
W I L D 

S A G E

Beverage List 

10% will be charged on public holidays  

Please advise of any allergies to your waiter 
as not all ingredients listed



C H A M P A G N E

Champagne Henri Abele” NV Brut, FRANCE         (700ml)   110                        

NV  S P A R K L I N G  

M By Mandala, Yarra Valley, VIC                                   10   48
Jansz Premium Cuvee. TAS                          65

P R O S E C C O

Calappiano Prosecco Extra Dry DOC, ITALY             11     50
   
R I E S L I N G 

Tim Gramp, Watervale SA                                                    11    52

P I N O T  G R I S  |  P I N O T   G R I  G  I O  &  M O S C A T O

MOMO, Pinot Gris, Marlborough, NZ               11     52
T’Gallant Imogen Pinot Gris, Mornington Peninsula, Vic         58
Bella Modella Pinot Grigio, Umbria, ITALY                       12    55
Elio Perrone Moscato d’Asti D.O.C.G Piedmont , ITALY        12    57

S A U V I G N O N  B L A N C 

Little Berry Sauvignon Blanc, Adelaide Hills, SA                    10   48
Skipjack Sauvignon Blanc, Marlborough, NZ                      11    52
Fire Gully Sauvignon Blanc Semillon, Margaret River, WA       12    58
Ata Rangi Sauvignon Blanc, Martinborough, NZ                            70

C H A R D O N N A Y

Montsable  Chardonnay, IGP Pays D'Oc, FRANCE               11    52
Penfolds Max’s Chardonnay, Adelaide Hills, SA                    13   62
Pegasus Bay Chardonnay, North Canterbury, NZ                105

White  Grapes



R O S E 

De Iuliis, Hunter Valley, NSW                                      11   52
Petula, Provence FRANCE                                 65

P I N O T   N O I R

Fickle Mistress Pinot Noir, Marlborough, NZ                       12    55
Mandala Pinot Noir, Yarra Valley, VIC                                  13    60
Faively Bourgogne Rough Pinot Noir, Burgundy, FRANCE        75
Mishas High Note Pinot Noir, Central Otago , NZ                    95

R E D  V A R I E T A L S

Katnook Founders Block Merlot, Coonawarra, SA                11   50
Alamos Malbec, Mendoza, ARGENTINA                               12  55
Villa Trasqua Chianti Classico, Tuscany, Italy                              65
Coin des Coquins, Grenache, Syrah, Mourvèdre, 
IGP D'Oc Languedoc, FRANCE                                                   60

C A B E R N E T   S A U V I G N O N

Wynns The Gable, Coonawarra, SA                                      12   55
Leeuwin Prelude, Margaret River, WA                       70

S H I R A Z  

Marrenon Les Grains Syrah, Southern Rhone , France           11     52
Mr Riggs Gaffer Shiraz, McLaren Vale, SA                           12    55
Heathcote "Cravens Place"  Shiraz  Heathcote, VIC          65
Elderton Neil Ashmead Grand Tourer Shiraz, 
Barossa Valley, SA                     95

 Red Grapes



Cocktails 

Fresh lychees, apple infused Hendricks gin,  
orange blossom, lemongrass + Matcha Tea.
Smooth & delicate fruity aroma w. lightly floral tones.
        

18T A I  C H I  L Y C H E E

A S  T H E  N I G H T  M O V E S 

Crushed blackberries, limes, Zubrowka Grass Vodka, 
Creme de Mure, cloudy apple + vanilla. 
Strong notes of forest fruits w. light herb hints &  
sweet vanilla finish.          

18

R A S P B E R R Y  &  C O C O N U T  M A R G A R I T A  

Fresh raspberries, coconut tequila, Chambord,  

Sweet & sour flavours of berries, citrus + coconut.
 lemon & lime + black salt. 
               

18

Fresh grapefruit, passionfruit, limes, mint, white rum +
St. Germain Elderflower.
Fresh & fruity citrus notes w. a light sweet phase & 
minty finish.                                                                                     18  
         

 

Muddled kumquats, limes, fresh thyme, touch of 
sugar cane + Cachaca.
Sour and tart-zing of kumquats w. sweet sugar cane & 
a solid punch of booze.                18

Cherry Blossom Jinzu Gin, hibiscus liquor,  
rhubarb sugar & bitters, fresh lemon. 
Dry + light acidic flavours of gin & citrus w.
crisp floral aftertaste.
  

 
                   18

Diplomatico Reserva, Illigal Mezcal, fresh pineapple, sage,
cinnamon sugar + Habanero Shrub. 
Smooth & smoky hints of raisin + fruit, gentle background 
of spices & herbs.                                                                 18                                
  

W A N D E R L U S T  M O J I T O 

F E L I Z  C A I P I R I N H A

K Y O T O  B L O O M  S O U R S  

T I K I  T R I C K S  



 G E N T L E M A N S   A G R E E M E N T    

T H Y M E   T O  C H I L L 

A C I D  F O R E S T  T E A  P A R T Y  (4) 

W I L D  S A G E  S A N G R I A  (4) 

O N E  F O R  T H E  L A D Y  

 
.
   
     
    

Belvedere Pink Grapefruit, Shiraz Gin, Pama Pomegranete,
dash of rose water + lime. 18

Chrushed strawberries, fresh thyme, lemon + soda.
 Sweet, zesty citrus w. herbal notes and aftertaste.      10

Monin Peach, grapefruit, pineapple, coconut water +  
vanilla egg white.
Smooth & elegant w. fruity body+delicate zing of dry cherry.   10
   

Peach vodka, Reposado Tequila, cranberry, ginger ale, mint, 
lime & peach bitters.  
Fresh & fruity notes w. sweet peach    36 

 

       

Semi dry rose wine, Paraiso, Pavan Muscat, fresh lychees, orange, 
grapes + strawberries.
Very fruity + potent kick of lychees, & grapes w. light,  
dry citrus finish.        36            

Lemongrass & rosemary infused gin, St Germain, blueberries,  
cherry bitters + soda.
Pronounce hints of forrest berries & herbs w. sweet + sour
body fading into cherry finish.
      

38

F L AS K  O F  I N N O C E N C E  (4)

D R E A M C AT C H E R  

Cocktail Jugss

Mocktailss

Knob Creek Bourbon, Hakushu Single Malt, cranberry, 
lemon, grapefruit bitters, tarragon.
Rich + sweet flavours of wiskey w. smooth fruity body 
& herbal notes 18



Russian Standard Vodka           9
Zubrowska Bison Grass Vodka                                   10
Belvedere             11
                       

Bacardi           9
Havana Club Anejo          10
Captain Morgan           10
Sailor Jerry, Spiced               10
Mount Gay xo                                                                           12
Ron Zacapa 23 y/o            13
Diplomatico               13

            Espolon Anejo            10
Patron Café             12
Don Julio Blanco                14

Gordon’s Gin             9
Tanqueray                 10
Hendricks             11
Four Pillars Rare Dry Gin                      14
Four Pillars Shiraz Gin                                                                  14   

Vodka

Rum

Tequila

Gin



Lorem ipsum

Johnnie Walker Black Label  Scotch Whiskey    10
Chivas Regal 12 Scotch Whisky       10
Fireball, Cinnamon Whiskey        10
Jameson Irish Whisky          10
Glenlivet 12 Single Malt         10
Glenfidditch 12 Single Malt       11
Aberfeldy 12, Highland Single Malt       12
Macallan 1824 ‘Amber’        16
Nikka from the Barrel        16
Glenlivet 18         17

     

Hibiki Harmony Whisky       17
Craigellachie         16
Glenfidditch 18        18

Hennessy VSOP              12
Hennessy XO          21

Scotch & Whiskey 

Cognac

Jack Daniels          9
Jim Beam          9
Woodford Reserve        10
Wild Turkey          11
Russel Reserve          12
Knob Creek          12

Bourbon



B O T T L E    B E E R S

James Boags Light      8

Corona, Pale Lager                  9

Pacifico Clara, Pilsner       9.5

Young Henrys, Natural Lager     10

Stella Artois, Belgian Pilsner      9.5

James Squire 150 Lashes, Pale Ale                        9

Stone Wood,  Pacific Pale Ale     10

White Rabbit White Ale, Wheat Beer         10

Feral Hop Hog, Indian Pale Ale    10

White Rabbit Dark Ale          10

 

T A P  B E E R S

Wild Yak Pacific Ale  (TAP )               9

Goose India Pale Ale (TAP )                                            10

Batlow Premium Apple Cider         10
Napoleone Pear Cider       10

Beers & Ciders

Liquerss
Cointreau              9
Chambord                        9
Kahlua               9
Baileys  Irish Cream             9
Campari              9
Tia Maria                 9
Frangelico         9
Amaro                                                       9
Amaretto               9
Sambuca black              9

C I D E R S



M I N E R A L   W A T E R    

BRITA Sparkling Mineral Water 750mL                              5.0 

I N  H O U S E   C O L D  P R E S S E D   J U I C E        8.0
Orange Juice
Green: Apple, Pear, Kale, Ginger, Mint & Lime
Watermelon, Rockmelon, Lime & Mint   

C O C O N U  T  W A T E R                          6.5
 
S O F T   D R I N K S  ( 330ML GLASS BOTTLES)                   5.5
Coke, Coke Zero, Sprite, Lift, Soda, Ginger Ale, 
Lemon Lime & Bitters, Ginger Beer

S  M O O T H  I E S  | TILL 4 PM 

Green Smoothie: Find your inner Popeye strength w. our 
special spinach blend of leafy leaves, mango cheeks, 
banana & hydrating coconut water.           8.0
   
Chocolate Halva Smoothie: This candy-inspired smoothie 
is actually good for you! made w. traditional halva, cacoa
& banana finished w. almond milk.                9.0

Mango + Berry Smoothie: Start your morning off 
right w. a blend of mangoes, blueberries, coconut 
yoghurt, toasted granola & almond milk.               8.0 

C O F F E E  ‘H O U S E   B L E N D’

Ristretto, Espresso or Macchiato                           3.5 
Flat White, Cappuccino, Caffe Latte,                        R 3.5 / L 4.0
Mocha, Chai or Hot Chocolate                               R 3.5 / L 4.0
Extras: Shot, Flavour, Almond Milk, Soy             0.5 

T E A                    4.20
English Breakfast, Earl Grey, Lemon Grass & Ginger, 
Green Tea, Peppermint

Beverages 



Cocktail Master
 Classes 

Muddle, Shake and Build like a Pro, Wild Sage’s Interactive 
cocktail master class is designed to make you a stand out as 
one of our expert bartenders will teach you the techniques, 

recipes and everything you need to know to bring the flavours 
of cocktails to life and make the perfectly mixed drink.

Whether your spirit of choice is rum, gin or vodka we have you 
covered. The cocktails included in our class are tailored for 

your drinking pleasure.

As we believe you should never drink without enjoying food, 
we have teamed up our classes with some tapas whilst those 
who want to indulge a little futher, our  culinary talents don’t 

end there and we have an array of options that can be
 tailored to your event.

 P A C K A G E S   T A I L O R E D  T O   S U I T 


