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DRINKS 



Amex - 1.8%,   MC/Visa credit - 1.2%,   MC/Visa debit - 0.8%
Public Holiday surcharge - 15%

TAP BEER (Pot / Pint)

Patagonian, Pilsner – Glen Iris, VIC 7/ 13

La Concha, Golden Ale – Derrimut, VIC 7/ 13

Deeds Brewing, XPA – Glen Iris, VIC 7/ 13

BOTTLES & CANS

Lager

Estrella Damm, Lager – Barcelona, SPAIN 9.5

Alhambra Reserva 1925, Premium Lager – Granada, SPAIN 12

Peroni Leggera, Mid Strength Lager – Rome, ITALY 9.5

Ale

Deeds Brewing  ‘Half Time Lil’ Pale’,  3.5% Pale Ale – Glen Iris, VIC 11

Deeds Brewing ‘Juice Train’, NEIPA – Glen Iris, VIC 14

Stone & Wood, Pacific Ale – Byron Bay, NSW 11

Colonial Brewing Co ‘Robust’, Porter – Port Melbourne, VIC 13

Sour

3 Ravens ‘ACID’, Sour Beer – Thornbury, VIC 12

Cider

Two Birds, Apple Cider – Spotswood, VIC 11

Non-Alcholic 

Moritz 0.0 – Barcelona, SPAIN 9



www.sebastianbeachgrill.com     @sebastian.beach.grill

APERITIFS 

A carefully designed list to ensure your first drink is the perfect way to start.

VERMOUTH  

Vermouth is a classic Basque staple with a long history in cocktails. 
We’ve put together a list to highlight its versatility and deliciousness! 
We recommend it on its own or served on ice & citrus.  
White

Iris Blanco – Reus, SPAIN 7

Miro Blanco – Reus, SPAIN 10

Miro Blanco Extra Dry – Reus, SPAIN 11

Red

Iris Rojo – Reus, SPAIN 7

Iris De Muller Reserva – Reus, SPAIN   11

Miro Rojo Paco Perez – Reus, SPAIN 11

SPRITZ

Aperol – Padua, ITALY 18

Cynar – Milan, ITALY 18

Montenegro – Bologna, ITALY 18

Pampelle Ruby Apero – River Charente, FRANCE 18

St Germain Elderflower – Paris, FRANCE 18

SEBASTIAN APERITIVO

CAMPARI SODA (Bottled) – Campari, soda 12

SPICED NEGRONI – Four Pillars Rare Spiced Negroni Gin, Campari, Iris Rojo 21

COASTAL G & T – Patient Wolf Summer Thyme, sea salt, tonic, rosemary, olive 14

REBUJITO – Manzanilla Sherry, lemon, lemonade 16

AMEX - 1.1%,  MC/VISA CREDIT - 1.1%,   MC/VISA DEBIT - 1.1%

PUBLIC HOLIDAY SURCHARGE – 15%



BY THE GLASS

Sparkling

NV Paper del Mas ‘ Tarrida’ Cava Brut, Xarelo blend – Catalonia, SPAIN 13

NV Chandon Blanc de Blanc, Chardonnay – Yarra Valley, VIC 14

White

2018 Humberto Canale, Semillon Sauvignon – Rio Negro, ARGENTINA 12

NV K-pilota, Txakolina, Hondarrabi Zuri – Basque, SPAIN 14

2019 Laxas, Albariño – Rias Baixas, SPAIN 16

2017 Company Wine, Chardonnay – Beechworth, VIC 16

Rosé

2019 Bodegas Valdemar Conde Valdemar, Grenache Blend – Rioja, SPAIN 13

2017 Chateau La Gordonne, Syrah blend – Provence, FRANCE 16

Red

2020 Rochford ‘Latitude’, Pinot Noir – Yarra Valley, VIC 14

2017 Lopez De Haro ‘Crianza’, Tempranillo blend – Rioja, SPAIN 14

2019 Hennings Vineyard ‘Croquet’ , Sangiovese – Heathcote, VIC 13

2017 Ruca Malen, Malbec/Cabernet Sauvignon – Mendoza, ARGENTINA 12

2015 Company Wine, Shiraz – Beechworth, VIC 16

Dessert Wines 75ml

2017 Vasse Felix, Cane Cut Semillon – Margaret River, WA 16

Fortified 75ml

Dios Baco, Pedro Ximenez – Jerez, SPAIN 13

Dios Baco, Amontillado – Jerez, SPAIN 10

Dios Baco Ria Pita, Manzanilla – Jerez, SPAIN 10

2018 Meão Reserve, Ruby Port – Porto, PORTUGAL 13
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SEBASTIAN COCKTAILS 

SANGRIA – Glass or Jug 10 / 38
Our famous rendition of a spanish classic, refreshing, fruity & delious
Tempranillo, garnacha, cinnamon, spice & zest syrup, orange & cranberry juice, 
seasonal fruit
BLANCO 75 18
A Frech 75 transformed into a Spanish 75  
Patient Wolf Summer Thyme, Iris Blanco, lemon, cava 
STRAWBERRY & RASPBERRY VERMOUTH SPRITZS  16
House made aperitif with classic summer fruits
Iris Rojo vermouth, soda, cuvee, strawberry, raspberry  
GINEBRA Y TONICA 20
Our upscaled version of the much-loved G&T 
Spanish Gin Mare, Capi tonic water, pink grapefruit, rosemary  
SAFFRON AGRIO 21
A basque twist on the classic sour
Bombay Sapphire, Stregra, saffron, lemon, egg white  
BLOODY SHIRAZ SOUR 22
A glass of shiraz taken to the next level                                                                                                                         
Four Pillars Bloody Shiraz Gin, lemon, egg white 

MOCKTAILS 

STRAWBERRY FEELS FOREVER  

Fresh strawberries, citrus sherbet & Capi lemonade 10
ROUGH WATERS

Falernum, fresh lime and Capi Flamin’ Ginger Beer 10

TIMMY COLLINS
Spiced syrup, apple juice, lemon, Capi soda 10

AMEX - 1.1%,  MC/VISA CREDIT - 1.1%,   MC/VISA DEBIT - 1.1%

PUBLIC HOLIDAY SURCHARGE – 15%



Amex - 1.8%,   MC/Visa credit - 1.2%,   MC/Visa debit - 0.8%
Public Holiday surcharge - 15%

CLASSIC COCKTAILS

   MARTINI 20
Belvedere Vodka or Tanqueray Gin, Miro Extra Dry Vermouth, olive or twist
NEGRONI 20
Tanqueray Gin, Campari, Iris Rojo Vermouth
OLD FASHIONED 21
Starward Two Fold Whisky, Angostura Bitters

Brunch

BLOODY MARY 18
House made spiced vodka, smoked tomato juice, spices, cucumber, olive, lemon
ESPRESSO MARTINI 20
Vodka, Kahlúa, espresso

Bright & Refreshing 

MOJITO 20 
Bacardi Carta Blanca, Havana 7–year Rum, mint, lime, sugar 
SOUTHSIDE 20
Patient Wolf Summer Thyme Gin, lime, mint  

Fruity 

SHAKEN PINA COLDA 18
Bacardi Carta Blanca, Gosling Dark Rum, pineapple, coconut 
PIMMS CUP 18
Pimm’s No.1, fresh fruit, mint, cucumber, Capi lemonade, Capi dry ginger

Sour 

AMARETTO SOUR 20
Disarrano, Makers Mark, lemon, egg white 
COSMOPOLITAN 20
Belvedere Citrus, Cointreau, lime juice, cranberry juice 
MARGARITA 20
El Espolón Blanco, Cointreau, lime juice
WHISKEY SOUR 20
Starward Two–Fold Whisky, lemon juice, sugar, egg white  

   DAIQUIRI 20
Bacardi Carta Blanca, lime juice, sugar 
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SPARKLING WINE 

Champagne
Dry, light body, high acid, citrus, almond, brioche 

NV Moet & Chandon Brut ‘Imperial’, Pinot Noir blend – Champagne, FRANCE 160

2010 Dom Perignon, Chardonnay blend – Champagne, FRANCE  400

NV Krug Grande Cuvée, Pinot Noir blend – Champagne, FRANCE 450

Cava
Bone-Dry, light body, high acid, floral, critus 

NV Paper del Mas ‘ Tarrida’ Cava Brut, Xarelo blend – Catalonia, SPAIN 62

NV Cellars Domenys ‘Tres Naus’ Cava Brut Nature – Catalonia, SPAIN 68

2017 Alta Alella ‘Mirgin’ Reserva Brut, Xarel-lo blend – Barcelona, Spain 79

Australian Sparkling 
Dry, light body, high acid, apples, pears 

NV Chandon Blanc de Blanc, Chardonnay – Yarra Valley, VIC 70

NV Chandon Brut Rose, Pinot Noir – Yarra Valley, VIC 70

South American sparkling 
Dry, light body, high acid, almond’s, orange blossom 

NV Ruca Malen, Brut – Mendoza, ARGENTINA 85

ROSÉ 
Dry, light body, medium acid, strawberries

2016 Chateau La Gordonne, Syrah Blend – Provence, FRANCE (Magnum) 157

2019 Bodegas Valdemar Conde Valdemar, Grenache Blend – Rioja, SPAIN 57

2017 Lectores Vini, Trepat Blend – Conca de Barbera, SPAIN 88

2017 Gran Caus Rosat, Merlot – Penedès, SPAIN  110

2017 Company Wine ‘Dirty Pink Jeans’, Sangiovese – Beechworth, VIC 77

AMEX - 1.1%,  MC/VISA CREDIT - 1.1%,   MC/VISA DEBIT - 1.1%

PUBLIC HOLIDAY SURCHARGE – 15%



Amex - 1.8%,   MC/Visa credit - 1.2%,   MC/Visa debit - 0.8%
Public Holiday surcharge - 15%

WHITE WINE

Txakolina 
Light, dry and slightly effervescent. Pronounced cha-ko-lina. A white wine made in 
the Basque Country from two grape varieties indigenous to the region, Hondarrabi 
Zuri being the most prominent of these regions.

NV K-pilota, Txakolina, Hondarrabi Zuri – Basque, SPAIN 67

2017 Aizpurua, Txakolina – Getariako, SPAIN 75

Sauvignon Blanc & Blends  
Dry, medium body, high acid, stone fruit 

2018 Humberto Canale, Semillon/Sauvignon – Rio Negro, ARGENTINA 57

2018 Cape Mentelle, Sauvignon Semillon – Margaret River, WA 77

2019 Cloudy Bay, Sauvignon Blanc – Marlborough, NEW ZEALAND 85

Pinot Gris
Dry, light-medium body, medium acid, lemon, almond

2018 Piedra Negra, Pinot Gris – Mendoza, ARGENTINA 62

 2019 Astoria Alisia, Pinot Grigio – Delle Venezie, ITALY 67

Albariño
Dry, light body, high acid, honeydew melon, citrus 

2019 Laxas, Albariño – Rias Baixas, SPAIN 80

2018 Rego Do Sol Albariño – Rias Baixas, SPAIN 72

Riesling
Off-dry, light body, high acid, green apple, floral

2020 Tellurian, Riesling – Heathcote, VIC 68

2020 Vinteloper ‘R/20’, Riesling – Clare Valley, SA  80

2019 Kopp, Riesling – Baden, GERMANY 80
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Chardonnay 
Dry, medium body, medium acidity, apple, vanilla, butter 

2018 Aniello, Chardonnay – Rio Negro, ARGENTINA 59

2020 La Curio The Suffragette, Chardonnay – McLaren Vale, SA  69

2017 Ruca Malen Terroir Series, Chardonnay – Mendoza, ARGENTINA 80

2017 Company Wine, Chardonnay – Beechworth, VIC 80

White Varietals
Listed from light & floral to medium bodied, smooth, savoury 

2017 Alta Alella, Tallarol – Barcelona, SPAIN 100 

2019 Tellurian Blanc, Marsanne blend – Heathcote, VIC 68

2019 Celler del Roure ‘Cullerot’, Verdil-PX-Chardonnay – Valencia, SPAIN 77

2014 Mas Rodo, Montonega – Penedes, SPAIN 67

Sweet 
Sweet, medium body, low acid

NV La Gita, Moscato – McLaren Vale, SA 62

2017 Vasse Felix, Cane Cut Semillon – Margaret River, WA (Sweet 375ml) 80

AMEX - 1.1%,  MC/VISA CREDIT - 1.1%,   MC/VISA DEBIT - 1.1%

PUBLIC HOLIDAY SURCHARGE – 15%



RED WINE

Pinot Noir 
Dry, light-medium body, medium acid, cherry, raspberry 

2018 Vina Ventisquero Reserva, Pinot Noir – Casablanca Valley, CHILE 62

2020 Rochford ‘Latitude’, Pinot Noir – Yarra Valley, VIC 67

2020 Rouleur ‘Strawberry Fields’, Pinot Meunier  – Yarra Valley, VIC 88

2017 Winstead Lot 7, Pinot Noir – Southern Midlands, TAS 98

2015 Cloudy Bay Te Wahi, Pinot Noir – Central Otago, NEW ZEALAND 145

Grenache & Blends 
Dry, medium body, medium acid, stewed strawberry, grilled plum

2019 Rouleur, Grenache – Yarra Valley, VIC 88

2015 Coca I Fito Aloja Negre, Grenache blend - SPAIN 75

Tempranillo & Blends
Dry, medium body, medium acid, dried figs, cedar

2016 Lopez De Haro Crianza, Tempranillo blend – Rioja, SPAIN 67

2019 Artuke, Tempranillo blend – Rioja, SPAIN 70

2017 Artuke ‘Pies Negros’, Tempranillo blend – Rioja, SPAIN 90

2019 Otro Vino, Tempranillo/Shiraz/Malbec – Margaret River, WA 79

Sangiovese
Bone-dry, medium body, high acid, roasted tomato, roasted herbs 

2019 Hennings Vineyard ‘Croquet’, Sangiovese – Heathcote, VIC 63

2019 Castello di Querceto, Sangiovese blend – Chianti, ITALY 74

Malbec
Dry, full body, low acid, blackberry, cocoa 

2017 Ruca Malen, Malbec/Cabernet Sauvignon – Mendoza, ARGENTINA 57

2018 Ruca Malen Malbec – Mendoza, ARGENTINA 59

2015 Humberto Canale Gran Reserva, Malbec – Rio Negro, ARGENTINA 95
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Nebbiolo 
Bone-Dry, medium-full body, medium acid, cherry, leather, anise

2017 Rainoldi, Nebbiolo – Valtellina, ITALY (Magnum) 150

2015 Company Wine, Nebbiolo – Beechworth, VIC 125

Shiraz & blends
Dry, full body, medium acid, blackberry, baking spices 

2017 Tellurian Pastiche, Shiraz – Heathcote, VIC 72

2015 La Curio ‘The Dandy’, Shiraz – McLaren Vale, SA 75

2015 Company Wine, Shiraz – Beechworth, VIC 80

Cabernet & Blends
Dry, full body, medium acid, blackcurrants, baking spices, oak  

2015 Cape Mentelle, Cabernet Sauvignon – Margaret River, WA 190

2017 Morgan Simpson, Cabernet Sauvignon – McLaren Vale, SA 63

2014 Humberto Canale Reserva, Cab Franc – Rio Negro, ARGENTINA 90

2015 Chateau Lanessan, Cab / Merlot - Haut Medoc, FRANCE 120

Red Varietals
A range of wines, progressing from light & floaral to big & bold 

2014 Can Ràfols dels Caus Pedradura, Marselan/Petit Verdot – Catalonia, SPAIN 88

2018 Familia Cecchin, Carignan – Mendoza, ARGENTINA 57

2014 Can Ràfols dels Caus, Sumoll – Penedès, SPAIN 125

2016 Coca I Fito ‘Tolo Do Xisto’, Mencia – Ribiera Sacra, SPAIN 90

2017 Vincente Gandía Boâbrisa, Aragonez blend – Alentejo, PORTUGAL 67

2019 Celler del Roure ‘Vermell’ Mandó blend – Valencia, SPAIN 88

2019 Celler del Roure ‘Parotet’ Mandó blend – Valencia, SPAIN 148

2018 Inkwell, Primitivo – McLaren Vale, SA 80

2017 Araucano, Carmenere – Valle De Lolol, CHILE  62
AMEX - 1.1%,  MC/VISA CREDIT - 1.1%,   MC/VISA DEBIT - 1.1%

PUBLIC HOLIDAY SURCHARGE – 15%



Amex - 1.8%,   MC/Visa credit - 1.2%,   MC/Visa debit - 0.8%
Public Holiday surcharge - 15%

DIGESTIF 

Averna – Caltanissetta, ITALY 10

Amaro Nonino – Carnia, ITALY 13

Chartreuse, Yellow or Green – Voiron, FRANCE 12

Cynar – Milan, ITALY 10

Liquore Strega – Benevento, ITALY 10

Montenegro – Bologna, ITALY 10

Fernet Branca – Milan, ITALY 11

Metaxa Ouzo – Athens, GREECE 10

Økar Amaro – Gumeracha, SA 10

Mr. Black Coffee Amaro – Northern Beaches, NSW 12

LIQUEUR

Cointreau – St Barthelemy-d’Anjou, FRANCE 10

Disaronno Amaretto – Saronno, ITALY 10

Frangelico – Canale, ITALY 9

Luxardo Maraschino Liqueur – ITALY 10

Patron XO Café – Jalisco, MEXICO 13

Pimms – London, ENGLAND 9

St Germain Elderflower – New York, USA 11
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COGNAC

Hennessy, VS – Cognac, FRANCE 11

Hennessy, VSOP – Cognac, FRANCE 14

Hennessy, XO – Cognac, FRANCE 35

RUM

Havana, 7 Dark – Havana, CUBA 12

Bacardi, Carta Blanca – Bermuda, CARIBBEAN 9

Kraken, Spiced – Trinidad, CARIBBEAN 10

Goslings, Black Seal Spiced – Bermuda, CARIBBEAN 12

TEQUILA & MEZCAL 

El Espolón, Blanco – Jalisco, MEXICO 10

Calle 23, Blanco – Jalisco, MEXICO 11

Calle 23, Reposado – Jalisco, MEXICO 13

Calle 23, Anejo – Jalisco, MEXICO 14

Patron XO Café – Jalisco, MEXICO 13

Derrumbes, Mezcal – San Luis Potosi, MEXICO 12

AMEX - 1.1%,  MC/VISA CREDIT - 1.1%,   MC/VISA DEBIT - 1.1%

PUBLIC HOLIDAY SURCHARGE – 15%



Amex - 1.8%,   MC/Visa credit - 1.2%,   MC/Visa debit - 0.8%
Public Holiday surcharge - 15%

WHISK(E)Y 

Scotch Highlands 

Glenmorangie, Original 10yr Old – Highlands, SCOTLAND 12

Aberfeldy, 12yr Old – Highlands, SCOTLAND 11

Glenmorangie, Lasanta Sherry Cask – Highlands, SCOTLAND 14

Glenmorangie, 18yr Old – Highlands, SCOTLAND 18

Glenmorangie ‘Signet’ – Highlands, SCOTLAND 25

Islay 

Ardbeg, 10yr Old – Islay, SCOTLAND  12

Ardbeg ‘Uigeadail’ – Islay, SCOTLAND 17

Ardbeg ‘Corryvreckan’ – Islay, SCOTLAND 25

Irish 

Jameson – Cork, IRELAND 10

North American 

Canadian Club – Ontario, CANADA 10

Jack Daniels – Tennessee, USA 10

Bourbon 

Makers Mark – Kentucky, USA 11

Makers ‘46’ – Kentucky, USA 13

Australian 

Starward ‘Two-Fold’ – Port Melbourne, VIC 12

Gospel, Solera Rye – Brunswick, VIC 12
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GIN

Tanqueray – London, ENGLAND 10

Tanqueray ‘Sevilla Orange’ – London, ENGLAND 11

Tanqueray ‘10’ – London, ENGLAND 15

Gin Mare – Vilanova, SPAIN 12

Patient Wolf ‘Melbourne Dry’ – South Bank, VIC 12

Patient Wolf ‘Summer Thyme’ – South Bank, VIC 12

Four Pillars ‘Rare Dry’ – Healesville, VIC 13

Four Pillars Spiced Negroni – Healesville, VIC 14

Four Pillars ‘Bloody Shiraz’ – Healesville, VIC 14

Hendrick’s – Girvan, SCOTLAND 14

VODKA 

Belvedere – Zyrardow, POLAND 10

Belvedere Citrus – Zyrardow, POLAND 12

Belvedere Grapefruit – Zyrardow, POLAND 12

Belvedere ‘Smogory’, Single Estate Rye – Zyrardow, POLAND 14

Belvedere ‘Bartezek’, Single Estate Rye – Zyrardow, POLAND 14

Grey Goose – Cognac, FRANCE 13

AMEX - 1.1%,  MC/VISA CREDIT - 1.1%,   MC/VISA DEBIT - 1.1%

PUBLIC HOLIDAY SURCHARGE – 15%



Amex - 1.8%,   MC/Visa credit - 1.2%,   MC/Visa debit - 0.8%
Public Holiday surcharge - 15%

NON-ALCOHOLIC

Juice  
Orange, Apple, Pineapple, Cranberry, Tomato

5

Coke, Coke No Sugar 5.5 

Lemonade, Tonic, Soda, Dry Ginger Ale, Ginger Beer  5.5

HOT DRINKS 
Espresso 
Coffee (Regular/Large)
Williamstown Roasters, Railway Blend
Extra shot 

4
4.5/5.5 

0.5

Hot Chocolate, Hush Blend 40% cacoa 5

Milk 

St David’s Dairy  Full cream or skinny 
BonSoy 
Milk Lab Almond 
Minor Figures Oat

0.5
0.5
0.5

Loose Leaf Tea’s & Tisane 5

English breakfast

Earl grey

Green 

Chamomile

Lemongrass & Ginger

Peppermint

Fruits of Eden  

Chai, Loose leaf Honey Spice Sticky Chai 7
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BIRTHDAY?  

WEDDING RECEPTION? 

STAFF PARTY?  

CHRISTENING? 

INDUSTRY NIGHT? 

 

We have many function packages which  
we can tailor to your needs. 

 

functions@sebastianbeachgrill.com 

 

 


