
Snacks

Smoked taronga almonds 8

Marinated local olives 8

Ortiz anchovy tin 14

Warmed baguette, smoked onion butter, zaatar 12

Pickled Ngeringa vegetables, goats curd 12

Taramasalata, potato crisps, espelette 14

Smoked hummus, pickled eggplant 12 

Zucchini fritti with celery & avocado ranch 15

Meatballs, Napoletana, Gorgonzola & sage sauce  21

To Share

Section 28 Fontina Vecchio, Woodside Brie, Udder Delights Heysen Blue 28

Served with crostini, Small Acre Gin & pear paste

Salumi misti 26
Selection of cured meats 

  
Toasties & Sandos  

Ortiz anchovy jaffle, fior di latte, fried shallot butter, basil 14   

Grilled cheese, caramelised pineapple jam, zaatar, pickled fennel 16   

Mushroom ragu, mozzarella, shallot jam, pecorino toscano 17

Proscuitto cotto, swiss gruyere, seeded mustard alioli, zucchini pickles 18  

Spicy sopressa, meredith chèvre, pickled eggplant, olive tapenade 18

Please note a 10% surcharge applies on public holidays, excluding any items
purchased from the Distillery Shop. Please speak to staff about any dietary requirements.   



The best way to familiarise yourself with our core range spirits 
is through one of our tasting flights. We suggest a tasting flight, 
followed by one of our house G&T’s with your favourite gin.

SIGNATURE TASTING FLIGHT
A 15ml pour of our three core range Gins, served neat with tonic or soda,  
garnishes & ice.

Signature G&T’s

NO. 8 BOTANICAL G&T
Dehydrated orange, Mediterranean Tonic

SMALL ACRE G&T
Fresh basil, Coastal Tonic

BIG DRY G&T
Jalapeño, coffee beans, Indian Tonic

KEEP IT SIMPLE
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Our G&T’s & cocktails represent the produce we grow in our distillery 
garden. Created with each of our spirits in mind, our cocktail recipes 
elevate & complement the flavour profiles of our spirits. 

HOUSE G&T’S

THE POMERANIAN
No. 8 Botanical Gin, pomegranate, mint, Mediterranean Tonic

DANI CALIFORNIA
Big Dry Gin, pineapple, chilli, Dirty Tonic

HAIL MARY
Big Dry Gin, rosemary, lemon, Indian Tonic 

STRAWBERRY FIELDS
Small Acre Gin, strawberry, mint, Mediterranean Tonic

HAMMER THYME
Small Acre Gin, dehydrated pear, thyme, Coastal Tonic

BITTER SWEET
No. 8 Botanical Gin, grapefruit, rosemary, pepper, Coastal Tonic

Please note a 10% surcharge applies on public holidays, excluding any items 
available for purchase from the Distillery Shop.
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CURIOUS GEORGE
Small Acre Gin, clarified banana milk, creaming 
soda,  biscuit crumb

PASSIONATE KISS
Big Dry Gin, passion fruit, white chocolate, 
pineapple, Sherry

DON’T TEASE ME
No.8 Botanical Gin, rose tea, strawberry jam, 
lime, soda

JALAPEÑO GIMLET
Big Dry Gin, Jalapeño, lime leaf distillate, lime

AMBLESIDE 75
Small Acre Gin, vanilla infused Lillet, 
Elderflower, lemon

GIN COCKTAILS
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Our G&T’s & cocktails represent the produce we grow in our distillery 
garden. Created with each of our spirits in mind, our cocktail recipes 
elevate & complement the flavour profiles of our spirits. 



Beer
Corona

Bridge Road Little Bling IPA (mid strength)

Pikes Pilsner

Uraidla Session Ale

Sidewood Pear Cider

Wine

NV Niccolo Prosecco, Mt George, SA

2022 Adelina Arneis, Clare, SA

2022 Brackenwood Syrah, Hope Forest, SA

Mocktails
Watermelon Smash
Watermelon, basil, soda

Matcha Highball
Matcha, lemon sherbet, mint, soda

Coco Loco
Coconut, pineapple, Orgeat, lime

Soft Drinks
Strangelove Very Mandarin Lo Cal Soda

Strangelove Double Ginger Lo Cal Soda

Strangelove Cloudy Pear Lo Cal Soda

Coca Cola Classic / No Sugar

A Rock & A Hard Place Sparkling Water

Filtered Coffee  ›  St. ALi  ‘Feels Good Blend’
Full cream milk & Almond milk available

EVERYTHING ELSE
A selection of beer, cider, wine & non alcoholic drinks are available. 
Other items not on the menu may be available at the bar. 
Please see staff for any other requests. 

9

9

10

10

10

4.5

4.5

4.5

4.5

9

4.5

13 / 60 

15 / 70  

16 / 75

13

13

13



We’re a ‘big spirited’ family with character and 
passion that shines through in all of our spirits, 
our people and the experiences on offer at our 
distillery door.

Ambleside offers a range of different 
experiences, from tasting flights and gin 
dinners right through to Cocktail Masterclasses 
and Gin Blending Masterclasses as well as 
private events & experiences. 

Find out more about our unique experiences.
Scan the QR code above to book! 

Please note a 10% surcharge applies on public holidays, excluding any items 
available for purchase from the Distillery Shop.


