Association NSW
Metropolitan Awards for Excellence 2009
Wine List — Limited
7 Finalist
"'v’:-i Restaurant and Catering Industry Association NSW
Metropolitan Awards for Excellence 2008, 2006
Wine List — Limited

Siliie

restaurant

WI1NES

BONSAI

Japanese Restaurant



