


velcome to 9randma‘s
the ploce where you alwoys get spoilt

the home you wished you had, a temple to good booze
ond a testament to the fact that drinki g.is fun,
entertoining, and enjoyable.

our menu Uses a bar\%in mix of modern day ingredients
listed almggid& some of% Srandmas fovourite gems. weve
formatted “the menu in a”woy all you closeted knitters
would be fomilior with - welcome +o 3romdma§ yorn
store!

the coloured yorns below indicate the style of drink that
cockfail represents. my personol favourites are the ones
with the ‘boozy' blue yorns above them.

our beer and wine selection rotates quite offen
otependm% on what were enoying, please ask one of our
%rar\dkids to find out whonég i STock.

if you hove read this far, your date is either late or
very loorir\% S0 the Followin% pages will definitely help..

love Srandma XX

bOQzﬂ




GRANDMA’'sS FAVOURITES

these four drinks have stood the test of time.

rythym & booze D

ketel one vodka,
wotermelon Juice,
passionfruit syrup, lemon
Juic,e.

AT

dork n stormy Q

oslings rum, lime juice,
gu ou&§ syrup, topped. with

inger beer
2

Wfimote mai toi g

appleton 12yo, triple
6€C, PaMEEro esrec,ial,
pmeopple puree, lime,

orgeat X bitters.
&7

2k e
peanut butter D
colada

pampero especial rum,
coconut cream, lemon
juice, pmeopple puree,
peanut butter.

&1



pineapple express g

fangueroy gin, lime juice,
Pir\e(g‘p le c,ﬁordjal, m‘i}rd'
Topped with %n%er beer.
$1a

little bush ronger @

earl grey tongeroy gin,
lemon juice, honey syrup,

Topped with ps bush

tonic..

18

orm?e bitters, ogpQx oba

tiki bellini D

smoked. rum, pineopple
ruree, Falermfm. :)upgfaloa,
emon topped with
proseceo.

&1

dot call me pal, T
friend!

ron 20c0pa 23y0, aperol,
dolin blanc. stirred. with
peychauds bitters.

$21




skin contact T

buleit rye, sweet vermouth
stirred with banona wine.

$1q

bonana wine on its own

- %0

@ -+

such o feas

don julio blanco, opricot

brondy, lemon juice,

pir\eapp|e cordiol, green

teq, Oodxaf‘aloa.
19

® <

resﬁn% booch face

J

don julio blanco,

Yida mezcal, green
chartreuse, cinnamon
sycup, cherry plum
kombucha, lemon juice.
&9




corn n oil D

pampero especial, tolisker,
corn folernum shaken
with angostura bitters
ond. tabasco.

&1

lody Ulet T

vodka, lilet blanc, lemon,

mongo topped with
sparailmg\?gme_
&1

placebo

seedlip spice, fresh ginger
beer, Plem%r\ Juice, hOnaiy.%
oggafoba, liguid smoke
Toppeot with sodo.

X 41250 (non-alcoholic)
X 419 swop seeoUip for
paMEEro. rum

Instagram:
@ grandmasbarsyd



FO O D'- snocks

smoked almonds %s
olives $s
IoiPrOr\% %1

joffles

X chicken - with tasty cheese, onion and Jjapanese moyo
&0

X vegetorion - tomato, basil, onion, tasty cheese %o
X cassic - with spaghetti or boked beans o tasty
cheese %o

X “the royale' - with chicken joffle with salad, tomato
and basil $12

ORDERS:

basement 275 clarence st,
sydney nsd 2000
oustrolio

www.grondmoshbarsydney.com.ou
drinks@arondmasbarsydney.com.au
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