
 

Classics.  
The  first  documented  definition  of  the word  “cocktail” was 
May 6th 1806 in The Balance and Columbia Repository. “It is a 
potent concoction of spirits, bitters, water and sugar”. 
 
All classics $18 
 
Algonquin     circa 1927                      – Unknown Author 
1 1/2 oz (1/2 gill, 4.5cl ) Canadian Club 12yr                 3/4 oz 
(1/6 gill, 2cl ) Noilly Prat 
3/4 oz ( 1/6 gill, 2cl ) Pineapple juice 
 
Aviation     circa 1916                              – Hugo Ensslin 
2 1/2 oz (5/8 gill, 7.5cl )  Bombay Sapphire 
3/4 oz ( 1/6 gill, 2cl ) Fresh lemon juice 
2 – 3 dashes Maraschino liqueur 
 
Brandy Crusta     circa 1862                     – Jerry Thomas 
2 oz (1/2 gill, 6cl ) Martell VS  
1 tsp Grand Marnier 
1 dash Angostura Bitters 
 
East India     circa 1882                         – Harry Johnson 
2 oz (1/2 gill, 6cl ) Martell VS  
1/2 oz  ( 1/8 gill, 1.5cl ) Raspberry syrup 
1 tsp Grand Marnier 
1 tsp Maraschino liqueur 
1 dash Angostura Bitters 
 
French 75     circa 1927                           – Raoul Lufbery 
2 oz ( 1/2 gill, 6cl ) Plymouth gin 
1 oz ( 1/4 gill, 3cl ) Fresh lemon juice 
2 tsp simple syrup 
Sparkling wine 
 
 
Jupiter     circa 1923   – Harry MacElhone 
1 1/2 oz ( 1/3 gill, 4.5cl ) Tanquray gin 



3/4 oz ( 1/6 gill, 2cl ) Noilly Prat 
1 tsp Parfait Amour 
1 tsp Orange juice 
 
Martinez     circa 1862                              – Jerry Thomas 
1 oz ( 1/4 gill, 3cl ) Plymouth gin 
2 oz ( 1/2 gill, 6cl ) Cinzano Rosso 
1 dash Angostura Bitters 
2 dashes Maraschino liqueur 
 
Negroni     circa 1919      – Count Camillo Negroni 
1 oz ( 1/4 gill, 3cl ) Plymouth gin 
1 oz ( 1/4 gill, 3cl ) Cinzano Rosso 
1 oz ( 1/4 gill, 3cl ) Campari 
 
Old Fashioned     circa 1881   – Author Unknown 
1 1/2 oz ( 1/3 gill, 4.5cl ) Jim Beam Small Batch  
1 dash Grand Marnier 
2 dashes Angostura Bitters 
1 lump sugar 
2 dashes water 
 
Sazerac     circa 1859                                       ‐ John Schiller   
1 1/2 oz ( 1/3 gill, 4.5cl ) Martell VS 
3/4 oz ( 1/8 gill, 0.4cl ) La Fee Absinthe 
3 dashes Peychauds Bitters 
2 tsp water 
1 lump sugar 
 
 
 
                 28ml = 1oz = 1/4 gill = 3cl 



Flying Fish Specialties. $18 
 
Elderflower Margarita 
Don  Julio  Anejo  tequila  and  St  Germain  Elderflower  liqueur, 
shaken with fresh pressed lemon juice and a dash of gomme. 
 
Millar’s Bitter Fizz 
Plymouth  Sloe  gin,  Cinzano  Rosso  and  Campari  topped  with 
our own Lemoncello soda. 

 
Pineapple and Basil Fling 
Muddled  caramalized pineapple  and  fresh  basil.  Shaken with 
Mt Gay Eclipse rum, lime juice, a hint of vanilla with a dash of 
egg white. 
 
Spiced Apple Martini 
Zubrowka Bison Grass  vodka  and  Licor  43  shaken with  apple 
juice and strained into a Drambuie rinsed glass. 
 
Arancia Sours 
Plymouth  gin  and  Cointreau  shaken  with  freshly  pressed 
lemon juice and our special orange marmalade. Finished with 
an orange and lime sugar rim. 
 
Pama Breeze 
Pama Pomegranate  liqueur  and Absolut  Citron  vodka  shaken 
with lime and grapefruit juices and a dash of vanilla syrup. 
 
DÓrange Café  
Absolut vodka, Cointreau and Kahlua shaken vigourisly with a 
shot  of  espresso.  Topped  with  chocolate  covered  coffee 
beans. 
 
Cranberry Collins 
Absolut vodka, honey water and cranberry juice built over ice 
and  topped  with  soda.  Finished  with  a  dash  of  Angostura 
bitters. 

Non Alcoholic Cocktails 
$9 



 
Tell us what you like and we will create your own original 
Mocktail. 
 
 

 
Juices 
Orange  6 
Pineapple  6 
Tomato  6 
Apple  6 
Ruby Red Grapefruit  6 
Cranberry  6 

 
 
Soft Drinks 
Coca‐Cola  6 
Diet Coke  6 
Lemonade  6 
Lemon Squash  6 
Soda Water  6 
Tonic Water  6 
Dry Ginger Ale  6 
Ginger Beer  6 
San Pellegrino (per person)  5.5 
Aqua Panna    (per person)  5.5 

 
 
 

 
 
 
 
 
 



By the Glass 
 

Sparkling 
08      Joseph Chromy ‘Pepik’  14 
         Northern Tasmania  
NV    Loius Roederer Premier Brut  28 
          Champagne, France 
 

White 
’09     Tupari Pinot Gris  16 
          Marlborough, New Zealand 
’09     Balgownie ‘Black Label’ Sauvignon Blanc   12 
          Yarra Valley 
’08     Maverick ‘Twins’ Roussanne Viognier  14 
          Barossa Valley 
’08     Salomon Undhof ‘Weiden & Berg’              18 

Gruner Veltliner   
          Kremstal, Austria   
’08     Ata Rangi ‘Petrie’ Chardonnay  20 
          Martinborough, New Zealand 
 

Rosé 
’09      Freeman ‘Rondo’ Rondinella  10 
           Hilltops 
 
Red 
’08      Best’s Great Western ‘Bin 1” Shiraz  14 
           Grampians 
’07      Pratello Marzemino  16 
           Lombardy, Italy 
’07      Three Miners Pinot Noir  18 
           Central Otago, New zealand 
’06      Loma Larga Cabernet Franc  22 
           Casablanca Valley, Chile   
’07      Mitolo ‘Reiver’ Shiraz  28 
           Barossa valley 

 
Beers 
 



Redoak Draught Organic Pale Ale  8 
 
Peroni Leggera, Italy  7 
 
James Boags Premium Lager  9 
Coopers Pale Ale  9 
Crown lager  9 
 
Singha, Thailand  10 
Peroni, Italy  10  
Trumer Pils, Austria  10 
Asahi, Japan  12 
 

Aperitifs 
Cinzano Bianco, Italy  7 
Cinzano Rosso, Italy  7 
Aperole, Italy  8 
Pimms No 1, UK  8 
Noilly Pratt, France  8 
Dubonnet, France  8 
Campari, Italy  9 
Ricard, France  10 

 
 
Sherries 
La Goya, Manzanilla  10 
Sanchez Romate, Amontillado  12 
Sanchez ‘Don Jose’ Olorosso  12 
Sanchez Romate ‘Cardenal Cisneros’ PX  14 
 
 
 

 
 
 
 



Vodka 
Absolut, Sweden  9 
Ketel one, Holland  10 
Zubrowka ‘Bison Grass’, Poland  12 
Cîroc, France  12 
Belvedere, Poland  14 
Grey Goose, France  14 
 

Gin 
Plymouth, UK  9 
Bombay Sapphire, UK  10 
Tanqueray, UK  10 
Hendricks, Scotland  12 
Tanqueray Ten, UK  14 
 

Tequila 
Sauza Hornitos Reposado, Mexico  9 
Herradura Silver, Mexico  10 
Casa Noble Crystal Mexico  14 
Don Julio Anejo, Mexico  16 
Patron Anejo, Mexico  24 
 
 

Rum 
Havana Club Anejo Blanco, Cuba  9 
Havana club especial, Cuba  10 
Pussers Navy , Trinidad & Guyana  10 
Havana club ano 7yr, Cuba  12 
Appleton estate 8yr, Jamaica  12 
English harbour, Antigua West Indies  12 
Matusalem 15yr, Cuba  14 
 

 
 
Single Malt Scotch whisky 
 
Glenfiddich 12yo, Speyside  12 
Fresh and fruity with a hint of pear on the nose, sweet  



and fruity with elements of butterscotch, cream, malt 
and subtle oak flavours 
Glenmorangie 10yo, Highlands  13 
Light body, aromatic and malty‐sweet tones that are 
creamy/buttery. 
Glenkinchie 10yo, Lowlands  13 
Light, delicate nose, a little peat with a subtle hint 
of dryness. 
Laphroiag 10yo, Islay  14 
Medium body with kelp, driftwood, seaweedy and salty  
palate. 
Highland Park 12yo, Orkney  15 
Medium body succulent palate with heather‐honey  
sweetness, rich leather balanced with peat. 
Talisker 10yo, Skye  15 
Full, slightly syrupy body, smokey, malty‐sweet with 
developing pepper undertones. 
Glenfiddich 15yo, Speyside  15 
Light and smooth, silky with flavours of white chocolate,  
pears and cream 
Lagavulin 16yo, Islay  16 
Full bodied, smooth and firm, peary dryness, oily 
and grassy. 
Glenlivet 12yr, Speyside  16 
Oaky and gingery with a distant hint of floral and  
passionfruit aromas, then a hint of smoke and a dry  
austere touch. 
Oban 14yo, West Highlands  16 
Firm and smooth, delicate at first ,fragrant, fruity, then  
waxy, becoming smoky. Dry 

 
 
 
Blended Scotch whisky 
Chivas Regal  9 
McCallums  10 
Johnnie Walker Black Label  11 
Chivas Regal 18yr  16 



Johnnie Walker Blue Label  45 
 

American Whiskey 
Wild turkey, Kentucky  9 
Jack Daniels, Tennessee  10 
Maker’s Mark, Kentucky  10 
Wild turkey Rare, Kentucky  12 
Jim beam small batch, Kentucky  12 
Woodford Reserve, Kentucky  14 
Old potrero “rye”, California  18 
Van Winkle 12 yr, Kentucky  28 
 

Irish Whiskey 
Jamesons  10 
Jamesons 12yo  12 
 

Canadian Whisky 
Canadian Club  10 
Canadian Club 12yo  12 
 

Liqueurs 
Amaretto, Italy  9 
Frangelico, Italy  9 
Baileys, Ireland  9 
Cointreau, France  9 
Chambord, France  9 
Kahlua, Americas  9 
Galliano sambucca, Italy  9 
Lemon’z’ limoncello, New Zealand  9 
Grand Marnier, France  10 
Benedictine, France  10 
Drambuie, Scotland  10 

Fortified Wine 
Rockford PS Marion Tawny Port  12 
Deutschke Muscat  14 
Deutschke Tokay  14 
Campbells ‘Classic Rutherglen’ Muscat  16 
Campbells ‘Liquid Gold Classic’ Tokay  16 



‘05 LBV Quinta vale d. Maria  16 
Seppeltsfield Rare Muscat  28 

 
Cognac 
Martell vs  10 
Martell XO  25 
’85 Dm Pierre Frapin Grande Champagne  35 
Normandin Mercier Grande Champagne  45 
 

Armagnac 
’84 Domaine de la Coste  25 
’70 Castarede  30 
’61 Delord  35 
 

Digestifs 
Marc du caveau grappa  12 
Marc d’Alsace Gewurztraminer Betrand  20 
 

Grappa 
Manzoni Grappa di Moscato  12 
Poli Classico  16 
Poli Mieli di Acacia  16 
 
 

 
 

 


