
 

 
 

 

Mocktails  $16 

Hydro Refresher | Orange, Apple, Cranberry, Guava Juice 

Mountain Fizz | Lychee, Passion Fruit, Lemon Squash, Grenadine 

Virgin Island | Pineapple Juice, Coconut Cream, Curacao Syrup 

Cocktails  $25 

Cucumber Mint Martini | Gin, Cucumber, Mint, Lemon Juice, Syrup 

Hydro Majestic 1904 | Dark & White Rum, Cherry Brandy, 

Pineapple, Lime, Berries Syrup 

Jalapeno Margarita | Tequila, Cointreau, Lemon Juice, Agave 

Long Island Iced Tea | Vodka, Gin, Rum, Tequila, Cointreau Lemon 

Juice, Coke 

Lychee Collins | Gin, Lychee Liqueur, Lemon Juice, Fresh Lychee, 

Soda Water 

Medlow Green | Bourbon, Tequila, Midori, Apple Juice, Lemon 
Juice 

Signature Express | Spiced Rum, Kahlua, Vanilla Liquor, Espresso 

 

Gin (30 ml)  

Blue Mountains Gin “Mountain Devil” $16 

Gordons $16 

Bombay Sapphire $18 

Tanqueray $18 

Hendricks $18 

Four Pillars $22 

Vodka (30 ml)  

Blue Mountains “Wild Dog” $16 

Absolut $16 

Belvedere $18 

Grey Goose $18 

Rum (30 ml)  

Bacardi Carta Blanca $16 

Captain Morgan Dark Rum $17 

Bundaberg UP $18 

Blended Whisky (30 ml)  

Jameson $16 

Canadian Club $16 

Johnnie Walker ‘Black Label’ $18 

Chivas Regal 12 y.o. $ 18 

Single Malt Whisky (30 ml)  

Glenmorangie ‘The Original’ $20 

Glenfiddich 12 y.o. $22 

American Whiskey (30 ml)  

Jim Beam $16 

Maker’s Mark $16 

Jack Daniels $18 

Brandy & Cognac (30ml)  

VSOP Chantelle Napoleon $16 

VSOP Hennessy $28 

XO Remy Martin $44 

Liqueurs (30ml) $16 

Malibu, Kahula, Bailey’s Cointreu, Frangelico  

Aperitif  (30ml) $16 

Pimm’s Aperol, Campari, Drambuie  

  

  

  

Sparkling Wine & Champagne  Gls  /  Btl 

Victoria Park Pinot Noir Chardonnay, Angaston SA $16  /  $70 

Josef Chromy Sparkling, Tasmania $26  /  $95 

Piper- Heidsieck Cuvee Brut, Champagne France $36  / $170 

White Wines  Gls  /  Btl 

Brangayne Sauvignon Blanc, Orange NSW $16  /  $75 

Victoria Park Chardonnay, Angaston SA $16  /  $70 

Angullong ‘A’ Pinot Grigio, Orange NSW $16  /  $75 

De Beaurepaire Semillion Sauvignon, Rylstone NSW $18  /  $80 

Henschke Peggy’s Hill Riesling, Eden Valley SA $18  /  $85 

  

Red Wines  Gls  /  Btl 

Logan Weemala Pinot Noir, Orange NSW $16 / $70 

‘Moon Child’ Aglianico, Orange NSW $16  /  $75 

Nick O’Leary Shiraz –Canberra District, NSW $18  /  $80 

De Beaurepaire Cab Sauv, Rylstone NSW $18  /  $80 

  

Moscato & Rosé Wines (150 ml) Gls  /  Btl 

Deakin Estate Moscato, Murray Darling VIC $16 / $70 

Petit Amour Rose, Côtes de Provence, France $16 / $60 

  

Dessert & Fortified Wines (60 ml)  Gls  /  Btl 

Pepper Tree ‘Sticky Pig’ Pinot Gris, SA $16  /  $60 

Bluebird Botrytis Viogner, Rylstone NSW $18  /  $85 

Penfolds Grandfather Rare Tawny, SA $32 

  

Beers & Cider (by bottle)  

Hillbilly Crushed Apple Cider, Bilpin NSW $10 

James Boag’s Light, TAS $12  

James Boag’s Lager, TAS $12   

Badlands Pale Ale, Orange NSW $12  

Great Northern Super $12 

Corona Extra, Mexico $12   

Peroni Nastro Azzuro, Italy $12 

Soft Drinks, Juices & Mineral Water  
 

Coke | Diet Coke | Sprite | Lift $6 

Ginger Beer | Pink Lemonade $6 

Lemon, Lime & Bitters | Ginger Ale $6   

Apple | Pineapple | Orange $7 

Santa Vittoria Still / Sparkling Water (500ml) $8  

Santa Vittoria Still / Sparkling Water (1000ml) $12 

  

Coffee & Tea $6 

Tea Blossom $8   

Black Blossom Tea | Green Blossom Tea | White 
Blossom Tea 

 

  

  

  

Salon du Thé 



 

 

 

Salon du Thé 

Snack Menu 

 

South Australian Olives (GF,V) $10 

Chilli Cashew Nuts (GF,V) $10 

Salt Pepper Calamari 
paprika mayo   

$16 

Duck Spring Roll  
plum sauce    

$16 

Sydney Rock Oysters (1/2 Dozen) 
tabasco mignonette  

$22 

Chef’s Selection of Sandwiches $20   

Cheese Platter For 1 $30 

Cheese Platter For 2 
a selection of australian and international cheeses 
served with quince paste, muscatel grapes and lavosh 

$55  

Charcuterie Platter for 2 $52 

served with pickles, olives, feta cheese, sourdough 
bread 

 

Chef’s Selection of Cakes $15 

served with whipped cream and seasonal berries  

  

  


