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M E N U  

@castlreaghboutiquehotel     @reaghbar    @asterigroup 

CHAMPAGNE, SPARKLING  Bottle Glass 

NV VEUVE CLIQUOT, REIMS, FRANCE 110 

NV VEUVE CLIQUOT, ROSE, REIMS, FRANCE 120 

NV CHANDON YARRA VALLEY, VIC 60 12 

NV CHANDON ROSE YARRA VALLEY, VIC 60 12 

WHITE WINE   

CHURCHVIEW PREMIUM ESTATE SBS, MARGARET RIVER WA 43 11 

SHELTER BAY SBS, MARLBOROUGH NZ 45 11 

RICHARD HAMILTON CHARDONNAY, MACLAREN VALE SA 45 11 

MICELI PINOT GRIGIO, MORNINGTON PENINSULA VIC 41 10 

RED WINE   

EL NINO PYRENEES SHIRAZ, PYRENÉES, VIC 33 8 

CHURCHVIEW PREM CAB MERLOT, MARLBOROUGH NZ 42 11 

RICHARD HAMILTON HUT BLOCK CAB/SAV, MACLAREN VALE SA 47 12 

LECONFIELD MCLAREN VALE SHIRAZ, MCLAREN VALE SA 52 11 

BEER   

CASCADE LIGHT (HOBART) $7 

CROWN LAGER (NSW) 

JAMES BOAGS PREMIUM (TAS) 

COOPERS PALE ALE (ADELAIDE) 

CORONA (MEXICO) 

ALL 8 

A l l  g s t  i n c l u s i v E  

$10 COCKTAILS 

$4.50 SCHOONERS 
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RUM, CRÈME DE PÊCHE, LIME JUICE, 

PASSIONFRUIT, CHAMPAGNE 

C o c k t a i l s  
$ 1 4 . 5 0  

  
KAHLUA, VODKA, ESPRESSO, SIMPLE SYRUP 

  
DISARONNO, BOURBON, LEMON JUICE, SIMPLE 

SYRUP, EGG WHITE 

 
TEQUILA, COINTREAU, LIME JUICE 

RUM, VANILLA SYRUP, MINT, LIME JUICE 

RUM, CRÈME DE PÊCHE, LIME JUICE, 

PASSIONFRUIT, CHAMPAGNE 

GIN, CAMPARI, PASSIONFRUIT PURÉE, RASPBERRY 

PUREE, CRANBERRY JUICE 

PEACH PURÉE, BLOOD ORANGE, CHAMPAGNE 

VANILLA VODKA, STRAWBERRY PURÉE, COCONUT 

PUREE, CREAM, VANILLA SYRUP 

VODKA, CRÈME DE PÊCHE, PEACH PURÉE, LIME, GINGER 

PINEAPPLE JUICE, COCONUT PURÉE, SYRUP, 

ORANGE JUICE 

A l l  g s t  i n c l u s i v E  



 

D i n i n g  
LEMON DRESSING SERVED WITH 

POTATO PUREE AND SEASONAL VEGETABLES. GF 23.00 

 RED WINE JUS, POTATO PUREE AND 

SEASONAL VEGETABLES. GF 23.00 

 BEER-BATTERED FLATHEAD FILLETS WITH 

CHIPS, SALAD, HOUSE-MADE TARTARE SAUCE AND LEMON. 20.00 

 CREAMED CHICKEN BOSCAIOLA, BACON, 

MUSHROOMS AND PARMESAN CHEESE. 15.50 

 PARMESAN AND HERB CRUMBED 

SERVED WITH SLAW AND CHIPS. 19.00 

ONION MARMALADE, WAGYU 

BEEF, COS LETTUCE, CHEESE, TOMATO, MAYO, BRIOCHE AND 

CHIPS. 19.50 

 MIXED CHEESES, DRIED FRUIT AND NUTS, 

LAVOSH BISCUIT. 14.50 

 CHAR-GRILLED VEGETABLES, OLIVES, 

AGED PROSCIUTTO AND SALAMI, TOASTED BREAD. 

GF/VG OPTION AVAILABLE 15.00 

 OLIVES, TOMATO AND FETA WITH BLACK 

OLIVES IN RED WINE VINAIGRETTE.  VG/GF 8.50 

 SERVED WITH AIOLI. VG 8.00 

 SERVED WITH SOUR CREAM AND SWEET CHILLI. VG 11.00  

1 0 %  d i s c o u n t  f o r  c l u b  m e m b e r s  

A L L  G S T  I N C L U S I V E  

 


