
 
LIQUEUR COFFEES 

 
$9.50 

 
Irish Coffee — Jameson's 

 
Italian Coffee — Galliano 

 
Mexican Coffee — Kahlua 

 
Jamaican Coffee — Tia Maria 

 
Baileys Coffee — Baileys 

 
Roman Coffee — Amaretto 

  
 
 

COFFEE BY REDSTAR 
 

$3.5 cup $4.50 mug 
cappuccino, café latte, macchiato,  
long black, flat white, espresso,    

mocha 
 

hazelnut or caramel syrup  $1.0 
 

hot chocolate   $4.0 
 

iced coffee or iced chocolate $5.0 
 

TEA BY REDSTAR 
 

$3.5 
english breakfast, earl grey,         
peppermint, chamomile,               

jasmine green 
detox – rooibos blend 

energy – lemongrass & ginger 
 

discover the spice of life  
spiced chai  $4.0  

DRINKS MENU 
 

By the glass 

 
Sparkling 

 
Wild River Brut - Y.V    $6.0 
 

White Wine 
 
House Dry White     $ 5.5 
 
Wild River Chardonnay - Y.V  $6.0 
 
Punt Road Sav/Blanc - Y.V  $7.0 
 
Brown Brothers Crouchen Riesling $6.0 
 
Snobs Creek Chardonnay - Eildon $7.0 
 
Delatite Riesling - Mansfield  $7.0 
 
Boat O’Craigo Pinot Gris - Y.V  $7.0 
 

 

Red Wine 
 
House Dry Red     $5.5 
 
Punt Road Merlot - Y.V   $7.0 
 
Rubicon Cab/Sav - Upper Goulburn $7.0 
 
Boat O’Craigo Shiraz - Y.V   $7.5 
 
Oakridge OTS Cab/Merlot - Y.V  $6.5 
 
Mr Frog Pinot Noir - Y.V   $6.0 

 
 



 

 Borrowed Mixes 
 

Sapphire Gin or Vodka Martini 
The world’s most famous cocktail needs no 
introduction; No deviation from the classic! 
Celebrate the end of prohibition at the BSI. 

Order it any way you like;  
Sweet, Dry or Dirty! 

$16 
 

Mint Julep 
A simple and refreshing blend of fresh crisp 

local mint, Wild Turkey 8 Y.O Reserve  
Bourbon and a hint of sugar shaken 

through crushed ice 

$14 
 

Pina Colada 
Enjoy the tropical resort classic with a     
refreshing blend of Pineapple, coconut 

cream, Bacardi white rum blended with ice. 

$14 
 

Frozen or Classic Margarita 
Created in 1936 at a wedding named after 
the bride ‘Margarita’ and still enjoyed today 
at the Black Spur Inn.  A mix of lemon, 

lime, sugar with Cuervo Tequila, Cointreau 
blended with ice or served ‘classic’ in a salt 

rimmed margarita glass. 

$14 
 

Daiquiri’s 
Everybody’s favourite blend of seasonal 

fruit, white Bacardi rum, Cointreau  
and fruit liqueur!  

Peach, strawberry, mango and banana to 
choose! 

$16 
 

Japanese Slipper 
Blast back into the 80’s with this Melbourne 
invented classic blend of Cointreau, Midori, 
and fresh lemon, served straight up with a 

cherry.  Pure 80’s! 

$14 

 

 
Original Mixes 

 

BSI Cosmo 
Like a Cosmo, but not! Vanilla infused 

vodka, lychee liqueur, cranberry juice with a 
touch of lime.  

A magnificent twist on the modern classic. 

$14 
 

The Kennedy’s Peach Sour 
The Kennedy family’s favourite blend of 

peach schnapps, passionfruit infused vodka 
and lemon juice.  

Crisp, sharp and refreshing 

$14 
 

Narbethong Special  
a Short sharp hit of Gin and Cointreau, 
fresh local mint, oranges and lime with     

organic orange juice. 

$16 
 

‘Scotty K’s’ Caprioska 
Your host, Scott’s blend of muddled      

blueberries, raspberries shaken with vanilla 
infused vodka, Chambord and just a touch 

of lime juice 

$16 
 

Espresso Martini 
The perfect open fire place beverage. 

Served chilled with Honey Vodka, Kahlua a 
shot of espresso coffee and sugar. 

$14 
 

Di’s Martini 
your hostess Dianne Kennedy’s brilliant   

recommendation of passionfruit and peach, 
shaken with apple infused vodka and lychee 

liqueur  

$17.5 
 

Shooters 

 Cowboy    $8.0 

 Slippery Nipple  $8.0 

 B-52    $9.0 

 Chocolate Cake  $9.0 


