STARWARD

DISTILLERY BAR



STARWARD SPIRITS

15mL 30mL

Solera 4 8

JANUARY FLIGHT

“Distillery’s Selection”
$18 for 15mL Flight

Single malt, Australian apera barrels 43%

Wine Cask
Single malt, Australian red wine barrels 41%

10th Anniversary Commemorative Bottling
Single malt, 28 barrels from across our history 52%

Whisky & Alement Single Cask
Single malt, 100L Australian shiraz cask 52.5%

Lui Bar Selection No. 8
Single malt, first & second fill Australian apera barrels 46%

Springtime Bathtub Gin
8 botanicals to evoke the vibrancy of spring 48%

Faire Ferments Cider Brandy
Aged in STARWARD whisky barrels 46%
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Maker’s Mark
Kentucky Straight Bourbon Whisky 40%
Loretto, Kentucky

Nose: Honey, vanilla and stone fruit
Palate: Velvety and rich; savoury spices and butterscotch
Finish: Dry and spicy with a touch of sweetness

Sazerac Rye
Straight Rye Whiskey 45%
Frankfort, Kentucky

Nose: Allspice, ginger and orange
Palate: Syrupy, baking spices and oranges
Finish: Lingering, dry finish with nutmeg and cloves

STARWARD 10th Anniversary Edition
Australian single malt 52%
Port Melbourne

Nose: Vanilla, muscatel and jam
Palate: Burnt berry jam, vanilla and baking spices
Finish: Long with wine tannins and sweet spices

More are available on back bar this month; just ask.
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COCKTAILS

Twists on some favourites with our expressions.

STARWARD Cocktail Series: Cask Strength Boulevardier
Solera, Campari, Sweet Vermouth 37.9%

Brigadoon
Solera, Apricot Sherry, Orgeat, lemon

Morning Glory Fizz
Solera, Malt Syrup, lemon, egg white, Orange Bitters, grist

Remember the Maine
Wine Cask, Sweet Vermouth, Cherry Herring, Absinthe, Orange Bitters

Solera Old Fashioned
Solera, demerara sugar, Orange & Chocolate Bitters

Troublemaker
Springtime Bathtub Gin, Maidenii Dry Vermouth, strawberry, cucumber

Highballs
Solera Spritz
Solera, Pineapple & Apricot Shrub, ginger ale

Nova Highball
Wine Cask, Marionette Dry Cassis, Summer Berry Shrub, soda

Most cocktails contain approximately 2 standard drinks. Get home safe.
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OTHER DRINKS

STARWARD x Colonial Brewing Co. New World Ale
Australian Pale Ale 4.4%

Colonial Brewing Co.
Pale Ale 4.4%

Kolsch Ale Draught 4.8%
Australian [PA 6.5%
Session IPA 3.5%

Boatrocker Brewing Co.
Ramjet, STARWARD Barrel Aged Imperial Stout 14%
Miss Pinky, Raspberry Berliner Weisse 3.4%

KAIJU! Krush Tropical Pale Ale
Pale Ale 4.7%

Hargraves Hill Brewing Co.
Hefeweizen 4.9%

Hawkers Beer
Pilsner 5%

Faire Ferments Co-op Cider Orchard Blend
Pear and Apple Cider 5.5%

Fever Tree
Soda, Lemonade, Ginger Ale, Ginger Beer
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FOOD

All meats and cheeses come with a rotating selection of
accompaniments and bread.

Meat

Serrano, Air dried whole leg, 18 month Grand Reserve
Fuet Anis, Free range pork and fennel salami
Picante Salami, Fermented salami

Cheese

Camembert, Milawa, Victoria

Pair with Solera

Roquefort, Gabriel Coulet, Causses de I'Aveyron, France
Pair with 10th Anniversary

Comté, Aged 18 months, Charles Arnaud, Poligny, France
Pair with Wine Cask

Mixed Board
Standard
Large

Olives

12 ea

12 ea
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WHAT’S ON AT STARWARD

Visit starward.com.au for bookings.

Distillery Tour

Public or private every Friday, Saturday, and Sunday
A guided tour of our distillery and tasting of our core expressions. See up
close how STARWARD single malt whisky is made.

Masterclass

Every Saturday morning
The ultimate STARWARD whisky education and tasting. Fill your own
200ml bottle straight from a barrel.

Flight Night

Every Thursday evening

An informal and thematic showcase of international whiskies which
inspire us. Tastings and shared charcuterie.



