ROCKPOOL BAR & GRILL HOUSE RULES

Best manners and temperance are expected at all times

Don’t look fiercely at people, or talk loudly or harshly, but cultivate
a smiling countenance and a quiet, but firm tone of speech

Gentlemen, don’t approach ladies; and if you are so lucky to have
one approach you, endear her as you would your mother

No hooting, no hollering

Don’t bring yourself into prominence before a crowd at the bar
Be polite and approachable, but let them advance to you

Gentlemen, don’t interrupt or join any conversation,
but if it is general you may seem interested

Leave your attitude, with your hat at the door

Back slapping after six drinks should be tempered with mercy

Remember, nothing is on the house but the roof

And before you ask....

There are 2682 Riedel Riesling glasses in our chandelier; yes, it is purely ornamental; yes, we

clean it regularly, (using a ladder- the old fashioned way!); and no, Sydney is not on an active

geological fault line and thus you are not at risk whilst sitting at the bar....
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We are still heartily of the opinion that decent libation supports as many
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million lives as it threatens; donates pleasure and sparkle to more lives than it

shadows; inspires more brilliance in the world of art, music, letters, and
common ordinary intelligent conversation, than it dims

— Charles H. Baker Jr., Culinary and Cocktail Commentator, 1895-1987

All credit card payments will incur a 1.5% processing fee.

A 10% surcharge applies on Sundays.

A 15% surcharge applies on all public holidays.



CHAMPAGNE / SPARKLING BY THE GLASS

2015  Chandon ‘Rockpool Cuvée’ Brut, Yarra Valley, Victoria $19
NV Gosset ‘Rockpool Cuvée’ Extra Brut, Epernay, Champagne, Fra.  $29
NV Ruinart ‘R de Ruinart” Brut, Reims, Champagne, France $36
MV  Krug ‘Grand Cuvée’ Brut, Reims, Champagne, France $89
WHITE BY THE GLASS
2017  Riesling, Leo Buring ‘Leonay’ Clare Valley, S.A. $18
2017  Riesling, Rainer Wess, Wachau, Austria $20
2017  Griiner Veltliner, Weszeli ‘Felix” Kamptal, Austria $18
2005  Semillon, Tyrrell’s ‘Vat 1’ Hunter Valley, N.S.W. $48
2015  Melon de Bourgogne, Pierre-Luneau Papin ‘Terre de Pierre’ $18
Muscadet-Sevre-et-Maine, Loire Valley, France
2015  Koshu, Grace, Katsunuma, Yamanashi, Japan $22
2017  Sauvignon Blanc, Domaine Christian Salmon, Sancerre, $19
Loire Valley, France
2017  Chenin Blanc, LAS Vino ‘On Chardonnay’ Margaret River W.A. $25
2017  Clairette Blend, Domaine Tempier, Bandol, Provence, France $29
2017  Chardonnay, Ten Minutes By Tractor, Momington Peninsula Vic. $21
2017  Chardonnay, Tolpuddle, Coal River Valley, Tasmania $32
RED BY THE GLASS
2017  Pinot Noir, Ashton Hills ‘Estate’ Adelaide Hills, S.A. $22
2014  Pinot Noir, Domaine Pavelot ‘La Dominode’ $36
Savigny-Les-Beaune ler Cru, Burgundy, France
2015  Nebbiolo, Castagna ‘Adam’s Rib’ Beechworth, Vic. $23
2016  Nerello Mascalese, SRC, Etna, Sicily, Italy $29
2016  Grenache Blend, St Hugo ‘Signature’ Barossa Valley, S.A. $21
2014  Carméneére, Vina Marty ‘Pirca’ Maule Valley, Chile $17
2016  Cabernet Blend, Si Vintners ‘Si Red” Margaret River, W.A. $16
2014  Cabernet Blend, Les Pélerins de Lafon-Rochet, Saint-Estephe, $30
Bordeaux, France
2015 Syrah, Man O’War ‘Dreadnought’ Waiheke Island, N.Z. $23
2010  Shiraz, Jim Barry ‘McRae Wood’ Clare Valley, S.A. $32
2015 Shiraz, Yalumba ‘Octavius’ Barossa Valley, S.A. $50



BAR FOOD

SMALL PLATES

A Plate of Olives $6

Rockpool Beef Jerky $8

Macadamias with Ancho Chilli $8

Freshly Shucked Oysters with Mignonette $6 each

Don Bocarte Anchovy and Smoked Tomato Toast $7 each
King Prawn Cutlet with Aioli $12 each

Charcoal Roasted Abrolhos Islands Scallop $8.50

David Blackmore’s Wagyu Bresaola with Pickled Peppers $22
Corn Tostada

- Avocado, Sheep’s Ricotta and Sunflower Seeds $10

- Fish Ceviche $10

- Beef and Adobo Butter $12

Empanadas
- Beef $14 for 4
- Corn, Jalapeno and Gruyere $12 for 4

Pork and Wagyu Meatballs with Tomato and Buffalo Mozzarella $16

MAIN PLATES

Wood Fire Grilled Chicken Salad with Grains and Seeds $22

Rare Wagyu Beef Salad with Avocado, Shallots and Green Chilli Sauce $32 *
Wagyu Bolognese with Hand Cut Fettuccine $29/$43 *

Selection of Fish Available From the Charcoal Oven (Market Price) *

Wood Fire Grilled Minute Steak with Café de Paris Butter $36*



BAR FOOD

PERFECT PAIRINGS

Rockpool Cheeseburger with Bacon and Dill Pickle
Paired with a Sydney Beer Co. Lager $22 **

David Blackmore’s Full Blood Wagyu Burger with Bacon, Gruyere Cheese
and Zuni Pickle

Paired with a glass of 2016 Si Vintners ‘Si Red” Cabernet Blend $30 **

SANDWICHES AND BURGERS

Grilled Fontina and Mushroom $19
David Blackmore’s Wagyu Reuben $25
Steak Sandwich with Mustard and Onion $29

David Blackmore's Full Blood Wagyu Burger with Bacon,
Gruyere Cheese and Zuni Pickle $25

SIDES

Radicchio, Cos and Endive Salad with Palm Sugar Vinaigrette $12
Boiled Mixed Greens with Olive Oil and Lemon $12 *

Fat Cut Chips $12 add Wagyu Gravy $4

Onion Rings with House Made Ketchup $14

Butter Lettuce, Avocado, Cherry Tomato and Jalapeno Chilli Salad $14

* (not available between 3pm and 6pm)

** (cannot be substituted for other menu items)



ROCKPOOL BAR &« GRILL CLASSICS

The bar team at Rockpool Bar and Grill have been creating and changing our cocktail list
every three months since opening in March 2009.

Libations presented here have been served since we first opened our doors and we are still
proud to be offering them.

OUR BELLINI $19

New-Season Mango & Peach puree whisked with Tasmanian
Sparkling Wine

ROCKPOOL TONIC $22
Tanqueray Gin, a splash of Campari and Organic Tonic Water

HOPPED PINA NUEVA $22
Coconut Washed Pampero Especial, Pineapple and Lime Juice,
Lord Nelson’s Aromatic Hops

ITALIAN SOUR NO.3 $22
Neil’s Favourite. Aperol, Strega Liquor, Campari, Grapefruit,
Lemon, Whites

CHIPOTLE MARGARITA $22
Chipotle and Sweet Paprika Washed Don Julio Blanco, shaken
with Lime Juice and Agave



ROCKPOOL BAR & GRILL SEASONAL FAVOURITES

Part of the menu that is constantly changing and offers a diversity of cocktails based on
seasonal ingredients. Look inside to view a horoscope of gaiety, joy, revelry, carousing and
happy madness.

SPRITZ ROYALE $22
Fragrant Italicus Rosolio, Tanqueray Gin infused with Jasmine
Pearls and Fresh Lemon Sherbet is charged with Sparkling Wine

DUTCH COURAGE $22
Ketel 1 Vodka is vigorously shaken with a Bespoke Kaffir Lime &
Lemongrass Cordial and a splash of Yuzu Sake

THAT YARRA FEELIN’ $24
1573 Baiju is served tall over ice with Dry Sake, Myrtle and
Pineapple-Infused Chardonnay, Lemon Sherbet and Soda

DON DIABLO $24
New-Season Blackberry & Coffee Shrub is built with Don Julio
Reposado Tequila, Fernet Branca and Soda

FROM INDIA WITH LOVE $24
Tanqueray 10 Gin, Olorosso Sherry, Pernod and Lime are briskly
shaken with Mango & Peach Puree and Fresh Curry Leaf

BANANA ON MAI TAI $26
A blend of Ron Zacapa and Cargo Cult Banana Spiced Rum is
paired with Amer Picon, House-Made Orgeat and Lime

AUTUMN OLD FASHION $28
Woodford Reserve ‘Double Oak’ Rockpool Premium Blend Bourbon

is infused with Autumn Stonefruit Seeds, then stirred down over ice

with a splash of Liqueur Freaks Shiso Leaf Liqueur and Bitters

RP OLD FASHION $100
Dalwhinnie 25yo Single Malt Highland Whisky is simply stirred

down with a touch of Smoked Walnut Maple and bitters. Served over

a rock of ice ordained with Gold Leaf



SHRUB & SODA (Non-Alcoholic)

Inspired by 17" Century English fruit preservation methods, we have taken the best of
seasonal fruit, and created home-made syrup concentrates using three different Ripe
Fruits, and the finest Champagne Vinegar we could get our hands on, to create lively
Non-Alcoholic Fruit Drinks that also benefit from No Added Sugar, and Probiotic
Qualities similar to that of Kombucha. A single shot of spirit (of your choosing) can be
added upon request, which makes for a delicious lower-alcohol highball cocktail!

PEACH $13
New-Season Peach Shrub is paired with Bespoke Lemon Myrtle Soda and Lemon

PINEAPPLE $13
Ripe Pineapple Shrub built with Fresh Coconut Soda and Lime Sherbet

STRAWBERRY $13
Summer Strawberry Shrub is simply topped with House-Made Dill Lemonade



COCKTAILS IN THE NAME OF TEMPERANCE

Non-alcoholic beverages for whenever the stoic urge to abstain takes a hold of you...

EASTSIDE $16
Summer Strawberry Shrub is shaken with Seedlip Garden 108 Non-Alcoholic
Distilled Spirit, Mint and Lime

TIKI PUNCH $16
Ripe Pineapple Shrub is shaken with Seedlip Spice 94 Non-Alcoholic Distilled
Spirit, Lime, Fresh Pineapple, Aromatic Spices and topped with a splash of Organic
Ginger Ale

SEASONAL ICED TEA $9
Cold Brewed Peppermint & Freeze-Dried Pineapple Tea, Lime Sherbet

SOUL REVIVER $12
Apple and Carrot livened with Lemon, Ginger and Honey



INTRODUCING OUR SPIRIT SELECTION

We search high and low for our spirit selection, so that our guests may
experience something new and interesting every time they visit our bar. We
trawl auction houses, wine merchants and the internet in quest of rare and
specialty spirits from around the world.

Still in its infancy, our selection will be an ever changing being, as we strive to
keep it fresh and up to date, whilst always challenging your palates to try
something new.

We hope that you enjoy the fruits of our research...



VODKA

Vodka is perhaps the most simple of all spirits, made for hundreds of years

throughout Eastern Europe. Vodka may be made from any source of starch,
though it is most commonly made from wheat or rye — which is malted and
mashed, then left to ferment. The ferment is then run through a still several

times, to higher and higher strengths of alcohol, evaporating all impurities

(otherwise known as congeners) until it reaches a sufficient purity. It is then
filtered and watered down to around 40% alcohol, ready to be mixed with

anything and everything.

30ML /MARTINI GOML

Ketel One (wheat), Netherlands

Grey Goose (grain, wheat), France

Aylesbury Duck (wheat), Canada

Belvedere (rye), Poland

Fair (Bolivian quinoa), France

Archie Rose (wheat), Sydney, Australia
Lawrenny Saint Clair (wheat), Tasmania, Australia
McHenry PUER (wheat), Tasmania, Australia
Ciroc (grape), France

Tito’s Handmade (corn), USA

Ketel One Citrus (wheat, infused with citrus peel), Netherlands

Zubrowka (rye, infused with Bison Grass), Poland
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GIN

Derived from the Dutch siirit Genever, this famous incarnation made its way

$12

$12  $25

$29

$29



