
                    

                   

 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  135

NV / Ruinart Blanc De Blancs  160

2011 / Louis Roederer Brut Rosé Vintage / Reims                                                                 175

2009 / Louis Roederer Brut Vintage / Reims                                                    180

2005 / Dom Perignon / Epernay                                                                      350

NV / Krug Grande Cuvee / Reims                                                                        390

2002 / Pol Roger ‘Sir Winston Churchill’ / Epernay                                                               410

2007 / Louis Roederer ‘Cristal’                                  500

1998 / Dom Perignon ‘P2’ / Epernay                                                           840

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

NV / Pol Roger Magnum (1.5L)                                                                 320

2006 / Louis Roederer ‘Cristal’ Magnum  (1.5L)                                                                    1315

NV / Pol Roger / Epernay Jeroboam (3L)                                                                                  700

NV / Pol Roger / Epernay Methuselah  (6L)                                                                            1400

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

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.

Fair Trade Espresso Martini    18

We have proudly partnered with Fair Drinks and Adelaide Coffee Culture to bring you 
South Australia’s first Fair Trade Espresso Martini - exclusively available at Electra House 

Hotel. Fair Quinoa Vodka, Fair Cafe Liqueur and fresh El Salvador Fair Trade espresso. 
Think Human. Drink Fair.

Warm Salted Caramel    21

We know exactly how to warm your cockles.

Give it a Chai    20

Cinnamon, spice and all things nice.

Frezpresso MartiniTM   15

You saw it at Electra first! The original, frozen espresso martini.

Electra House Hotel is proudly a plastic-straw free venue
Please ask if you would like a straw with your drink



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

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 Y

Oban 14 y/o   16

Lagavulin 16 y/o   18

Balvenie 14 y/o   28

Old Putney 12 y/o    15

Highland Park    15

Laphroaig 10 y/o   14

Laphroaig 18 y/o   25

Glenfiddich 12 y/o   10

Glenfiddich 15 y/o   20

Glenfiddich 21 y/o   44

Glenmorangie Signet    29

Glenlivet Founders Reserve   10

Glenlivet 18 y/o   24

 Talisker 10 y/o   14

Talisker Skye    14  
 

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

Yamazaki Distiller’s Reserve   18

Yamazaki 12 y/o   27

Hakushu Distiller’s Reserve   18

Hakushu 12 y/o    25

Hibiki Harmony    18

Hibiki 17 y/o    47
 
 

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

Sazerac Rye 6 y/o   20

Hudson Baby Bourbon   17

Bulleit Rye   9 

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 
— White Rabbit Dark Ale   9.5 
— White Rabbit White Ale  9.5

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

— Pirate Life IIPA (500ml)   16
— Mismatch Extra Pale Ale   12

Imported  

— Corona   9 
— Asahi (500ml)   16

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

Local  

— Napoleone Cloudy Apple   9
— Big Shed Cherry Popper   11  

— Marlboro Cigarettes   25



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  135

NV / Ruinart Blanc De Blancs  160

2011 / Louis Roederer Brut Rosé Vintage / Reims                                                                 175

2009 / Louis Roederer Brut Vintage / Reims                                                    180

2005 / Dom Perignon / Epernay                                                                      350

NV / Krug Grande Cuvee / Reims                                                                        390

2002 / Pol Roger ‘Sir Winston Churchill’ / Epernay                                                               410

2007 / Louis Roederer ‘Cristal’                                  500

1998 / Dom Perignon ‘P2’ / Epernay                                                           840

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

NV / Croser / Adelaide Hills                                                                                        11                55

2015 / Golding ‘Last Hurrah’ Pinot Chardonnay / Adelaide Hills                      9                44

2016 / Canti D.O.C / Italy                                                                                               8                39

                   W H I T E                (150ml)

2016 / Chaffey Bros ‘Not Your Grandma’s Riesling’ / Eden Valley                   10                47

2016 / Jericho Fiano / Adelaide Hills                                                                       11                52

2015 / Heirloom Pinot Grigio / Adelaide Hills                                                      10                52    

2015 / Teusner Woodside Sauvignon Blanc / Adelaide Hills                           10                47

2015 / Penfolds Max’s Chardonnay / Adelaide Hills                                           12               58

2015 / Famille Hugel Aromatic White Blend / Alsace, France                          10               47

G I N  &  T O N I C

N GIN 2   13

Sweet & sour strawberry macerated gin. 
Served with:

Dried Red Currants + East Imperial Burma Tonic

Malfy ‘Limone’ Gin   13

 Using only 5 botanicals, including organic Italian juniper (Ginepro as they call it), cassis bark to sweeten and of course, freshly picked 
Italian blue lemons. A complete and crisp summer gin, all year round! 

Served with:
Black peppercorn + Coriander +Fever Tree Mediterranean 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:
Fresh apple + Fever Tree Indian tonic

23rd Street Signature Gin   13

23rd Street nails what craft gins are here to achieve. If you’re holding this gin in your hand right now, you’ll see that the garnish 
choice was a no brainer, the perfect balance in this gin is to be left untouched. 

Served with:
Mandarin peel +Cinnamon + Fever Tree Mediterranean Tonic  

Settlers Breakfast Gin   15

G & Tea has a delicious orange colour thanks to its unique infusion of  botanicals, including honey and earl grey leaf (the new Mat-
cha!)

Served with:
Lemon peel + Thyme + East Imperial Burma Tonic

Ounce Gin   16

One of the rare London Dry styles to be popularised in Adelaide. Aside from the traditional juniper, coriander and citrus notes         
(orange) and savoury nutty flavours fit comfortably in the  mix. 

Served with:
Cardamom + Juniper Berry + Sage + Fever Tree Indian Tonic

Generous Gin    16

Perfect for the lighter gin drinker, its feminine approach will bring forth a soft bite of elderberry to your palate, finishing with smooth 
lavender notes to further relax your tastebuds 

Served with:
Mint Leaf + Green Apple + East Imperial Old World Tonic

Elephant Sloe    18

Its delicious fruity character that balances sweet berries with its tarty sloe and plum notes. Did we mention that 15% of proceeds go 
to foundations fighting the illegal ivory trade. Its a win win situation!

Served with:
Freeze Dried Plum + Lime Peel + Fever Tree Mediterranean Tonic 



                    S W E E T                 (150ml)

Mars Needs Moscato / Adelaide Hills                                                                       8             36

                      R O S É                   (150ml)

2016 / Tomfoolery ‘Trouble & Strife’                                                                                                                                          
          / Cabernet Franc / Barossa Valley                                                                10.5                48

2016 / Chaffey Bros ‘Not Your Grandma’s Rosé  / Eden Valley                       10                  47

                       R E D                   (150ml)

2015 / Mr. Mick Novo Sangiovese / Clare Valley                                                       9             39

2013 / Mars Needs Shiraz / Clare Valley                                                                      9             42

2013 / Heartland “Spice Trader” Shiraz Cab Sav / Langhorne Creek                  9.5          42

2016 / Seville Estate ‘The Barber’ Pinot Noir / Yarra Valley                                   10            45

2015 / Willunga 100 Tempranillo / Mclaren Vale                                                    10.5         50

2014 / Motif Graciano Garnacha / Barossa Valley                                                   11            52

2015 / Bromley by Wolf Blass Shiraz / Adelaide Hills                                             12            58

             

C O C K T A I L S

Go Figure    18

Embracing this incredibly luscious fruit’s delicate aroma and sweet flavour, we have 
combined the world’s first fig liqueur Esprit de Figues with a lemon shrub to create a 

refreshingly balanced tipple.
Profile: Sweet, Autumnal, Balsamic Lemon

Strawberries and Cream   20

We use nGin2 strawberry macerated gin from Valencia to create our own fruity, yet 
tart take on this classic dessert. 

Profile: Fruity, Tarty, Sour

Mango Spiceballer    18

Think of a tropical paradise... The smell of fresh mango, coconut and rum. Then    
combine that with hints of smoke, spice and green chilli topped with the scent of 

fresh curry leaf.
Profile: Mango, Spice, Uplifting

Watermelon Spritz   18

Embrace minimal waste! Watermelon rind is macerated in Aperol to infuse a subtle 
vegetal character in the liquor. Simply combined with fresh watermelon juice and 

topped with Prosecco for a sustainable twist on the classic.
Profile: Watermelon, Dry, Refreshing 

The Daisy   18

Shaken Settlers Gin, citrus and elderflower... The Daisy has a sweet start with a zesty 
finish.

Profile: Elderflower, Citrus, Botanic

Life’s a Beach   18

A mark above your tropical punch, you’ll find that the sweet subtle notes of            
agave and coconut are built over London Dry and crushed ice to keep your cocktail          

upliftingly cold as you sip! 
Profile: Tropical, Coconut, Agave

Electra’s Coconut Daiquiri    15

Ratu Figi spiced rum and a unique mixture of lime, almond and ginger. Mixed and 
served into a freshly cracked young coconut, yes - a real fijian coconut! 

Profile: Spice, Ginger, Lime

Classic cocktails available on request.


