
H O M E  O F  T H E  E S P R E S S O  M A R T I N I 

Electra House Original    18

Lets be honest; every bartender will say their espresso martini is ‘the best in town,’ 
here at Electra, we don’t like the small talk... You be the judge.

Breakfast Martini   20

Strawberries on your crumpet, butter on your toast, maple on your 
pancakes & eggs with your bacon.

Triple Exxxpresso    23

Rich, smoky, sweet and complex with a kick

Warm Salted Caramel    21

We know exactly how to warm your cockles.

Give it a Chai    20

Cinnamon, spice and all things nice.

Choc-mint Slice   20

Arnott’s did it well... We’ve done it better!



P A C K A G E D  B E E R 

Craft 

— Coopers Light Cans   8
— Coopers Pale Ale   9
— Pikes Pilsner   9.5 

— Pikes Sparkling Ale   9.5
— White Rabbit Dark Ale   9.5 

— Lobethal Bierhaus Bohemian Pilsner   10  
— Lobethal Bierhaus Red Truck Porter   10

— Young Henry’s Real Ale   9
— Feral Brewing Hop Hog   10

— Big Shed F-Yeah American Pale Ale   11
— Pirate Life IIPA (500ml)   16
— Mismatch Extra Pale Ale   12

— Mismatch Paddy’s Lantern Milk Stout (640ml)   28

Imported 

— Corona   9
— Rodenbach Grand Cru Red Ale   13  

— Asahi (500ml)   16

B O T T L E D  C I D E R

Local 

— Hills Pear   9  
— Napoleone Cloudy Apple   9
— Big Shed Cherry Popper   11  

— Peter Stuyvesant Cigarettes   27  



W I N E  L I S T

C H A M P A G N E (125ml)

Gls        Btl

NV / Pol Roger / Epernay 20 99

NV / Bollinger Special Cuvee / Champagne 120

2009 / Louis Roederer Brut Rose Vintage / Reims  160

NV / Krug Grande Cuvee / Reims 310

2004 / Dom Perignon / Epernay 320

2002 / Pol Roger ‘Sir Winston Churchill’ / Epernay      330

S P A R K L I N G (125ml)

NV / Croser / Adelaide Hills 11 55

2014 / Golding ‘Last Hurrah’ Pinot Chardonnay / Adelaide Hills 9           44

W H I T E (150ml)

2014 / Altamont ‘Wine Studio’ Sauvignon Blanc / Adelaide Hills 9          42

2015 / Chaffey Bros ‘Not Your Grandma’s Riesling’ / Eden Valley 10          47

2015 / Arcadia Bohemia Chardonnay / Yarra Valley 10          49

2015 / Vinteloper Pinot Gris / Southern Fleurieu         11          52

2015 / Main & Cherry Pinot Grigio / Adelaide Hills         11          52

2012 / Ophalum Albarino / Rais Baixas D.O. 13          62



                    S W E E T                 (150ml)

Mars Needs Moscato / Adelaide Hills                                                                     8 36

                      R O S E                  (150ml)

2015 / Tomfoolery ‘Trouble & Strife’                                                                                                                                          
          / Cabernet Franc / Barossa Valley                                                                10 45

2015 / BK Wines Saignee of Pinot Noir / Adelaide Hills                                   12 45

                       R E D                   (150ml)

2014 / Duck Sauce Pinot Noir / Yarra Valley          10           49

2014 / Paxton Tempranillo / McLaren Vale                                                         10        49

2008 / Reschke Bull Trader Cabernet Merlot / Coonawarra         10        49

2014 / Soul Growers ‘Provident’ Shiraz / Barossa Valley         10           49

2013 / Torbreck Cuvee Juveniles GSM / Barossa Valley          11        53

2014 / Les Vignerons Carignan Syrah / South West France         11 53



C O C K T A I L S

Holding Pattern    18

It’s the season for fruits & herbs to be clapped & shaken!                                                                    
A tropical take on the classic mojito; we forward blueberries,  mint                                      

& lime into a tarty, yet uplifting flavour that is Electra’s continuing flight.                                                                                                                                         
Your 2016 getaway plans have been taken care of.

 
Profile: Tarty, sweet, refreshing

Thpritz   18

We’ve teamed up with Applewood distillery to create a delicious change of pace to 
your familiar Aperol spritz!

 A mark above the traditional; served with Okar,  SA sparkling, grapefruit & agave 
bitters & fair floss, for that sweet touch.

 
Profile: Bitter, sweet, bubbly

Garden of Eve    18

For the adventurous gin lovers; we use the robust West Winds ‘Cutlass’, American 
tonic syrup, lemon & sage to supply a revitalizing refresher course on your traditional 

gin & tonic. A sophisticated tale that proves classics will always prevail.
 

Profile: Botanic, bitter, dry

Pisco Flower   18

Originating in Chile, this world class classic is something rare to find in  
Australian bars. The unique profile of Pisco brings its aromatic aged brandy flavour 

shaken viciously with fresh citrus & proteins. Get cultured into our take on the      
original recipe that’s here to enlighten your palate.

 
Profile: Creamy, light, sour

Hills Cider Co. Carafe   25

Having a session with friends? Our house carafe begins with a unique blend of shrubs, 
bitters, fresh mint & lime. Finally, the infamous Hills Cider Co. apple cider finishes 

the original fruit-tang concoction made to share!
 

Profile: Sour, dry, refreshing

Classic cocktails available on request.



G I N  &  T O N I C

APPLEWOOD   13

Applewood’s is a local citrus-driven & floral gin that has an interplay of fragrance, depth & vibrancy!                       
Leaving a creamy palate & a smooth lingering finish. 

Served with:
Coriander seeds + pink grapefruit peel + East Imperial Old World Tonic

78 DEGREES    12

78 Degrees is a local, vapour-infused gin, distilled from a grape based spirit. 
Pungently aromatic & displaying resinous, citrus & floral notes.

Served with:
Mango + cracked white pepper + Fever Tree Indian tonic

WESTWINDS ‘The Cutlass’   13

‘The Cutlass’ is a beautifully aromatic gin with a unique Australian character. It combines traditional juniper along-
side Australian elements including cinnamon, lemon myrtle and Australian bush tomato. 

Served with:
Red capsicum + chilli + Fever Tree Mediterranean tonic

ZUIDAM ’Dutch Courage’   14

A mix of new & old. Distilled in Holland, ‘Dutch Courage’ is based with juniper from Italy, that is barrel aged in 
oak. The result is a classic genever aroma to it’s botanicals 

Served with:
Cardamom pod + sage + East Imperial Burma Tonic

HAYMAN’S ‘Sloe’   15

Raised in the cranberry family, the sloe berry incorporated an accessible tart flavour with a sweetend plum finish 
& Hayman’s version is classic. 

Served with:
 Pink Peppercorns + lemon peel + Fever Tree Mediterranean tonic / Fever Tree soda

RANSOM ‘Old Tom’    15

The first domestic officially released Old Tom Gin since prohibition. Retaining a sugarcane undertone, ‘Ransom’ 
infuses botanicals with malted barely resulting in a sweetened finish on the palate and a dark, hazelnut colour. 

Served with:
Green apple + bay leaf + East Imperial Old World Tonic

MONKEY 47    18

The name says it all! Exactly 47 different & perfectly balanced botanicals, a true classic, that’s recipe is a well 
guarded secret. 

Served with:
Thyme + cranberries + Fever Tree Indian tonic



W H I S K E Y  B L E N D S

Chivas Regal   9

Chivas Regal 18 y/o   15

Johnnie Walker Black   10

Johnnie Walker Blue   25

S I N G L E  M A L T  W H I S K E Y

Oban 14 y/o   16

Lagavulin 16 y/o   18

Talisker 18 y/o   22

Singleton 12 y/o   14

Laphroaig 10 y/o   14

Laphroaig 18 y/o   25

Glenfiddich 12 y/o   10

Glenfiddich 15 y/o   20

Glenlivet 12 y/o   10

Glenlivet 18 y/o   24

Glenmorangie 18 y/o   20

J A P A N E S E  W H I S K E Y

Yamazaki 12 y/o   16

Hibiki 17 y/o   24

A M E R I C A N  W H I S K E Y

Jack Daniels   9

Canadian Club   9

Canadian Club 12 y/o   12

Sazerac Rye 6 y/o   9

Bulleit Rye   9

I R I S H  W H I S K E Y

Jameson   9



                    

                   

 B O T T L E  S E R V I C E             

                     C H A M P A G N E                7 5 0 M L

NV / Pol Roger / Epernay   99

NV / Bollinger Special Cuvee / Champagne  120

NV / Ruinart Blanc De Blancs  180

2009 / Louis Roederer Brut Rosé Vintage / Reims                                            160

2008 / Louis Roederer Brut Vintage / Reims                                                   240

NV / Krug Grande Cuvee / Reims                                                                       310

2004 / Dom Perignon / Epernay                                                                     320

2002 / Pol Roger ‘Sir Winston Churchill’ / Epernay                                                         330

2006 / Louis Roederer ‘Cristal’                                  400

1998 / Dom Perignon ‘P2’ / Epernay                                                           750

C H A M P A G N E  ( L A R G E  F O R M A T )

2004 / Dom Perignon / Epernay Magnum (1.5L)                                             850

2006 / Louis Roederer ‘Cristal’ Magnum  (1.5L)                                                              1200

NV / Pol Roger / Epernay Jeroboam (3L)                                                                            950

S P I R I T S  ( B O T T L E  O N L Y )

Belvedere 700ml 240

Grey Goose 700ml 260

Sailor Jerry 700ml                                       220

Chivas Regal 700ml                                                                                                               220

Hendricks 700ml                                                                                                             240

Red Bull                                                                                                                   6

    I N C L U D E S  M I X E R S  &  G A R N I S H


