
Welcome to

Follow us                @bistromosman

Juniper Lane’s Menu is available 
in the Lane, Bar & Courtyard

Enjoyed your experience with us? Leave us a review on google!

10% Sunday Surcharge Applies / 15% Public Holiday Surcharge 



10% Sunday Surcharge Applies / 15% Public Holiday Surcharge Applies

SNACKS

Marinated Olives $12 GF/DF/V

Mixed Spiced Nuts $12 GF/DF/V

Toasted Baguettine, Olive Oil, Balsamic, Whipped Butter $6 V

Sydney Rock Oysters, Shucked to Order 6 $39 /12 $78 GF

French Fries, Truffle, Parmesan, Béarnaise $16 GF/V/DF*

Salt and Pepper Squid, Harissa Aioli, Pickled Fennel  $24 GF/DF

Beef Tartare, Potato Gaufrette, Watercress $29 GF/DF

Chicken Liver Pate, Caramelised Onion Jam, Toasted Brioche $29 GF*

Eye Fillet Beef Skewers, Cafe De Paris Butter $24 GF/DF*

House Dips (Hummus, Baba Ghanoush, Tzatziki) Garlic Toast $24 GF*/DF/V

Confit Duck Spring Rolls, Sweet Chilli Sauce $28

E A T



G I N  B A L L O O N S
A 45ml shot of your choice of gin balloon, garnished to brighten the flavour

enhanced by premium fever tree tonics.

Lock Hendricks Hendrick Gin, Cucumber, Black Peppercorn, Fever Tree Premium Indian Tonic $22

The Sydneysider Poor Toms Dry Gin, Strawberry, Lime, Elderflower Fever Tree Tonic  $22

The Barossa Four Pillars Bloody Shiraz Gin, Orange, Cinnamon, Fever Tree Premium Indian Tonic   $22

The Botanist’s Wife The Botanist Gin, Orange, Rosemary, Fever Tree Premium Indian Tonic  $22

Papa Jon Archie Rose Dry Gin, Rhubarb Bitters, Apple, Juniper Berries, Fever Tree Premium Indian Tonic   $22

The Ant-Eater Green Ant Gin, Lime, Lemongrass, Fever Tree Premium Indian Tonic    $22

The Midnight Quill Ink Dry Gin, Lemon, Blueberries, Fever Tree Premium Indian Tonic     $22

10% Sunday Surcharge Applies / 15% Public Holiday Surcharge Applies



C O C K T A I L S
 				 

Pimm’s Royale 							      $21
Pimm’s. Dolin Rouge. Ginger. Cardamom Tincture. Bubbles
When Pimm’s Cup & Kir Royale meets in the fall, warm spices linger on your palette with effervescence.

A Cosmic Port							       $24
Tawny Port. St Remy VSOP. Spiced Cranberry. Citrus
A riff on 90’s classic creating harmony between port and cranberry with autumn spices. 
A Perfect Fall Cosmo!

Fizzy Temptation 						      $23
Small Batch Gin. Aperol. Mandarin Shrub. Pommegrante. Soda
Boozy seasonal mandarin in a tall, refreshing glass is how we welcome the fall, here in Juniper Lane.

Clear Conscience 						      $23
Plantation Dark . Bulleit Rye. Lemon. Sugar. Bitters. Clarified
Rum & Rye sour reimagined as a milk punch making it rounder, smoother and clearer than ever.
(*contains dairy*)

Smoked Rob Roy						      $24
Monkey Shoulder. Punt e mes. Aromatic Bitters. Smoke
Pre-prohibition era classic meeting the modern theatrics that it so deserves. Bold, boozy and smoky, 
this is a drink to try at least once in a lifetime.

Figged Old-Fashioned						      $26
Henessy VS. House-made Fig & Date Syrup. Aromatic Bitters
Cognac finds a perfect match in fig & dates creating a richer old-fashioned we’ve always yearned for. It’s the 
old-fashioned the French way! 

**Please do not hesistate to ask for Classics**

10% Sunday Surcharge Applies / 15% Public Holiday Surcharge Applies



W I N E
CHAMPAGNE & SPARKLING 125ml/750ml

NV TERRA VIVA Prosecco, Veneto Italy			    $15/$85
NV LOUIS BOUILLOT Rose, Burgundy France		   $25/$140
NV CHARLES HEIDSIECK, Reims France			    335/$185

ROSÉ 150ml/750ml
SAINT MAX, Provence France			    $19/$95                                                                                     
Whole bunch pressed and given a short skin contact to ensure a pale and bright hue

GIANT STEPS, Yarra Valley, VIC				    $18/$85                                                                                                 
An exotic, warm, spice-filled bouquet with musk and strawberry cream flavours.

PREMIUM WINE 150ml/750ml
2020 ALAIN GEOFFROY Premier Cru Chablis, Burgundy Franc $45/$195
Elegant nose of  citrus and white fruits with a hint of  sweet spice.
Mineral, indulgent palate with a refreshing finish.

2017 ALZINGER Reid Steinertal Smaragd Riesling, Wachau Austria 39$/$195
Passion fruit and mango on the nose. The palate is generous juicy vein of  full-on fruit but with bright, lemon 
freshness. The finish is taut, clean, zesty and lemony

2021 HURLEY Lodestone Pinot Noir, Mornington Peninsular	  $35/$175
The nose is a complex mix of  flowers, fruit & the forest floor.  There are violets, raspberries & black cherries
alongside crushed nuts & ferny undergrowth.  This is a full-flavoured but medium-bodied wine.
2022 CURLY FLAT Chardonnay, Macedon Ranges VIC	 $28/$140
Palate shows taut stone fruits elevated by citrus-laced acidity & subtle influence of  cream & spices

2019 SUTTON GRANGE Syrah, Bendigo NSW		  $39/$145
Aromas of  wild red fruits and boysenberries, with lifted notes of  aniseed, lavender and violets & Subtle, warm 
nutmeg and cinnamon spices.The palate is medium bodied, with fresh red fruits and delicate, powdery tannins. 
2021 CHARLES MELTON Cabernet Sauvignon, Barossa Valley SA $31/$155
Measured classic blackcurrant and lea cabernet, with fine cedar French oak.

10% Sunday Surcharge Applies / 15% Public Holiday Surcharge Applies



WHITE 150ml/750ml

SETTLEMENT HERITAGE Single Vinyard Sauvignon Blanc $16/$79
MARLBOROUGH, NZ  
Intense lemon, stone fruit and gooseberry notes. Fresh and vibrant.
COOTER & COOTER Riesling $16/$75
CLARE VALLEY, SA
Tahitian Lime, lemon rind & a hint of  rose petal.
CHATEAU L’OISELINIERE DE LA RAMEE Muscadet $18/$89
LOIRE, FRANCE
Bright & lively acidity with spiced edges. Full of  apple & crip citrus with a touch of  minerality.
DOMAINE PICHOT “Clos Berger” Demi-Sec Chenin Blanc $21/$105
LOIRE VALLEY, FRANCE
The nose is very expressive, with passion fruit aromas. On the palate, the wine is rich yet light
with a crisp and refreshing aftertaste that leads into a long finish of  ripe quince and spices..

FARINA Le Pezz Pinot Grigio $16/$79
Ripe pear and apple aromas intermingle with hints of  bees wax and subtle spice notes

AMELIA PARK Chardonnay $18/$85
MARGARET RIVER, WA
100% wild fermented, the nose is full of  stone fruits and honey blossom, with notes of  chalky crushed shell.
The palate is full of  lime and pear with beautiful structure and length. Aged in French oak for eight months

CHARTRON E TREBOUCHET Chardonnay $22/$105
BURGUNDY, FRANCE
Richly aromatic with aromes of  orange blossom, dried fruit & almond paste. The palate is fresh, fruity & delicate with 
roundness & structure from the oak aging thast enhances the toasty nuances in the finish.

W I N E



W I N E
RED 150ml/750ml

LA FICELLE Gamay (CHILLED) 	 $16/$85                                              
CENTRAL FRANCE, FRANCE 
Cherry and raspberry notes, easy tannins. Fresh vin de soif.

FETHERSON ESTATE pinot Noir	  $20/$95                                            
CENTRAL OTAGO, NZ
Aromas of black cherry, sweet spices, amaro, wild fennel and vanilla bean.
The palate reveals an array of raspberry, bouquet garni and sandalwood
DOMAINE ROUX “Les Cotilles’’ Pinot Noir	  $18/$95
BURGUNDY, FRANCE
Aromas and flavors of  ripe red fruit. Lively and structured with a well-rounded and supple backbone.

RUSDEN “driftsands” GSM 	 $16/$90
BAROSSA, SA
Whiffs of  spice, dark berries and red licorice on the nose. The palate is awash with red fruits, ripe raspberry and cherry.

FERRATON PERE & FILS Cotes Du Rhone 	 $18/$95
RHONE VALLEY, FRANCE
Black raspberry and darker, peppery fruit as well as more garrigue-like notes with air.
Pure, medium-bodied, spicy, and complex.
TIN SHED “Melting Pot”Shiraz	  $17/$85
BAROSSA, SA
A complex lifted nose showing chocolate and forest fruit with distinct cool climate pepper and mint 
tones. A medium to full bodied wine with great mouthfeel
JIM BARRY “The Atherley” Cabernet Sauvignon $18/$90
COONAWARRA, SA 
Floral characters and tannin structure, ripe blackberry.

10% Sunday Surcharge Applies / 15% Public Holiday Surcharge Applies



DRAUGHT
Carlton Draught $12

Peroni 3.5 $12
Stone & Wood Pacific Ale $13

Balter Eazy Hazy 4.0 $13
Balter XPA $13

BOTTLE

Asahi $12
Young Henry’s Newtowner Pale Ale $12

Cascade Light $8
Heaps Normal $8.5
Heineken Zero $8

B E E R

10% Sunday Surcharge Applies / 15% Public Holiday Surcharge Applies



G I N  &  T O N I C

BOTANICAL
Monkey 47, Apple, Thyme, Germany $18

The Botanist, Grapefruit, Rosemary, United Kingdom $16
Roku, Cardamom, Lemon Peel, Japan $15

St George, Lavender, Thyme, California $15

DRY

Archie Rose Dry Gin, Rhubarb Bitters, Juniper, Apple, Australia $14
Hayman’s London Dry, Lemon Wheel, United Kingdom $13

Four Pillars Rare Dry Gin, Orange Wheel, Lemon Wheel, Yarra Valley $14
Malfy Gin, Juniper, Lime Wheel, Lemon Wheel, Italy $14

The Original Bombay Sapphire Dry, Lemon Wheel, United Kingdom $13
Poor Toms Dry, Strawberry, Lime Wheel, Sydney $14
Brookie’s Byron Dry, Grapefruit, Cloves, Australia $14

Your choice of  gin served with premium Fever Tree tonic

10% Sunday Surcharge Applies / 15% Public Holiday Surcharge Applies



SAVOURY
Manly Spirit Dry Gin, Basil, Olive, Sydney $14

Ink Gin, Lime Wheel, Northern Rivers $15
Hendrick’s, Cucumber, Scotland $15

West Winds Broadside, Basil, Olive, Western Australia $16
West Winds Cutlass, Basil, Olive, Western Australia $14
Dasher & Fisher Meadow, Basil, Olive, Tasmania $17

Citadelle, Grapefruit, Basil, France $14
Ableforth’s Bathtub, Basil, Thyme, United Kingdom $17

Blind Tiger, Lavender, Rosemary, South-Eastern Australia $14 

Your choice of  gin served with premium Fever Tree tonic
G I N  &  T O N I C

10% Sunday Surcharge Applies / 15% Public Holiday Surcharge Applies



G I N  &  T O N I C

CITRUS
Green Ant, Lime, South Australia $19

Tanqueray No10, Grapefruit, United Kingdom $15
Manly Spirit Citrus Gin, Lemon Wheel, Sydney $14

West Winds Sabre, Lemon Wheel, Lime Wheel, Western Australia $13
Jinzu Gin, Lavender, Lime Wheel, Scotland $14

Drumshanbo, Grapefruit Peels, Orange Wheel, Ireland $15
Malfy con Limone, Lemon Wheel, Pepper, Western Australia $14

FRUITY
Tanqueray Seville, Orange Wheel, United Kingdom $13

Four Pillars Bloody Shiraz, Orange Wheel, Cinnamon, Yarra Valley $16
Poor Toms Strawberry, Strawberry, Sydney $14

Hayman’s Sloe Gin, Strawberry, United Kingdom $14
78° Sunset Gin, Rhubarb Bitter, Apple, South Australia $14

Your choice of  gin served with premium Fever Tree tonic

10% Sunday Surcharge Applies / 15% Public Holiday Surcharge Applies



W H I S K ( E ) Y
LOWLAND/ HIGHLAND WHISKY

Auchentoshan Blood Oak Dalmuir $24
 Glenkinchie 12 Year Old East Lothian $21

Oban 14 Year Old Oban $17
Glenmorangie14 Years Quinta Ruban Tain $24

SPEYSIDE WHISKEY 
The Macallan 12 Year Old Fine Oak Moray $18

Glenfiddich 12 Year Old Dufftown $16  
Aberlour A’bunadh Banffshire $19

Balvenie 12 Year Old Doublewood Dufftown $15
Balvenie 14 Year Old ‘Caribbean Cask’ Dufftown $24

Chivas “ULTIS” 20 Years Scotland $34
Chivas Regal 12 Years Scotland $13

ISLAY WHISKY
Lagavulin  8 Year Old Scotland $17

Lagavulin 16 Year Old Port Ellen $26
Bruichladdich Laddie Classic Rhinns $14 

Bowmore 12 Year Old Isle of  Islay $15
Laphroaig Quarter Cask Scotland $21

10% Sunday Surcharge Applies / 15% Public Holiday Surcharge Applies



BOURBON

W H I S K Y

JAPANESE WHISKY
Suntory Toki Suntort  $12

Kurayoshi Pure Malt Tottori $17
Kurayoshi Sherry Cask Tottori $18
Kurayoshi 18 Years Old Tottori $65

Woodford Reserve  Kentucky $12 
Gentleman Jack Lynchburg $13

Maker’s Mark Kentucky $13
Bulleit Bourbon Kentucky $14

Wild Turkey Longbranch Kentucky $12 
Wild Turkey Rare Breed Kentucky $16

10% Sunday Surcharge Applies / 15% Public Holiday Surcharge Applies

AUSTRALIAN WHISKY
Lark Classic Hobart $36 

Archie Rose White RYE Sydney $12
 



R U M
 

Bumbu The Original $13
Ratu Dark 5 years $15

Diplomatico Reserva Exclusiva $15
Angostura Caribbean 1919 $19

Ron Zacapa Sistema 23 Solera $18
Kraken Black Spiced $15
Sailor Jerry Spiced $12

St Etienne Extra Vieux French Whisky Cask 2013 $19

C O G N A C

St. Remy VSOP France $12
Hennessy VS France $14
Hennessy XO France $24

10% Sunday Surcharge Applies / 15% Public Holiday Surcharge Applies



78 Degrees $11
Haku $13

Grey Goose $16
Belvedere $16

 
Altos Blanco $12

Mezcal Del Maguey Vidal $15
Casamigo Blanco $12

Casamigo Reposado $14
Don Julio Blanco $15

Don Julio Reposado $16 
G4 Reposado $20

V O D K A

T E Q U I L A

10% Sunday Surcharge Applies / 15% Public Holiday Surcharge Applies



D I G E S T I V E
Amaro Montenegro bitter-sweet herbal $10 

Baileys cream, cocoa, Irish whiskey $12 
Frangelico noisette and herb-flavoured $11 
Cointreau orange-flavoured triple-sec $11

Amaretto Disarono bitter-sweet almond flavour $12 
Manly Spirits Limoncello lemon $12 

Sambucca White star anise oils $11 
Green Chartreuse 130 herbs maceration $14 

Farigoule thyme $12 
Calvados Adrien Camut 6y Pays d’Auge apple brandy $25 

Bas Armagnac Castarède 1978 grapes blend brandy $25

A P E R I T I F

Maurin Quina cherries, cinchona, lemon $11 
Mattei Cap Corse blanc quinquina $11 

Ricard anis, liquorice $10 

Italicus bergamote $11 
Campari herbs, fruits infusion bitters $10 

10% Sunday Surcharge Applies / 15% Public Holiday Surcharge Applies



M O C K T A I L S
Cosmic Lyre  Lyre’s  Amaretti. Spiced Cranberry. Cradamom Tincture. Lemon  $17 

Violet & Fizz  Herbal Seedlip 108, Blueberry. Izzy’s Burnt Honey. Soda $17

B E E R
Heineken Zero $8.50
Peroni Libera $8.50
Heaps Normal $8.50

W I N E

Vinzero Bodegas La Tautila Senorio Tinto $12

N O N - A L C O H O L I C

10% Sunday Surcharge Applies / 15% Public Holiday Sucharge Applies



10% Sunday Surcharge Applies / 15% Public Holiday Surcharge Applies

F U N C T I O N S
Are you planning a party? 

Juniper Lane is available for your next function. 
Talk to our events team about hosting your next

special occasion with us. 
Email dine@bistromosman.com.au or visit our website to make an enquiry.


