
Cocktails 
A list that underlines the history & elegance of the Brunswick Hotel –  
mixing classics with a modern twist, 

 

Breakfast Margarita       15 

We are not here to judge your choice of breakfast beverage.  

But seriously tequila, lime and marmalade beats coffee hands down every time. 

Espolon Reposado Tequila, Lime, Marmalade. 
 

 

Barrel Aged Negroni       17 

A true classic straight from the barrel. 

The Brunswick’s own blend aged to perfection in the bars oak barrel.   

Bombay Sapphire, Campari, Martini Riserva Speciale. 
 

 

 

Apple Ilse Bramble        17 

Fall in love with our Tassie twist on a Bramble. blackberry, gin, fresh lemon and apple 

juice, blossom into an easy afternoon crush or a refreshing start to the session. 

Embezzler Gin, Marionette Mure, Lemon. Fresh Cold Apple Juice. 
 

 

Starwood Old Fashioned        16 

Lightening up this stirred down staple with Australia’s own Starward Old Fashioned 

Whisky. “If you need to ask, you’ll never know. If you know, you need only ask.”  

Need we say more. 

Starward Old Fashioned Whisky.  
 

 

Martini Royal        19 

Tasmania’s purest vodka mixed with a liquor made from Tasmania’s finest blackcurrants 

then topped with Tasmanian sparkling wine. Surely there can’t be a better mix of things in 

the world? This one will make you feel like royalty for the night!  

666 Vodka, Marionette Dry Cassis, 42 Degrees South NV Premier Cuvee.   
 

 

Tiki Cup         16 

Awakening the sprits of the Tiki Gods of old. This fruity rum classic will be sure to inject 

some voodoo into your night. 

Bacardi Oro. Clement Creole Shrubb,  

Fresh Cold Pressed Watermelon & Raspberry Juice, Lime, Mint. 
 

 

 

 

XO Martini         19 

Coffee and tequila, if you want to get your party started this it the way to go,  

the espresso martini way to go. 

Patron XO Café Tequila, Liquor 43, 42 Below Vodka, Espresso.  

 


