LISH HARBOUR 10YR RESERVE

Antigua has always been known to produce exceptional
pot still rums. Now sourcing thewr molasses from Guyana,
The Reserve Rum range is aged for a minvmum of 10 years,
then blended with some of their 25 yr old stocks!

(ARGO CULT BANANA §10

Fyian and Papua New Guinean rums are blended together
then infused with natural spices and North Queensland
bananas. This small batch spiced rum offers an indulgent
sipper with quite the backbone to hold it up.

PUSSER’S NAVY RUM $12

In 1979, Charles Tobias obtained the rights to produce
the British Admaralty’s Rum Tot recipe after it have been
discontinued vn 1970. Whilst the rum is a Uttle different
now, it carries the torch for all Naval rum blends!

CARONI 21 455

The rise of mining spelled the demise for the agricultural
mdustry i Trinidad & Tobago. As a result this distillery
was forcibly shut, auctioning off their barrels leaving us
with but a trace of their legacy behind!

JIMMY RUM - SMALL BATCH NAVY §17

These gquys are helping put Australian rum back on
the map! A newcomer to the rum industry, this unaged
molasses distillate is made down in Dromana, Victoria!

ELDORADO 25 YR $150

This Guyanese rum is packed with history! Curated for the
turn of the mallenium, this Demerara rum uses 4 of thewr
famous distillates (2 wooden, 2 metal) to make this incredible
25 year old rum. Honestly? there isn't enough space here to
truly articulate how great this rum s so grab one of our staff
iof you want to geek out!

1% fee on all Visa, MasterCard and Amex cards




CARRIED AWAY

Whalst we may be landlocked, that doesn’t
mean you can't let your vmagination
wander to distant shores! Chloes tropial
seltzer is yust the ticket youw'll need to be
carried away!

APPLETON ESTATE SIGNATURE RUM, SALINE,
APRICOT LIQUEUR, CALYPSO JUICE, CARRAWAY
SEEDS, ABSINTHE ALL TOPPED UP WITH SODA.

KICK UP RUMPUS! §21

Jamaican Creole meaning ‘a riotous good
time’, and a party without cake s just a
meeting. Paris is a firm believer of this and
horoughly enjoyed cooking this up in the
ttchen!
APPLETON ESTATE SIGNATURE RUM, AVERNA,
SWEET POTATO CARAMEL, ORANGE JUICE, EGG
WHITE, ORANGE BITTERS AND A SPRINKLE OF
NUTMEG

(ALICO JACK §21

The Calico Jack is a bar that sits on a
tiny little wsland off a Jamaican beach,
where the only way to get a drink is by
swimming out to it. We felt inspired to
make a drink worth swimming over for!

APPLETON ESTATE SIGNATURE RUM, LILLET
BLANC, BURNT LIME SHERBERT, CANDIED
PINEAPPLE AND A COUPLE DASHES OF ABSINTHE.

1% fee on all Visa, MasterCard and Amex cards




OLD GROGRAM

Lobos flagship and iconic cocktail has
become even better! For each one sold we will

be donating $1 towards BIPOC charities..

L0BO’S SPICED RUM, LEMON, SUGAR AND LOBO’S
FAMOUS STOUT VERMOUTH. OH, AND FLAMES!

~ WHITE NEGRONI DAIQUIRI §20

What better way to mix two of our
favourite classics than in this delightfully
refreshing libation.

PLANTATION 3 STAR RUM, LILLET, SUZE, LEMON,
SUGAR AND A DASH OF ORANGE BITTERS

EL COCODRILLO §21

Refreshing and spicy, a little bitter and oh
so cleansing. This snapper will be sure to
fix you right up and then some!

WILD TURKEY BOURBON, CAPSICUM SHRUB,
GALAXY HOPS CONCENTRATE, LEMON, SUGAR AND
A COUPLE DASHES OF HELLFIRE BITTERS

SOUR DISPUTE $22

Historians have heavily debated the origin
of the Pina Colada, leaving a sour taste in
many mouths. Samuel’s modern twist s
hoping to do just that!

ESPOLON BLANCO TEQUILA, VIDA MEZCAL,
COCONUT HORCHATA, MAGIC PINEAPPLE,
EGG WHITE AND A COUPLE DASHES OF
BLACK WALNUT BITTERS

1% fee on all Visa, MasterCard and Amex cards

b




(LANDESTINO

Weve repurposed our waste citrus juice
and husks into a flavourful yet sustainable
banger. Tastes like a high-five from Mother
Nature!.

BACARDI CARTA BLANCA RUM, PLANTATION
PINEAPPLE RUM, WILD TURKEY RYE, RECYCLED
CITRUS OLEO, MALIC ACID AND A COUPLE DASHES
OF ANGOSTURA BITTERS

THEMOCADO $21

Meaning ‘very wet’, we are getting wild
with this flipped up, Moyjito - Marting
hybrid. This s the crossover episode you've
been warting for

BACARDI CARTA BLANCA RUM, DOLIN BLANC

VERMOUTH, OLIVE OIL & LIME EMULSION, MINT
AND A DASH OF EGG WHITE

"~ JUNGLEBIRD $20

One of our favourite modern classic rum
cocktails, the Junglebird was first served
up at the Hilton in Kuala Lumper in 1989.

BACARDI 8 RUM, CAMPARI, PINEAPPLE JUICE,
LIME AND A DASH OF SUGAR.

RUMN RYE OLD FASHIONED

Rum and Wild Turkey Rye in an Old
Fashioned. A simple and delicious way
to mix two of our favourite spirits.

WILD TURKEY RYE, CANE SYRUP, ANGOSTURA
AND ORANGE BITTERS WITH YOUR CHOICE OF:

#1 BACARDI 8 $20
#2 CLAIRIN VAVAL $26
#3 RON ZACAPA X0 $34

1% fee on all Visa, MasterCard and Amex cards

1



(HANDON BRUT
YARRA VALLEY, VICTORIA

apple, pear, citrus

NV

MOET & CHANDON
EPERNAY, CHAMPAGNE

classic, rich, long finish

2011

DOMAINE PICHOT VOUVRAY BRUT

VOUVRAY, LOIRE VALLEY
fresh, aperitif style, sparkling chenin blanc

NV

RUINART ‘R’ DE RUINART
REIMS, CHAMPAGNE

apples, apricots, shortbread

NV

RUINART BLANCDE BLANCS (MAGNUM)
REIMS, CHAMPAGNE

white flowers, supple, ripe citrus

2004

VEUVE (LICQUOT ‘LA GRANDE DAMFP
REIMS, CHAMPAGNE

citrus, almonds, brioche

NV

KRUG GRANDE CUVEE
REIMS, CHAMPAGNE

toasted bread, hazelnut, nougat

1% fee on all Visa, MasterCard and Amex cards




NV

RUINART ROSE

REIMS, CHAMPAGNE
subtle, fruity, red fruat

NV

BILLECART-SALMON ROSE
MAREUIL-SUR-AY, CHAMPAGNE

berries, bright, clean finish

THE PASS SAUVIGNON
MARLBOROUGH, NZ

tropical fruits, citrus, easy going

2017

KUMEU RIVER PINOT GRIS
AUCKLAND, NZ

tropical, stonefruits, juicy

2017

ADELINA REISLING

POLISH HILL, SA
dry, apple, interesting

2018

UNICO ZELO RIVER SAND FIANO

ADELAIDE HIILS, SA
elegant, soft acidity, trendy

2017

KURT ANGERIER KIES GRUNER VETLINER
KAMPTAL, AUSTRIA

savoury, versatile, crowd pleaser

1% fee on all Visa, MasterCard and Amex cards




2018

GREGORIS PINOT GRIGIO
VENETO, ITALY

apples, green pears, crisp

2018

(LYDE PARK FUME BLANC
GEELONG, VIC

rich texture, smokey, delicious

2016

PAS SAINT MARTIN SAUMUR BLANC
LOIRE, FRANCE

powerful, complex, structured

2017

MOUNT MACLELOUD CHARDONNAY
GIPPSLAND, VIC

textural, oaky, creamy

2017

PIERRICK LAROCHE PETIT CHABLS
BURGUNDY, FRANCE

whate floral, citrus, classic minerality

(HATEAU DE ’ESCARELLE ROSE $12

PROVENCE, FRANCE
floral, soft, stonefruit

2017

LA PROVA AGLIANICO ROSE
ADELAIDE HILLS, SA

red fruits, sour cherries, tannins

2018

PHEASANT’S TEARS MTSVANE
KAKHETI, GEORGIA

fresh apricot, raw, edgy

1% fee on all Visa, MasterCard and Amex cards




LUCKY’S SYRAH PINOT NOIR’
ORANGE, NSW

cherries, vibrant, spice

2020

ALMA MORA MALBE(
MENDOZA, ARGENTINA

currants, blackerries, oak

2018
ST JOHNS ROAD

BLOOD AND (OURAGE SHIRAZ
BAROSSA, SA

intense, blackberry, heavy

2018
MINISTRY OF (LOUDS

TEMPRANILLO GRENACHE
MCLAREN VALE, SA

savory, earthy, cured meats

2018

TEKAIRANGA PINOT NOIR
MARTINBOROUGH, NZ

dark cherry, vanilla, premium

2017

LOST BOUY SANGIOVESE
MCLAREN VALE, SA

bright fruit, toasted coconut, vanilla

1% fee on all Visa, MasterCard and Amex cards




2019

HARVEST SYRAH
ADELAIDE HILLS, SA

casstis, white pepper, spice

2018

(LOS LA COUTALE CAHORS MALBEC(
CAHORS, FRANCE

gravel, rustic, dusty

2017

SAMUEL’S GORGE SHIRAZ
MCLAREN VALE, SA

rich, blackcurrant, cult-y

2015
BODEGA LOS NADIES EQUILIBRIO

MALBEC TANNAT
CANELONES, URAGUAY

powerful, heavy tannin, blue fruits

2017
JASPER HILL ‘GEORGIA’S PADDOCK

SHIRAI
HEATHCOTE, VIC

casstis, clove, iconic Aussie shiraz

1% fee on all Visa, MasterCard and Amex cards




RED STRIPE
JAMAICAN LAGER 4.9%

Kingston, Jamaica

4 PINES
PALE ALE 5.1%
Manly, NSW

NEGRA MODELO
DARK ALE 5.3%

Mexico City, Mexico

WAYWARD BREWING (0.

INDA PALE ALE 6.0%
Camperdown, NSW

(OOPERS LIGHT

AUSTRALIAN LIGHT BEER 2.9%
Regency Park, SA

BROOKEVALE UNION

GINGER BEER 4.0%
Manly, NSW

SYDNEY (IDER

LARGE FRUIT WITH MEDIUM SWEETNESS 4.5%
Sydney, NSW

1% fee on all Visa, MasterCard and Amex cards




Lobo's kitchen is open until late.

EMPANADAS — 5 PER SERVE

Soft pillows of flaky pastry
with your choice of filling.

Empanadas de carne: slow braised
chilly beef, served with chimichurr.

§15

Empanadas de frijol: red bean,
fennel served with roasted tomato salsa (V).

i3

DA BIG BAWSE $17

A Cuban sandwich Lobos way.

A healthy serving of slow roasted pulled
pork, triple smoked ham, Swiss cheese,
pickles and Dijon mustard. All stuffed
wm between fluffy Ciabatta bread. Yum!

1% fee on all Visa, MasterCard and Amex cards




