
INNER-CITY 
SANCTUARY,   
WITH LOCAL 
BREWS & EATS.   
SEE YOU AT 
THE GREEN.  
AN URBAN OASIS. A SPACE TO UNWIND. THE PLACE TO 
EXPERIENCE BOLD TASTES FROM LOCAL SUPPLIERS. IN 
THE HEART OF MELBOURNE’S CBD, IN CONTRAST TO THE 
CONCRETE SURROUNDS, FIND LEAFY, AIRY, BOURKE STREET 
GREEN. WHETHER YOU’RE CRAVING FRESH, DELICIOUS 
SHARE PLATES OR AN AFTER-WORK PICK-ME-UP WITH CRAFT 
BREWS, YOU’LL BE BACK BEFORE YOU KNOW IT. AND IT’S 
NOT JUST OUR DOORS THAT OPEN, OUR ROOF DOES TOO.

SHARE YOUR BOURKE STREET GREEN EXPERIENCE WITH US. 

BE THE FIRST TO KNOW ABOUT UPCOMING EVENTS, 
PARTNERSHIPS AND PROMOTIONS.  

@BOURKESTREETGREEN
BOURKESTREETGREEN.COM.AU

WANT TO ENJOY 
15% OFF AT BOURKE 
STREET GREEN?





BURGERS SERVED WITH CHIPS 

BLACK ANGUS chedder, caramelised onion, tomato, lettuce • 29
CRISPY CHICKEN pickeld onion, jalapeno sauce, slaw • 29

SHARE PLATES 
ANTIPASTI prosciutto, sopressa salami, mortadella, baby bocconcini, olives, 
grissini (P) • 28 
CALAMARI chipotle mayo (NG, ND) • 22 
CRUMBED MOZZARELLA STICKS basil, pesto (V) • 18 
CHICKEN BITES jalapeno mayonnaise • 22 
CHIPS Aioli (V) • 12 
MINI MEATBALL SUBS parmesan cheese (P) • 20 
MINI FISH AND CHIPS beer battered flat head, tartare sauce, lemon,  
malt vinegar (ND) • 22 
CLASSIC BRUSCHETTA tomato, onion, garlic, basil, balsamic vinegar (VE) • 12 
GARLIC BREAD spicy sugo sauce (V) • 12

While Bourke Street Green will endeavour to accommodate requests for guests who have food allergies or intolerances, we cannot 
guarantee completely allergy-free meals due to the potential of trace allergens in the working environment and supplied ingredients. 

For all dietary requirements and special requests, please see a staff member who will be able to assist you. 
VE – Vegan  |  V – Vegetarian  |  NG – No gluten in recipe  |  DF – No dairy in recipe  |  P – Contains Pork

A surcharge of 15% applies on all public holidays





SIGNATURE COCKTAILS
FROM THE NEIGHBOUR'S TREE • 22
Four Pillars Yarra Valley Gin, Marionette orange curacao, lemon juice,  
grapefruit juice, simple syrup, Fever Tree grapefruit soda

PEACH & YUZU SPRITZ • 22
Four Pillars Yuzu Gin, yuzu syrup, lemon juice, peach juice

BLOODY SHIRAZ GIN SPRITZ • 22
Four Pillars Bloody Shiraz gin, Regal Rouge wild Rosé Vermouth, soda

PASSIONFRUIT COOLER • 21
Bourke Street Green vodka, Chinola passionfruit liqueur, lemon juice, 
white chocolate, soda

SUNSET PALOMA • 22 
78˚ Sunset gin, lime, grapefruit, house made grenadine 

MISS YOKO TAKES NEW YORK • 23 
Little Lon Miss Yoko gin, peach, Jo Nash Cabernet Sauvignon, lemon, soda 

FLOATING IN THE GARDEN • 23 
Gallivanter gin, Pampelle, mint, lemon, egg white 

ROSEMARY ON THE ROCKS • 23 
Peloton mezcal, rosemary, miso, hellfire bitters 

BOURKE STREET BOULEVARD • 24 
Gospel Straight Rye whiskey, curaçao, Regal Rogue Lively White vermouth 

MINDY’S MANGO MAGIC • 24 
78˚ Sunshine gin, banana, mango, coconut cream 

RHUBY’S RHUBARB HIGHBALL • 22 
Little Lon Ginger Mick gin, rhubarb, ginger, lemon, soda 

CHOCOLATE ZOMBIE • 24 
Nusa Caña spiced rum, Plantain Dark rum, Flor de Caña 4yr, crème de cacao, 
white chocolate, pineapple, lime, chocolate bitters



FIZZY
TAR & ROSES Prosecco, King Valley, VIC • 14/68
INNOCENT BYSTANDER Moscato, Yarra Valley, VIC • 50
42 DEGREES SOUTH Cuvée, Coal River, TAS • 15/73
CLOVER HILL Pyrenees, Western Victoria, VIC • 95 
VOLLEREAUX Brut Reserve, Champagne, Epernay, France • 165 

COOL & CHILLED
PROVENACE Riesling, Geelong, VIC • 15/69
CLOUD ST Sauvignon Blanc, Regional Victoria, VIC • 12/58
NEPENTHE Sauvignon Blanc, Adelaide Hills, SA • 68
TOOLANGI Chardonnay, Yarra Valley, VIC • 15/69
SALO Chardonnay 2022, Yarra Valley, VIC • 120 
ARFION Pinot Grigio, Yarra Valley, VIC • 15/65
DOMINIQUE PORTET Rosé, Yarra Valley, VIC • 14/69

WARM & VIBRANT 
HODDLES CREEK Pinot Noir, Yarra Valley, VIC • 15/65 
CURLY FLAT Pinot Noir, Macedon Ranges, VIC • 165 
DON’T TELL GARY Shiraz, Grampians, VIC • 15/69
HEATHCOTE ESTATE Shiraz 2020, Heathcote, VIC • 120
JO NASH Cabernet Sauvignon, VIC • 12/59 (Staff favourite)
MAC FORBES ‘By Any Other X03’ Sangiovese, Yarra Valley, VIC • 13/60

WINE



GARDEN OF HOPPINESS 
(TINS AND BOTTLES)

BLACKMAN’S Patsy Wild berry Sour, VIC • 13 
BALTER Cerveza, QLD • 11 
BODRIGGY Stingray’s Draught, VIC • 11 
HAHN BREWERS Ultra Crisp Gluten Free Lager, NSW • 11 
JAMES BOAG’S Premium Light, TAS • 9 
JAMES SQUIRE Alcoholic Ginger Beer, NSW • 11 
LOCAL BREWING CO. IPA, VIC • 13 
LOCAL BREWING CO. XPA, VIC • 12 
ROGERS Amber Ale, VIC  • 11 
TWO BAYS Pale Ale, VIC (GF) • 12 
WHITE RABBIT Dark Ale, VIC • 12 
LOCAL BREWING CO. XPA, VIC • 12 
MOLLY ROSE Strawberry Sublime Alcohol Free Gosé, VIC • 11 
HEAPS NORMAL XPA, ACT • 10

(A/F) – Alcohol free



CIDER & SELTZER 
AQUITEKA Apple, VIC • 11               

NAPOLEONE Pear, VIC • 12

WONKI Seltzers, VIC • 11 (Ask the bar staff for seasonal flavours)

DESIGNATED DRIVER
CAPI Sparkling Mineral Water 750ml & 250ml • 9/4

HEAPS NORMAL XPA, ACT (A/F) • 10

FOUR PILLARS BANDWAGON Rare Dry Gin, VIC (A/F)• 11

FOUR PILLARS BANDWAGON Bloody Shiraz Gin, VIC (A/F)• 11

VIRGIN BLOODY SOUR (A/F) • 17
Four Pillars Bloody Shiraz Bandwagon non-alcoholic gin, peach bitters, 
lemon juice, egg white, sugar syrup 

VIRGIN PASSIONFRUIT COLLINS (A/F) • 17
Four Pillars Bandwagon non-alcoholic gin, passionfruit pulp, lemon juice, soda

(A/F) – Alcohol free



GIN
VICTORIA
LITTLE LON MELBOURNE, CBD
Little Miss Yoko (fresh seasonal lychees) • 14
Constable Proudfoot (garden fresh rosemary) • 14
Dutchy Thomas (Dutch style, mixed citrus and fresh ginger) • 14
Ginger Mick (mixed citrus and fresh ginger) • 14

FOUR PILLARS HEALESVILLE
Yarra Valley - Our very own collaboration gin with Four Pillars (finger lime,  
cumquat, lemon) • 13
Rare Dry (whole oranges and cardamon) • 14
Bloody Shiraz (steeped in shiraz grapes) • 14
Navy Strength (ginger, turmeric and finger limes) • 16
Spiced Negroni (pepper berry, cinnamon and African spice grains) • 14
Olive Leaf (cold pressed olives, rosemary and bay leaf) • 14
Yuzu (yuzu citrus, mandarin, cumquat and grapefruit) • 14
Christmas (muscat barrel aged, plum pudding) • 14

TINY BEAR DISTILLERY KNOXFIELD
The Doctor (fresh basil, Vietnamese mint, sage and dill) • 14
The Gypsy (spiced, four pepper types, cardamon and cucumber) • 14
The Sailor (punch of juniper, oranges, cardamon, clove) • 16

BELLARINE DISTILLERY BELLARINE
Teddy & the Fox (lemon myrtle and orange) • 14
Trooper & the Roo (roasted wattle seed, cacao and almond) • 14
The Old Dodger (rosemary, saltbush and walnuts) • 17
Rosey & the Rabbits (aromas of butterscotch, caramel and apricots) • 14
Bear & the Koalas (lemon, eucalyptus leaves, macadamia nuts) • 14



VICTORIA (continued)

ITINERANT SPIRITS BALLARAT
Gallivanter (creamy lemon, grapefruit, mandarin, lemon drop wax) • 14

MOUNTAIN GOAT RICHMOND
Hopped Gin (cascade hops and Macedonian juniper) • 14

MOUNTAIN DISTILLING MACEDON RANGES
Mountain Gin (mountain pine and pepper berry) • 14

ANIMUS DISTILLERY KYNETON
Arboretum Gin (strawberry gum, lemon thyme and bush tomatoes) • 14

TRIPLE G ARMADALE NORTH
Triple Distilled (juniper, citrus and coriander) • 14

PATIENT WOLF BRUNSWICK
Summer Thyme (fresh thyme and lemon) • 14 
6ft6 Pinot Gin (cherry, strawberry, plum, cacao) • 14 
Pink Lake (juniper, angelica root, pepper berry) • 14

BASS & FLINDERS DISTILLERY MORNINGTON PENINSULA  
Gin 10 (cardamom, orange, native pepper berry and hint of spice) • 14 

MELBOURNE GIN COMPANY GEMBROOK
Single Shot (London dry style gin) • 16

ALCHEMY DISTILLERS HEALESVILLE
Chamomile Gin (chamomile, vanilla, cardamon and aniseed) • 14

NAUGHT DISTILLING ELTHAM 
Sangiovese Gin (red fruits, cooked cherry, warming spice) • 14 

GREAT OCEAN ROAD GIN AIREYS INLET 
Guvvos Gin (coastal daisy, salt bush, local honey) • 14 

FLOWSTATE TORQUAY 
Craft Gin (coastal daisy, pepperberry, grapefruit) • 14 



VICTORIA (continued) 

THAT SPIRITED LOT DISTILLERS SEAFORD 
Ninch Dry Gin (ruby grapefruit, juniper) • 14 

BIG TREE DISTILLERY NEWHAM 
Elegant Dry Gin (citrus, pepperberry, cassia bark) • 14

QUEENSLAND
NOSFERATU BRISBANE 
Blood Orange Gin (davidson plum, orange peel, navel oranges) • 14

WOLF LANE DISTILLERY CAIRNS 
Tropical Gin (mango, macadamia, citrus) • 14

NOOSA GIN NOOSA
From the best place in the world (juniper, sugar cane, hibiscus petals) • 14



TASMANIA
FORTY SPOTTED HOBART
Tassie Bush Honey (caramel, floral and a touch of peppery heat) • 14
Forty Spotted Classic (pepper berry, kaffir limes leaves and lemon peel) • 14

DASHER & FISHER DEVONPORT
Ocean Gin (wakame seaweed, clean and smooth salty finish) • 14

THREE CUTS GIN GRINDELWALD
Distillers Release (rose, green cardamom and white peppercorn) • 14

7K DISTILLERY DERWENT PARK
Tasmanian Raspberry Gin (Williamette raspberries, juniper) • 14

McHENRY PORT ARTHUR
Old English Sloe Gin (made using Tasmanian sloe berries) • 16

NEW SOUTH WALES
PAPA SALT BYRON BAY
Zesty wax flower, hibiscus, citrus peel • 14

HUSK DISTILLERS TUMBULGUM
Ink Dry Gin (butterfly pea flower, colour changing) • 14

ARCHIE ROSE SYDNEY
Signature Dry Gin (blood lime, Dorrigo pepper leaf and river mint) • 14

BROOKIES BYRON BAY 
Byron Bay Dry Gin (native finger limes, river mint and aniseed myrtle) • 14 
Shirl the Pearl (cumquat, orange blossom) • 14

FARMER’S WIFE DISTILLERY ALLWORTH 
Autumn Dry Gin (native sage, honey, pepperberry) • 14



SOUTH AUSTRALIA
THREEFOLD DISTILLING GLENELG
Aromatic Gin (grapefruit, rosemary and lavender) • 14

NEVER NEVER DISTILLING Co MCLAREN VALE
Southern Strength Gin (bold juniper and citrus) • 16
Triple Juniper (three stage infusion for juniper intensity) • 14

ADELAIDE HILLS DISTILLERY HAY VALLEY
78° Sunset Gin (strawberry gum, bush apple, juniper, rosella) • 14
78° Classic Gin (juniper, citrus, clove, cinnamon, nutmeg) • 14 
78° Sunshine State (Mango, passionfruit,pineapple) • 14

SEVEN SEASONS
Green Ant Gin (green bush ants gives fresh lime flavours) • 14

TWENTY THIRD STREET DISTILLERY RENMARK
Signature Gin (local mandarin and lime) • 14

KI SPIRITS KANGAROO ISLAND
O Gin (piney olearia and sweet passionfruit notes) • 14

IMPERIAL MEASURES DISTILLING THEBARTON 
Signature Ounce Gin (fresh citrus, spices) • 14

APPLEWOOD DISTILLERY ADELAIDE HILLS
Classic (Dry style with a native citrus core) • 14
Alpine (Vibrant juniper, bright citrus & sweet spice) • 14

WESTERN AUSTRALIA
THE WEST WINDS MARGARET RIVER     
Cutlass New World Gin (native bush tomatoes and cinnamon) • 14



TONICS & SODAS
CAPI
Ginger beer 250ml • 6
Sparkling Water 250ml • 4 
Sparkling Water 750ml • 9

FEVER TREE
Indian Tonic 200ml • 5
Mediterranean Tonic 200ml • 5
Elderflower Tonic 200ml • 5
Yuzu Soda 200ml • 5 
Grapefruit soda 200ml • 5

SHOW YOUR CLUB MEMBERSHIP CARD TO RECEIVE A  
10% DISCOUNT OFF FOOD AND DRINKS WHEN PAYING BY CARD,

AND 15% OFF WHEN CHARGING TO YOUR CLUB ACCOUNT.




