DRINKS

ROSALIE HOUSE WHITES

2020 CHARDONNAY VIOGNIER (Lilyvale)
Bright stone fruit and honeysuckle aromas, white peach and spice on the palate, a
medium bodied wine with a long spice finish.

2010 CHARDONNAY (Lilyvale)
Exclusively grown on the Lilyvale property, balanced acidity, clever use of old French oak
creates a rich, nutty wine.

2010 VIOGNIER VERDELHO (Lilyvale)
Producing aromas of preserved lemon and golden raisin, the addition of Viognier brings a
sense of floral freshness, beautifully balanced and complex wine.

2009 VIOGNIER (Lilyvale)
Aromas of orange blossom, stone fruit, honeysuckle palate.

LATE HARVEST VERDELHO (Stanthorpe)
We allowed the grapes for this beautiful dessert wine to ripen on the vines for an extra
five weeks, flavours are beautiful and elegant.

ROSALIE HOUSE REDS

2019 SHIRAZ GRENACHE (Lilyvale)
Intense raspberry and cherry on the nose, the addition of American oak creates a sweet
oak finish.

2012 GRENACHE (Lilyvale)
White pepper and smoke hits you on the nose, tannins and spice are a welcomed
addition to this medium bodied red.

2008 SHIRAZ VIOGNIER (Lilyvale)
Our first harvest, complex nose, fresh plum fruit with floral aromatics, oak presence
gives a dusty finish to this medium bodied blend.

SPARKLING WINES

BIRD IN HAND (Adelaide Hills)
Sparkling Pinot Noir

PROSECCO TREVIOS BRUT (Italy)
A Famiglia Pasqua sparkling white, fruity and intense on the nose, fresh and balanced
palate, mineral finish.

Our menu is seasonal and subject to change. One bill per table.
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DRINKS

AUSTRALIAN WINES Glass
ROCKFORD ALICANTE BOUSCHET (Barossa Valley) $15.00
Juicy, rounded and soft, with a lovely clean, crisp finish, with just a hint of fruit

sweetness.

2019 LOU MIRANDA ESTATE PINOT GRIGIO (Barossa Valley) $15.00

A textured wine with a blend of fresh pear and green apple flavours, spiced palate
shows with a balanced citrus length.

2019 LOU MIRANDA ESTATE ROSATO (Barossa Valley) $15.00
A deliciously moreish dry rose with guava and lifted floral aromas, cranberry and citrus on
the palate.

COCKTAILS Glass

FROSE $13.00
Sweet Frozen Rosé served with Berries and Mint

APEROL SPRITZ $18.00
Aperol, Prosecco and Soda

ESPRESSO MARTINI $18.00
Vodka or Spiced Rum, Kahlta and Coffee

POMEGRANATE SMASH $18.00
Gin, Prosecco, Pomegranate Juice, Maple Syrup and Rosemary

ROSALIE ELDERFLOWER SPRITZ $18.00
Prosecco, Slderflower Liqueur, Soda, Cucumber and Mint

PIMMS $14.00
Pimms, Ginger Ale, Soda or Lemonade, Cucumber, Lime, Orange, and Mint

SANGRIA
Shiraz, Ginger Ale and Seasonal Fruits

ROSALIE GODDESS $18.00
Chambord, Lemon, Prosecco and Soda

COSMO $18.00
Vodka, Cranberry Juice, Cointreau and Lime

MOJITO $18.00
Bacardi, Lime, Mint, Simple Syrup and Soda

ROSALIE MOCKTAIL $11.00
Lemonade, Bitters, Apple, Pineapple and Grenadine $11.00
Add spirits of your choice. ’

Our menu is seasonal and subject to change. One bill per table.
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BEER & CIDERS

Black Hops Brewing Pale Ale $11.00
Black Hops Brewing IPA $11.00
Toowoomba Lager $10.00
Great Northern Original $8.00
Great Norther Crisp $7.00
Corona $8.00
Peroni $8.00
Peroni Leggera $7.00
Cascade Light $7.00
Hahn Ultra Crisp $8.00
Black Hops Brewing Apple and Ginger Cider $11.00
ON THE SHELF

Pechy Gin (locally distilled) $11.00
PechyVodka (llocally distilled) $11.00
House Spirits and Liquors $9.00
Ask your waiter.

Top Shelf Spirits and Liquors $11.00
Ask your waiter.

MILKSHAKES $7.00

Chocolate, Caramel, Vanilla, Lime, Strawberry

HOUSE

DRINKS

SOFT DRINKS & JUICES

SANPELLEGRION SPARKLING WATER

CROWS NEST SOFT DRINKS

Blue lemonade, Raspberry, Lime, Sarsaparilla,

Creaming soda, Ginger Beer

SOFT DRINKS
Coke, Diet Coke, Coke No Sugar, Lemonade,
Solo

JUICES
Orange, Pineapple, Apple

TEA

Bottle $8.50

$4.50

$3.50

$4.50

POT OF T2 TEA

Gunpowder Green
Melbourne Breakfast
English Breakfast
Earl Grey
Lemongrass

Ginger

Chamonmile

Chai

Peppermint

COFFEE

$4.50

BELAROMA COFFEE BLEND CUP

Full Cream, Skinny, Lactose Free, Almond,
Soy, Coconut and Oat Milk are available.

Flat White
Latte
Cappuccino
Mochaccino
Long Black
Espresso
Piccolo

Hot Chocolate
Chai Latte

Please share your experience and photos with us on
Instagram and Facebook and don't forget to tag us
#rosaliehouse and @rosaliehouse.

Our menu is seasonal and subject to change. One bill per table.

Cup $4.50
Mug $5.00



