The Noods

Cocktail bar & Kitchen

@THEWOODSCOCKTAILBAR

All card payments will incur a
surcharge
Visa or Mastercard - 1.5%
Amex - 3%
Public Holiday incur a 15%






COCKIAILS



Manoariv Down (8 -

Vodka, peach liqueur, honey, mint, and The Woods ‘Mandarin’ Juice

A light and minty cocktarl, perfect for any time of the day.
Fresh and frurty.

Brueserry Skirs 20

Blueberry infused gin, house-made Parma violet liqueur, lemon,
and an amarena cherry

A twist on a classic Aviation cocktarl.
Sweet, tart, and fruity.

[HE DAviREES 20

Okar Gold Outback Liqueur, copperpot rum, De-Kuyper Passionfruit,
lime, and The Woods Fassionola Syrup

A tall glass of passionfruit, fruit juice and rum.
Fresh, sweet and fruit forward,

Bowir & Reep 20

Coconut, pineapple & pandan infused white rum, fresh lime, \ /
and demerara sugar 5
<K -

A tropical delight, with creamy coconut and aromatic pandan.
Sweet, tart and fruity.

Atice v WonpERLAND 20

Vodka, passionfruit, coconut, vanilla, and lemon

A cult favourite here at The Woods.
Frurty and sweet.



Puretre Hazr

Averna Amaro Sicilian Liqueur, spiced taproot, green ginger wine,

lemon, and soda

A ginger spiced highball, centered round an ltalian amaro.
Bittersweet, herbal, refreshing.

Seicep Sanpia

Blanco Tequila, Agave, Lime, Fresh Watermelon
and The Woods Jalapeno Hot Sauce

Sweet and spicy, with our head chef’s secret recipe hot sauce.

[ue Woobs [ spresso Martivi

Spiced rum, coffee liqueur, Pedro Ximenez,
cold drip coffee, rose water, and chocolate bitters

An indulgent twist on the Espresso Martini.
Sweet, creamy and floral,

L spresso No. 5

Blended & peated Scotch, coffee liqueur,
cold drip coffee, and miso

A smoky twist on an Espresso Martini,
Rich, savoury and smoky.

Rugy’s Way

Coconut oil washed Vodka, spiced pineapple,
grapefruit, and lime

A vibrant and uplifting cocktarl.
Fresh, fruity and sour.
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Chrysanthemum Amontillado sherry, Okar Orange Tropic Mistelle,
French dry vermouth, and aromatic bitters

Stompiv' AT Tne Savoy (8 g
I

A delicate and floral expression of a Bamboo.
Dry, light and aromatic. -

[ur Rirz (8

Bitter mandarin infused Australian brandy, powdered sugar,
white port, lemon, orange citrate, and sparkling wine

Sip your way back to 1920s London in style.
Off-dry with orange sherbet and lightly sparkling.

Rivermvt Jurep 20

Native Australian Rivermint infused bourbon, fresh mint,
and aromatic bitters

A native twist of the Mint Julep.
Fresh and crisp with a hint of sweetness.

Hamr or e Hounp 20

Truffle washed vodka, McClure’s Bloody Mary Mix,
and The Woods own hot sauce

A rich and bold Bloody Mary.
Pickled, spicy and savoury.

Suvsurvt NeGron 23

Lemon myrtle and strawberry infused gin, Okar Island Bitters,

and Carpano Antica Formula

A Negroni with a native flair, named for our favourite poem. 2
Birtter, sweet and floral.



Wiar Wariace Wanrs PY

Gin, Olives and French dry vermouth

The ultimate dirty gin martini.
Spirit forward with a subtle saltiness.

CHAMELFON Py

Caramelised Banana Liqueur, Irish whiskey, brown sugar,
black sesame, and aromatic bitters

A unigue twist on an Old Fashioned.
Sweet, savoury and spirit forward,

CompiIMENTS To THE CHEF 20

Cardamom infused 5YO dark rum, honey, Dark Ethiopia
blend coffee liqueur, and Aztec chocolate bitters

Dedicated to the chef, feel free to shout him one too!
Rich, spiced and spirit forward.

Crivison ManmATIAN 9p =

Rye, bourbon, amarena cherry, French rosso vermouth,
and orange bitters

A sweeter style of manhattan, made to savour.
Spirit forward with a hint of sweetness.

[uE Smoky Scorsman 24 )

Peated Scotch, lapsang souchong infused Carpano Antica Formula,
and barrel aged Peychaud’s Bitters

A variation on the classic Rob Roy, blending with smoky amd hearty tea.
Spirit forward, dry and aromatic.
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WHITE

House Sauvignon Blanc,

South Australia, 2019

10 - Glass Only

Dry, moderate to high acidity, medium body with strong citrus notes.
Contains sulphites

821 South Marlborough Sauvignon Blanc,
Marlborough, New Zealand, 2019

13/ 62

Off dry, high acidity, light to medium body with tropical and citrus notes.

Devil’s Lair Honeybomb Chardonnay,

Margaret River, Western Australia, 2019

13/ 62

Off dry, medium acidity, moderate body with light oak with tree fruit notes.

Taylors ‘The Hotelier’ Pinot Grigio,

Clare Valley, South Australia, 2019

13/ 62

Semi-dry, low acidity, moderate body with tree fruit notes and light musk.

Charles Smith ‘Kung Fu Girl’ Riesling,

Ancient Lakes of Columbia Valley, USA, 2019

14 / 68

Medium dry, high acidity, medium body with apple, citrus and light mineral notes.
Vegan friendly

Unico Zelo Jade + Jasper Fiano,

Adelaide Hills, South Australia, 2019

65

Dry, high acidity, medium bodied with crisp nashi pear and spice notes.
Vegan friendly, organic

Chaffey Bros Bluhen Punkt Gewurztraminer,
Eden Valley, South Australia, 2018

78

Medium sweet, low acidity, bold body with notes of citrus, rose and lychee.
Vegan friendly, organic

Tarrawarra Chardonnay,

Yarra Valley, Victoria, 2017

80

Off dry, moderate acidity, moderate body with oak, butter and peach notes.
Vegan friendly



House Shiraz,

South Australia, 2019

10 - Glass Only

Off-dry, medium acidity, moderate tannins and full bodied with blackcurrants and light oak notes.
Contains sulphites

I Am George Cabernet Sauvignon,
Coonawarra, South Australia, 2017

13/ 62
Dry, moderate acidity, moderate to high tannins and moderate to bold body, with dark
fruits, cloves and cedar notes.

Mystic Park Shiraz,
Barossa Valley, South Australia 2019

14 / 65

Off-dry, medium acidity, medium tannis and bold body, with plum, blackberry
and oaky chocolate notes.

Contains sulphites, vegan friendly

Press & Bloom Pinot Noir,
Adelaide Hills, South Australia, 2020

14 / 60
Off-dry, moderate acidity, low tannins and medium body with dark red fruits
and slight earthy notes.

The Winery of Good Hope Pinotage,
Stellenbosch, South Africa, 2017

62

Off-dry, moderate acidity, moderate tannins and moderate to full body, with leather,
cherries and red fruit notes.

Vegan friendly

Alpha Box & Dice Tarot Grenache,
McLaren Vale, South Australia, 2019

65

Off-dry, low to medium acidity, medium tannins and body with apple skins, cranberry and
white pepper notes.

Vegan friendly

Charles Smith ‘Velvet Devil’ Merlot,

Columbia Valley, USA, 2019

70

Dry, low to medium acidity, low to medium tannins and moderate to bold body with plum,

blackberry, oak and tobacco notes.
Vegan friendly
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SPARKLING

House Sparkling Cuvee,
South Australia, NV

10 - Glass Only
Strong fizz, moderate to high acidity, light to medium body, with strong citrus notes.
Contains Sulphites

Da Luca Prosecco,
Prosecco, Italy, NV

13/ 62
Moderate to strong fizz, high acidity, light to medium body, with apple, peach and citrus notes.
Vegan friendly

Unico Zelo ‘Sea Foam’ Pet-Nat,
Riverland, 2019

75
Moderate fizz, high acidity, full body with tropical fruits, poached pear and seaspray saline.

Arbeaumont Champagne Brut Reserve,
Champagne, France

110
Strong fizz, high acidity, moderate to full body with brioche, toast and green apple notes.

ROSE & AMBER

House Rose,
South Australia, 2019

10 - Glass Only

Moderate sweet, moderate to high acidity, and light bodied with stonefruit, raspberry and citrus
notes.

Contains Sulphites

Maison Francaise Rose,
Languedoc, France, 2019

12 / 58
Dry, moderate to high acidity, medium body with black cherry, plum, raspberry
and slight earthy undertones.

Das Juice Maceration Arneis/Riesling,
Adelaide Hills/McLaren Vale, Australia, 2020
70

Off-dry, high acidity, full bodied body with madarin, spices and slightly earthy notes.
Contains sulphites, vegan friendly



BLER CIDER & SELIZER

>— Moon Dog - ‘Old Mate’ Pale Ale
375ml Bottle, 5.0%, Abbotsford, Victoria
$12

Coopers - Pale Ale
375ml Can, 4.5%, Adelaide, South Australia
$12

Mornington Peninsula Brewery - XPA
375ml Can, 4.9%, Mornington, Victoria
$10

The Co-Conspirators Brewing Co - ‘The Matriach’ New England IPA,
355ml Can, 6.5%, Brunswick, Victoria
$16

Mountain Goat Lager
330ml Can, 4.5%, Richmond, Victoria
$10

Peroni ‘Red’ Lager
330ml Bottle, 4.5%, Italy
$10

Mismatch Brewing Co - New England Hazy Lager
375ml Can, 5.0%, Hay Valley, South Australia
$12

Moon Dog - Tropical Lager
330ml Can, 4.2%, Abbotsford, Victoria
$13

Moon Dog - ‘Mack Daddy’ Dark Ale
330ml Can, 5.0%, Abbotsford, Victoria
$12

Vale Brewing - Gin Sour Ale
375ml Can, 4.0%, Renmark, South Australia
$16

Colonial Brewing Co - Apple Cider
375ml Can, 4.6%, Port Melbourne, Victoria
$11

Moon Dog - Fizzer Mango Coco Seltzer
330ml Can, 4.0%, Abbotsford, Victoria
$10

ARRRRERRLELELERR



SPIRITS



Scotch Whisky
Blended

Ballantines 12YO Blue Label
Dewars 12YO

Dewars 18YO

Johnnie Walker Black
Monkey Shoulder

Naked Grouse

Speyside

Aultmore 12YO

Balvenie 14YO Caribbean Cask
Balvenie 17YO Double Wood
Benromach Sassicia Wood Finish
Cardhu 12Y0O

Cragganmore 12YO
Cragganmore Distillers Edition
Craigellachie 13YO

Longmorn Distillers Choice
Glenallachie 12YO

Glenfiddich Project XX
Glenfiddich 18YO

Glenfiddich 21YO

Glenlivet 15YO

Glenlivet Nadurra Oloroso
Glenrothes Solero 18

Highlands

Aberfeldy 12YO

Aberlour 12YO

Clynelish 14YO

Dalwhinnie 15YO

Deveron 12YO

Glendronach 12YO
Glenfarclas 105
Glenmorangie 10YO
Glenmorangie Nectar d’OR
Glenmorangie Quinta Rubin
Macallan 12YO Double Cask
Macallan 15Y0 Fine Oak
Macallan Edition No. 5
Macallan Edition No. 6
Oban 14YO

Old Pulteney 12YO

Royal Brackla 12YO

11
10
18
11
11
11

20
18
30
25
12
14
21
20
15
16
19
25
43
20
22
31

12
14
15
15
18
15
26
13
19
16
18
29
33
29
19
14
22

Islands

Highland Park 10YO
Highland Park Valkyrie
Jura Prophecy

Ledaig 10YO

Talisker 10YO

Talisker Port Ruighe

Campbeltown
Kilkerran 12YO
Springbank 10YO

Islay

Ardbeg 10YO

Bowmore 12YO

Bowmore 15YO Darkest
Bruichladdich Black Arts 5.1 24YO
Bruichladdich Classic Laddie
Bunnahabhain 12YO

Caol Ila 12Y0O

Finlaggan Port Finish
Kilchoman Machir Bay
Lagavulin 16YO

Laphroaig 10YO

Laphroaig Quarter Cask
Port Askaig 100 Proof

Port Charlotte 10YO
Octomore 7.3

Octomore 8.3

Octomore 9.3

Octomore 10.3

Smoky Scot

Lowlands
Auchentoshan Three Wood
Bladnoch 10YO

Bladnoch 17YO
Glenkinchie Malt 12YO

13
21
22
19
15
17

17
19

16
14
20
90
15
20
19
17
17
21
17
21
21
16
50
65
45
55
12

20
18
28
15



Australian Whisky
Archie Rose Single Malt
Archie Rose White Rye
Gospel Straight Rye

Gospel Solera Rye

Hellyer’s Road Peated
Hellyer’s Road Pinot Noir Cask
Iniquity Batch 14
Limeburners Port Cask
Starward Two-Fold

Starward Nova Wine Cask
Starward Solera

Starward Fortis

Whipper Snapper Crazy Uncle

American Whiskey
Balcones Baby Blue

Balcones Brimstone Smoked
Balcones Texas Single Malt
Buffalo Trace

Colonel E.H Taylor Single Barrel
Eagle Rare 10YO

Four Roses Single Barrel

Hudson Manhattan Rye

Jim Beam Black

Jim Beam Rye

Maker’s Mark

Maker’s Mark 46

Michter’s US 1 Unblended American
Michter’s US 1 Bourbon
Michter’s US 1 Toasted Sour Mash
Michter’s US 1 Straight Rye
Michter’s 10YO Straight Rye
Rittenhouse Rye

Sazerac 6YO Rye

Westland Peated Whiskey
Woodford Reserve

Woodfrod Reserve Rye

Woodfrod Reserve Double Oaked

Woodford Reserve Cherry Wood Smoked Barley

Canadian Whisky
Canadian Club

Canadian Club 12YO
Seagrams VO

20
16
14
12
19

25
20
11
14
17
22
12

15
18
20
10
45
13
16
17
11
10
11
15
17
17
22
17
38
14
15
22
11
12
12
30

10
11
10

Irish Whiskey

Connemara Peated
Drumshambo

Jameson

Jameson Black Barrel
Jameson IPA CaskMates
Lambay Small Batch
The Pogues

International Whisky
Paul John Bold
Kavalan Distillery Select Single Malt

Japanese Whisky

Ichiro’s Malt & Grain World Blended
Nikka Deep Black Blend ‘Night Cruise’

Suntory Kakubin
Suntory Toki

Rum/Cachaca/Sugarcane
Appleton Estate Rare

Bacardi Ocho

Beenleigh White

Beenleigh Copper Pot Still
Beenleigh 5YO Double Barrel
Cargo Cult Banana Spiced

Dead Man’s Finger Spiced
Diplomatico Mantuano

Goslings Black

Inner Circle Black Overproof
Inner Circle Green Navy Strength
Plantation 3 Star

Ron Zacapa 23

Sailor Jerry Spiced

Tiki Lovers Pineapple Rum
Yagura Cachaca

Brandy/Grape

23rd Street ‘Not Your Nanna’s Brandy’

Black Bottle Brandy

Francois Voyer VS Grande Cognac
Laird’s Applejack

Pucara Pisco Quebranta

St Agnes Bartenders Cut Brandy

14

10
12

13
10

14

16
15
10
12

14
11
10
10
10
11
10
11
11
15
14
11
17
11
11
12

10
10
12
12
12
11



Gin/Genever/Juniper
Applewood

Applewood Coral
Applewood Lemon Aspen
Applewood Kakadu Plum
Applewood Navy
Aviation

Bombay Sapphire

Four Pillars Rare Dry
Four Pillars Shiraz

Four Pillars Olive Leaf
Gin Mare

Hendricks

Haymans London Dry
Haymans Old Tom
Haymans Sloe

Plymouth Sloe

Rutte Genever

The Botanist

Vickers

Vodka

Fris

Belvedere

Grey Goose

Hartshorn Sheep Whey
Suntory Haku

Tequila/Mezcal/Agave
Del Maguey Vida Mezcal

Rooster Rojo Blanco

Rooster Rojo Reposado

13
13
15
15
16
12
11
11
13
13
13
12
11
11
10
12
13
13
10

10
12
12
17
11

13
10
10

Liqueurs, Amaro & Digestif

Amaro Montenegro

Aperol

Averna Amaro

Campari

Carter’s Coffee Liqueur
Chartreuse Green
Chartreuse Yellow

Dom Benedictine

Drambuie

Emile Pernot Absinth Bourgeois
Fernet Branca

Fireball

Midori

Okar Island Bitters

Okar Gold Outback Liqueur
Select Aperitivo

Suze

Pimm’s No. 1 Cup

Fortified Wine,

Sherry, and Vermouth
Adelaide Hills Rosso Vermouth
Adelaide Hills Dry Vermouth

Adelaide Hills Rose Vermouth

Stone’s Green Ginger Wine

Lillet Blanc

Offley White Port

Okar Orange Tropic Mistelle

Otto’s Athens Vermouth

Pennyweight Constance Fino
Pennyweight La Serena Oloroso
Pennyweight Woody’s Amontillado Sherry
Punt E Mes

Unico Zelo’s Yuzu Vermouth

Valdespino Pedro Ximenez Yellow Label

10
08
10
09
08
15
13
11
10
15
11
08
08
08
11
08
10
08

08
08
08
06
08
08
07
08
08
08
08
08
08
08



HUNGRY?

SCAN BELOW FOR OUR FOOD MENU

WANT TO BOOK AHEAD?

SCAN BELOW TO BOOK A TABLE WITH US




The Whods

COCKTAIL BAR

@THEWOODSCOCKTAILBAR

Wings & Picklebacks
$12 every Tuesday night

Whisk(e)y Wednesday
All whiskies, all half price, all Wednesday

Daily Happy Hour 5pm - 6pm
$6 beer, wine and selected spirits
$12 Signature cocktails

Bartender Special
$18 Cocktail of the Week
$8 Shot of the week

Fireball counts as a whisky right?
$8 Fireball shots

Contact us for function enquiries or just to say hello
e: info@thewoodscocktailbar.com




