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L’CHAIM FEATURE COCKTAIL 

 

Smoked Sazerac Old Fashioned 

Rye whiskey, Antica Formula, Peychauds bitters, cherry syrup, 
caramelised blood orange, maraschino cherry, clear rocked ice 

Smoked in our chamber of secrets with Applewood chips 
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L’CHAIM SIGNATURES 

 

Boobelicious 

Vodka, lemon juice, blue curacao, bubbles 

Cotton Club 

Gin, lemon juice, pomegranate, cotton candy 

Maple Mac 

Jameson, Stone’s ginger wine, maple syrup 

Old Fashioned, Refashioned (serves 2) 

Bartenders blend of aromatics, bitters, booze and sugars 

Rusty Velvet 

Gin, elderflower liqueur, shiraz float 
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CLASSICS 

 

Aviation 

Gin, maraschino liqueur, violettes, lemon juice 

Amaretto Sour 

Amaretto, lemon juice, egg whites 

Blood & Sand 

Blended whisky, Cherry Heering, orange juice 

Bobby Burns 

Irish whiskey, vermouth, D.O.M. Benedictine 

Boulevardier 

Bourbon, Campari, vermouth 

Caipriosca 

Vodka, lime, sugar 

Charlie Chaplin 

Sloe gin, apricot brandy, lime juice 

Corn & Oil 

Dark rum, falernum, bitters 

Corpse Reviver No.1 

Cognac, calvados, vermouth 

Cosmopolitan 

Citrus vodka, triple sec, cranberry, lime juice 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

20 

 

20 

 

19 

 

19 

 

18 

 

21 

 

19 

 

21 

 

20 

 

19 

 

  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MORE CLASSICS 

 

Daquiri 

Rum, lime, sugar 

Dark & Stormy 

Goslings rum, lime, ginger beer, bitters 

El Diablo 

Tequila, cassis, ginger beer, lime 

Espresso Martini 

Vodka, coffee liqueur, chocolate liqueur, hazelnut, espresso 

French Martini 

Vodka, Chambord, pineapple juice 

Harvard 

Cognac, vermouth, orange bitters, maraschino syrup 

Hemmingway Daquiri 

White rum, maraschino liqueur, grapefruit, lime juice 

Kentucky Buck 

Bourbon, ginger beer, bitters, lemon juice, berries 

The Last Word 

Gin, Chartreuse, maraschino liqueur, lemon juice 

Loaded Pistol 

Mezcal, vermouth, Stregga 
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EVEN MORE CLASSICS 

 

Long Island Iced Tea 

Vodka, gin, white rum, tequila blanco, triple sec 

Mai Tai 

White rum, dark rum, OP rum, triple sec, lime juice 

Manhattan 

Rye whiskey, vermouth, orange bitters, maraschino, sugar 

Martinez 

Gin, vermouth, maraschino liqueur, orange bitters 

Mint Julep 

Bourbon, bitters, mint, berries 

Moscow Mule 

Vodka, ginger wine, lime, ginger beer 

Naked & Famous 

Mezcal, Aperol, Chartreuse, lime juice 

Negroni 

Gin, Campari, vermouth 

Old Cuban 

Dark rum, mint, lime, prosecco 

Penicillin 

Blended whisky, smoked whisky, lemon, honey, ginger syrup 
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THE LAST CLASSICS, WE PROMISE 

 

Pisco Sour 

Pisco, lemon juice, egg whites, sugar 

Rob Roy 

Blended whisky, vermouth, orange bitters, maraschino syrup 

New York Sazerac 

Cognac, rye whiskey, Peychauds bitters, absinth 

Sidecar 

Cognac, lemon juice, triple sec, sugar 

South Side 

Gin, mint, lime 

Tommy’s Margarita 

Tequila, lime, agave syrup 

Vesper 

Gin, vodka, Lillet Blanc 

Vieux Carre 

Cognac, bourbon, D.O.M. Benedictine, vermouth, bitters 
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DRAUGHT BEER 

 

Colonial Draught, Margaret River WA (4.8%) 

Nail VPA, Bassendean WA (4.5%) 

 

 

PACKAGED BEER + CIDER 

 

Balter XPA, Currumbin QLD (5.0%) 

Colonial Small Ale, Margaret River WA (3.5%) 

Hoegaarden White Beer, Belgium (4.9%) 

Stone & Wood Pacific Ale, Byron Bay NSW (4.4%) 

 

Colonial Bertie Apple Cider, Margaret River WA (4.6%) 
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WINES OF THE MONTH 

 

NV Lansdowne 'Like Bubbles' Sparkling Rosé, Forreston SA (v) 

 

‘20 Unico Zelo 'Jade & Jasper' Fiano, Waikerie Riverland SA (v) 

‘17 Streicker Ironstone Chenin Blanc, Margaret River WA 

‘20 Sitella Avant-Garde ‘El Vivero’ Blanco, Swan Valley WA  

‘18 Monte Tondo Soave DOC Classico Garganega, ITA (v) 

 

‘19 Goon Tycoons 'Red Head Child' Orange, Marg River WA 

 

‘20 KP Wines Tempranillo Rosé, Harvey WA (o) 

‘20 Victory Point Rose, Margaret River WA 

 

‘20 Mon Tout 'Kind Animal' GSMP (chill), Marg River WA (o,v) 

‘20 Faber Grenaché, Swan Valley WA 

‘16 Beneath the Kite Malbec, Margaret River WA 

‘19 Sons of Eden Marschall Shiraz, Barossa Valley SA 

 

 

 

 

o = organic  |  v = vegan  |  vintages subject to change 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

59 

 

54 

63 

54 

52 

 

54 

 

54 

59 

 

59 

60 

68 

54 

 

 

 

 

  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

CHAMPAGNE + SPARKLING 

 

’20 La Maschera Prosecco, Multi Regional AUS 

NV Chandon Brut, Yarra Valley VIC 

’20 Fairbrossen Side Project Pet Nat Rose, Perth Hills WA (o,v) 

NV Fowles ‘Ginger Prince’ Spark Rose, Strath Ranges, VIC 

 

MV Veuve Clicquot, Champagne FRA 

NV Ruinart Blanc de Blanc, Champagne FRA 

’10 Dom Perignon, Champagne FRA 

 

 

 

 

 

 

 

 

 

 

 

 

o = organic  |  v = vegan  |  vintages subject to change 
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WHITE WINE 

 

’20 Alpha Box & Dice Pinot Grigio, Adelaide Hills SA (v) 

’20 Castle Rock Riesling, Porongorup WA 

’19 O’Leary Walker Polish Hill Riesling, Clare Valley SA 

’19 Xabragus ‘Figtree’ Riesling, Mount Barker WA 

’18 Forrest Hill Gewurztraminer, Mount Barker WA 

’19 Cape Mentelle SBS, Margaret River WA 

’20 Cloudy Bay Sauvignon Blanc, Marlborough NZ 

’18 La Violetta Ye Ye Grise, Great Southern WA 

’20 Pierro LTC SSB, Margaret River WA 

’19 William Fevre Petit Chabils, Chablis FRA 

’19 Vasse Felix ‘Filius’ Chardonnay, Margaret River WA 

’16 Moorila Muse Chardonnay, Multi-Regional TAS 

’19 Evoi Chardonnay, Margaret River WA 

’19 Flametree SRS Chardonnay, Margaret River WA 

 

 

 

 

 

 

o = organic  |  v = vegan  |  vintages subject to change 
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ROSE 

 

’19 Triennes Rosé, Provence FRA 

’20 Mon Tout ‘Strange Love’ Rose, Multi Regional WA (o,v) 

’18 Chateau D Esclans Whispering Angel, Provence FRA 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

o = organic  |  v = vegan  |  vintages subject to change 
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RED WINE 

 

’19 Crittenden Geppetto Pinot, Mornington Peninsula VIC 

’19 Zarephath Pinor Noir, Porongurup WA 

’18 Dalrymple Pinot, Multi-Regional TAS 

’19 Folium Pinot Noir, Marlborough NZ (o) 

’19 Running With Bulls Grenache, Barossa Valley SA 

’19 Prunotto Barbera, Piedmont ITA 

’18 El Pedal Tempranillo, Rioja SPN 

’19 Alamos Malbec, Medoza, ARG 

’19 Wills Domain ‘Mystic Spring’ Cab Sauv, Marg River WA 

’17 Moss Wood Ribbon Vale Cab Sauv, Margaret River WA 

’18 Langmeil ‘Prime Cut’ Shiraz, Barossa Valley SA 

’17 Cape Mentelle Shiraz, Margaret River WA 

’17 Teusner ‘Albert’ Shiraz, Barossa Valley SA 

’17 Tomfoolery ‘Skull Duggery’ Shiraz Mataro, Barossa SA (v) 

’19 Kalleske ‘Clarrys’ GSM, Barossa Valley SA (o,v) 

’18 Penfolds Bin 389 Cabernet Shiraz, Multi-Regional SA 

’05 Penfolds Grange, Multi-Regional SA 

’07 Penfolds Grange, Multi-Regional SA 

 

 

o = organic  |  v = vegan  |  vintages subject to change 
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