
Credit Card Surcharge 0.8 - 1.5%  *10% surcharge on Sundays  *15% surcharge on public holidays

“If you're a fan of coffee and gin then you need to try Moonstruck, 

a small bar combining their very own boutique coffee with a unique range of locally sourced gins.”
— BONDI WASH

"That funky Café that turns into a boutique Cocktail Bar"

finalist for the 2022 Sunshine Coast Business of the year award in the category: Hospitality

a unique, small batch Australian gin collection, serving specialty paired gin and tonics, 

signature cocktails, and classic cocktails with a Moonstruck spin. 

We care about our locals, so in addition to our gin selection,

we offer local Beers and Australian Wines we think are pretty great!

Our native botanicals, such as Lemon Myrtle, Tassie pepper berry, river mint,
Wattle seed, Davidson plum, sea parsley, and many local Sunshine Coast natives 

that can’t be found anywhere else in the world. 
Making Australian Gin one of a kind, and an explosion of unique flavours.

 
We believe Australian Gin has the potential of acquiring 

a reputation similar to Australian Coffee culture has.
Taking it to the next level, using the best Botanicals, equipment and knowledge.

Why Aussie Gin is So Damn Good



Australian Boutique Gins
GIN

41% ABV, - Noosa QLDSignature Gin - Fortune Distillery 
Juniper, Green Tea, Honeydew, Lemon Peel, Cassia
Lavender, Coriander, Lemongrass

Brookie’s Dry Gin - Brookies, Cape Byron Distillery 
Finger Lime, Aniseed Myrtle, Cinnamon Myrtle, Macadamia
Native River Mint, Native Raspberry

46% ABV, - Byron Bay, NSW

43% ABV, - Nambour QLDSteampunk Dry Gin - Steampunk Distillery
Juniper, Coriander seed, Cardamom, Cinnamon and Citrus

15.- |  20-

Contemporary Dry
Bright, Light Bodied. Highly Aromatic.  Juniper & Citrus forward

30ml  | 45ml

14.-|  20.-

15.- | 20.-Applewood- Classic Dry Gin 
Desert limes, native Wattle seed and aromatic Peppermint gum leaf 
amongst 20 fresh and sustainably farmed ingredients 

43% ABV. - Gumeracha, SA

Sunshine and Sons Dry Gin - CAVU Distillery  
A traditional dry gin with local botanicals distilled in hinterland rainforest. 

43% ABV. - Woombye, QLD 13.- | 18.-

15.- | 20.-East London Dry Gin - 2020 Distillery
Macedonian Juniper, Coriander, Cassia bark, Angelica
Orris Root, Citrus and Cardamom

45% ABV. - Cooroy, QLD 

Coastal Dry Gin - Seaborne Distillery 
Pine, Citrus, Sunrise lime, River mint, Pepper leaf, Juniper
Sea Parsley with native Kunzea flower

15.- | 20.-43% ABV, - Noosa QLD

We use Australian made, low-sugar, Strangelove Tonics, Soda water and Mixers.
All gins come with their own unique garnish and our recommended mixer.

Please let staff know if you like any changes to your drink.

Ask our friendly staff for New gins or 'gin of the week' 

14.-|  20.-

Juniper three ways, Liquorice root, Pepper, Cardamom, Coriander seed
Angelica root, Cinnamon and Grapefruit

15.- | 20.-Poor toms Fools Cut Gin  52% ABV. - Sydney, NSW

Orange, Grapefruit, Kaffir lime, Juniper, Coriander seed, Cardamom, Cassia Bark

15.- | 20.-Wishbone Dry - Fonzie Abbott 40% ABV. -Brisbane, QLD



Australian Boutique Gins
 

GIN
pt.2

45% ABV. - Devonport, TAS 16.- | 22.-

16.- | 22.-

Dasher and Fisher- Ocean Gin, Southern Wild Distillery  
12 botanicals, Wakame Seaweed from the chilly Tasman Sea, Ocean spray, 
fresh Rose Petal with Nori, Jasmine and roasted Peanut flavours.   

Dasher and Fisher- Mountain Gin, Southern Wild Distillery 
Cradle Mountain. Wildly fragrant alpine freshness, Juniper, Coriander
and Tasmanian highland Pepper-berries with a hint Liquorice root.   

45% ABV. - Devonport, TAS

30ml  | 45ml

Juniper, Coriander seed, Olive leaf, Rosemary, extra virgin Olive oil, 
Lemon myrtle, fresh Lemon, Macadamia, Bay leaf and Grapefruit

15.- | 20.-Olive Leaf Gin - Four Pillars 43.8% ABV. - Healesville, VIC

14.- | 20.-

15.- | 20.-

14.- | 20.-

Rhapsody- Australian Distilling Co.
A delicate balance of florals and berries through a fruit tea infusion 
blended with their classic Dry Gin

Gin Ne Sais Quoi- Wild roads spirits
Citrus, Lemon Myrtle, Juniper with earthy undertones of Cinnamon and Clove.

Violet Gin- 23rd Street Distillery
Fresh Juniper, Pine, Citrus aromas, Finger lime, Wattle seed

40% ABV. - Renmark, SA 

40% ABV. -Adelaide, SA 

42% ABV. - Welshpool, WA 

Garden Grown Gin 
Murraya, Chamomile, Sage, Rose, Angelica, Orris root, Juniper,
Jasmine, sweet Honeysuckle and Orange   

42% ABV. - Surry hills, NSW 15.- | 20.-

Pink Gin- 2020 Distillery 15.- | 20.-
Wild Coastal Raspberries infused in 2020’s East London Dry distilled.
Sweet Raspberry, Juniper and light Citrus

Blood orange and chilli Gin- Settlers Gin  
Complexed flavours of Blood orange enhanced by Chilli

43% ABV. -McLaren Vale, SA 14.-| 18.-

45% ABV. - Cooroy, QLD 

Modern Australian
Funky & Creative,  Savoury, Sweet, Salty or Spicy

We use Australian made, low-sugar, Strangelove Tonics, Soda water and Mixers.
All gins come with their own unique garnish and our recommended mixer.

Please let staff know if you like any changes to your drink.

Ask our friendly staff for New gins or 'gin of the week' 



Barrel Aged Gin- Three Cuts 
12 botanicals and Three cuts of Rose, rested in Tasmanian Pinot Noir barrel

40% ABV, - Tamar Ridge, TAS 16.-| 22.-

15.-| 20.-Strawberry Gin - Poor Toms
Fresh Strawberries, Ginger, Hibiscus flowers, Cardamon and 
Cubeb (or ‘java’) pepper. Bone dry- no sugar added

40% ABV. - Sydney, NSW

15.- | 20.-Tropical Gin - Wolf Lane 
Juniper, Coriander seed, Angelica root, Cinnamon, Lemon Myrtle, Tasmanian Pepper-berry, 
Cardamom and Macadamia, Ruby grapefruit, Mango, Finger lime, Lavender and Mint

42.5% ABV. - Cairns FNQ

Applewood - Coral Gin  15.- | 20.-
An oceanic, Floral and Nuanced Australian gin. 
Full of Delicate, Savoury Berries intermingled with Sea spray and Cliffside Succulents.

43% ABV. - Gumeracha, SA

‘Shirl the Pearl' Kumquat Gin  - Brookies, Cape Byron Distillery , 
Orange blossom, Mandarin and Marmalade

37.7% ABV, - Byron Bay, NSW 15.- | 20.-

16.- | 20,-Navy Gin -Fortune Distillery 
A Savoury Dry Gin, great choice in any Martini.
Pink Pepper, Juniper, Lemon Peel, Chamomile, Finger Limes, Ginger and Cassia Bark 

56% ABV, - Noosa, QLD

Australian Boutique Gins
 

GIN
pt.3

30ml  | 45mlModern Australian
Funky & Creative,  Savoury, Sweet, Salty or Spicy

We use Australian made, low-sugar, Strangelove Tonics, Soda water and Mixers.
All gins come with their own unique garnish and our recommended mixer.

Please let staff know if you like any changes to your drink.

Ask our friendly staff for New gins or 'gin of the week' 

Dasher and Fisher - Sloe Gin, Southern Wild Distillery  
Our sweetest gin, and a favourite.
Handpicked Sloe berries foraged across Tasmania in late summer.
A balance of Mixed Spice, Berry and Sweetness.

17.- | 22,-29.5% ABV. - Devonport, TAS



Gin Flights & About our Mixers

Tonic No.8 Classic Indian Tonic

Light tonic (Light is the new Black)

Made with natural spring water from Victoria’s Macedon ranges.
This crisp, highly carbonated soda provides purity and clarity for those top shelf spirits. 

Something different
For something different strange love have a wonderful range of mixers 

enjoyed on their own or with your favourite gin or spirit.
Ask our staff for the latest premium tonics and mixers 

Premium mixers start from 

All our gins come with a recomended tonic or soda from StrangeLove

+4,50-

Gin tasting flight "LOCAL DISTILLERY"
Four Sunshine Coast distilled gins (15ml each), served on a flight with their
own garnish, ice and a premium StrangeLove mixer on the side

Gin tasting flight "Premium, the bartenders Fav's"
A selection of four of our bartenders favourite gins (15ml each)
Served on a flight with their own garnish
Ice and a premium StrangeLove mixer on the side

32.-

36.-

All-natural Australian Premium Mixers. 
Expertly designed to perfectly pair with eclectic new-wave spirit distillations.

Combines premium cinchona extract with lemon peel and bitter orange
completed with a hint of juniper. A nifty tonic water to pair with a classic dry gin.

Applying sharp fruit sugar in tiny amounts creating a delicate citrus profile 
to accentuate gin rather than crowd it. 
This is one of the driest tonics on the market.

Soda water  (It’s water with bubbles )



Premium Australian Gin, Italian Vermouth & Økar Bitters.
If you know, you know.

 
Below are or recommendations for Negroni's, 

but if you want to swap a gin,  style or garnish just let us know!

Negroni's

Sweet, Black Currant and Plumb notes

∙Poor Toms Strawberry Gin ∙D&F Sloe Gin ∙Del Professore Rosso Vermouth

∙Brookies Dry Gin ∙ Økar Island Bitter ∙Belsazar Rose Vermouth∙ Orange Twist

∙Three Cuts Gin Barrel Aged Gin ∙Gin Ne Sais Quoi Gin ∙ Økar Island Bitter ∙ Lemon Twist

24.-New Moon Negroni

24,-Sweet Negroni

26.-Premium Negroni
Oakey, Spicy, Savoury 

Classic, Bitter, Herbal

Bohemian Nights Negroni
Tart, Citrus, Saline

∙Rhapsody Gin ∙ Okar ∙ Del Professore Rosso Vermouth ∙Orange juice∙aqua faba∙ black salt rim

28.-



Premium Australian Gin, Exceptional Vermouth & quirky garnishes
 

A classic cocktail served with Gin and Vermouth, garnished with an Olive or a Twist, 
Traditionally stirred. Won’t solve all your problems, but cheaper than therapy. 

Below are our recommendations for Martini styles, 
but if you want to swap a gin, style or garnish just let us know!

 

Martini's

Four Pillars Olive Leaf Gin ∙ Adelaide Hills Dry Vermouth ∙ Olive Oil Droplets 

2020 East London Dry Gin∙ Adelaide Hills Dry Vermouth ∙ Lemon Twist

∙Settler’s Blood Orange and Chili Gin ∙ Orange Bitters ∙ Fresh Chili ∙ Orange Twist

24.-The Dry Martini

24,-The Wet Martini 

26,-The Dirty Martini 

24.-The Spicy Martini 

Gin with a splash of Dry Vermouth. The less Vermouth, the Drier the Martini..

Gin combined with Olive Brine for a salty, savoury edition. 
Can be as dirty, filthy, or manky as you like.
Typically equal parts brine to dry Vermouth.

Gin combined with a small amount of Vermouth. As with Dry Martinis, 
Wet Martinis can be ordered “Extra Wet” with extra Vermouth.

Fortune Distillery Navy Gin ∙ Adelaide Hills Dry Vermouth ∙ Sicilian Olives 

Our Moonstruck recipe for those that want a little flare in their cocktail.

Moonstone Martini 
New to Martinis? This Moonstruck concoction is a great introduction for 
you to the wonderful world of martinis.

                       ∙Wolf Lane, Tropical Gin ∙ Rose vermouth ∙Rose and Blueberries 

24.-



Moonstruck’s Signature Cocktails, created and perfected by our talented team.
 

We always use top quality liqueurs & mixers and make all syrups, foams and garnishes on site.

GIN-TAILS

Never changed since Moonstruck's opening in 2020, this is top notch!
Mr. Black Cold drip coffee Liqueur, Brookies Mac Liqueur, 
Double Espresso &  Cinnamon syrup  

∙Velvety ∙Rich ∙Decadent

23rd Street Violet Gin, St. Germaine Elderflower Liqueur
Lemon and  Lavender Infusion ∙Floral ∙Delicate ∙Citrusy

Named after the Goddess of the Moon, our spin on a French 75. 
Poor Tom’s Strawberry Gin, Lychee Syrup, Lemon Juice 
topped with Organic Dry Italian Prosecco.

∙Elegant ∙Sparkly ∙Luscious

24,-Lunar Love

24,-Selene

22.-Moonstruck Espresso Martini

pt.1

Every week our Team creates a Cocktail of the week,

using a gin as a base spirit. 
Check the blackboard inside or ask our staff.

Wishbone Gin, Apple, Lemon, Pineapple, Cinnamon,
Vanilla syrup and Aquafaba ∙Tangy ∙Refreshing ∙Sessionable

26.-Wish You were here

Let’s Get Spicy
Our signature all Australian chili gin Margarita. 
Settler’s Blood and Chili Gin,  Fair Kumquat Liqueur, and Lime 
Rimmed with a Chili Lime Salt.

22,-

Moon Margy
A sunny afternoons fav. A margarita, with a twist. 
Illegal Mezcal + Barrel Aged Gin = Magik 
Cristal Coupe Glass. 

24.-

∙Sessionable ∙Fresh ∙Classy

∙Zesty ∙Fiery ∙Crisp



GIN-TAILS 

How hot do you like it?
4-Pillars Olive Leaf Gin, Tomato juice
Worcestershire Sauce, Horseradish, Lemon and wait till you see the Garnish!

∙Peppery∙Salty∙Asian Aroma's ∙Earthy

Bloody Moony 

pt.2
If you’re craving something different then what’s on the menu,

ask for a “Trust your Bartender” Cocktail
just let us know what you like and we will do the rest!

24.-

Rocket Boy 
Seaborne Coastal Gin, Three Cuts Barrel Aged Gin
Lavender, Rosemary, Lime and Aquafaba 

∙Citrusy∙Floral∙Delicate

24.-

Steampunk Gin, Fennel, Thyme & Lemon.
Topped with apple and a parmesan crisp 

∙Sharp∙Reviving∙Citrus

Punk Me Baby 24,-

Garden Spice 
Garden Grown Gin, Blood Orange & Chilli Gin
Chamomile, Pepper syrup, Fresh Lime and Orange Juice

24.-
∙Spices∙Floral∙Wild

Mystic Mountain 
Mountain Gin, Amaro Meletti,
Thyme Syrup, Fresh Lime & Orange Juice

24.-

∙Pine∙Herbal∙Elevating

Unico Cello Limoncello, Fresh Basil and Lemon, 
Topped with Salted Basil Foam

∙Savoury∙Sweet∙Fresh

The Utopia 24,-



The Moon Gin Spritzers

Il Siciliano
Amaro Averna, Prosecco, Orange juice, Soda, Thyme

Purple Haze
23rd Street Violet Gin, Prosecco, Lavender, Salted Grapefruit

Hemingway
Aperol, Prosecco, Soda, Muddled Lime, Fresh Mint

Bitter love
Økar Bitters, Prosecco, Soda. Our take on the "Campari Spritz"

Hugo, You go
Garden Grown Gin, St Germain Elderflower, Prosecco, Rosemary, Soda

Take it Sloe
Dasher and Fisher Sloe Gin, Prosecco, Salted Grapefruit

Estate Italiana
Brookies Kumquat gin, Limoncello , Prosecco,  Hot Ginger Beer, Fresh Basil 

Through summer, Full Moon or not,

Every Sunday 2pm-5pm  All Gin Spritzers $15

"La Spritzeria"

20,-

20,-

20,-

20,-

20,-

20,-

20,-



Wine
64.-

Bubbles

64.-
White  

69,-

Rose /Orange Wine

Integrale Prosecco DOC Organic- ITA '18'.       
Pear, white Peach, floral.

Greywacke Sauvignon Blanc- Marlborough ‘19’       
Grassy aromas, a mineral edge, dry 

14-
Btl.Gls.

Crémant Du Jura- Blanc Brut NV- FRA                                                                                  
Crisp Almonds, fresh Hazelnuts, Stone fruit, Citrus.

110.-

14,-

Fetherstone Chardonnay - Yarra Valley '19'       
Well balanced, oakey , stone fruit 

15.-

Oterllia - SA '22'                                                                                
Classical, adventurous, textual

13.- 60-

Minim Rosé - Vic '22'    
Cranberries, Strawberries with Grapefruit acidity                                       14- 64.-

Chilled Red  

Oates Ends Tempranillo - Margaret river WA ‘18’                                              
Raspberry, sweet-oak, Sour cherry, Satsuma plum 

First Foot Forward, Pinot Noir Upper Vic '20'                                                                      
Rich, dark fruits and savoury Tannins.

Ministry of Clouds Shiraz - McLaren Vale SA '19'                                               
Cool fruits, allspice, bright, lingering Tannins

13- 60.-

14- 64-

15- 69-

Farina Pinot Grigio- Veneto IT '20'      
Orchard fruit, dry, Citrus 

13,- 60.-

Esoterico Unico Zelo - SA Orange wine
Spicy, Tight, Energetic                                    15- 69-

Red  

MilkBar Jilly wine co. - NSW '21'                                              
Milkbottles and berries n cream , juicy, textual, creamy 16- 72.-
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Japanese Lager by Heads of Noosa 4.5% ABV - 17 IBU - Noosa, Sunshine Coast 12.-

"Maisel's Weisse Original"  - Imported wheat beer 16.-5.2% ABV - 12 IBU - Munich / Germany

Best Behaviour, Mid Strength by Boiling Pot 11.-

Ca
ns

 ...
....

....
....

....
...

3.5% ABV  - Noosa, Sunshine Coast

22 Patels IPA by Boiling Pot 15.-6% ABV - 28 IBU - Noosa, Sunshine Coast

Filtered, clean & crisp mouthfeel, palatable and truly enjoyable.

2018 World's Best Bavarian Style Wheat Beer.  A taste of Bavaria in a bottle.

Richness and aroma of a full-strength beer in a 3.5% ale.

An explosion of tropical flavour and aroma, hop-forward, low bitterness, still our fav. IPA.

Larry Pale Ale by Your Mates
Passionfruit, pineapple, mango Voted #3 in Australia in the 2021 GABS Hottest 100!

4.5% ABV - 18 IBU - Warana, Sunshine Coast 14.-

Baltic Imperial Stout by Insel Brauerei 
World Beer Award - Germany Gold 2017 Captivating bouquet of chocolate and Turkish coffee.

15.-

Beer of the week - Imported poa
European water, barley and hops. Check staff for details.

Seasonal Sour
Perfect balance of sweet and sour flavors. Check staff for details.

poa

7.5% ABV - Rambin, Germany

Pagan Pear Cider 

Royal Jamaican Ginger Beer 

4.5% ABV - Tasmania

4.4% ABV - Kingston, Jamaica

12.-
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Früh Kölsch 10.-0.0% ABV - Cologne, Germany

Snorkeler Sea Salt IPA by Insel Brauerei 12.-0.5% ABV - Rambin, Germany

Clear and refreshing ale beer, a malt aroma, delicate flavours of vanilla and flowery hops.

Baltic Sea salt, a golden colour & white foam crown. Citrus scent and a crisp sea wind

Not too sweet, not too dry. Part fermented in chardonnay oak barrels; fresh and clean.

Authentically brewed, ++ Ginger, very refreshing, just the best. If you know, you know.

LOL Seltzer by 2020 Distillery
Sparkling spring water and gin. Naturally sweetened with lemon (L), orange (O) and lime (L)

3.8% ABV - Cooroy, Sunshine Coast 12.-

Mad Dog Hard Lemonade by Terella Brewing
Light and refreshing with farm fresh lemon juice

4% ABV - North Arm, Sunshine Coast 12.-

Better Beer!
Zero Carb, Zero Sugar, super crisp and refreshing lager.

11.-4.2% ABV - The Boys

https://www.google.com/search?biw=2560&bih=1240&sxsrf=ALeKk00FRYAGGZIz7qjpThQfbmdj6qol_w:1623241882814&q=Cologne&stick=H4sIAAAAAAAAAOPgE-LSz9U3SLcsKShJUeIAsQ3LLJK1jDLKrfST83NyUpNLMvPz9POL0hPzMqsSQZxiq4zUxJTC0sSiktSiYoWc_GSw8CJWduf8nPz0vNQdrIwAANAzwVkAAAA&sa=X&ved=2ahUKEwjd1byex4rxAhUHxzgGHa2QDFkQmxMoATAXegQIGBAD
https://www.google.com/search?biw=2560&bih=1240&sxsrf=ALeKk00FRYAGGZIz7qjpThQfbmdj6qol_w:1623241882814&q=Cologne&stick=H4sIAAAAAAAAAOPgE-LSz9U3SLcsKShJUeIAsQ3LLJK1jDLKrfST83NyUpNLMvPz9POL0hPzMqsSQZxiq4zUxJTC0sSiktSiYoWc_GSw8CJWduf8nPz0vNQdrIwAANAzwVkAAAA&sa=X&ved=2ahUKEwjd1byex4rxAhUHxzgGHa2QDFkQmxMoATAXegQIGBAD
https://www.google.com/search?biw=2560&bih=1240&sxsrf=ALeKk00FRYAGGZIz7qjpThQfbmdj6qol_w:1623241882814&q=Cologne&stick=H4sIAAAAAAAAAOPgE-LSz9U3SLcsKShJUeIAsQ3LLJK1jDLKrfST83NyUpNLMvPz9POL0hPzMqsSQZxiq4zUxJTC0sSiktSiYoWc_GSw8CJWduf8nPz0vNQdrIwAANAzwVkAAAA&sa=X&ved=2ahUKEwjd1byex4rxAhUHxzgGHa2QDFkQmxMoATAXegQIGBAD
https://www.google.com/search?biw=2560&bih=1240&sxsrf=ALeKk00FRYAGGZIz7qjpThQfbmdj6qol_w:1623241882814&q=Cologne&stick=H4sIAAAAAAAAAOPgE-LSz9U3SLcsKShJUeIAsQ3LLJK1jDLKrfST83NyUpNLMvPz9POL0hPzMqsSQZxiq4zUxJTC0sSiktSiYoWc_GSw8CJWduf8nPz0vNQdrIwAANAzwVkAAAA&sa=X&ved=2ahUKEwjd1byex4rxAhUHxzgGHa2QDFkQmxMoATAXegQIGBAD
https://www.google.com/search?biw=2560&bih=1240&sxsrf=ALeKk00FRYAGGZIz7qjpThQfbmdj6qol_w:1623241882814&q=Cologne&stick=H4sIAAAAAAAAAOPgE-LSz9U3SLcsKShJUeIAsQ3LLJK1jDLKrfST83NyUpNLMvPz9POL0hPzMqsSQZxiq4zUxJTC0sSiktSiYoWc_GSw8CJWduf8nPz0vNQdrIwAANAzwVkAAAA&sa=X&ved=2ahUKEwjd1byex4rxAhUHxzgGHa2QDFkQmxMoATAXegQIGBAD


Spirits
Grainshaker - Victoria

Steampunk - Sunshine Coast

10.-

14.-

Vodka

Batanga Blanco - Mexico

Volando Blanco - Sunshine Coast

Fortaleza Reposado -Tequila, Mexico

Ilegal Mezcal joven - Oaxaca, Mexico

BOZAL Mezcal - Madrecuishe / Tepeztate / Tobasiche  - Oaxaca, Mexico 

Tequila/mezcal

Cape Byron distillery single malt - Byron Bay

Cape Byron distillery "Chardonnay barrel" single malt Byron Bay

Gospel Solera Rye - Victoria

N I K K A  M i y a g i k y o  S i ng l e  M a lt  -  J a p an

B u f f a l o  Tr a c e  B o u r o n  -  K e ntu c ky

12.-

15.-

22.-

16.-

29.-

Whiskey / Bourbon

Rum
Iridium Platinum White Rum -Far North Queensland

Iridium Gold Rum Aged 5 Years - Far North Queensland

Dead mans fingers spiced rum - Cornwall, UK

flor de cana Centenario 12 YO - Nicaragua

19.-

21.-

13.-

21.-

11.-

13.-

14.-

11.-

16.-

Liqueurs
Limoncello by manly spirits - Sydney

Mr Black -coffee liqueur - NSW Central Coast

Mac, Macadamia liqueur by Brookies - Byron Bay

Chinola Passionfruit Liqueur - Dominican Republic

Rhubi Rhubarb Liqueur - Central Coast NSW

ØKAR Bitters / ØKAR Gold - S.A.

Sunset Bitter - Seaborne Noosa

14.-

12.-

14.-

12.-

12.-

12.-

15.-



 Virgin Drinks 
Mocktails

Tell us your favourite or trust your bartender 
from 12.-

Monday- non alcoholic Gin and Tonic- Exotic spice 300ml  9.5.-
A traditional mix of gindulgent botanicals, cinnamon, nutmeg and other 
spices then finish with a tonic twist. No Alcohol, sugar and gluten free, 
No artificial additives or flavours. Naturally sweetened with stevia.
In fact the recipe is based on the concept of a 'sonic' half soda half tonic. 

 Strange Love mixes (180ml )  4.5-

 Strange Love Lo-cal sodas 300ml  7.5.-

Dry Ginger Ale (Good for what Ales you)
Fancy Lemonade (It’s just plain Fancy)
Hot Ginger Beer (Consider yourself warmed)
Salted Grapefruit (Because Salt Rocks)
Watermelon Tonic
Dirty Tonic

Smoked Cola
Holy Grapefruit
Lime and Jalepeno 

Rok- Kombucha 7.-

Mt Warning Mineral Water 
Sparkling OR still 
Small 250ml
Large 750ml

3.5.-
8.5.-

Harvest Cold press juices and somersault Fermented sodas also
available from 5.5.- 

 



Our dishes are designed for sharing

Share Plates
10.-Warm Olives 

18-

Duck and Cherry Pate

Mixed olives in Organic olive oil. *V, GF

24-

Warm Sourdough Loaf–  
Organic Sourdough cob, Mt Zero Olive oil, local Black garlic

12.-

Anchovies  
Olasagasti Cantabrian Anchovies, Bloody shiraz gin caviar, dill and 
ricotta, Mt zero olive oil, *GF

Duck and cherry pate, pickles and dried fruits,  EVOO, 
caramelised balsamic and organic warm sourdough GFO**

Moonstruck Baked brie 
Melting Washed Rind Woombye Brie with Balsamic Onion Jam and  
crispy organic baguette.
**Please allow for extra cooking time with this dish

29-

House Made dip
Ask our friendly staff for todays dip *GFO, V

18-

Burrata and Quandong marmalade
Handcrafted Burrata, Mt zero olive oil, Native Quandong jam, 
Rosemary, roasted hazelnuts, Redgum smoked salt

19-

Noosa Reds tomato and basil salad
Noosa reds, Mt zero EVOO, Fresh basil and caramelised Balsamic and 
sourdough croutons

Rocket Pear and walnut salad
Wild rocket, parmesan, fresh pear and roasted hazelnuts VO*

Mushroom pate
Smooth and rich house made mushroom pate, caramelised onion, 
chutney and pickles served with organic sourdough and EVOO *GFO, V

22-

25-

17-



Our dishes are designed for sharing
 

Share Plates
47.-Charcuterie Board 

Chefs selection of 3 meats, fresh mozzarella, Olives, Pear and Fig 
chutney, dried fruits and pickles served with warm organic sourdough 
and EVOO with caramelised balsamic.**GFO 

Cheese Plates 
Chefs choice of 1,2 or 3 cheeses , Homemade organic buckwheat 
crackers, Beetroot, fennel and pomegranate crackers, quince paste, 
cornichons, olives, dried fruits, honey comb, chutney and nuts.
**Veg, GF

Your choice of:

One Cheese

Two cheeses 

Three cheeses

*Check our Black board for weekly special
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Meat and cheese selection 
Chefs selection of meat and cheese, served with housemate GF 
crackers, dried fruits and pickles.
**GF

47-



“If you're a fan of coffee and gin then you need to try Moonstruck, 

a small bar combining their very own boutique coffee with a unique range of locally sourced gins.”
— BONDI WASH

finalist for the 2022 Sunshine Coast Business of the year award in the category: Hospitality


