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DRINK MENU

BURNSIDE VILLAGE




$10.5 $11.5 $11.5 $12.0

MATCHA LATTE MANGO MATCHA FUSION STRAWBERRY MATCHA CLOUD  MATCHA COCO-CLOUD
MILK AND MATCHA MANGO, MILK AND MATCHA STRAWBERRY, MILK AND MATCHA CRISP COCONUT WATER
EOLD ZEEI TOPPED WITH MATCHA

CLOUD FOAM. (DAIRY FREE)
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$10.5 $12.0 $13.0

TARO LATTE TARO COCO-CLOUD TARO MATCHA
MILK AND TARO CRISP COCONUT VELVET
COLD / HOT WATER TOPPED
WITH TARO CLOUD ﬁg%%v&&}&'}

FOAM. (DAIRY FREE) TARO AND EARTHY

................................................... REFRESHING SPECIALS eemmmvserrmmmmssermmmmeremmms s remmm e emmeas
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$9.5 . $11.5

PEACH MANGO SPARKLING TEA COCONUT WATER WITH
SPARKLING PEACH TEA COCONUT JELLY
AND MANGO AGAR PEARL

COCONUT WATER AND COCONUT JELLY




COCRTAILS O DRINKS
COCHTAILS OUR SIGNATURE #
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JAPANESE MOJITO - $18 CINNAMON APPLE - $20 COCONUT MARGARITA - $23 ESPRESSO MARTINI - $20
FRESH MINT, LIME, SODA, SPICED WHISKY, APPLE TEQUILA, COCONUT RICH ESPRESSO, VODKA AND
WITH A CHOICE OF YUZU LIQUEUR, CITRUS BALANCE CREAM, LIME, RIMMED WITH SMOOTH COFFEE LIQUEUR.
OR UMESHU TOASTED COCONUT
-
ey ) (é{- /
VIRGIN PINA COLADA - $12 VIRGIN MOJITO - $12 SUNRISE SPARKLING - $12
COCONUT CREAMMANGO SODA WATER, MINT, SUGAR STRAWBERRY SYRUP, SPRITE,
SYRUP, PINEAPPLE JUICE, AND SYRUP, LIME AND ICE ORANGE JUICE AND ICE
ICE
JUICE - $5 :
o COKE-$5 « WELCH'S- $6
APPLE/ORANGE/TROPICAL/PINEAPPLE o COKE NO SUGAR- $5 o GRAPE BONG BONG- $6
o SPRITE- $5 o SPARKLING WATER- $8
« FANTA-$5 o STILL WATER- $8
TEA POT - $5 o MILKIS- $6
o PEPPERMINT o EARL GREY o LEMON LIME BITTERS GLASS- $6 / JUG- $12
o GREENTEA. o LEMON AND GINGER o ICED TEA (PEACH / MANGO) GLASS- $6 / JUG $12




RED WINES

SOMMELIER PICKS

(RECOMMENDED WITH

WAGYU & BBQ)

4 560
v $12

(HOUSE RED)
FURCHE SHIRAZ — BAROSSA VALLEY
RIPE PLUM AND DARK BERRY

FLAVOURS WITH GENTLE SPICE AND
SMOOTH TANNINS

RESCHKE BULL TRADER CABERNET

T AND
FRUIT LAYERED WITH CEDAR AND

$15

SUBTLE SPICE

PAIRS WELL WITH:
WAGYU CHUCK

WAGYU CHUCK

FLAP - PORK

PAIRS WELL WITH:
LAMB RACK - WAGYU

R/ RIB 2 BEEF OWL

PAIRS WELL WIT

N

REFINED ACIDITY.
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{ICKEN

ULITHORNE ALTUS PINOT NOIR

SAUVIGNON — COONAWARRA — ADELAIDE HILLS
FULL-BODIED CABERNET WITH RICH ELEGANT PINOT NOIR WITH CHERRY
BLACKCURRAN' DARK BERRY AND RASPBERRY AROMAS AND

SCHILD ESTATE SHIRAZ — BAROSSA VALLEY

DEEP PLUM AND MULBERRY FRUIT WITH BLACK-
PEPPER SPICE AND DARK CHOCOLATE NOTES
SMOOTH YET STRUCTURED WITH FINE
TANNINS

PAIRS WELL WITH:

WAGYU RIB STRIP - LAMB R/

4 5130

CHATEAU TANUNDA
50 YEAR OLD VINES SHIRAZ — BAROSSA VALLEY

MEDIUM-DEEP CRIMSON.

INTENSE AROMAS OF ANISEED, BLACKBERRY AND
BLUEBERRY WITH HINTS OF GINGER AND MINT.
RICH AND FLESHY PALATE WITH GENEROUS DARK
BERRY FLAVOURS AND SMOOTH CHOCOLATEY
TANNINS.
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PAIRS WELL WITH:
WAGYU RIB STRIF

K




5, WHITE WINES

BLUE LOBSTER CHARDONNAY (HOUSE WHITE) — SA ﬁ $40
FRESH, CRISP AND EASY-DRINKING WITH BRIGHT FRUIT CHARACTER. Q $10
PAIRS WELL WITH: '

MARINATE CHICKEN - PORK JOWL - PORK BELLY RINDLESS

BONE DRY SAUVIGNON BLANC — SA 5 $42
BRIGHT AND LIVELY WITH PASSIONFRUIT, GUAVA AND HERBAL UNDERTONES.

CLEAN AND REFRESHING. b‘J $12

PAIRS WELL WITH:

PORK BELLY RINDLESS - MARINATE CHICKEN - PORK SCOTCH

BONE DRY PINOT GRIS — SA é $42
CRISP PINOT GRIS WITH RIPE PEAR, WHITE PEACH AND CITRUS NOTES. f $12
BALANCED AND REFRESHING.

PAIRS WELL WITH:

PORK JOWL - MARINATE PORK SCOTCH - WAGYU INSIDE SKIRT

SCHILD ESTATE RIESLING — CLARE VALLEY 5 $60
CLASSIC CLARE VALLEY RIESLING WITH LEMON, LIME AND GREEN APPLE

AROMAS AND VIBRANT MINERAL ACIDITY. b# $15

PAIRS WELL WITH:

SPICY PORK - MARINATE CHICKEN - PORK SCOTCH

ROSE - SWEET - SPARKLING

ULITHORNE EPOCH ROSE — MCLAREN VALE 5 $50
PALE SALMON ROSE WITH DELICATE STRAWBERRY AROMAS
AND A CRISP DRY FINISH. ELEGANT AND REFRESHING.

PAIRS WELL WITH:
MARINATE PORK SCOTCH - PORK JOWL - WAGYU CHUCK ROLL

SCHILD MOSCATO — BAROSSA VALLEY 5 $ 48

LIGHTLY AROMATIC MOSCATO WITH ELDERFLOWER, CITRUS AND NECTARINE
NOTES. SLIGHT SWEETNESS WITH REFRESHING ACIDITY.

PAIRS WELL WITH:
SPICY PORK - MARINATE CHICKEN - PORK JOWL

RESCHKE NV SPARKLING — BAROSSA VALLEY

FRESH AND LIVELY WITH CRISP CITRUS NOTES AND A DELICATE, PERSISTENT
BEAD.

PAIRS WELL WITH:
PORK BELLY RINDLESS - MARINATE CHICKEN - SIGNATURE GALBI




j\} SOMETHING REFRESHING

0.1

SOJU — $18
GREEN GRAPE
PEACH
EYCHEE
YAKULT
ORIGINAL

b
JINRO &}
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SOMAEK DEAL — $30

1SOJU + 2 CASS BEER
A CLASSIC KOREAN BEER & SOJU COMBINATION.

TAP BEER

SUNTORY THE PREMIUM MA];T'S (JAPAN) — $15
SMOOTH AND AROMATIC JAPANESE LAGER WITH REFINED MALT CHARACTER.

BOTTLED BEER

COOPERS PALE ALE (ADELAIDE, ABV 4.5%) — $10
LOCAL SOUTH AUSTRALIAN PALE ALE WITH FRUITY AROMA AND SMOOTH FINISH.
PERONI NASTRO AZZURRO (ITALY, ABV 5.0%) — $11
CRISP ITALIAN LAGER WITH A LIGHT BITTERNESS.

OB CASS (KOREA, ABV 4.5%) — $10

SMOOTH AND REFRESHING KOREAN LAGER, PERFECT WITH BBQ,_
SOMERSBY APPLE CIDER (ABV 4.5%) — $11

LIGHT SPARKLING CIDER WITH FRESH APPLE SWEETNESS.
ASAHI SUPER DRY 0.0% — $8

ALCOHOL-FREE JAPANESE BEER WITH A CLEAN DRY FINISH.
CORONA EXTRA (MEXICO, ABV 4.5%) — $11

LIGHT MEXICAN LAGER, TRADITIONALLY SERVED WITH LIME.
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RAIRAKU JUNMAI GINJO 58 DAIMON SHIZUKA JUNMAI GINJO YUZUMARU YUZU SAKE
$25 $62  $I55 $21 845 $120 I ﬁ $28  $52 105
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FRESH AROMAS OF PEACH
AND BANANA V
GENTLE HINT

NOSE:
SUBTLE AROMAS OF

THE HONEYDEW, SAGE AND A

DELI HINT OF WHITE

SUBTLE UMAMIAND A CHOCOLATE NOSE:

SMOOTH FINISH. CRISP AND ORIGIN: REFRESHING SAKE BLENDED

BREWED AT DAIMON
BREWERY NEAR KYOTO,
I

WELL BALANC!
IT AN EXCELLER

AKING
HOICE

WITH NATUI YUZU JUICE
AND BRIGHT CITRUS

FOR FANS OF LAGERS AND OSAKA AND NARA, U AROMA.
SAUVIGNON BLANC PURE MOUNTAIN WATE
720ML 720ML 500ML
DRY O———O———@———O———OSWEET D= OSWEET DRYO——C oO—@® OSWEET
LIGHT O *—O0—O ORICH ICHICEEE S O e OEES O RIGH LIGHT @ O——O———O——ORICH
PAIRS WELL WITH PAIRS WELL WITH: PAIRS WELL WIT]
N U “LAP - PORK SC WAGYU CHUCK ROLIL SPICY P C “LLY RINDLESS
RI RINDLESS - MARINA MARIN
DASSAI 45 JUNMAI DAIGINJO HARADA SEIRYU SMOOTH & LIGHT HARADA GENGETSU MUROKA
JUNMAI GINJO — YAMAGUCHI JUNMAI GINJO GENSHU —
YAMAGUCHI
$23 $55 $135 $23 $48 $128 $26 $53 $150
b OTES: :
PREMIUM SAKE CRAFTED FRESH JUNMAIGINJO WIT UNFILTERED JUNMAI GINJO
WITH HIGHLY-POLISHED GRAPEFRUIT AND MUSCAT WITH NOTES OF GREEN
RICE: SMOOTH AND AROMAS, ¢ ED WITH A W M APPLE, PEAR AND LAYERED
INTENSELY REFINED, IDEAL LIGHT WINE-LIKE PROFILE. s (tf ‘ UMAML
FOR SPECIAL OCCASIONS »
720ML 720ML 720ML
P00 ——0 OSWEET DRY O & —O O———OSWEET DRY O———@———— OSWEET
LIGHT O *—O0—O ORICH LIGHT @ O——O———O—ORICH LIGHT O O——@——O—ORICH

PAIRS WELL W]
WAGYU RIB CAP
BLADE - MARINAT

VELL WITH:
JALBI - LAMB RACK - SPICY

PAIRS WELL WIT]
WAGYU INSII
\RINATE CHIC

YU OY
HICKEN

PORK JOWL

SMALL CARAFE CARAFE BOTTLE
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WHISKY - BOURBON - RUM - TEQUILA - LICUEUR

AMERICAN WHISKEYS @ BOURBONS

JIM BEAM — USA $9
MAKER’S MARK — USA $10
JACK DANIEL'S — USA $10
FIREBALL CINNAMON WHISKY — USA $10

INTERNATIONAL WHISKIES

JAMESON — IRELAND $12
JOHNNIE WALKER BLACK LABEL — SCOTLAND $12

RUM - TEQUILA- LIQUEUR

BACARDI — CUBA / PUERTO RICO $9
ESPOLON TEQUILA BLANCO — MEXICO $12
JMIDORI MELON LIQUEUR — JAPAN $11

INTERNATIONAL WHISKIES

ARCHIE ROSE VODKA — AUSTRALIA $13
23RD STREET — AUSTRALIA $13




