
Wine List

Public Holiday 20% surcharge. Weekend surcharge 10%. No BYO. No split bills
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Sparkling

Rosé

White

Red

2022    Sandbar Prosecco, THe Yamba Bubble, Murray Darling AUS
Nv        Chandon brut, Yarra Valley AUS
Nv        Veuve Monsigny, Champagne FR
Nv        Veuve Clicquot, Champagne FR

2023    La Vie en Rose by Sandbar, Murray Darling AUS
2023    Chemin des Sables, Mediterranee FR
2023    M de Minuty, Provence FR

2022    Lucky’s Syrah Pinot Noir, Orange AUS
2023    Les Peyrautins Pinot Noir, Pays D’OC FR
2025    Peninsula Panorama Pinot Noir, Mornington Peninsula AUS
2024    Rocca Chianti, Chianti IT
2021    Fabien Jouves Malbec, You Fuck My Wine, Cahors FR
2021    Hollick The Bard Cabernet Sauvignon, Coonawarra AUS
2023    Howard Park Miamup Cabernet Sauvignon, Margaret River AUS
2022    Ate Wines Shiraz, Victoria AUS
2021    Mount Adam shiraz, Barossa Valley AUS
2018    M. Chapoutier Saint-Joseph ‘Deschants’ Syrah, Rhone FR
2022    M. Chapoutier Chateauneuf-du-Pape ‘La Bernardine’ Grenache, Rhone 
2023    Bleasdale The Wild Fig GSM, Langhorne Creek, AUS
2022    Pezat Bordeaux Superieur, Bordeaux FR
2022    Yangarra King’s Wood Shiraz, McLaren Vale AUS
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2023    Domaine Debussy Reverie Chardonnay, South France
2023    Nick O’Leary Chardonnay, Tumbarumba AUS
2023    Domaine d’Elise, Chablis, Burgundy FR
2024    Frankie Sauvignon Blanc, South Australia AUS
2024    Bridgewood Sauvignon Blanc, Marlborough NZ
2023    Domaine Christian Salmon Pouilly-Fume, Sancerre FR
2023    Gustave Lorentz L’Ami des Crustaces Pinot Blanc, Alsace FR
2023    Paladino Pinot Grigio, Veneto IT
2024    Lucky’s Pinot Grigio, Murray Darling AUS
2024    Rocca Soave, Veneto IT
2024    Marc Bredif Vouvray, Chenin Blanc, Loire FR
2024    Dead Man Walking Riesling, Clare Valley AUS
2024    John Duval Wines Plexus, Viognier Marsanne Roussane, Barossa AUS
2023    Alain Jaume, Les Champauvins Cotes du Rhone, Rhone FR

Staff’s favourites
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Aperitif

An alcoholic drink
 taken before a meal

 to stimulate the appetite

KIR    Sauvignon Blanc, creme de cassis 15.90
KIR ROYAL    sparkling wine, creme de cassis 17.90
SUZE    liqueur made of gentian plant, served with tonic or soda water 12.00
RICARD    anise flavoured liqueur, served with ice water 12.00
MONACO    beer, grenadine, lemonade 11.00

Spritz Tease
APEROL, prosecco, soda water
LIMONCELLO, prosecco, lemon, soda water
HUGO, Saint Germain elderflower liqueur, prosecco, soda water
ROSE PAMPLEMOUSSE, rose, pink grapefruit, soda water
RICARD, prosecco, soda water

19.90

Beers and Ciders
Stone and Wood Pacific Ale (4.4%)
Woobly Chook Yamba Ale (4.7%)
Asahi Super Dry (5%)
Corona (4.5%)
Peroni Red (4.7%)
Coopers Light (2.9%)
Peroni Nastro Azzuro (0%)
Strongbow Apple Cider (5%)

12.00
12.00
11.00
11.00
11.00
10.00
9.00

11.00

Soft drinks
BOTTLED JUICES
apple, pineapple, cranberry, grapefruit
ORANGINA, 
sparkling citrys flavoured soft drink, imported from France
Lemonade, coca cola, tonic or soda water
Lemon Lime and bitters
House made iced tea
Citronnade (French house made lemonade)
Mineral water (75cl)
CHAMPOMY (75cl) 
French non-alcoholic sparkling, imported from France

5.50

7.90

5.50
5.90
6.90
6.90

11.00
49.00

Cocktail Jugs (served approx 4) 67.90

BLUE & GREEN POOLS / vodka, coconut liqueur, 
blue orange liqueur, lemon, pineapple & lemonade
PALMERS ISLAND ICED TEA / gin, vodka, rum,
lychee liqueur, apple liqueur, peach, iced tea & lemonade
ON YAMBA TIME / gin, Aperol, sparkling wine,
passionfruit, pineapple & lime

OOH LA LA
Turkish deligh gin, orange liqueur,
grapefruit syrup, lemon & whites

SUNSET IN SAINT TROPEZ
Honey gin from Byron Bay Spirits Co, limoncello,
house made rosemary syrup, lemon & whites

LA BOHEME
Gin, apple liqueur, cucumber, apple, lemon & mint

COUP DE SOLEIL
Tequila reposado, house made habanero honey
syrup, orange liqueur & lime

ROSE BEBE
Rose, gin, elderflower liqueur, pink grapefruit,
peach & lemon

LADY MARMALADE
Vodka, strawberry liqueur, grapefruit,
grenadine & whites

EMILY IN PARIS
Vodka, lychee liqueur, cranberry, apple & lemon

BELLE AND THE BEAST
Tequila reposado, triple sec, vermouth rosso 
& bitters

COCO CHANEL
Spiced rum, coconut rum, lime, pineapple 
& vanilla

MIDNIGHT IN PARIS
Vodka, Sheepdog peanut butter whiskey, 
Botero espresso coffee & vanilla

Cocktails

Mocktails
PEACH PLEASE / peach, rosemary, lemon soda
CUTE CUKE / cucumber, apple, lemon, lime, mint
LOOKIN’ PINE / pineapple, orange, grenadine, lemonade

15.90

Public Holiday 20% surcharge. Weekend surcharge 10%. No BYO. No split bills
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	Staff’s favourites

	Aperitif
	An alcoholic drink
	taken before a meal
	to stimulate the appetite
	KIR    Sauvignon Blanc, creme de cassis 15.90
	KIR ROYAL    sparkling wine, creme de cassis 17.90
	SUZE    liqueur made of gentian plant, served with tonic or soda water 12.00
	RICARD    anise flavoured liqueur, served with ice water 12.00
	MONACO    beer, grenadine, lemonade 11.00
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	OOH LA LA
	Turkish deligh gin, orange liqueur,
	grapefruit syrup, lemon & whites

	SUNSET IN SAINT TROPEZ
	Honey gin from Byron Bay Spirits Co, limoncello,
	house made rosemary syrup, lemon & whites

	LA BOHEME
	Gin, apple liqueur, cucumber, apple, lemon & mint

	COUP DE SOLEIL
	Tequila reposado, house made habanero honey
	syrup, orange liqueur & lime

	ROSE BEBE
	Rose, gin, elderflower liqueur, pink grapefruit,
	peach & lemon

	LADY MARMALADE
	Vodka, strawberry liqueur, grapefruit,
	grenadine & whites

	EMILY IN PARIS
	Vodka, lychee liqueur, cranberry, apple & lemon

	BELLE AND THE BEAST
	Tequila reposado, triple sec, vermouth rosso
	& bitters

	COCO CHANEL
	Spiced rum, coconut rum, lime, pineapple
	& vanilla

	MIDNIGHT IN PARIS
	Vodka, Sheepdog peanut butter whiskey,
	Botero espresso coffee & vanilla


	Mocktails
	15.90
	PEACH PLEASE / peach, rosemary, lemon soda
	CUTE CUKE / cucumber, apple, lemon, lime, mint
	LOOKIN’ PINE / pineapple, orange, grenadine, lemonade

	Spritz Tease
	19.90
	APEROL, prosecco, soda water
	LIMONCELLO, prosecco, lemon, soda water
	HUGO, Saint Germain elderflower liqueur, prosecco, soda water
	ROSE PAMPLEMOUSSE, rose, pink grapefruit, soda water
	RICARD, prosecco, soda water

	Beers and Ciders
	Stone and Wood Pacific Ale (4.4%)
	Woobly Chook Yamba Ale (4.7%)
	Asahi Super Dry (5%)
	Corona (4.5%)
	Peroni Red (4.7%)
	Coopers Light (2.9%)
	Peroni Nastro Azzuro (0%)
	Strongbow Apple Cider (5%)
	12.00
	12.00
	11.00
	11.00
	11.00
	10.00
	9.00
	11.00

	Soft drinks
	BOTTLED JUICES
	apple, pineapple, cranberry, grapefruit

	ORANGINA,
	sparkling citrys flavoured soft drink, imported from France
	Lemonade, coca cola, tonic or soda water
	Lemon Lime and bitters
	House made iced tea
	Citronnade (French house made lemonade)
	Mineral water (75cl)
	CHAMPOMY (75cl)
	French non-alcoholic sparkling, imported from France
	5.50
	7.90
	5.50
	5.90
	6.90
	6.90
	11.00
	49.00


	Cocktail Jugs
	(served approx 4)
	BLUE & GREEN POOLS / vodka, coconut liqueur,
	blue orange liqueur, lemon, pineapple & lemonade
	PALMERS ISLAND ICED TEA / gin, vodka, rum,
	lychee liqueur, apple liqueur, peach, iced tea & lemonade
	ON YAMBA TIME / gin, Aperol, sparkling wine,
	passionfruit, pineapple & lime
	67.90


