WINE & BEER

SPARKLING

ATE BRUT

MOTLEY CRU PROSECCO
MASCHIO TREVISO PROSECCO

WHITE

ATE SB

AMELIA PARK TRELLIS SBS
CLOUD ST CHARDONNAY
CROWDED HOUSE SB
ALKOOMI RIESLING

MOJO PINOT GRIGIO

ROSE
AMELIA PARK TRELLIS

RED

ATE SHIRAZ

CREDARO ‘FIVE TALES’ CAB SAV
BIG BUFFALO PINOT NOIR
BRUNO SHIRAZ

LA BOCA MALBEC

BEER

TRIBE PALE ALE

PURE BLONDE

CORONA

ASAHI

MONTHEITS APPLE CIDER
GAGE ROADS SINGLE FIN
BALTER PALE ALE & HAZY ALE
BEERFARM IPL

MATSO'S GINGER BEER

11/45
50**
52%*

11/45
12/52
13/55
55**
58**
58 *

12/52

11/45
13/55
15/80
5% *
58 *
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12
12
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SPIRITS

CASA VODKA

EL JIMADOR REPOSADO TEQUILA
MALIBU RUM

BACARDI RUM

CASA GIN

JACK DANIELS

JIM BEAM

BUNDABERG RUM

MAKERS MARK

JAMESON IRISH WHISKY
ESPOLON REPOSADO TEQUILA
CHIVAS 12Y0

WILD ROAD SPIRITS GIN

ROGUE & VAGABOND SPICE RUM
TOKI JAPANESE WHISKY

GREY GOOSE VODKA

COCKTAILS

*Classic cocktails can be made on request

FIERY KISS

Jim Beam and Rogue & Vagabond Spiced Rum shaken with orange
liqueur and lemon

LOST IN PARADISE

Vodka and Midori with apple and pineapple for a tropical hit.

CARAMEL BAILEYS MARTINI

Vodka, Baileys, caramel and espresso — a TRIBE twist on the classic.

TRIBE'S BREEZE

Vodka, Lillet Blanc and Elderflower Liqueur topped with prosecco and
grapefruit.

NY SOUR

Aged Bourbon with lemon and nectar, finished with a Cabernet Merlot
float.
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Wine denoted with ** is sold by the bottle only.
Bar is open from 11.00am - 10.00pm. Bar hours are subject to change.



