GIVE ME ANOTHER SNORT OF THAT LUSH!

Our Gizmologists would like to welcome you to our Lushery
to bend an elbow from our moniker cocktails. Professor B. and his
fiancée Tessadora have selected these drinks as their favourites.

EEE OCHK!
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PROFESSOR B'S STORM IN A TEACUP $i2

Come one! Come all! Run, don’t walk! It’s Professor B’s Signature Storm in a
Teacup! An invigorating and effervescing concoction starring Apple Cider, Fireball
Whisky and a cloak-and-dagger, hush-hush, skilamalink ingredient that is sure to
get you uttering those dangerous words “...maybe just one more”.

ROOSTERED COWBOY $I0
We encourage you to have few but not many, so you don’t look like a cowboy
who’s getting roostered up! A layered shot glass of Butterscotch Schnapps, Baileys,
and Chocolate liqueur.

CHRONONAUGHT'S DELIGHT $id

As a couple of wise men once said, “Come with us now on a journey through time
and space”. A whirling wormhole of vodka, blue curacao, fresh lime and
shimmering space berry syrup. A dizzying take on the classic Fruit Tingle, served
up with a popping candy rim bewitching, befuddling and beguiling.

Egad!

MOCHATINI $i6

An espresso Martini modified by our Contraptor to meet the steampunk aesthetic.
A motivational blend of espresso, vodka, Kahlua, and our special chocolate touch.

AN AFTERNOON WITH TESSADORA $16
The Professor says his sweet Tessadora never looked as relaxed as when she was
wandering in her garden in the afternoon sun with one of these
fine refreshments in her hand. A delectably botanical blend of gin, violet, rose petal
and citrus with a dash of soda. It’s light, refreshing and a reminder
of all that is beautiful in this wicked world.
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LIQUID VELVET $ib

Cram more dessert into your life with this liquid version - blackberry liqueur, vanilla

vodka and lemonade topped with a healthy swirl of whipped cream, berry sugar and
fresh strawberry.

PERPETUA $i8
A fruit explosion in your bazoo that would take you to a Perpetua.
A unique vodka engagement to strawberries, mangoes, sorbet and passion fruit. It’s a

paradise of exotic flavours just like our professors’ relationships

SMOKEY JOE WAS HERE $i8
Smokey Joe, that mad old coot! Summon his spirit with his signature swig. Makers

Mark bourbon, vanilla vodka, sour cherry, dark chocolate bitters and a big punch in
the face of campfire smoke. Served short with a toasted marshmallow garnish

THE LAST WORD $i8
An astonishing little drink The Professor discovered during the Prohibition Era. The
balancing act between gin, green chartreuse, maraschino liqueur and fresh lime juice
delivers an intricately flavoured cocktail with just the right amount of bite. The Last
Word has been gracing cocktail menus since 1916, when one of these little beauties
would only set you back 35 cents. Try one for yourself, and you’ll see why the recipe
hasn’t changed for more than 100 years (even if the price has!)

THE EXPERIMENT $Q/PERSON

Here’s how it works, you tell us how many guests will be partaking and we will serve
a selection of tingling and tantalizing test tube tasters with a variety of flavours. These

will be accompanied by a beaker of our patented activator. Your group simply tops
the test tubes up with the activator and decides who will sample which potion. Then
it’s down the hatch my dear unsuspecting friends! You're left to discuss the intriguing

experience.

PROFESSOR B'S CONCOCTION OF THE MONTH $I5

Check with our bartenders for what special Professor B has created!

BREAKOUT

K@@‘ C\L’J/D *1??1‘@'% %4 euga_.*
@a:ﬂ@ﬁﬁ%@ o”%@{y@?mi-@ 20§

&g .1*



MOJITO $i4

RESSO MARTINI $i6

COSMOPOLITAN $i6
LONG ISLAND ICE TEA $i8

UNLISTED COCKTAILS $i8
If you would like a cocktail that isn’t listed, please ask one of our bartenders.
Provided we have the required ingredients and know-how we will do our
best to accommodate your request
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PROFESSOR B'S STORM IN A TEACUP MOCKTAIL $8

It’s Professor B’s Signature Storm in a Teacup Mocktail! Just like its alcoholic

counterpart, this is an invigorating and effervescing concoction starring sparkling
apple juice, cinnamon syrup and a cloak-and-dagger, hush-hush, mystery
ingredient that will leave you smacking your lips in delight.

LIQUID VELVET MOCKTAIL $I10

Raspberry syrup, vanilla and lemonade topped with whipped cream, berry sugar and
fresh strawberry.

MORNINGS WITH TESSADORA $I0

A delectably botanical blend of violet syrup rose petal and citrus with a dash of
lemonade. A before noon alternative to Tessadora’s afternoon cocktail.

NOJTO $10

Treat yourself to the complex and refreshing blend of lemonade, lemon, limes, and
mint. This drink is guaranteed to cut through the heat of our Prof B. engine rooms.

PERPETUA $I2

A fruit explosion in your bazoo that would take you to a Perpetua. A unique
engagement between strawberries, mangoes, sorbet and passion fruit.
It’s a paradise of exotic flavours just like our professors’ relationships.

THE EXPERIMENT $Q/PERSON

Here’s how it works, you tell us how many guests will be partaking and we will serve
a selection of tingling and tantalizing test tube tasters with a variety of flavours.
These will be accompanied by a beaker of our patented activator. Your group simply
tops the test tubes up with the activator and decides who will sample which potion.
Then it’s down the hatch my dear unsuspecting friends! You're left to discuss the
intriguing experience.
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eo— ON TAP -—e

YOUNG HENRYS NATURAL LAGER $8

A blend of a variety of noble Australian hops with a subtle citrus aroma and very
little bitterness. An easy drinking beer with a dry finish. (4.2% ABV)

YOUNG HENRYS NEWTOWNER $8.50
An Aussie Pale Ale. It’s fun, fruity and a little bitter. (4.8% ABV)

YOUNG HENRYS CLOUDY CIDER $8
A blend of Royal Gala and Pink Lady apples. No added sugar, syrups, water or

trickery. Slightly tart with natural fruit flavours. (4.6% ABV)

e»— BY THE BOTTLE —=

YOUNG HENRYS MOTORCYCLE OIL $i2
Young Henrys Motorcycle Oil is a smooth, hoppy, black beer with mild bitterness,

roughly based on a hopped-up American porter.
500ml can - 5.5% ABV

CORONA $7

HAHN PREMIUM LIGHT $b

REKORDERLIG PREMIUM $i
Strawberry and Lime 330ml




WHITE —e RED —=

STONY BANK 2006 TERRA FELIX 2014
$7 G/ $28 B $75 G/ $30B
Sauvignon Blanc, Marlborough, NZ Shiraz, Heathcote Australia
PARACOMBE 20i6 YARRAWOOD 2016
$85 G/ $35 B $8 G / $33 B
Pinot Gris, Adelaide Hills, Australia Pinot Noir, Yarra Valley, Australia
TWO RIVERS 201b TERRA FELIX 20106
$35 (BOTTLE ONLY) $35 (BOTTLE ONLY)

Semillon, Hunter Valley, Australia  Merlot, South Victoria, Australia

e-o— SWEET WINE -—=

RUTHERGLEN $7 G / $25 B

Moscato, Victoria, Australia

e»— SPARKLING -—-=

MASCHIO DEI CAVALIERI $10

Prosecco Piccolo Bottle - 200ml

SIEUR D ARQUES $45
Grande Cuvée 1531 de Aimery
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NiBBLES

PROFESSOR B'S GOURMET FRIES $8

Like with everything he does, the Professor has his own weird twist on things...

The Professor ‘Air Fries’ his fries resulting in 40% less fat as there is no
deep frying involved... (we challenge you to taste the difference!)

But what makes them really ‘gourmet’ is his amazing flavours! Choose from:

WILD BUFFALO
KETCHUP
SALTED MAPLE
SOUR CREAM AND ONION

SALT AND VINEGAR

All flavours contain only natural ingredients, no MSG, no sugar and low sodium.
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Being a single man for most of his life the Professor’s cooking skills leave a bit to be

desired (unless you fancy one of his steam pockets). Lucky for us our friends at
Kneading Ruby have put together a special menu just for Professor B’s guests. Just let
us know what you would like, and we’ll place the order and collect it for you.

PIZZAS

Garlic Pizza - Fior di latte mozzarella, garlic and parsley - $10
Margarita - Tomato, buffalo mozzarella and basil - $25
Nduja - San Marzano, hot salami, onion, sun dried tomatoes - $25
Mushroom - Smoked mozzarella, mixed mushrooms, broccolini and truffle oil - $25
Truffle Salami —~San Marzano, truffle salami, onion, gorgonzola - $25

Capricciosa - Leg ham, mushroom, olives and artichoke - $25

SALADS

Zucchini Salad - Zucchini, roasted chilli, seaweed, croutons, red onion - $12

Rocket Salad - Rocket, parmesan with evoo and balsamic - $10
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BREAD

While the Professor was building his machine the team at Beast and Bread supplied
most of his daily meals. With a nutritious combination of whole food ingredients,
they bring fun to the art of healthy eating. If you are looking for healthy option
Professor B highly recommends Beast and Bread.



