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COUGHLIN’S LAW 

“BEER IS FOR BREAKFAST AROUND HERE,  

DRINK OR BE GONE” 

DOUGLAS (DOUG) COUGHLIN FROM THE MOVIE  

‘COCKTAIL’ 1988 
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“Everybody should believe in something, 

I believe I will have another drink” 

- Anonymous 

 

 
 

 

 

 

 

*Please note, a surcharge of 10% applies on Public Holidays 

 

Welcome, 

to the award winning Goldfish Bar & Kitchen 

 

We are best known for our great cocktails, a 

huge variety of spirits, great craft beers and 

exquisite food to match.  

 

To add to all of this we have put together a 

fantastic wine list with a range of local wines 

from the Hunter Valley as well as some gems 

from other regions in Australia and wines 

from all over the world  

 

The list starts with some of our favourite 

classic cocktails and some exclusive original 

cocktails created by our talented and 

passionate bar tenders. 

 

Our Dessert cocktail list gives an option of a 

liquid dessert after your meal for something 

a little different. 

 

Our wine list brings the best of the best 

together and has wines listed that will 

complement the food on our menu or wines 

that will go well with nothing but a great 

view of the vineyards whilst relaxing on the 

terrace or snuggled in one of our leather 

couch booths. 

 

Our sparkling wine list includes some 

boutique ciders that are made using the 

‘methode champenoise’ with apples or 

pears instead of grapes. 

 

The best way to find out about the spirits 

that we have to offer is head up to the bar 

and speak to one of the team – they will be 

able to tell you all about the different spirits, 

how they are made and each individual 

has their specialty with interesting morsels of 

information that will leave you wanting to 

learn more. 

 

We hope you enjoy your full experience at 

Goldfish Bar & Kitchen. 

Ronnie & the Goldfish Team. 
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GOLDFISH BAR COCKTAILS 
THE CLASSICS 

 

CHARLIE CHAPLIN    19 

Sloe Gin, apricot liqueur, fresh lime juice with a spot 

of grenadine. Shaken and served straight up. 
 

CORPSE REVIVER #2    21 

Gin, Lillet Blanc, Absinthe, Cointreau and lemon 

juice shaken and served straight up. 
 

CLASSIC DAIQUIRI    19 

Bacardi White Rum, shaken with fresh  

lime juice and sugar, served straight up. 
 

CLOVER CLUB     19 

Gin, fresh lemon juice, pomegranate syrup,  

raspberry, egg white, served straight up. 
 

COSMOPOLITAN    19 

Vodka & Cointreau shaken with cranberry juice and 

a touch of fresh lime. Served straight up with flamed 

orange zest. 
 

EL DIABLO     19 

Tequila, fresh lime juice, crème de cassis,  

house made ginger beer. Served tall. 
 

ESPRESSO MARTINI    19 

Your Choice of Vodka, Rum, Gin or Tequila, house 

made coffee liqueur and house made vanilla syrup, 

shot of espresso, served up in a martini glass. 
 

FRENCH MARTINI    19 

Vodka, Chambord and pineapple juice,  

shaken and served straight up.  
 

MANHATTAN     19 

Bourbon, Rosso Vermouth, Angostura bitters, stirred 

or shaken, served to you in a martini glass with a 

Morello cherry. 
 

MOJITO     19 

Bacardi Rum, built with fresh lime, mint and a dash 

of sugar to taste, topped with soda in a tall glass. 
 

NEW YORK SOUR    19 

Rum, fresh lemon, sugar, egg white, shaken firmly, 

and topped with red wine.  

Garnished with orange and cherry skewer. 
 

PENICILLIN     20 

Scotch Whisky & Islay Scotch Whisky, fresh lemon,  

honey syrup, ginger juice, served straight up. 

 

OLD FASHIONED      20 to 45 

Your choice of House/ Premium Whiskies, Bourbon 

or Rum. Poured over muddled sugar and 

Peychaud’s bitters, served over ice with fresh 

orange zest and a cherry. 

 

 

 

PISCO SOUR     19 

Pisco, fresh lemon, egg white, sugar, bitters.   

Served straight up. 
 

SINGAPORE SLING    19 

Gin, Cherry Heering, Cointreau,  

Dom Benedictine fused with lime juice, pineapple 

juice, bitters & a skerrick of grenadine, served tall. 
 

SOUTHSIDE     19 

Gin, fresh lime, caster sugar & mint, served straight 

up. 
 

THE ORIGINAL PINA COLADA (1954)  19 

Bacardi Rum, Pineapple Juice and ‘Coco Lopez’ 

with a dark rum float, pineapple wedge and cherry 
 

TOMMY’S MARGARITA    19 

Tequila, lime juice and agave syrup, shaken and 

served short on the rocks with ash salt. 

 

Please ask our fun bartenders for any classics 

not listed they love a challenge. 

 

 

 

CHAMPAGNE COCKTAILS  
BELLINI      15 

Peach puree chilled and topped with Prosecco.  

Served in a champagne flute. 
 

FLIRTINI      18 

Vodka, Cointreau, raspberry puree, sugar, 

pineapple juice, charged with Sparkling wine 

served straight up. 
 

SCOTTISH ROSE    18 

Hendricks Gin, rose syrup and cucumber  

topped with sparkling wine. 

 

 

 

“Of all the gin joints, in all the towns, in all the 

world, she walks into mine…” 

Casablanca – the movie 
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GOLDFISH ORIGINALS 
AA DARK & STORMY     19 

Dark Rum, lime juice, ginger beer,  

muddled whole chilli, bitters, served tall. 
 

BERRY BRAMBLE    19 

Tequila, Absinthe, fresh berries, lemon juice,  

sugar syrup, served on the rocks. 
 

BUTTERFLY KISS     19 

Vanilla Vodka with Limoncello & Butterscotch 

Schnapps mixed with fresh lemon juice & a dash of 

sugar syrup, served straight up. 
 

DUSTY CUBAN     19 

Dark Rum shaken with white chocolate liqueur, a 

touch of honey water and fresh lemon juice.  

Shaken and served straight up. 
 

MORAL OF THE STORY    22 

Ron Zacapa 23year old rum, Moorebank 25 year 

old Muscat straight from the barrel, crème de cassis, 

chocolate bitters, served straight up. 
  

PASSIONFRUIT TEQUILA COLLINS  19 

Tequila, agave nectar, lemon juice with passionfriut, 

served tall with a splash of soda.  
 

POMEGRANATE AND TAHITIAN LIME FIZZ 19 

Vodka, pomegranate liqueur, pomegranate & 

Tahitian lime sugar syrup shaken with egg white, 

lemon juice & charged with soda, served tall. 
 

RASCAL MULE     19 

Bourbon, Cointreau, honey with muddled lime, 

passionfruit puree, agave syrup & then charged 

with ginger beer, served tall. 
 

SPICED HONEY APPLE    19 

Vodka & apple liqueur with spiced honey apple 

syrup, honey water, lemon juice, egg white & 

bitters, served up. 
 

SWEET NOTHING    19 

Vodka, Triple Sec, pineapple juice, elderflower 

syrup, apple juice, lime juice, vanilla gomme,  

raspberry puree, served tall. 

 

VICTORIAN MOJITO                                            19 

Hendrick’s Gin, elderflower, with Calvados, fresh 

lime, apple juice, sugar syrup & mint leaves, served 

tall. 

 

 

“The luck is gone / the brain is shot / but the 

liquor we still got.” 

Alan Penrose 

 

 

 

COCKTAILS TO SHARE 
(Each carafe serves 4) 
 

ISTANBUL OLD ICED TEA   44 

Gin, Cointreau, St Germain elderflower liqueur,  

refreshed with lemon juice & lightly muddled  

cucumber pieces then finished with Turkish apple 

tea. 
 

POMEGRANATE & TAHITIAN LIME FIZZ   45 

Vodka, pomegranate liqueur, pomegranate &  

Tahitian lime sugar syrup shaken with egg white, 

lemon juice & charged with soda. 
 

LONG BEACH ICED TEA   50 

Vodka, Gin, Rum, Tequila, Triple Sec, lime juice and 

cranberry. 
 

MOJITO CARAFE    48 

Bacardi Rum, built with fresh lime, mint and a dash 

of sugar to taste, topped with soda. 

(also available with passion fruit) served on crushed 

ice. 
 

ORIGINAL PIMMS No 1 CUP   42 

Pimm’s No 1 mixed with dry ginger and lemonade 

infused with cucmber, orange apple and fresh mint. 
 

BOMBAY INFUSION BLAST   50 

Gin &Tonic infused with fresh seasonal fruit 

 

DESSERT COCKTAILS 
WERTHER’S FLIP     20 
Vanilla Vodka, Galliano & butterscotch schnapps, 

lemon juice, vanilla syrup, whole egg & mint served 

short. 
 

GOLDFISH LIQUID CHOCOLATE  19 

Baileys, Kahlua, White & Dark Chocolate liqueur, 

homemade vanilla syrup & Frangelico. Topped off 

with chocolate powder, served straight up. 
 

NUTTY IRISH     19 

Jameson’s, Frangelico liqueur, baileys, vanilla syrup 

and espresso coffee – Served Hot. 
 

LIQUEUR COFFEES 

Please ask the bartender for the variations 

available. 

 

If there is something that you would like that is not 

on this list, I can bet your bottom dollar that one of 

our bartenders can make it, so don’t be shy – ask 

away! 

 

 

 

 

“Alcohol may be man's worst enemy, but the bible 

says love your enemy.” 

Frank Sinatra 
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GOLDFISH BAR WINE LIST 
WINES BY THE GLASS  
 

SPARKLING WINE & CIDER 
 

2012  Tempus Two Moscato Rosa,  10 
 Hunter Valley, NSW 
   

2012  Tempus Two Blanc De Blancs   10  
 Hunter Valley NSW 
 

2015  Allandale Sparkling Gewurztraminer 11 
 Hunter Valley, NSW 
 

NV  Tempus Two Prosecco   11 
 Adelaide Hills, SA 
   

2014 Goldfish Apple cider   9 
 Hunter Valley, NSW 
 

WHITES 

2011 Palm Beach Wine Co, Verdelho 9 

 Eagles Rest, Hunter Valley, NSW 
 

2008 Eagles Rest Chardonnay  9 
 Hunter Valley, NSW 
 

2008 Eagles Rest Semillon   9 
 Hunter Valley, NSW 
 

2012    Tempus Two Sauvignon Blanc  10 
 Adelaide Hills, SA 
 

2013    Tempus Two  

 Semillon/Sauvignon Blanc     10 
Adelaide Hills, SA 
 

2015    Yealands Sauvignon Blanc  11 
Marlborough, New Zealand 
 

2014 Baby Doll Pinot Gris   11 
 Marlborough, New Zealand 
 

 

 

ROSE 
2011 Palm Beach Wine Co, Rose  9 

 Eagles Rest, Hunter Valley, NSW 
    

REDS 
 

2011 Palm Beach Wine Co, Shiraz  9 

 Eagles Rest, Hunter Valley, NSW 
 

2010 Drayton’s  Reserve Cabernet Franc 10 
 Hunter Valley, NSW    
  

2013 Tempus Two Merlot   10 
South Australia     

  

2012 Tempus Two Shiraz   10 
 Langhorne Creek, SA 
 

2013 Carillion Pinot Noir   11 
 Orange, NSW  
 

2012 Tyrrell’s Vat 94 Dry Red  11 
 Hunter Valley, NSW 

 

 

 

 

 

WINES BY THE BOTTLE 
 

 “Accept what life offers you and try to drink from  

every cup. All wines should be tasted; some should  

only be sipped, but with others,  

drink the whole bottle.” 

Paulo Coelho, Brida 
 

BUBBLES & SWEETS BY THE BOTTLE 
 

SPARKLING WINE & CHAMPAGNE 
   

 

2012  Tempus Two Moscato Rosa,  50 
 Hunter Valley, NSW 
   

2012  Tempus Two Blanc De Blancs   50  
 Hunter Valley NSW 
  

NV  Tempus Two Prosecco        50 
 Adelaide Hills, SA   
 

1999 Goldfish Reserve Sparkling  

 Chardonnay    57 
 Hunter Valley, NSW 
 

2011 Tyrrell’s Pinot Noir Chardonnay   57 
Hunter Valley, NSW 

 

NV  Costaruel Le Dolcirive    60 

Prosecco Superiore Extra Dry  
 Veneto, Italy 
 

NV  Costaruel Le Dolcirive  

 Prosecco Superiore   60 
 Veneto, Italy 
 

NV Moorebank “Moorescato”  

 (500ml bottle)    45 
 Sparkling Red Moscato 

Hunter Valley, NSW 

 

FRENCH CHAMPAGNE TAITTINGER RANGE 

NV  Taittinger, Brut Reserve             145 
 Champagne, France 
 

NV   Taittinger, Prestige Rose             280 
 Champagne, France 
 

08 Taittinger, Brut Milesime   299 
 Champagne, France 

NV  Taittinger, Comtes de Champagne, 

 Blanc de Blancs       580 
 Champagne, France 

 

CIDER 
NV        Grandis Cloudy Apple Cider  45 
 Hunter Valley, NSW 
 

 

2014 Goldfish Apple Cider   38 
 Hunter Valley, NSW 

 

“Wine makes every meal an occasion, 

every table more elegant, every 

day more civilized.” 

Andre Simon 
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SWEETS (by the glass or bottle) 
 

2014 Tallavera Grove  

‘Friandise’ Dessert Pinot Gris           11/50 
Hunter Valley, NSW 
 

2011 Verduzzo Fruilano            12/55 
Ronchi di Manzano, Italy 
 

2014 Briar Ridge  

 Late Harvest Gewurztraminer     14/60 
Hunter Valley, NSW 

  

NV Drayton’s Liqueur Verdhelo  18/110 
 Hunter Valley, NSW 

 

ROSES BY THE BOTTLE 
 

ROSES 
 

2011 Palm Beach Wine Co, Rose  35 

 Eagles Rest, Hunter Valley, NSW 

2014 Excuse my French Rose  45 
Pay’s d’oc France 

2015 Tellurian Rose    55 
Heathcote, VIC 
 

2015 De Iuliis Rose    58 
Hunter Valley, NSW 

 

WHITES BY THE BOTTLE 
 

SEMILLON 
 

2008 Eagles Rest Semillon   35 
 Hunter Valley, NSW 
 

2015 Tyrell’s Hunter Semillon  45 
 Hunter Valley, NSW 
 

2015 Tallavera Grove Semillon  46 
 Hunter Valley, NSW 
 

2014 Tempus Two Pewter Series Semillon  50 
 Hunter Valley, NSW 
 

2014 Mount Pleasant Eight Acres Semillon 65 
 Hunter Valley, NSW 
 

2011 VAT 1 Tyrell’s Hunter Semillon  130 
 Hunter Valley, NSW 
 

2010 Drayton’s ‘Susanne’ Semillon  140 
 Hunter Valley, NSW 
 

 

WHITE PINOTS 
 

2013 Stonefields Pinot Grigio  38 
 Wrattonbully, SA 
 

2014 Baby Doll Pinot Gris   50 
 Marlborough, New Zealand 
 

2012    Cave de Beblenheim ‘’au Chateau 

 Pinot Gris DOC   89 
 Alsace France     

 

“In wine there is wisdom, in beer there is 

Freedom, in water there is bacteria.” 

Benjamin Franklin 

 

SAUVIGNON BLANC 
 

2014 Carillion Sauvignon Blanc  40 
 Orange, NSW 
 

2015 Allandale Sauvignon Blanc  50 

 Orange, NSW 
 

2014 Printhie Sauvignon Blanc  45 
 Orange, NSW 
 

2014 Excuse my French Sauvigon Blanc 45 
Pay’s d’oc France 
 

2012    Tempus Two Sauvignon Blanc  45 
Adelaide Hills, SA 
 

2015 Whippet Longview, Sauvignon Blanc 45 
Adelaide Hills, SA 
 

2015    Yealands Sauvignon Blanc  48 
Marlborough, New Zealand 
 

2013 Leon Vatan  

 Fleurs Sauvages Sauvignon  48
 Pouilly-Fume, Loire Valley, France 

 

REISLING 
 

2013    Fireblock Watervale Riesling  52 
 Clare Valley, SA 
 

2013 Van Volxem Saar Riesling  70 
 Mosel, Germany 
 

2013 Tower Estate Riesling   80 
 Clare Valley, SA 

 

WHITE BLENDS 
 

2015 Tyrell’s Part & Parcel   45 
 Hunter Valley, NSW 
 

2013    Tempus Two Semillon/Sauvignon Blanc 45  
 Adelaide Hills, SA 
 

2014    Yealands P.G.R   48 
Pinot Gris/ Gewurtztraminer/Riesling 

Marlborough, New Zealand 
 

2013 Fire Gully, Semillon/Sauvignon Blanc 60 
Margaret River, WA 

 

 

OTHER WHITES 
 

2011 Palm Beach Wine Co, Verdelho 35 

 Eagles Rest, Hunter Valley, NSW 
 

2014 Tempus Two, Verdelho  45  
 Hunter Valley, NSW 
  

2014 Calais Estate Viognier   70 
 Hunter Valley, NSW 
 

2008    Protero Gumachera Viogner  75 
 Adelaide Hills, SA 
 

2008    Rippon Gewürztraminer  82 
 Central Otago, New Zealand 
 

2008    Grace Kayagakate   95 
 Yamanashi Ken, Japan 
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CHARDONNAY 
 

2015 Allandale Chardonnay  45 

Hilltops, NSW  
 

2014    Main Divide Chardonnay  55 
Waipara Valley, New Zealand 

 

2014 Howard Park Flint Rock Chardonnay 65 
 South West Australia, WA 
 

2014 Longview Blue Cow Chardonnay 55 
 Adelaide Hills, SA   
 

2011 Geoff Merrill Pimpala Rd Chardonnay45 
 Woodcroft, SA 
 

2014 Howard Park Miamup Chardonnay 69 
 Margaret River, WA 
 

2011 Chateau De Beru Chablis  110 
  Burgundy France 
 

2010    Flowers Chardonnay               140 
Sonoma Coast, California, USA 
 

2013    Lakes Folly Chardonnay  210 
Hunter Valley, NSW  

 

2013    Lakes Folly ‘Hill Block’ Chardonnay 240 
Hunter Valley, NSW  

  

2008 VAT 47, Tyrells Hunter Chardonnay 140 
 Hunter Valley, NSW 
 

2006 VAT 47, Tyrells Hunter Chardonnay 165 
 Hunter Valley, NSW 
 

2004 VAT 47, Tyrells Hunter Chardonnay 180 
 Hunter Valley, NSW 

 

 
“True wine enthusiasts don’t collect wines.  They 

collect memories of wines shared with friends and 

family.” 

DarioZucconi. 

 

REDS BY THE BOTTLE 
 

PINOT NOIR 
 

2013 Carillion Pinot Noir   46 
 Orange, NSW  
 

2014 Excuse my French Pinot Noir  50 
Pay’s d’oc France 
 

2013 Thistle Ridge Pinot Noir   60 
Waipara Valley, New Zealand 
 

2013 Delamere ‘Naissante’ Pinot Noir 70 
Pipers Brook, TAS 

 

2013 Main Divide Pinot Noir   75 
Waipara Valley, New Zealand 

 

2012 County Line Sonoma Pinot Noir           100 
 Sonoma Coast, California, USA 
 

2010    Flowers Sonoma Pinot Noir              160 
 Sonoma Coast, California, USA 
 

 

 

CABERNET SAUVIGNON 
 

2013    Allandale Cabernet Sauvignon 60 

Hilltops, NSW  
 

2014 Howling Wolves Cabernet Sauvignon 45 
 Margaret River, WA 
 

2013    Allandale Cabernet Sauvignon 60 

Mudgee, NSW  
 

2009    Lake’s Folly Cabernets              240 
 Hunter Valley, NSW 
 

2010    Lake’s Folly Cabernets              230 
 Hunter Valley, NSW 
 

2011    Lake’s Folly Cabernets              210 
 Hunter Valley, NSW 
 

2012    Lake’s Folly Cabernets              180 
 Hunter Valley, NSW 
 

2013    Lake’s Folly Cabernets              160 
 Hunter Valley, NSW 
 

2013    Lake’s Folly Cabernets (MAGNUM)     310 
 Hunter Valley, NSW (1.5litres) 
 

2003    McGuigan Personal Reserve   120 

Cabernet Sauvignon  
              

2012    Stonefields, Cabernet Sauvignon 45 
 Wrattonbully, SA 
 

2012    Eagles Rest Cabernet Sauvignon 95 

Margaret River, WA     
 

2007 Geoff Merrill  

 Reserve Cabernet Sauvignon     100 
 McLaren Vale/Coonowara, SA 
 

1999 Balgownie Estate Cabernet Sauvignon  

 Bendigo, VIC    130 
 

2003    Shirvington Cabernet Sauvignon 140 
 Mclaren Vale, SA 
 

2009    Hutton Vale Cabernet Sauvignon 160 
Eden Valley, SA 
 

 

 

 

 

 
“I love everything that is old; old friends, old times,  

old manners, old books, old wines.”  

Oliver Goldsmith, The Vicar of Wakefield 

 

 

 

 

 

 

 

 



 

  PAGE 7 
 

 

 

SHIRAZ  
 

2011 Palm Beach Wine Co, Shiraz  35 

 Eagles Rest, Hunter Valley, NSW 
 

2012 Stonefields Shiraz   39 
 Wrattonbully, SA 
 

2012 Tempus Two Shiraz   48 
 Langhorne Creek, SA 
 

2013 Right Reverend Syrah    50 
 Benevolentia, East Perth, WA 
 

2010 Rufus Stone Shiraz (MAGNUM)  80 

 Heathcote,VIC (1.5 Litres) 
 

2014    Maxwell ‘Silver Hammer’ Shiraz 55 
McLaren Vale, SA 
 

2014 McWilliams Canberra Syrah  55 
 Canberra, ACT 
 

2012 Robert Johnson Shiraz   60 
Eden Valley, SA 

 

2011 Grandis, Unearthed Shiraz  65
 Hunter Valley, NSW 
 

2013 Vinden Estate Basket Press Shiraz 75 
 Hunter Valley, NSW 
 

2011 Tower Estate Shiraz   69 
 Barossa Valley, SA 
 

2014  Paxton Quandong Farm Shiraz 80 
 Mclaren Vale, SA 

 

2012 Howard Park Leston Shiraz  99   

 Margaret River, WA 
 

2012 Howard Park Flint Rock Shiraz  65 
 Great Southern, WA 
 

2012 Mount Pleasant B Side Dry Red 110 
 Hunter Valley, NSW 
 

2010    McGuigan ‘Hand Made’ Shiraz 120 
Langhorne Creek, NSW  

 

2010 Drayton’s ‘William’ Shiraz  120 
 Hunter Valley, NSW 
 

2009  Hutton Vale Shiraz    160 
Eden Valley, SA 

 

2012 Rusden ‘Black Guts’ Shiraz              190 
 Barossa Valley, SA 
 

2010    McGuigan ‘Farms’ Shiraz  200 
Barossa Valley, SA 

 

2007    McGuigan Personal Reserve  

Motel Block Shiraz               275 
Hunter Valley, NSW 
 

2005 Penfold’s Grange   650 
 Barossa Valley, SA 
  

 

 

 

 

 

 

 

 

MERLOT 
 

2013 Kingston Estate Merlot   42   
 Limestone Coast, SA 
 

2013 Tempus Two Merlot   48 
South Australia 
   

2013 Printhie Mountain Range Merlot 50 
 Orange, NSW 
 

2013 Alan & Veitch Merlot,  Robert Johnson 60 
 Adelaide Hills, SA    
 

2013 Narkojee ‘The Athelstan’ Merlot 110 
Gippsland,VIC 

 

RED BLENDS 

2013 Margan Field Red Blend 

 Shiraz, Tempranillo and Mataro 50 
 Hunter Valley, NSW 
 

2014 Tellurian Grenache, Shiraz, Mataro 65 
 Heathcote, VIC 
 

2014 Vinaceous Red Right Hand  55  

 Shiraz, Grenache, Tempranillo 
 Margaret River, WA 
 

2010   Chateau Grand Jean  

 Reserve Superieur   65 
 Cabernet Sauvignon/Merlot/Cabernet Franc 

Bordeaux AOC, Saulignac, France 
 

2013 Mount Pleasant B Side Dry Red 110 
 Hunter Valley, NSW 
 

2011    Flametree Cabernet/Merlot   65 
 Cabernet Sauvignon/Merlot 

 Margaret River, WA 
 

2009   Chateau du Vallier    94 
Bordeaux Cabernets blend 

AOC, Cotes de Bordeaux, France 
 

2004    Virgin Hills    95 
 Cabernet Sauvignon/Shiraz/Malbec/Merlot  

Macedon Range, Kyneton, SA     
  

2011   Rusden Good Sheppard   99 
Cabernet Sauvignon/Malbec 

Barossa Valley,SA 
 

2009    Hutton Vale Grenache/Mataro  160 
 Grenache/Mataro 

Barossa, Eden Valley, SA   

 

 

  
“Wine never dies.  Instead it lives in the soul of the 

person who consumes it”. 

Baron Philippe de Rothschild 
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OTHER REDS 
 

2011 Electra, Merlot Cabernet  38 
 Orange, NSW 
 

2010 Drayton’s Vineyard Reserve 

 Cabernet Franc   43 
 Hunter Valley, NSW 
 

2013 Glandore, Tempranillo   58 
Hunter Valley, NSW 
 

2012    Adina Cabernet Franc   50 
Hunter Valley, NSW 
 

2012 Tyrrell’s Vat 94 Dry Red  55 
 Hunter Valley, NSW 
 

2007    Racecourse Lane Sangiovese  60 
(Chilled option available) 

Hunter Valley, NSW 
 

2011 Calais Estate Chambourcin  69
 Hunter Valley, NSW     
 

2012    Margan White Label Barbera  75 
Hunter Valley, NSW 
 

2013 Olivier Ravier, Beaujolais  45 
(Chilled option available)   

 Beaujolais-Villages, France 
 

2013 Montepulciano DÁbruzzo (organic) 48
 Abruzzo, Italy  
 

2013 Chateau Maucoil,    55 
Cotes du Rhone-Villages  
 

2014 Di Lusso Estate Barbera  55 

 Mudgee, NSW 
 

2014 Di Lusso Estate Lagrein   55 

 Mudgee, NSW 

 

2014 Albola Chianti    60 
DOCG, Siena, Italy 
 

2012 Teusner ‘The Dog Strangler’ Mataro 75   

 Barossa Valley, SA 
 

2008    Grace Kayagakate   89 

Yamanashi, Japan 
 

2009    Castello D’albola Le Ellere  

 Chianti Classico    89 
DOCG, Siena, Italy 

 

2009    Rusden Chookshed Zinfandel   99 

Barossa Valley, SA 
 

2005    Woodlands Museum Release Malbec 120 
 Margaret River, WA 
 

2010    Paolo Scavino Barolo Monvigiliero  220 
 DOCG, Barolo-Piedmont, Italy 

 

 

 

 

 

 

 

 

SPIRITS 
Ask our passionate and knowledgeable bar tenders  

for the spirit options available. 

 

We are constantly looking for something different 

and interesting to fill our shelves with and have some 

great ‘top shelf’ spirits that our team would love to 

show you.  We also have a great range of other 

spirits. 

 

These range from the Hellyers Road Whisky aged in  

Red Wine barrels all the way to the Peaty style 

Scotch Whiskies, house made Liqueurs, several 

varieties of Gin and Vodka mixed with anything and 

everything in-between. 

   

APERITIFS 
Local to the area and exclusive to Goldfish 

Barrel aged Moorebank Muscat – 40ml 10 

Barrel aged Moorebank Sherry – 40ml 10 

 

SOMETHING SOFT 
 

Valverde Sparkling Mineral Water 750ml 10 

Valverde Still Mineral Water 750ml  10 

 

Pepsi, Pepsi Max, Lemonade, Lemon Squash 4.50 

 

Juices      5 

 

Mocktails      10 
Inform your bartender of what flavours you like  
and let them delight you with something delicious  

 

Coffee or Tea     4.50  

 

Rotating Craft Tap Beers    8-14 

  

 

 

 

 

 

 

 

 

 


