
We are here to celebrate the best of the NSW bounty  
and support our incredible distillers, winemakers, brewers, 

providores and farmers from across our great state.  
We’re doing that by using as much of their wares as possible 
through the ingredients in your cocktails, the wine and beer  

we pour and the plates of food we serve. More importantly this 
bar is here for you. It is a place to drink and to eat. To celebrate, 

to cheer, to sulk, to contemplate. To simply have a good time.

Welcome to The Library BarWelcome to The Library Bar  !!

The Library Bar is open 4 pm to late
Please order food at the bar. Last orders for food at 9 pm

10% surcharge applies on public holidays



We acknowledge the Gadigal people of the Eora nation  
as the traditional custodians of the Country we are on today  

and acknowledge that they never ceded sovereignty.  
We recognise their continuing connection to the land  

and waters and thank them for protecting this coastline  
and its ecosystems since time immemorial. 

We pay our respects to Elders past and present and  
extend that respect to all First Nations people present today.



COCKTAILS

espresso MARTINI    24 
Svitlo vodka, Grada, & Sammy’s cold brew.  
Keeping you ahead of the pack.

State Library margarita    25 
Los Arcos agave, Alipus mezcal, makrut lime leaves   
A smoky update to a Library Bar classic.

NEGRONI    21 
Widges Gin, Campari, house Vermouth. 
The perfect start, middle and end to an evening.

Paper plane    23 
Compass Box Nectarosity, Autonomy Amaro, Aperol and lemon. 
The perfect cross-continental cultural aperitif

JJ Spritz     23 
Joadja dry gin, Muyu Jasmine Verte, sparkling wine and a splash 
of lemon & soda. A floral flight of fancy via a heritage NSW 
distillery.

Rafaello #2    24 
Takamaka Koko + Rum Blanc, Brookies Macadamia, honey, 
lemon. A decadent treat with a Seychelllois swagger.

rhubi Tuesday     23 
Rhubi Aperitif, Takamaka Zannanan, citrus, vanilla.  
Hello Rhubi Tuesday!

Guns & rosso,s    24 
Morris Muscat Barrel Whisky, Seppeltsfield Dry Flor, Tempus 
Fugit Cacao & Cocchi Di Torino. Rich with vibrant notes of cocoa 
and bitter orange. Old Fashioned in the streets, Rock N’Roll in 
the sheets.



GIN MARTINI
,
S

Joadja Highland Gin Southern Highlands, NSW 25

Sweet and citrusy notes that give way to a savoury, peppery finish. 
Gifted to the late Queen Elizabeth II for her Seventieth Jubilee on 
behalf of the people of NSW in 2022!

Recommended serve: Dry with a twist 

Archie Rose Distillers Strength  Sydney, NSW 25

NSW pear, rose, elderflower, and honey collected from  
distillery hives.

Recommended serve: Wet with a twist

Hickson House Sydney, NSW 25

Influenced by the traditional London Dry style with the addition  
of native finger lime, thyme and aniseed myrtle. 

Recommended serve: Dry with olives

Brookies Dry Gin Byron Bay, NSW 25

Byron Dry Gin distilled with native botanicals foraged from the 
heart of our rainforest. Hand-crafted on our farm in the hinterland 
of Byron Bay. 

Recommended serve: Dry with a twist



VODKA MARTINI
,
S

Svitlo Cherkasy, Ukraine 20

The black earth soils of central Ukraine are among the richest  
in the world. Fertilized with post glacial forests, the region 
is renowned for its abundant, quality grains. 

Recommended serve: Dry with a twist 

Tilde  Southern Highlands, NSW 25

Minimal intervention and low filtration, Australian grain  
and natural spring water. 

Recommended serve: Wet with olives

Archie Rose Native Botanical Sydney, NSW 25

Infused with native lemon-scented gum, sunrise lime,  
Australian peach and Roman chamomile. 

Recommended serve: Dry with a twist

Seven Seasons Native Yam Barossa Valley, SA 25

Made from a base of wild-harvested native yams from the 
Northern Territory, this vodka has balanced earthy flavours  
and creamy, nutty notes. 

Recommended serve: Wet with a twist



SANS BOOZE

Work From Home    12  
The perfect work-life balance of lemongrass, lime and mint,  
with the option of ginger to spice things up.  
Not muting your mic is the new reply all.

Glitter bomb!     12 
Apple, seltzer, edible glitter  
For when you want a little extra shine.



BEER & CIDER

A rotating selection of the freshest beers and ciders we can find

Grifter Pale Ale (on tap) Marrickville  8 / 11

Grifter Lager (on tap) Marrickville  8 / 11

Heaps Normal Quiet XPA  ACT  9

Philter Coldie Pale Ale Marrickville  9

Young Henry Cloudy Cider  Newtown 12

Fellr Watermelon Seltzer  Bondi  12

Stone and Wood Pacific  Byron Bay 12



WINE

SPARKLING

Mercer Fizz — Sparkling Chardonnay  Hunter Valley 12 / 55

NV Tyrrell’s Chardonnay Pinot Noir Brut Hunter Valley 14 / 65

Veuve Clicquot Yellow Label Champagne France 170

Bollinger Special Cuvée Champagne  France 180

WHITE

Gilberts Sauvignon Blanc  Orange  14 / 65

Golden Hour Pinot Gris   Central Ranges  14 / 65

Tyrrell’s Chardonnay Hunter Valley 16 / 75

Ballinaclash Mad Dog Riesling Hilltops 16 / 75

Tyrrell’s Vat 1 Semillon Hunter Valley 150

ROSÉ

Mercer Rosato Hunter Valley 12 / 55

ORANGE

Das Juice ‘Maceration’ Arneis & Moscato McLaren Vale 12 / 55

Inkwell Skin Contact Viognier McLaren Vale 15 / 70

Vinden Headcase Gewürztraminer Hunter Valley 15 / 70



RED

Dubstyle #19 GSM McLaren Vale 13 / 60

Coppabella Pinot Noir Tumbarumba 15 / 70

Mercer Montepulciano Orange 15 / 70

Skimstone Merlot  Orange  15 / 70

Tyrrell’s Shiraz Hunter Valley 16 / 75

Four Winds Sangiovese  Murrumbateman  16 / 75

Tyrrell’s Vat 9 Shiraz  Hunter Valley  180



SPIRITS

Agave

Los Arcos El Valle  11 

Los Arcos El Valle    11 

Arquitecto Blanco   13

Arette Blanco   13

Calle 23 Blanco   13 

Alipus San Balthazar Mezcal   15 

Alipus San Juan Mezcal   15 

Alipus San Luis Mezcal   15 

Don Fulano Reposado   18 

Ocho Tequila Blanco   18 

Fortaleza Blanco   19 

Don Fulano Anejo   22 

El Tesoro Reposado   22 

Del Maguey Jabali   26  

 
Pisco

Barsol Quebranta Pisco  14

Pisco Portón  16

 
Port Wine & Sherry

Offley White Port  10 

Lustau Dry Amontillado Los Arcos Sherry 11 

 



Amaros & Aperitifs

Aperol   12 

Fernet Branca Menta   12 

Campari   13 

Rinomato Aperitivo   13 

Oker Island Bitter   14 

Saint Felix Bitter Citrus Aperitivo   15 

Muyu Jasmine Verte   16

Muyu Vetiver Gris   16

Muyu Chinotto Nero   16

Adelaide Hills Distillery Bitter Orange  16 

Rhubi Aperitif   16 

Autonomy Australian Amaro   17 

Poor Tom’s Imbroglio Amaro   17 

St. George Bruto Americano   19  

 
Calvados, Cognac & Brandies 

Charles Oates Apple Blanco  14 

Boulard Calvados Grand Solage  15 

Ferrand Ambre Cognac  15 

Ferrand Original 1840 Cognac  16 

Nonino Moscato Grappa  18 

 



Gin 

Husk Sloe Berry Ink Gin   10 

Archie Rose Straight Dry   11 

Hickson Road London Dry Gin   11 

Moores Dry Gin   11 

Widges London Dry    11

Archie Rose Signature Dry   12

Bombay Sapphire Gin   12

Bombay Murcian Lemon Gin   13

Brookie’s Cumquat Gin   12 

Brookie’s Dry   12 

Hendricks Gin   15

Hickson House Aussie Dry Gin   12 

Manly Spirits Coastal Citrus   12 

Never Never Triple Juniper (ecoSPIRITS)  12 

Archie Rose Writers Gin   13 

Four Pillars Rare Dry   13 

Citadelle Original   13 

Ester Dry   13 

Kangaroo Island Spirits Wild Gin   13 

Poor Tom’s Sydney Dry   13 

Ableforth’s Bathtub   14 

Archie Rose Bone Dry   14 

Four Pillars Olive Gin   14 

Distillery Botanica Garden Grown   14 



Forty Spotted Pinot Noir Gin   14 

Joadja Dry Gin   14 

Adelaide Hills 78 Degrees Classic Gin  14 

Four Pillars Aussie Gin   15 

Joadja Highland   15

Adelaide Hills 78 Degrees Classic Gin  14 

Four Pillars Aussie Gin  15 

Joadja Highland  15 

Seven Seasons Green Ant Gin   15 

Archie Rose Distiller’s Strength   16 

Ester Strong   16 

Joadja Barrel Aged   17 

Never Never Ginache   17 

Never Never Oyster Shell Gin   17 

Tanqueray No. 10   17 

Never Never Southern Strength   18 

Never Never Juniper Freak   20

 
Rum & Cachaça

Takamaka Koko   10

Takamaka Zannanan   10

Brix White Rum   11 

Plantation Three Stars White Rum    11 

Plantation Original Dark    11 

Plantation Stiggin’s Fancy Pineapple   11 

Takamaka Rum Blanc   12



Rum & Cachaça continued ...

Diplomatico Mantuano   12 

Gosling’s Black Seal   12 

Archie Rose White Cane   12 

Husk Pure Cane Unaged Agricole   12 

Diplomatico Planas   13 

Husk Spiced Bam Bam Rum   14 

Rumbullion Rum   14 

Brix Citrus Got Real 22 Australian Cane Spirit  15 

Brix Distillers Trail Mix Spiced Rum   15 

Takamaka Extra Noir   16

Diplomatico Reserva Exclusiva Rum   16 

Plantation OFTD Overproof Rum   17 

Plantation XO 20th Anniversary Rum  17 

Yaguara Blue Cachaça   17 

Bundaberg Chino’s Premium Blend Rum  18 

 
Vodka 

Tried & True Vodka    11 

Archie Rose Native Botanical Vodka   12 

Saint Felix Yuzu & Green Tea Spirit   12 

Tilde Australian Raw Vodka   12 

Seven Seasons Native Yam Vodka   14 



Whiskies — Australian 

Morris Rutherglen Signature   12 

Starward Two Fold   12 

Gospel Solera Rye   14 

Adelaide Hills 78 Degrees Australian Whiskey  15 

Gospel Straight Rye   15 

Starward Nova   15 

Morris Rutherglen Muscat Barrell   16 

Adelaide Hills 78 Degrees Muscat Whiskey  18 

Archie Rose Rye Malt Whisky   21 

Archie Rose Single Malt Whisky   21 

Cape Byron Chardonnay Cask Single Malt  22 

Joadja Single Malt Whiskey   22 

Lark Classic Cask   23 

 
Whiskeys — american

Jack Daniels No. 7   11 

Maker’s Mark Bourbon   11 

Rittenhouse 100 Proof Rye   16 

Michter’s US*1 Small Batch Bourbon   17 

Yellow Stone Select Bourbon   20 

 
Whiskies — scottish

Mackintosh Blended     11 

Johnnie Walker Black Label    12 

Clynelish 14 YO    15 



Whiskies — scottish CONTINUED ...

Ardbeg 10 Year    16 

Glenfarclas 12 YO   16 

Compass Box Orchard House   17

Aerolyte Lyndsay 10 YO   17 

Redbreast 12YO    17 

Compass Box Nectarosity   18

Darkness 8 YO   18 

That Boutique-y World Whisky Blend  19 

Nikka Coffey Grain   19 

Compass Box  ‘The Peat Monster’   20

Balvenie 14 Year Caribbean Cask    20 

Laugavulin 16 Year   20 

Compass Box Crimson Cask   22



BAR SNACKS

Smoked nuts smoked salt (GF, V)  12

Rosemary & olive oil Focaccia 
Toasted focaccia, extra virgin olive oil, balsamic vinegar (V)  12

Beetroot Hummus 
House made chickpea and beetroot hummus  
served with crostini and extra virgin olive oil (V) 12

olives   
House marinated wth lemon, chilli, oregano and garlic (GF, V) 13

Gildas (3 per serve)   16 
Skewer of Perello Olives, Cantabrian anchovies,  
mild peppers and caperberries

Cuca Galician SArdines   
Parsley salad, toasted focaccia  20

Caprese salad  
Heirloom tomato, local burrata cheese, basil,  25 
extra virgin olive oil and toasted focaccia (V)

Free range chicken liver pate  
Peanut and chilli crisp, pickled vegetables and lavosh bark  26

Prosciutto & burrata   
Freshly sliced prosciutto, local burrata,  
with rocket and stone fruit (GF)  30

GF = gluten free | GFO = gluten free option | V = vegetarian
Please inform staff if you have any allergies or dietary requirements.  
We are happy to advise which dishes are suitable. Unfortunately we  
cannot guarantee the absence of traces of nuts and other allergens.

Food continued >



PLATTERS

Vegetarian Antipasto Platter  25 
Camembert and truffle honey, chargrilled vegetables,  
fresh relish, marinated olives, with focaccia wedges (GFO, V)

Charcuterie board   34 
Chef’s platter of three Australian meats,  
served with cornichons and focaccia wedges (GFO)

Cheese platter   36 
Chef’s selection of three Australian cheeses,  
served with quince, lavosh and seasonal fresh fruit (GFO, V)

Mixed antipasto Platter  42 
Chef’s selection of Australian cheeses and cured meats, 
chargrilled vegetables, relish, focaccia wedges,  
with a side of mild peppers and cornichons (GFO)

TOASTIES

Three Cheese  16 
Our famous three cheese toastie containing three  
mouth-watering cheeses on focaccia with a side  
of mild peppers & cornichons (V)

Vegetarian  16 
Chargrilled vegetables & mozzarella on focaccia  
bread with a side of mild peppers & cornichons (V)

Mortadella & stracciatella   18 
Mortadella, pistachio pesto and creamy stracciatella cheese on 
toasted focaccia with balsamic glaze and crushed pistachios

DESSERTS

passionfruit cheesecake  16 
Passionfruit cheesecake served with mango sorbet  
and biscuit crumbs


