Our distinctive cocktails are crafted to showcase the seven
regions of Turkiye each with its own captivating narrative.
Every recipe incorporates ingredients renowned in that specific
region.

All of our Signature Cocktails are $25 each.

-ANTALYA-
Enjoy, through this cocktail, mountain-fresh air drifting through fragrant orange groves

to the pristine Mediterranean coast.

Sloe Gin, Aperol, Orange Juice, Cointreau, Kumquat Syrup, Lime Juice.

Tasting Notes: Sweet Citrus Refreshing, Balanced
-1ZMIR-
This cocktail captures lzmir's fresh coastal charm through vibrant Aegean market
produce
Pear Infused Vodka, Green Chartreuse, Massenaz Poire William Pear Liqueur,
Lemon Juice, Egg White.
Tasting Notes: Sweet, Fruity, Tarty, Creamy. (vegan version available)
-GALLIPOLI-
A tribute to the historic Gallipoli peninsula; rich in depth, memory and meaning.
Gin, Vanilla Vodka, Blackberry Liqueur, Honey, Lime Juice
Tasting Notes: Complex, Fruity, Layered
-MANISA-
Inspired by Manisa’s vineyards and orchards, where fruit thrives, veiled in mountain
mist
Hayman’s Sloe Gin, Grape Jam, Fresh Apple Juice, Lime Juice
Tasting Notes: Sweet, Sour.
-ISTANBUL- (Chef’s Favorite)
Just like Istanbul - Bold, spicy, layered with tradition and modern flair.
Chilli-infused Raki, Cointreau, Coriander, Lime Juice

Tasting Notes: Spicy, Herbal, Aniseed.
-RAKKAS GIN & TONIC-
We’re not reinventing the wheel; this is fundamentally us; a fusion of Canberra and Turkiye
Ingredients: Canberra Distillery Gin, Sparkling Rose Water, Tonic Water

Tasting Notes: Turkish Delight, Refreshing
-AFYON-
Summer in Afyon brings the peak of sour cherry season—delight in a cocktail that's brilliantly,
irresistibly sour and bursting with vibrant flavor.
Bacardi, House made Sour Cherry Syrup, Lemon Liqueur, Lime Cordial,
Lemon Juice

Tasting Notes: Boldly Sour, Refreshing
-ANKARA-

Named for Ankara’s celebrated quince, this cocktail reflects the city—calm, quiet, and subtle.
Gin, Quince Jam, Elderflower Liqueur, Lemon Juice
Tasting Notes: Aromatic, Sweet, Floral
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~ All of our Low-Alcohol Cocktails are $22 each.

-AMASYA-

This cocktail draws inspiration from Amaysa’s apple orchards and mountain valleys - a
city known for its crisp air and sweet harvests.
Italicus Bergamot Liqueur, St. Germain Elderflower Liqueur,Cinnamon and Maple
Syrup, Apple Juice.
Tasting Notes: Tarty,Floral,Fruity.

-ERZURUM-

Inspired by the highlands of Erzurum; cool, bold and bursting with natural berry flavours.
Pavan Muscat Grape Liqueur, Tio Pepe Sherry, Agave, Fresh Blackberry, Lemon
Juice.

Tasting Notes:Fruity,Sweet

el

-MERSIN- $22
Inspired by the sun-drenched coastlines of Mersin, where citrus groves meet the
warmth of the Mediterranean breeze.
Strawberry Lemonade, Ginger.
Tasting Notes: Sweet, Sour.

-RIZE- $20
Inspired by the lush tea plantations of Rize, nestled in the misty mountains of
Turkiye’s Black Sea.
Turkish Black Tea infused Non-Alcoholic Gin, Bergamot Orange Syrup,
Lemon Juice, Tonic Water
Tasting Notes: Bitter, Aromatic, Sour

-DENIZLI- $22
Denizli — non-alcoholic quince, quietly rivaling Ankara.
Ingredients: Quince Jam, Lime Juice, Mint and Cucumber Syrup, Crushed
Mint, Soda Water
Sour, Floral, Refreshing
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~ All of our Classic Cocktails are $23 each.~

Amaretto Sour
Disaronno Amaretto, Lime Juice, Simple Syrup, Egg White (Vegan available)

Aperol Spritz*
Aperol, Prosecco, Soda Water

Cosmopolitan*
Vodka, Cointreau, Cranberry Juice, Lime Juice,Simple Syrup

Daiquiri*
White Rum, Lime Juice, Simple Syrup

Hugo Spritz
Elderflower Liqueur, Prosecco, Sparkling Water

Margarita*
Tequila, Cointreau, Lime Juice

Negroni
Gin, Campari, Sweet Vermouth

0ld Fashioned
Makers Mark, Angostura & Orange Bitters

Pina Colada*
Bacardi, Malibu, Pineapple Juice, Coconut Cream

Mojito™
Bacardi, Lime Juice, Fresh Mint, Simple Syrup

Green Apple Martini
Vodka, Green Apple Schnapps, Sour Mix, Apple Juice

Lychee Martini*
Gin, Soho Lychee Liqueur, Lemon Juice, Lychee Syrup

Espresso Martini
Vodka, Coffee Liqueur, Espresso, Simple Syrup

*Mocktail version available.
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White Wines Glass/Bottle
2022 Kav Narince, Tokat, Northern $18 / $80
Ripe apple and pear with a hint of spice and a crisp, floral finish.

2022 Buzbag Emir-Narince Eastern Anatolia $90
Zesty citrus, green apple, apricot, with lively acidity and a clean,

refreshing finish.

Red Wines

2021 Doluca Kalecik Karasi, Central Anatolia $18 / $85

Red cherries and strawberries with soft spice, gentle tannins, and
a smooth, medium-bodied finish.

2021 Kav Bogazkere-Okiizgézii; Eastern Anatolia $19 / $95

Ripe dark berries, subtle spice, firm tannins, and a long, full-bodied finish.

2017 Tugra Bogazkere; Southeastern Anatolia
Dark cherry and blackberry with spice, smoke, and clove
smooth tannins, and a long, balanced finish

oy

Sparklings:
Bella Modella Prosecco, Abruzzo ltaly
Vueve Clicqot Champagne, Reims France

Whites by the Glass:

2025 Leeuwin Estate Art Series Riesling, Margaret River WA
2024 Perlage Pinot Grigio, Conegliano Italy

2023 Seresin Sauvignon Blanc, Marlborough NZ

2025 Usher Tinkler Paperwasp Chardonnay, Hunter Valley NSW
2022 Kav Narince, Tokat Northern Turkiye

Rose:
2025 Dominique Portet, Yarra Valley VIC

Reds by the Glass:

2024 Yelland and Papps Shiraz, Barossa SA

2024 Luminant Pinot Noir, Yarra Valley VIC

2024 Coriole Estate Cabernet Sauvignon, McLaren Vale SA
2021 Badiola Laderas Tempranillo, Rioja Spain

2021 Doluca Kalecik Karasi, Central Anatolia Turkiye

2021 Kav Bogazkere-Okiizgézii; Eastern Anatolia Turkiye
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Sparkling_ Wines

Bella Modella Prosecco, Abruzzo ltaly $70
2023 Derwent Estate Brut, Tasmania $90
Nyetimber Classic Cuvee, West Sussex UK $140
Henriot Champagne France $150
Vueve Clicqot Champagne, Reims France $180

White Aromatic Wines and Drier Styles

2025 Pass Sauvignon Blanc, Marlborough NZ $65
2025 Leeuwin Estate Art Series Riesling WA $70
2024 Springvale Pinot Gris,Freycinet Tasmania $80
2025 Linear Fiano, Hilltops NSW $78
2021 Vickery Reserve Riesling, Eden Valley $90
2023 Julianne Eller Riesling, Germany $88
2023 Nigl Gruner Vetliner, Kremstal Austria $95

White Medium Bodied

2025 Linear Fiano, Hilltops, NSW $78
2023 Perlage Pinot Grigio,Conegliano ltaly $78
2023 Fazi Battaglia,Verdicchio,Marche Italy $80
2024 Usher Tinkler Chardonnay Hunter Valley $75
2022 Buzbag Emir-Narince, Easter Anatolia $90
2023 Gaia Assyrtiko, Nemea Greece $80

2025 Stargazer “Tupelo”, Blend*CoalRiver Valley TAS  $90

*Pinot Gris, Riesling, Gewlirztraminer, Pinot Blanc

2023 Yelland and Papps SV Rousanne, Barossa SA $95

2023 Kumeu River Estate Chardonnay, NZ $110
2023 Domaine Jean Collet Chablis, Burgundy France $150
2021 Leeuwin Art Series Chardonnay, WA $250

Naturally Orange / Skin Contact

2023 Between 5 Bells Amber, Henty VIC $75
2023 Kalleske Plenarius Viognier, Barossa SA $85
Rose

2023 Dominique Portet, Yarra Valley VIC $75
2022 Domaine de Cala, Provence France $90
2024 La Bastide, Bandol France $130

RAKKAS



Softer Easier going

2024 Luminant Pinot Noir, Yarra Valley VIC

2024 Dune Cactus Canyon Grenache, MclarenVale
2023 Mada Sangiovesse, Canberra

2024 Bream Creek Pinot Noir, Tasmania

2022 Renato Corina, Dolcetto Piedmont ltaly

2023 Thistledown Vagabond Grenache, Mcl.Vale SA
2022 Amisfield Pinot Noir, Central Otago NZ

$75
$80
$90
$95
$95
$100
$130

2022 Ten Minutes by Tractor “Up The Hill” Pinot Noir Morn. VIC ~ $140

Medium and Fuller Bodied

2024 Yelland and Papps Shiraz, Barossa SA

2022 Finca Las Moras Res. Malbec, Argentina

2021 Badiola Laderas Tempranillo,Rioja Spain

2022 Coriole Estate Cabernet S., McLaren Vale SA

2023 Sons of Eden GSM, Barossa SA

2021 Doluca Kalecik Karasi, Central Anatolia

2023 Parker Terra Rossa Merlot, Coonawarra SA

2023 Fire Gully Cabernet/Merlot Margaret River WA

2023 Barr Eden Dreams of Gold Shiraz, Eden Valley SA

2023 Stargazer Kura Shiraz/P. Noir, Tasmania

2021 Kav Bogazkere-Okiizgozii, Eastern Anatolia

2020 Thymopolous Xinomavro,Naossa Greece

2021 Voyager Estate Shiraz, Margaret River WA

2020 Pierro LTCF CabSav Blend, Margaret River WA

2023 Samuel’s George Shiraz, McLaren Vale SA

2022 Mount Pleasant Rosehill Shiraz, Hunter Valley

2017 Tugra BogJazkere, Aegean Region Turkiye

2023 Domaine Paul Jaboulet Ainé “Les Jalets”-
Crozes-Hermitage AOC Northern Rhone, France

2021 Moss Wood Cab. Sauvignon, Marg. River WA

2020 Kalleske Eduard Shiraz, Barossa SA

Dessert Wine

$70
$70
$75
$78
$80
$85
$85
$86
$90
$90
$95
$95
$95
$110
$110
$130
$130
$125

$190
$200

2024 Margan Botrytis Semillon,Hunter Valley Glass $14 / Bottle$70
2017 Doluca Safir, Aegean Region, Tiirkiye Glass $20 / Bottle$90
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Tanqueray
Hendricks
Canberra Gin

$13
$15
$14

Canberra Distillery Sloe Gin  $15
Hayman'’s Sloe Gin,UK $15

Tanqueray No. Ten

$20

The Botanist Islay Dry Gin ~ $18
Roku Japanese Craft Gin Gin $16
Four Pillars Rare Dry Gin $15

Vodka

Ketel One

Absolut

Grey Goose

Belvedere
Tequila
Don Julio Bianco $16
Don Julio Reposado $19
Don Julio Anejo $22
Patron Silver $17
Patron Reposado $20
Patron Anejo $23
Forteleza Bianco $18
Forteleza Reposado $20
Forteleza Anejo $23

Del Maguey Vida Mezcal $16

$15

$13

$16

$16
Rum
Bundaberg Original Rum $14
Kraken Spiced $16
Ron Zacapa 23 years old $35
Plantation Pineapple $13
Plantation O.FT.D. Overproof $17
Plantation 3 Stars $15
Diplomatico $17
Bacardi White Rum $14
Captain Morgan Spiced $15
Germana Cachaca $15

Liqueur \ Aperatives

Pimm’s $16
Campari $13
Aperol $14
Chambord $16
Midori $15
Green Chartreuse $16
Limoncello di Capri ~ $15
Frangelico $16
Kahlua $15
Drambuie $16
Baileys $13
Disaronno Amaretto  $16
Cynar $15
Fernet Branca $14
Montenegro $16
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Whiskey/Bourbon Single Malt

Chivas Regal 10yo $16 Lagavulin Islay 16yo  $22
Rittenhouse 100 Proof, USA $20 Laphroaig Islay 10yo $22
Archie Rose Rye, Australia  $21  Apariour 12y0 $22
Bulleit Rye, USA $19 Talisker 10yo $20
Mgker’s Mark, USA $18 Glenmorangie 10yo $18
Michter’s Bourbon, USA $20 Glenfiddich 12yo $19
Woodford Reserve, USA $22

Jack Daniel’'s, USA $14

Jameson, Ireland $15

Cognac/Brandy/Armagnac

Hennessy VS $16

Hennessy VSOP $20

Hennessy X0 $32

Metaxa 7, Greece $20

Domaine Tariquet XO Bas-Armagnac $27

RAKI

Yeni Raki single / double $12/%24
Tekirdag Rakisi  single / double $12/$24
Tekirdag Gold single / double $14 /%28
Beylerbeyi Gobek single / double $15/$30
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https://www.danmurphys.com.au/search?searchTerm=Domaine+Tariquet

Efes Pilsener,Turkiye
Stella Artois,Belgium

Peroni Nastro Azurro,ltaly
Stone and Wood Pacific Ale

Apple Cider
Matso’s Ginger Beer

$15
$13
$13
$15
$12
$12

Capital Alcless Non Alcoholic Beer  $10

Coca Cola $8
Coca Cola Zero $8
Capi Lemonade $8
Lemon, Lime & Bitters $8
Capi Ginger Beer $8
Capi Ginger Ale $8

Strangelove LoCal L. Squash  $8
Strangelove LoCal Mandarin ~ $8
Strangelove LoCal Passionfruit $8
Wild Sparling Blood Orange ~ $10
Fevertree Indian Tonic Water ~ $8

Award-winning Toby's Estate Coffee

Espresso $5
Latte $7
Flat White §7
Cappuccino $7
Long Black $6
Machiato $6
Mocha $8
Piccolo $6
Hot Chocolate $7
Turkish Coffee $6

Turkish Coffee w/ Kahlua $12

Cranberry Juice
Orange Juice
Apple Juice
Pineapple Juice

Tea

$8
$8
$8
$8

Y

English Breakfast Tea
Egyptian Papermint Tea

Green Tea

Earl Grey Tea
Chamomile Tea
Turkish Black Tea
Turkish Apple Tea
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Only available with Sound Of Istanbul set menu.

$55
Bella Modella Prosecco Abruzzo,Central Italy 80ml
2025 Usher Tinkler Paperwasp Chardonnay, Hunter Valley NSW 80ml
2023 Dominique Portet, Yarra Valley Vic 80ml
2024 Yelland and Papps Shiraz, Barossa SA 80ml
2024 Margan Botrytis Semillon,Hunter Valley NSW

Only available with Sound Of Istanbul set menu.

$68
Bella Modella Prosecco, Abruzzo Italy 80ml
2022 Kav Narince; Tokat, Northern Turkiye 80ml
2021 Doluca Kalecik Karasi; Central Anatolia 80ml
2021 Kav Bogazkere-Okiizgézii; Eastern Anatolia 80ml
2017 Doluca Safir, Aegean Region, Tirkiye
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