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WiFi: The Gin Club

A 10% surcharge applies on Sundays and Public Holidays



Gin Club Cocktail  
of the Season

Bees
Knees 

The grapefruit, lemon & honey in  
this classic cocktail perfectly  

highlight the signature botanicals  
of our Autumn Dry Gin.

It’s the Bees Knees!

T H E  B E E S  K N E E S  W A S  C R E A T E D  F O R  O U R  G I N  C L U B  M E M B E R S  T O  E N J O Y  A N D  M A K E  A T  H O M E . 

A S K  H O W  Y O U  C A N  J O I N  O T H E R  P A S S I O N A T E  F A R M E R ’ S  W I F E  G I N  F R I E N D S  W I T H  A  M E M B E R S H I P 

T O  T H I S  E X C L U S I V E  C L U B .  T H I S  D E L I C I O U S  G I N  C L U B  C O C K T A I L  O F  T H E  S E A S O N  I S  A L S O  

A V A I L A B L E  F R O M  T H E  B A R . 



C L I C K  H E R E  T O  M A K E  A  B O O K I N G  O R  V I S I T  W W W. F A R M E R S W I F E D I S T I L L E R Y . C O M . A U

Gin Tasting Experiences
F O U R  S E A S O N S  T A S T I N G 3 0 P P
Enjoy a flight of our four seasonal release gins & discover what makes each unique. 
Then, pair the gin with our suggested Fever-Tree Tonic & matching garnish to unlock 
the hidden botanicals. 

Each tasting flight receives a $5 credit towards any gin purchase. (Cannot be combined)

*Our tasting boards are equivalent to 2.4 standard drinks

N O N - A L C O H O L I C  T A S T I N G 1 5 P P
Enjoy a selection of our favourite seasonal mixers & matching garnish.

P R I V A T E  G I N  T A S T I N G  E X P E R I E N C E S
A range of private gin experiences are offered to larger groups of 10 or more gin friends.  
Please ask our staff for more information and packages available. 



Something Simple
Seasonal Gin & Tonic

A U T U M N  D R Y  G I N 1 4
with Fever-Tree Premium Light Indian Tonic, lemon & rosemary

S U M M E R  S P R I T Z  G I N 1 4
with Fever-Tree Premium Light Indian Tonic, lime & thyme 

S W E E T  S P R I N G  G I N 1 4
with Fever-Tree Premium Indian Tonic & maraschino cherry

W A R M  W I N T E R  G I N 1 6
with Fever-Tree Premium Indian Tonic & orange

Seasonal Gin & Soda

A U T U M N  D R Y  G I N 1 4
with Fever-Tree Pink Grapefruit Soda, grapefruit & rosemary

S U M M E R  S P R I T Z  G I N 1 4
with Fever-Tree Lime & Yuzu Soda, lime & mint

S W E E T  S P R I N G  G I N 1 4
with Fever-Tree Wild Raspberry Tonic, fresh raspberries & thyme

W A R M  W I N T E R  G I N 1 6
with Fever-Tree Premium Ginger Ale & orange



Something Fancy

Gin Goblets
A U T U M N  P I N K  G R A P E F R U I T  S P R I T Z 2 0
Autumn Dry Gin, Fever-Tree Pink Grapefruit Soda, sparkling rosé, pink grapefruit 
& rosemary
Profile: Bitter Sweet

A U T U M N  A P E R O L  S P R I T Z 2 0
Autumn Dry Gin, Aperol, sparkling wine, soda & blood orange
Profile: Bitter Sweet

S U M M E R  E L D E R F L O W E R  S P R I T Z 2 0
Summer Spritz Gin, Fever-Tree Elderflower Tonic, sparkling wine, lime & mint
Profile: Sweet 

S U M M E R  P A S S I O N F R U I T  S P R I T Z 2 0
Summer Spritz Gin, Fever-Tree Lime & Yuzu Soda, sparkling wine, passionfruit,  
lime & mint
Profile: Sweet 

S P R I N G  R A S P B E R R Y  S P R I T Z 2 0
Sweet Spring Gin, Fever-Tree Raspberry Tonic, sparkling rosé, raspberries & thyme
Profile: Dry Sweet

*All gin cocktails exceed 1 standard drink.



Something Seasonal

Autumn Cocktails

A U T U M N  G I N  S O U R 2 0
Autumn Dry Gin, Cointreau, lemon, sugar, whites & orange zest
Profile: Sweet & Sour

P O M  C O L L I N S 2 0
Autumn Dry Gin, lemon, sugar, soda, pomegranate & maraschino cherry
Profile: Sweet & Tart

F I G  J U L E P 2 2
Autumn Dry Gin, Amaretto, lemon, fig & bitters
Profile: Bitter Sweet

O L D  F R I E N D 2 0
Autumn Dry Gin, Campari, grapefruit juice & elderflower
Profile: Bitter

T H E  P A L O M A 1 8
Autumn Dry Gin, Fever-Tree Grapefruit Soda, smoked salt, grapefruit & lime
Profile: Salty & Sour

G I N  &  J U I C E  J U G  7 0 0 M L 3 2
Farmer's Wife Gin, watermelon juice, basil & lime
Profile: Sweet

*All gin cocktails exceed 1 standard drink.



Something Sophisticated

Classic Cocktails
F A R M E R S  W I F E  7 5 1 8
Summer Spritz Gin, bitters, sparkling wine & lime
Profile: Boozy Bubbles

A U T U M N  M A R T I N I 2 0
Autumn Dry Gin & dry vermouth with a lemon twist
Profile: Boozy & Dry

S U M M E R  M A R T I N I 2 0
Summer Spritz Gin, dry vermouth & sauvignon blanc with a lime twist
Profile: Boozy & Sweet

E S P R E S S O  M A R T I N I 2 0
Autumn Dry Gin, coffee liqueur, cold brew coffee, maple & orange
Profile: Boozy & Bitter Sweet

B L A C K B E R R Y  B R A M B L E 2 0
Sweet Spring Gin, Creme de Mure, lemon & blackberries
Profile: Bitter Sweet

C H E R R Y  S O U R 2 2
Sweet Spring Gin, whites, lemon & maraschino cherries
Profile: Sweet

G I N  O L D  F A S H I O N E D  2 0
Warm Winter Gin, house sugar cubes, bitters & orange peel
Profile: Boozy & Sweet

N E G R O N I 2 2
Autumn Dry Gin, Campari, Off Sweet Vermouth & orange
Profile: Boozy & Bitter 

*All gin cocktails exceed 1 standard drink.



Something Special

Signature Cocktails
B E E ’ S  K N E E S 1 8
Autumn Dry Gin, lemon, pink grapefruit, honey & thyme
Profile: Sweet & Sour 

B R E A K F A S T  M A R T I N I 2 0
Autumn Dry Gin, Cointreau, marmalade & lemon
Profile: Sweet

G I N G E R  M U L E 1 8
Autumn Dry Gin, Fever-Tree Premium Ginger Beer, lime & mint
Profile: Sweet & Spice

F L I R T Y  F R E N C H  M A R T I N I 2 0
Sweet Spring Gin, Chambord, pineapple juice & raspberries
Profile: Sweet

G I N  C O L A D A 2 0
Summer Spritz Gin, pineapple, Coco Lopez Coconut Cream & lime 
Profile: Sweet

S U M M E R  S O U T H S I D E 1 8
Summer Spritz Gin, Fever-Tree Lime & Yuzu Soda, lime & mint
Profile: Citrus Fresh

R E D  S N A P P E R 2 0
Warm Winter Gin, spiced tomato juice, lemon, lime & celery
Profile: Spicy & Savoury

I R I S H  C O F F E E  1 8
Warm Winter Gin, fresh brewed coffee, maple syrup & cream
Profile: Boozy & Bitter Sweet

 

*All gin cocktails exceed 1 standard drink.



Something From the Vine
Wine

S P A R K L I N G B O T T L E G L A S S
Tamburlaine Premium Cuvée 4 0 1 0
Boydell’s Miss Harriet 4 5 1 2
GH Mumm Champagne 1 2 0

W H I T E
Tamburlaine Sauvignon Blanc 3 8 1 0
Comyns & Co Mrs White 4 8 1 3
Comyns & Co Reserve Chardonnay 5 8 1 4
Margan Breaking Ground Semillon 6 0

R O S É
Comyns & Co Rosé 5 0 1 3

R E D
Tamburlaine Shiraz 3 8 1 0
Comyns & Co Mr Red 5 7 1 4
Boydell’s Hilltops Merlot  4 2
Comyns & Co Cabernet Shiraz 6 0



Something Else

Beer
O N  T A P
Great Northern Super Crisp 9
Dungog Pale Ale 9
Burleigh Big Head 9

B O T T L E D  &  C A N N E D 
Coastal Brewing Pale Ale 1 0
Tilse Apple Cider 1 0
Boags Premium Light 8
Heaps Normal Non-Alcoholic Beer 7

Spirits
R U M
Bundaberg 1 2
Black Gate 1 4

W H I S K Y
Corowa - Single Malt 1 5
Backwoods - Rye 1 6
Black Gate - Peated 1 6



Something Soft

Non-Alcoholic Drinks
M O C K T A I L S 1 5
Pink Lady | Raspberry Pineapple Sour | Fig Float | Raspberry Lemonade 
Elderflower Fizz | Mango & Coconut Cooler

F E V E R - T R E E  M I X E R S 5
Indian Tonic | Light Indian Tonic | Elderflower Tonic | Soda | 
Pink Grapefruit Soda | Premium Ginger Beer | Lime & Yuzu Soda

T E A  G A R D E N S  K O M B U C H A 6
mango | coconut & lime | wild berry

S O F T  D R I N K 4
Coke | Coke No Sugar | lemonade | lemon squash |
lemon, lime & bitters

J U I C E 6
valencia orange | crushed apple | tropical | 
watermelon & mint | green melon juice



All Day Grazing
Available from 11am until 4:00pm

G R A Z I N G  B O A R D
selection of cured meats, cheese, fruit paste, pickled vegetables, olives, tzatziki,  
house made crisp bread & lavosh

for 2 people 4 5

C H E E S E  B O A R D
selection of cheese, fresh fruit, nuts, house relish, fruit paste, house made crisp bread, 
crackers & lavosh

for 2 people 3 5

Please Note: All dietary requirements must be advised at time of ordering.



Lunch Menu
Available from 11:30am to 3:30pm 

Share Plates to Start 
M A R I N A T E D  O L I V E S  ( G F  O P T I O N ,  D F,  V E ) 1 4
in pepperberry, citrus & spice with dukkah & sourdough

S W E E T  P O T A T O  H U M M U S  ( G F  O P T I O N ) 1 8
with lemon yoghurt & house baked crisp bread

A R A N C I N I  ( G F ) 1 8
pumpkin & goats cheese with crisp basil & parmesan

F R I E D  H A L O U M I  ( G F ) 1 8
bush honey, lemon & thyme

C O N F I T  T O M A T O  B R U S C H E T T A  ( G F  O P T I O N ) 2 0
with herbed ricotta

H O U S E  B A K E D  C O R N  B R E A D  ( G F ) 2 3
with chilli butter & gin salt

L E M O N  S C E N T E D  L A B N E H  ( G F ) 2 8
with fig & pickled beetroot

G R I L L E D  L A M B  C U T L E T S  ( G F ) 3 2
with garlic lemon tzatziki & gremolata

Please Note: All dietary requirements must be advised at time of ordering.



Lunch Menu
Share Plates to Follow

G R E E N  G A L L E T T E 2 6
with autumn greens & crème fraîche

R O A S T E D  P U M P K I N  ( G F,  D F  O P T I O N ) 2 6
with capsicum & pine nuts on whipped fetta

P O R K  B E L LY  ( G F,  D F  O P T I O N ) 4 0
parsnip puree, gin & honey pickled apples with fennel

S L O W  C O O K E D  B E E F  ( G F,  D F  O P T I O N ) 4 0
carrot puree, caramelised eschalots & sautéed greens

Farmhouse Thick Crust Pizzas
( G F  O P T I O N  A V A I L A B L E  -  $ 5 )

S A L A M I  &  P R O S C I U T T O 3 0
with roasted capsicum & mozzarella

M A R G A R I T A
garden tomatoes, fresh basil & buffalo mozzarella
add white anchovies - $5

2 7

Sides to Share
C R I S P Y  P O T A T O E S  ( G F,  D F ) 1 6
rosemary, salt & aioli

O R A N G E ,  G R A P E F R U I T  &  F E N N E L  S A L A D  ( G F,  D F ) 1 8

S A U T É E D  A U T U M N  G R E E N S  ( G F ) 1 8

R O C K E T,  P A R M E S A N ,  P E A R  &  W A L N U T  S A L A D  ( G F ) 1 8
add crisp prosciutto - $5
add smoked salmon - $5

Please Note: All dietary requirements must be advised at time of ordering.



Lunch Menu

Dessert to Finish
M A C A D A M I A  B A K L A V A 1 8
with honeyed gin syrup & vanilla bean ice-cream

S A L T E D  C H O C O L A T E  C A R A M E L  T A R T 1 8
with caramel sauce & gin marscapone

V A N I L L A  G I N  C R È M E  C A R A M E L  ( G F ) 1 8

G I N  P O A C H E D  A U T U M N  F R U I T  ( G F,  D F ) 1 8
with coconut ice-cream & pistachio crumble

A F F O G A T T O  ( G F ) 1 8
fresh brewed coffee, vanilla gin, maple & ice cream

Kids 
H A M  &  C H E E S E  P I Z Z A  ( F O R  2 ) 2 5

H O U S E  M A D E  S A U S A G E  R O L L S 1 3

H A M  &  C H E E S E  C R O I S S A N T 1 3

K I D S  I C E  C R E A M  W I T H  T O P P I N G 8

Furry Friends 
D O G  T R E A T S 3

Please Note: All dietary requirements must be advised at time of ordering.



Something to Finish
Available all day

H O T  B E V E R A G E S R E G U L A R L A R G E
cappuccino 5 6
flat white 5 6
latte 5 6
chai latte 5 6
dirty chai latte 5 6
macchiato 4 . 5
mocha 5 6
espresso 4 . 5
hot chocolate 5 6
baby chino 2 . 5

milk alternatives
soy, almond, oat & lactose free milk - 50c  

flavouring 
caramel, hazelnut & vanilla syrup - 50c

pot of tea 5
English breakfast | green tea | earl grey | peppermint | chamomile

C O L D  B E V E R A G E S
iced latte | iced coffee | iced caramel | iced chocolate 6

add whipped cream - 50c
cold brew 6
iced chai 6
iced dirty chai 6 . 5


