
SWIGS & SWILLS
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Bugle Lager - House lager  	 8

Tiger Lager - Singaporean lager 8.5

4 Pines Kolsch - German golden lager 8.5

Stone & Wood - Pacific ale 8.5

4 Pines Pale Ale - American style ale 8.5

Grifter Pale Ale -  Australian golden pale ale 8.5

Lagunitas IPA - India pale ale [from California] 10

Two rotating taps [check out at the bar] n/a

Orchard Thieves Apple Cider - 100% real apples 9

Peroni Italian Lager 	 8

Corona 8

Hahn Superdry 8

VB Tinnie 6

Asahi Soukai - Mid Strength Lager  3.5% 7 

O’Briens Gluten Free Pale Ale 4.5% 330ml 8.5

Weihenstephaner Kristall Weissbier 500ml 12

Hope Extra Barrel Aged Stout 6.2% 12

Boags Light 7

Brookvale Union Ginger Beer Can 375ml 9

Young Henrys Cloudy Apple Cider Can 375ml 9

Fils De Pomme Yuzu & Basil Botanical Cider 330ml 12

Heineken 0.0 Non-Alcoholic Beer 5.5

TAP BEER / CIDER

BY THE BOTTLE 
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The Upstarts Pinot Grigio |Orange, NSW ‘19
Organic. Vegan. Light. Fresh. Pear & apples. Clean.  9 36

Nine Bunches Riesling | Mudgee, NSW ‘18
Organic. Flinty meringue nose & a fruity body w crisp pear. 10.5 42

Rob Dolan Black Label Chardonnay | Yarra 
Valley, VIC ‘18
Wild ferment. Textural. Single Vineyard. Pair with food.  

12 47

Kuku Sauvignon Blanc | Marlborough, NZ ‘18
Sustainable. Intensely tropical. Crisp. Vegan. 11.5 45

Mitolo Jester Rose | Orange, NSW ‘19
Light, crisp, soft, subtle perfume. A must try. 12 46

Death by Semillon by Usher Tinkler | Hunter Valley, 
NSW ‘19  
Organic. Preservative free. Bruised apples. Dry. Delicious. 

50

Minim Fiano | Chalmers, NSW ‘18  
Full bodied. Barrel fermented. Textural. Hints of  smokiness. 55

Chateau Peyrassol| Provence, FR ‘18
Crisp dry & rose petal. Savoury. Subtle & delicate. 55

Born & Raised Carmenyeah | Heathcote  VIC ‘17
Natural. Not red, not rose. Silky slurpable red fruit.  58

Lucetta Roux Pinot Gris | Murray Darling NSW ‘17
Organic.  Licks of  pears, apples & lemons. Crisp. Fresh.  48

Le Jemelles Rose | Provence, FR ‘19
Light, ripe, hints of  strawberry & cherry. Classic French style. 13.5 50

Suckfizzle Chardonnay | Margaret River, WA ‘17  
Top barrel selection. White nectarine, grapefruit & smoky. 
Creamy nougat goodtimes. 

85

WHITE WINE      G   B
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Les Jamelles Pinot Noir | Pays d’Oc, FR ‘18
Light. Juicy. Silky. Red stone fruits. Savoury.

13 51

Allora Rosso | King Valley, VIC ‘16
Vibrant. Mid bodied. Soft. Black Cherry Notes. 9 37

Mr Mick Tempranillo | Clare Valley, SA ‘16
Strawberry. Chocolate. Smooth. Pour me another. 9.5 39

The Upstarts GSM | Orange, NSW ‘17
Organic. Vegan. Juicy. Cherry. Chocolate. Plump. Yum. 10 40

Heartland Shiraz | Langhorne Creek, SA ‘16
Vegan. Soft. Slurpy. Hints of  blueberry, spice & chocolate. 13 52

Mac Forbes Pinot Noir  | Yarra Valley, VIC ‘18
Fresh, Elegant. Hints of  sappiness. Cherry. Vegan.   55

Big Easy Radio Sang/Mon | McLaren Vale SA ‘16 
Sangiovese/Montepulciano. Plummy. Berry. Savoury. Fun. 52

Section 1819 GSM | Barossa, SA ‘17
Organic. Biodynamic. Sweet dark fruits. Savoury. Spicy. Juicy. 55

Tomero Arido Malbec | Mendoza, Argentina ‘17
Organic. Blackcurrant. Vanilla. Plummy.  Sustainable. 49

Minim Nero D’Avola  | Heathcote NSW ‘18
Sultry. Dark & alluring. Spicy. Juicy. Delicious. Small Batch. 60

Switch Tempranillo | Currency Creek, SA ‘16
Organic. Vegan. Preservative-free. Smooth. Perfect pizza wine. 51

Golden Ball ‘The Gallice’ | Beechworth  VIC ‘15
Cab/Merlot/Malbec. Cassis. Dark fruit. Firm. Exquisite.  65

Mitolo Angela Shiraz | McLaren Vale, SA ‘16
Generous fruit. Considerable depth. Elegant. Cherry. Vegan. 70

RED WINE              G   B
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The Upstarts Sparkling | Orange, NSW NV
Organic. Vibrant with hints of  apple, melon & citrus.   10   40

Usher Tinkler La Volpe Prosecco| Hunter Valley, 
NSW  2019 
Organic. Fine bubbles. Mineral. Nashi pear & crisp apple.  

54 

Allora Prosecco | King Valley, VIC NV
Sparkling off dry bubbly. Perfect for parties. 10   39

Das Juice Prosecco | Alpine Valley, VIC ‘19
Organic. Natural. Fun & fine. 100% Glera. 40

Mt Midoriyama Sparkling Red Pet-Nat | King/
Alpine Valley, VIC ‘19
Natural. Sparkling Red. Blend of  Dolcetto & Chardonnay.

46

Laurent Perrier La Cuvee Champagne | France NV
Chardonnay, Pinot Noir, Pinot Meunier. Beautifully elegant.
Perfectly dry. Worth celebrating.  

99

Laurent Perrier 2006 Millesime | France 
Delicate. Subtle. Warm hit of  coconut. Dried fruit & 
almonds. Great range & complexity. A distinguished drop.  

171

PET NATS &          G   B

BUBBLES         

STICKY/PORT     G    B
Springvale Gewurtztraminer| Freycinet TAS 2017
Sweet but refreshingly fresh & juicy. A perfect accompaniment 
to our lovers picnic.   

14   41

Dutschke Bourbon Barrel Tawny Port | Barossa 
Valley, SA  NV 
Tawny aged in charred bourbon barrels from Kentucky. 

13
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Envy   
When you wish you had someone’s looks, talent & 
personality but you don’t, so you badmouth them to make 
yourself  look good. Kiwi infused Gin, Coconut Tequila, 
Lime, Lemongrass Syrup. Topped w 
Coconut Soda. 

17

Greed   
We all have needs. Go quench them. Burnt Orange 
Vodka, Walnut Liqueur, Cointreau & Espresso. 
Topped w Gold Flakes [fo’ real].

20

Lust   
50 Shades of  Rosé. Strawberry & Cucumber-infused 
Gin, Bombay Dry, Pomelo Syrup & Cherry Bitters. 
Topped w dry Rosé. You’ll probably go back 5 times. 

17

Pride  
Pride always comes before a fall. Johnnie Walker 
Sweet Peat Whiskey, Ginger Vodka, Cherry Heer-
ing, Strawberry, Rhubarb & Cardamom puree. 
Finished w Lemon & Bitters. Falling never looked so 
freaking fabulous.  

18

STOW COCKTAILS
THE SEVEN DEADLY SINS ACCORDING TO 

THE BOOK OF STOW!
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Gluttony  
“If  God didn’t want me to eat chicken in church, then he 
would have made gluttony a sin.” [Homer Simpson]. Butter 
Vodka, Vida Mezcal, Canadian Maple 
Syrup, Cinnamon & garnished w crispy Serrano 
Ham. 

19

Wrath  
“And I will strike down upon thee with great vengeance & 
furious anger.” [Samuel.L.Jackson & some guy called 
Ezekial]. Capsicum-infused Sailor Jerry’s Rum, 
Campari, Sweet Vermouth, Mr. Black Coffee 
Amaro, Tabasco & Aztec Chocolate Bitters. Served 
in a Chocolate dipped glass. 

19

Sloth 
Apparently, in the wild, 3 toed sloths are very friendly & you 
can just pick one up. Yet, two toed sloths can be super  
agro. This drink is a 3 toed sloth. White Cacao 
Liqueur, Disaronno, Pineapple Rum, Pineapple 
Juice, Lime, Orgeat Syrup & Angostura Bitters. 

18

STOW COCKTAILS

Ye Olde Disclaimer & Other Tidbits 
Some drinks contain nuts, eggs, & dairy & may not be mentioned in the 
description. Please tell the bar staff if  you are allergic or lactose intolerant. 
We also make other classics & non alcoholic cocktails on request, so holler.
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Aperol Spritz 
Aperol, frizzante, soda & orange. 

15

Caprioska    
Vodka, lime & sugar 16

Mojito   
Bacardi Blanco, lime, mint, sugar & soda. Or up the 
ante & order it w carbonated coconut water for $2.

17

CLASSICS
SUNKISSED SIPPERS 

MARGARITAS 
Classic Margarita 
Jose Cuervo Tequila, Cointreau, agave & lime. 

17

Jalapeno Margarita 
Jose Cuervo Tequila, Cointreau, agave & lime & 
Zak’s special jalapeno mix. 

18

Coconut Margarita 
1800 Coconut Tequila, Cointreau, agave & lime.

19

Locals Know Best
Jose Cuervo Tequila, Passionfruit Liqueur, Coin-
treau & lime, topped w Stone & Wood Pacific Ale.

17 

Puerto Sunset 
Vida Mezcal, Cointreau, Fresh Orange Juice and 
Agave w Chilli Salt Rim

19

SOURS 
Whiskey Sour   
Monkey Shoulder, lemon, sugar, egg white & bitters. 

17

Amaretto Sour   
Amaretto Disaronno, lemon, sugar, egg & bitters. 17

Pisco Sour 
Pisco Queirolo, lemon, sugar, egg white & bitters. 

17
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Strawberry Daiquiri      
Strawberry infused Bacardi Blanco, lime & sugar.   

18

Pineapple Daiquiri      
Pineapple infused Angostura 7 yr rum, lime & 
sugar.    

18

Passionfruit Daiquiri      
Bacardi Blanco, Passoa, passionfruit pulp & lime 

18

CLASSICS
MARTINIS 

Espresso Martini   
Vanilla vodka, Kahlua, Sailor Jerry rum & coffee.

17

Classic Martini   
Gin or vodka, dry/classic/dirty, olives or lemon. You 
decide.

17

Apple & Pear Crumble Martini 
Vanilla vodka, Fireball whiskey, Merlet pear liqueur, 
Pomme Verte, crumble, cinnamon & a cream float. 

18

Coconut Espresso Martini 
1800 Coconut tequila, vanilla vodka, Kahlua, Sailor 
Jerry rum & coffee.

19 

Jaffa Martini 
Vanilla vodka, Frangelico, Kahlua, Sailor Jerry rum, 
Cointreau & coffee. 

18

Lychee Martini   
Vanilla vodka, lychee liqueur, lemon & sugar. 

17

DAIQUIRIS

Disclaimer 
Some drinks 
contain nuts, eggs, 
& dairy & may 
not be mentioned 
in the description. 
Please tell the bar 
staff if  you are 
allergic or lactose 
intolerant. 

WE  ALSO OFFER LOW ALCOHOL COCKTAIL 
OPTIONS TOO. PLEASE ASK THE BAR STAFF. 
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SLOW STOW SIPPERS 

Ye Olde Disclaimer & Other Tidbits 
Some drinks contain nuts, eggs, & dairy & may not be mentioned in the 
description. Please tell the bar staff if  you are allergic or lactose intolerant. 
We also make other classics & non alcoholic cocktails on request, so holler.

HAPPY WAGON 
LOFI  WEEKEND WINE TASTING $35PP
Every Saturday & Sunday we crack open a few bottles of  really small 
batch, sustainable Australian wines curated by our good friends at 
Happy Wagon.

Each tasting session comes with 3 ethical wines to try [80ml pours 
each] plus tasting notes  & a cheese platter to share. Minimum 2 per 
tasting. Please note - wines are rotated often but not weekly, so please ask the staff 
what is on the list to avoid doubling up. For more info go to 
www.happywagon.com.au

Negroni    
Bombay Gin, Vermouth & Campari.

17

Old Fashioned    
Rye, sugar & bitters. 

18

Manhattan       
Rye, sweet Vermouth & bitters. 

17

Brooklyn   
Rye, dry Vermouth, Maraschino liqueur & Amer 
Picon.

19

Tom’s Summer Punch Negroni   
Poor Tom’s Imbroglio, Poor Tom’s Sydney dry Gin 
& sweet Vermouth.  [Fruity & punchy]

19

CLASSICS CONT.
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BRIX White Rum - 40%
w Fevertree naturally light tonic & grapefruit.

16

Brookies Slow Gin - 26% 		
w Remedy organic cherry plum kombucha, mint & 
lime.

16

Adelaide Hills Gunnery White Spice Rum -40%
w Remedy organic peach kombucha & lime.

16

666 Autumn Butter Vodka - 40%
w Strangelove ginger beer & orange.

16

Mac. by Brookies [Macadamia & Wattleseed 
Liquor] - 23%
w ice & lime. 

11

Patron Reposado Tequila - 40 %
w Remedy organic blood orange kombucha.

16

FUNKY SIPS  

NON-ALCOHOLIC 
Freshly pressed apple juice 6

Fevertree naturally light tonic water 200ml	 4

Fevertree mediterranean tonic water 200ml 4

Remedy organic kombucha  - Choose between 
peach, cherry plum or blood orange 330ml 7.5

Seedlip non-alcoholic gin w botanicals & tonic.
Choose between herbal, citrus or spice. 7.5

Strangelove ginger beer or salted grapefruit 180ml 6

Carbonated coconut water w lime 5
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Classic Margarita 
Jose Cuervo Tequila, Cointreau, agave & lime. Or up 
the ante & make it spicy w Zak’s jalepeno mix for an extra 
$2.

10

Aperol Spritz 
Aperol, frizzante, soda & orange.

10

Espresso Martini   
Vanilla vodka, Kahlua, Sailor Jerry rum & coffee. 

10

Lychee Martini   
Vanilla vodka, lychee liqueur, lemon & sugar. 10

Mojito   
Bacardi Blanco, lime, mint, sugar & soda. Or up the 
ante & order it w carbonated coconut water for $2.

10

Negroni    
Bombay gin, Vermouth & Campari.

10

Dark & Stormy    
Sailor Jerry spiced rum, lime, ginger beer & bitters.

10

Happy Hour &

Ye Olde Disclaimer & Other Tidbits 
No additions can be made to $10 cocktails. No other classics are included 
in the deal. Price only valid at Happy Hour or on Thursday. Some drinks 
contain nuts, eggs, & dairy & may not be mentioned in the description. 
Please tell the bar staff if  you are allergic or lactose intolerant. We also 
make non alcholic cocktails, so please ask away.

Thursday Cocktails 
Every Thursday night & Happy Hour we offer $10 cocktails.
Below is the list you can choose from. Please no variations.


