ROOFIOP

THE JEWEL IN THE CROWN OF QT NEWCASTLE,
ASCEND TO THE HEAVENS OF ROOFTOP AT QT.

A REFRESHING WISP OF JAPANESE DELIGHT
ATOP THE BLOSSOMING NEWCASTLE,
SERVES FRESH VIEWS OF HARBOUR AND COAST.

LUNAR VIBES SETTLE INTO LOCAL TRANQUILLITY,

CATCHING CRISP AND CHARISMATIC COCKTAILS,
GARNISHED WITH A COOLING COASTLINE.

Al |



SNACKS

APPELATION OYSTER 7.5 each
Natural
Tempura & Pickled Ginger Jam

EDAMAME 12
Burnt Butter | Togarashi

WASABI PEAS 9
MIXED NUTS 9
JAPANESE PICKLES 10

Wakame Salad | Sesame Dressing

KATSU CURRY FRIES 14
Seaweed Salt | Ginger | Shallot

CORN RIBS 15

Yuzu Kosho Butter | Popcorn

TEMPURA NORI TACO 10 each
Chicken | Fermented Cabbage

FRIES 12

Yuzu Mayo, Togarashi

NOT SNACKS

KINGFISH & WATERMELON SASHIMI 25
Mushroom Ponzu | Renkon Chips | Pickled Daikon

GYOZA Served with Ponzu Dressing (6) 24
Pork

Vegetable

SMOKED EEL & POTATO PANCAKE 22

Soy Cured Yolk, Bonito Flakes, American Cheese

FISH BURGER 24
Japanese Egg Salad | Milk Bun
All credit cards incur a 156% credit card surcharge. Our menu contains allergens and is prepared in a kitchen that handles nuts,

shellfish, and gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our
food will be allergen free. Please note, a surcharge of 15% will apply on public holidays.



SWEET

ASSORTED MOCHI 9 each

Strawberry Cream | Matcha Cream |Mango Tonyu

JAPANESE MACTHA CHEESECAKE 18

CHEESE 40g |16

Served with seasonal house quince
& charcoal crackers

HEIDI GRUYERE - Cow Milk, Hard / North Tasmania -
TAS

BRUNY ISLAND - 1792 Washed Rind, Cow Milk, Soft /
Bruny Island - TAS

PYENGANA CHEDDAR - Cow Milk, Animal Rennet, Hard,
20 Months Cloth Bound / Pyengana - TAS

COW’S BLUE - Cow Milk, Blue Cheese / Nimbin Valley
- NSW

All credit cards incur a 156% credit card surcharge. Our menu contains allergens and is prepared in a kitchen that handles nuts,
shellfish, and gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our
food will be allergen free. Please note, a surcharge of 15% will apply on public holidays.



COCKTAILS

LET ME CLARIFY.. 25
Michters Rye Whiskey, Italicus, Earl Grey Tea,
Orange, Lemon, Maple Syrup

NASHISHU 23
Skyy Vodka, PX Sherry, The Choya Pear Liqueur,
Golden Falernum, Chocolate Bitters

LAST CALL 24
Goslings Black Seal Rum, Massenez Dark Créme de
Cacao, Amaro Montenegro, Orange Bitters

THE YETI 24
Skyy Vodka, St. Germain Elderflower Liqueur,

Massenez White Créme de Cacao, Passionfruit,

Vanilla, Lime, Foam

YUZU HIGHBALL 24
Four Pillars Yuzu Gin, Cointreau, Lemon, Strangelove

Yuzu Soda

TOMASU 24

Espolon Blanco Tequila, Mezcal Verde, Lime,
Togarashi, Smoked Sea Salt

All credit cards incur a 156% credit card surcharge. Our menu contains allergens and is prepared in a kitchen that handles nuts,
shellfish, and gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our
food will be allergen free. Please note, a surcharge of 15% will apply on public holidays.



MOCKTAILS

LYRE’S PINK GIN SPRITZ
Lyre's Pink London Dry Spirit, Lyre's Classico, 14
Tonic, Pink Grapefruit

LYRE’S PINA COLADA 14
Lyre's White Cane spirit, Coconut Syrup, Pineapple
Juice, Lime

LYRE’S OLD SOBER CUBAN 14
Lyre's White Cane Spirit, Lime, Angostura Bitters,

Sugar

LYRE’S ESPRESSO MARTINI 14

Lyre’s White Cane Spirit, Lyre’s Coffee Originale,
Little Drippa Cold Drip

LYRE’S LIGHT & SPICY 14

Lyres White Cane, Ginger Beer, Bitters, Lime

All credit cards incur a 156% credit card surcharge. Our menu contains allergens and is prepared in a kitchen that handles nuts,
shellfish, and gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our
food will be allergen free. Please note, a surcharge of 15% will apply on public holidays.



THE CLASSICS WE LOVE

EASTSIDE (QT EAST-END SOUTHSIDE) 24

Belvedere Pure Vodka, Cucumber, Mint, Lime, Sugar

WHISKY SOUR 25

Glenmorangie 1@yr Scotch Whisky, Lemon, Sugar, Foam

PENICILLIN 25
Ardbeg 1@yr Scotch Whisky, Lemon, Ginger, Honey

SIDECAR 25

Hennessy VS Cognac, Cointreau, Lemon

Hey QT’ie.

Not floating your boat??? Our talented bar staff
are more than happy to whip up anything (classic
or querky)

All credit cards incur a 156% credit card surcharge. Our menu contains allergens and is prepared in a kitchen that handles nuts,
shellfish, and gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our
food will be allergen free. Please note, a surcharge of 15% will apply on public holidays.



TAPS

360ml 570ml

FOUR PINES PACIFIC ALE 11 19
Northern Beaches, NSW

MODUS CERVEZA 10 18
Merewether, NSW

FOUR PINES JAPANESE LAGER 11 19
Northern Beaches, NSW

BALTER XPA 11 19
Currumbin, QLD

TINS

GRIFTER LAGER / Sydney, NSW 12
YEBISU / Mita, JPN 12
HAWKES LAGER / Marrickville, NSW 12
YULLI’S RICE LAGER / Alexandria, SYD 13
GRIFTER PALE ALE / Sydney, NSW 12
SHOUT BREWING ¢KEEP NEWY WEIRD’ IPA / 13
Newcastle

GRAINFED IPA / Newcastle, NSW 14
GRAINFED COAL PORTER / Newcastle, NSW 14
FOGHORN STOUT / Newcastle, NSW 16
TILSE’S APPLE TRUCK CIDER / Barrington Tops, 12
NSW

RECREATION BREWING ¢EASY ALE’ / Armadale, VIC 12

ZERO PROOF BEER

HEAPS NORMAL QUIET XPA 10
Sydney, AUS

All credit cards incur a 156% credit card surcharge. Our menu contains allergens and is prepared in a kitchen that handles nuts,
shellfish, and gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our
food will be allergen free. Please note, a surcharge of 15% will apply on public holidays.



WINE BY THE GLASS

FIZZ + BUBBLE 150mL BTL
NV Dal Zotto ¢Pucino’ Prosecco 16 60
NV Mumm Marlborough ¢Brut Prestige’ 17 85
Sparkling

NV Mumm ¢Cordon Rouge’ Champagne 31 180
Casa Gheler ‘Millesimato’ Prosecco 72
WHITE 150mL 250mL BTL
2023 Jim Barry ‘Lodge Hill’ Riesling 17 24 78
2023 Terre dei Buth Pinot Grigio 18 26 75
2022 Nick Spencer ‘Hilltops’ Pinot Gris 18 25 72
2021 Yealands ‘Single Block S1’ Sav Blanc 19 26 75
2023 Voyager Estate ¢‘Coastal’ Chardonnay 16 26 76
PINK

2021 Domaine Royal de Jarras Rose 18 29 87
2022 Brokenwood Rosato 17 28 82
RED

2022 Oakridge Pinot Noir 16 24 78
2021 Beronia Tempranillo 15 22 71
2021 Perlage Sangiovese 14 22 66
2021 Delas ‘Saint Esprit’ GSM 15 24 73
2021 Ox Hardy Shiraz 16 24 79
2020 Dominique Portet Cabernet Sauvignon 15 25 75

All credit cards incur a 156% credit card surcharge. Our menu contains allergens and is prepared in a kitchen that handles nuts,
shellfish, and gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our
food will be allergen free. Please note, a surcharge of 15% will apply on public holidays.



SPIRITS

GIN

ARCHIE ROSE Australia 13
BOMBAY SAPPHIRE England 11
BULLDOG England 11
EARP SMOKED JUNIPER Newcastle 12
EARP JUST JUNIPER Newcastle 12
EARP No 8 DRY Newcastle 12
FOUR PILLARS RARE DRY Australia 12
FOUR PILLARS OLIVE LEAF Australia 12
FOUR PILLARS QT CHAOS Australia 12
FOUR PILLARS BLOODY SHIRAZ Australia 12
FOUR PILLARS YUZzU Australia 12
HAYMANS OLD TOM England 14
HAYMANS SLOE England 14
HALCYON Australia 16
HENDRICKS England 14
JINZU Japan 12
MONKEY 47 Germany 16
NIKKA COFFEY GRAIN Japan 16
ONDINA Italy 14
PLYMOUTH England 12
ROKU Japan 15
SEVEN SEAS GREEN ANT GIN Australia 15
TANQUERAY England 12
TANQUERAY 10 England 16
THE MELBOURNE GIN COMPANY Australia 14
MARTIN MILLER’S London 14
VODKA

ABSOLUT ELYX Sweden 14
ARCHIE ROSE Australia 13
BELVEDERE PURE Poland 13
BELVEDERE LAKE BARTEZEK Poland 15
EARP Newcastle 13
GREY GOOSE France 15
KETEL ONE Netherlands 12
KETEL ONE CITROEN Netherlands 12
NIKKA COFFEY Japan 14
SKYY USA 11
ZUBROWKA BISON GRASS Poland 13

All credit cards incur a 156% credit card surcharge. Our menu contains allergens and is prepared in a kitchen that handles nuts,
shellfish, and gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our
food will be allergen free. Please note, a surcharge of 15% will apply on public holidays.



SCOTCH + WHISK(E)Y

SINGLE MALT

ARDBEG 10YO Islay 16
CRAGGANMORE 12YO Speyside 12
DALWHINNIE 15YO0 Highlands 14
GLENMORANGIE ORIGINAL Highland 12
GLENMORANGIE SIGNET Highland 35
GLENFIDDICH 12YO Highland 16
GLENKINCHIE ¢THE EDINBURGH MALT’ 12Y0 Lowland 17
LAGAVULIN 16YO Islay 22
LAPHROAIG 1@YO Islay 18
MACALLAN 12YO Speyside 18
OBAN 14YO Highland 20
TALISKER 1@YO Islay 14

BLENDED WHISKEY

JOHNNIE WALKER RED Scotland 11
JOHNNIE WALKER BLACK Scotland 13
JOHNNIE WALKER BLUE Scotland 58
JAMESON Ireland 11
THE LARK CLASSIC CASK Australia

JAPANESE WHISKEY

FUJI SINGLE GRAIN Gotemba 23
AKASHI 5YO SHERRY CASK Akashi 49
HIBIKI JAPANESE HARMONY Osaka 30
HAKUSHU 18YO Hokuto 150
NIKKA COFFEY GRAIN Hokkaido 22
NIKKA FROM THE BARREL Hokkaido 19
SUNTORY TOKI Osaka 13
SUNTORY THE CHITA Osaka 16
KIRIN FUJI-SANROKU Honsha 15
THE SHIN 10YO PURE MALT Niigata 24
WHITE OAK TOKINOKA Akashi 19
THE KURAYOSHI TOTTORI Tottori 17
THE KURAYOSHI 12YO PURE MALT Tottori 27
THE KURAYOSHI 18YO PURE MALT Tottori 62
THE KURAYOSHI SHERRY CASK Tottori 18
THE SHINOBU 15YO PURE MALT Niigata 32
TOGOUCHI 9Y0 Togouchi 25
NIKKA MIYAGIKYO SINGLE MALT Hokkaido 22
NIKKA YOICHI SINGLE MALT Hokkaido 29
THE YAMAZAKI 18YO Osaka 160

All credit cards incur a 156% credit card surcharge. Our menu contains allergens and is prepared in a kitchen that handles nuts,
shellfish, and gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our
food will be allergen free. Please note, a surcharge of 15% will apply on public holidays.



BOURBON & RYE

BULLEIT Kentucky 11
BULLEIT RYE Kentucky 15
CANADIAN CLUB Ontario 11
JACK DANIELS Tennessee 11
MAKERS MARK Kentucky 13
MICHTER’S RYE Kentucky 17
RITTENHOUSE RYE 100 PROOF Kentucky 14
WOODFORD RESERVE Kentucky 14
THE GOSPEL SOLERA RYE Melbourne 13
THE GOSPEL STRAIGHT RYE Melbourne 15
LOT 4@ RYE Ontario 14
ANGELS ENVY Kentucky 18

SAKE, UMESHU, COGNAC, BRANDY & ARMAGNAC

BARSOL PISCO Peru 12
JUNMAI JINJO CHOKYU YAMADANISHIKI SAKEJapan 25 /120ml
MIYAMA NISHIKI NAKADORI SAKE Japan 24 /120ml
DASSAI 45 JUNMAI DAIGINGO SAKE Japan 24 /120ml
HANARANMAN KOMACHI DAIGINGO SAKE Japan 42 /120ml
THE CHOYA SINGLE YEAR UMESHU Japan 12
NAKANO UMESHU Japan 12
HENNESSY VS France 13
HENNESSY VSOP France 19
HENNESSY XO France 42
MARTELL VS France 11
MARTELL XO France 37
VICTOR GONTIER CALVADOS France 17
ARMAGNAC LAMAESTRE 1979 France 25
DELORD ARMAGNAC BA VSOP France 15

RUM + CACHACA

All credit cards incur a 156% credit card surcharge. Our menu contains allergens and is prepared in a kitchen that handles nuts,
shellfish, and gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our
food will be allergen free. Please note, a surcharge of 15% will apply on public holidays.



APPLETON SIGNATURE BLEND Jamaica 12

APPLETON ESTATE 8YR RESERVE Jamaica 13
BACARDI ORO Puerto Rico 11
BACARDI 8 Puerto Rico 16
BACARDI CARTA BLANCA Puerto Rico 11
BACARDI SPICED Puerto Rico 11
BARON SAMEDI SPICED Haiti 12
DIPLOMATICO GRAN RESERVA EXCLUSIVA Venezuela 18
HAVANA CLUB BLANCO Cuba 13
HAVANA CLUB AJOS 7YO0 Cuba 15
MATUSALEM GRAN RESERVA 15Y0 Cuba 13
MATUSALEM GRAN RESERVA SOLERO 23YO Cuba 18
PLANTATION PINEAPPLE Barbados 14
RON ZACAPA XO Guatemala 35
SAGATIBA PURA RUM CACHACA Brazil 12

TEQUILA + MEZCAL

ESPOLON BLANCO Jalisco 11
DON JULIO 1942 Los Altos 42
DON JULIO ANEJO Los Altos 24
DON JULIO BLANCO Los Altos 15
DON JULIO REPOSADO Los Altos 18
FORTALEZA BLANCO Jalisco 16
FORTALEZA ANEJO Jalisco 28
FORTALEZA REPOSADO Jalisco 20
HERRADURA ANEJO Amatitéan 18
HERRADURA PLATA Amatitéan 15
HERRADURA REPOSADO Amatitéan 16
LOS SIETE MISTERIOS DOBA YEJ MEZCAL Oaxaca 14
MEZCAL VERDE MOMENTO Oaxaca 12
PATRON ANEJO Los Altos 16
PATRON REPOSADO Los Altos 15
PATRON SILVER Los Altos 14
PATRON XO CAFE Los Altos 45

All credit cards incur a 156% credit card surcharge. Our menu contains allergens and is prepared in a kitchen that handles nuts,
shellfish, and gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our
food will be allergen free. Please note, a surcharge of 15% will apply on public holidays.



AMARO, DIGESTIVES + LIQUEURS

AMARO MONTENEGRO Italy 12
AMARO NONINO Italy 14
APEROL Ttaly 11
BAILEYS IRISH CREAM Ireland 11
CAMPARI Ttaly 11
CARPANO ANTICA FORMULA Italy 12
CHAMBORD France 11
CHARTREUSE GREEN France 17
CINZANO BIANO VERMOUTH Ttaly 11
CINZANO 1757 ROSSO VERMOUTH Ttaly 11
CINZANO 1757 DRY VERMOUTH Ttaly 11
COINTREAU France 12
COCCHI AMERICANO BIANCO Italy 12
DOM BENEDICTINE France 13
EARP LIMONCELLO Newcastle 12
DRAMBUIE Scotland 11
FERNET BRANCA Ttaly 12
FRANGELICO Italy 12
GRAND MARNIER France 12
HEERING CHERRY LIQUEUR Denmark 11
KAHLUA Mexico 11
LICOR 43 Spain 12
LILLET BLANC France 12
LUXARDO MARASCHINO Italy 12
MASSENEZ APRICOT BRANDY France 12
MASSENEZ CREME DE CASSIS France 12
MASSENEZ CREME DE LYCHEE France 12
MASSENEZ CREME DE FRAMBOISE France 12
MASSENEZ CREME DE MURE France 12
MASSENEZ CREME DE PEACHE France 12
MASSENEZ CREME DE VIOLETTE France 12
OIMATSU NASHI LIQUOR Japan 12
NOILLY PRAT EXTRA DRY VERMOUTH France 11
PAVAN France 11
PIERRE FERRAND DRY CURACAO France 11
PIMMS England 11
ST GERMAIN ELDERFLOWER France 11
SUZE 1889 Switzerland 11

All credit cards incur a 156% credit card surcharge. Our menu contains allergens and is prepared in a kitchen that handles nuts,
shellfish, and gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our
food will be allergen free. Please note, a surcharge of 15% will apply on public holidays.



All credit cards incur a 15% credit card surcharge. Our menu contains allergens and is prepared in a kitchen that handles nuts,
shellfish, and gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our
food will be allergen free. Please note, a surcharge of 15% will apply on public holidays.



