the degustation

this is the perfect way to enjoy a range of the cocktails on offer
without breaking the bank. served in half measures, these five treats
take you through a range of flavours to compare and consider.

best tried with a friend (of course!), find yourself a cosy corner and
indulge yourself.

minimum of two people $40.00 per person

1. pimms cocktail
the drink of wimbledon and the socialites of london as the warmer
months approach, pimms no. 1 is combined with a dash of lemon
juice, plenty of fruit and charged with lemonade... wonderfully
refreshing dear! jolly good! a great way to start your degustation.

2. belldick blues
a drink that was born in the very suburb of dickson.
Inspired by some regulars at trinity it is a superb mix of berries,
ursus roter vodka and lime.

3. figjam
main course. rum served with lemon, peach and caramel.
finished with a flamed orange. sooo good!!!

4. kill bill
the trinity classic. rich in colour and flavour with passionfruit,
peach, lime and vodka

5. dirty mr bennets
dessert has arrived. lemoncello, butterscotch schnapps and
baileys served with nutmeg, cream and fresh lemon juice.
topped with anzac cookie, it's an upside down cheesecake.



