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Orange
Cranberry
Grapefruit
Cloudy Apple
Pineapple
Tomato 

SOFTS’ 

Coke 
Coke Zero 
Sprite 
Ginger Ale 
Ginger Beer 
Lemon Lime Bitters 

JUICE 

H2O 
Moda Sparkling 

Some menu items contain allergens. Please inform
our staff of any allergies before ordering.

$0.20 from every cocktail is donated to the RISE
program. Refer to back page for more details! 

Please note, a10% surcharge applies on Sundays and
Public Holidays  

7

7
7
7
7
7
7

7
7
7
7
7
7

$0.20 from every cocktail sold is donated to
the RISE program.

In collaboration with Southern Cross
University and The Hotel School Australia,
the RISE program offers scholarships to
students from low socio-economic
backgrounds wanting to study tourism and
hospitality. 

Scholars will also benefit from paid
internships, mentorship, and potential
ongoing employment opportunities within the
Pro-invest Group, enhancing their career
readiness and fostering a cadre of leadership
talent for the company.

RISE INITIATIVE



HAPPY HOUR

Monday to Thursday 
4-6pm 

Taittinger Bottle 
Something Cashew-Al
Love You Oolong Time
Negroni 
Kirin Ichiban Lager 

135
16
16
15
10

RUM

Appleton Estate Reserve 
Bacardi 
Bacardi Reseva Ocho 
Flor De Cana 7 
Flor de Cana 12 
Flor de Cana 18 
Flor de Cana 25
Havana Club 3 years 
Havana Club Especial
Kraken 
Pampero Especial
Plantation 3 Stars
Ron Zacapa 23
Ron Zacapa XO
Sagatiba Cachaca Reposado

LIQUEURS

Alize
Amaro Montenegro 
Aperol 
Baileys 
Barsol Pisco
Campari 
Chambord 
Cointreau
Charteause - Green
Chartreuse - Yellow
Disaronno 
Drambuie
Dom Benedictine
Frangelico 
Grand Marnier
Kahlua 
Luxardo Maraschino
Malibu 
Midori 
Ouzo
Paraiso
Passoa
Pimm’s No1 
Santa Marta Limoncello 
St Germain 

12
12
12
12
12
12
12
12
16
15
12
12
12
12
12
12
12
12
12
13
12
12
12
12
12

16
14
16
16
18
22
30
14
16
16
16
15
22
35
14

10

Some menu items contain allergens. Please inform
our staff of any allergies before ordering.

$0.20 from every cocktail is donated to the RISE
program. Refer to back page for more details! 

Please note, a10% surcharge applies on Sundays and
Public Holidays  



A grand foyer & bar, The Wilmot Bar
graces the art deco atrium, creating

the heartbeat which energises Kimpton
Margot Sydney.

A celebration of the 1930’s rich culinary
& beverage traditions, our menu

reflects yesteryear yet showcases the
best of Sydney’s current bar scene.

Signature libations are expertly crafted
using unique ingredients & balanced to
your preference. Whether stirred down,
served up, shaken, flamed, or thrown,
we honour the craft of the cocktail &

the traditions therein. 

Should you be feeling spirited, look no
further than our whisky & gin selection,

curated to seamlessly guide you
towards your personal preference. 

Discerning guests at The Wilmot Bar
can drink & dine throughout the day

until late at night, while visually
consuming unabashed elegance. 

Here’s to you, cheers! We cordially
welcome you in.

THE JOURNEY 

Signature Cocktails 

Wilmot Classics & Spritz

Signature Mocktails & Beer

Wines by the Glass 

Gin & Vodka

Tequila & Bourbon

Whisky & Cognac

Rum & Liqueurs

Soft Drink & Juice

3

4

5

6

7

8

9

10

11

WHISKY

Aberlour 12 yrs
Auchentoshan 12 yrs 
Auchentoshan Three Wood 
Balvenie Double Wood 
Benriach 10 yrs
Bruichladdich Classic Laddie 
Connemara Peated Single Malt
Dalwhinnie 15 yrs 
Glen Allachie 12 yrs
Glenfiddich 18 yrs 
Glendronach 12 yrs 
Glenmorangie Port Cask
Glenmorangie Sherry Cask
Hibiki Harmony 
Jameson
Johnnie Walker Black
Johnnie Walker Blue 
Johnnie Walker Gold
Lark Chinotto Cask
Dark Lark
Laphroaig
Lagavulin 16 yrs 
Macallan 12yrs Double Cask
Monkey Shoulder
Nikka From The Barrel 
Oban 14 yrs
Red Breast 12 yrs 
Talisker 10 yrs
The Glengrant
The Singleton
Yamazaki 12yrs 

21
18
22
18
15
18
16
21
21
27
21
22
22
28
15
14
48
18
36
42
21
23
22
14
20
20
20
18
15
15
45

BRANDY / COGNAC

Hennessy VSOP 
Rémy Martin XO
Saint Agnes 3 stars 

18
35
16

9

Some menu items contain allergens. Please inform
our staff of any allergies before ordering.

$0.20 from every cocktail is donated to the RISE
program. Refer to back page for more details! 

Please note, a10% surcharge applies on Sundays and
Public Holidays  



Bananas In Pink Pajamas 
Clarified Strawberry & Banana Infused
Ketel One Vodka, Banana Liqueur, Lime
Juice, Vanilla Syrup 

Saturday Morning Coffee
Brown butter Washed Coffee Infused
Casamigos Tequila, Licor 43, Cointreau,
Orange Bitters

Caramel Pecan Pie
Sailor Jerry Spiced Rum, Licor 43, Pecan
Milk, Caramel Syrup, Cream, Saline

Black Forest
St Agnes Brandy, Amaro Montenegro,
Creme de White Cacao, Cherry Puree,
Lemon Juice, White Chocolate Syrup,
Cherry Champagne Foam

Figglesticks
Bulleit Bourbon, Marionette Nocino,
Honey & Fig Syrup, Black Walnut Bitters

Pearfect Pearing
Tanqueray Gin, Poire Williams Liqueur,
Pear Puree, Persimmon Puree, Lime
Juice, Soda 

Something Cashew-Al
Cashew & Spice Infused Bacardi White
Rum, Disaronno, Apple Juice, Lemon
Juice, Egg White

 

SIGNATURE COCKTAILS

Love You Oolong Time
Oolong Infused Gin, Miso & Honey
Infused Oolong Tea, Lemon Juice,
Shiitake Mushroom Tincture 

The Australian
Hickson House Dry Gin, Brix Cane Spirit,
Lemon Myrtle Vermouth, Davidson &
Kakadu Plum Cordial, Wonderfoam,
Lemon Myrtle Oil, Finger Lime Caviar

TEQUILA

1800 Silver
1800 Cristalino 
1800 Coconut 
1800 Reposado 
1800 Anejo 
Casamigos Blanco 
Casamigos Reposado 
Casamigos Mezcal
Don Julio Blanco 
Don Julio Reposado 
Don Julio Anejo 
Don Julio 1942 
Herradura Plata 
Herradura Reposado 
Herradura Anejo 
KAH Reposado
Teremana Blanco
Teremana Anejo
Teremana Reposado

 BOURBON WHISKEY 

Angel Envy 
Bakers
Basil Hayden  
Black Bush bushmills
Bulleit
Bulleit Rye
Buffalo Trace 
Canadian Club
Eagle Rare 10 
Gentleman Jack 
Jack Daniels №7 
Jack Daniels Rye
Jack Daniels Fire
Knob Creek 
Makers Mark 
Michter’s Straight Rye 
Southern Comfort
Wild Turkey
Wild Turkey Rye
Woodford Reserve 

27

28

25

25

26

25

25

25

27

16
24
16
18
21
16
18
26
17
19
23
35
16
18
21
18
17
21
19

21
22
18
15
15
15
14
14
21
16
15
16
14
21
14
21
14
15
15
16

83

Some menu items contain allergens. Please inform
our staff of any allergies before ordering.

$0.20 from every cocktail is donated to the RISE
program. Refer to back page for more details! 

Please note, a10% surcharge applies on Sundays and
Public Holidays  

Some menu items contain allergens. Please inform
our staff of any allergies before ordering.

$0.20 from every cocktail is donated to the RISE
program. Refer to back page for more details! 

Please note, a10% surcharge applies on Sundays and
Public Holidays  



GIN

 

Archie Rose 
Beefeater 24
Bombay Sapphire 
Bombay Citron
Brookie's Byron Dry
Brookie's Shine the Pearl
Four Pillars Olive
Four Pillars Rare Dry 
Four Pillars Yuzu 
Four Pillars Shiraz
Gin Mare Capri 
Gin Mare
Hendricks 
Hendricks Lunar 
Hayman's Sloe
Hayman's Dry
Hickson London Dry 
Mary St Coffee
Mary St Raspberry
Malfy Con Limone
Malfy Con Amarena
Malfy Original
Manly Spirits Dry
Manly Spirits Zesty Limoncello
Monkey 47 Sloe
Monkey 47 Dry
Poor Tom Strawberry Gin
Roku Gin 
Scapegrace Black Gin 
Squealing Pig Rose
Tanqueray 
Tanqueray No. 10
Tanqueray Blackcurrant
The Botanist 

 

 

THE WILMOT SPRITZ

St Germain Spritz 
St Germain Elderflower Liqueur, Salatin 
Prosecco, Soda Water, Lemon Juice 

Limoncello Spritz 
Santa Marta Limoncello, Salatin
Prosecco, Soda Water, Grapefruit Juice 

Aperol Spritz 
Aperol, Salatin Prosecco, Soda Water 

Chambord Spritz 
Chambord, Salatin Prosecco, Soda Water 

THE WILMOT CLASSICS

Amaretto Sour 
Disaronno, Lemon Juice, Sugar, Egg
White 

Espresso Martini 
Ketel One Vodka, Kahlua, Espresso,
Sugar 

Spicy Margarita 
Chilli Infused Casamigos Tequila,
Cointreau, Lime Juice, Agave Syrup 

Negroni 
Hickson Dry Gin, Campari, Antica
Formula Sweet Vermouth 

Old Fashioned 
Buffalo Trace Boubon, Sugar, Angostura
Bitters 

Belvedere
Grey Goose  
Ketel One  
Zubrowka

VODKA

18
20
14
16

15
14
14
14
16
16
16
16
16
18
16
15
16
16
15
15
14
16
16
15
15
15
15
15
21
21
16
16
17
15
14
18
15
16

23

23

24

23

23

23

23

23

23

7

At Wilmot Bar, we take pride in crafting your
favourite classic cocktails. Chat with our friendly
bartenders about what you like, and they’ll
happily create something for you. Here are some
examples of cocktails we can prepare:

4

Some menu items contain allergens. Please inform
our staff of any allergies before ordering.

$0.20 from every cocktail is donated to the RISE
program. Refer to back page for more details! 

Please note, a10% surcharge applies on Sundays and
Public Holidays  

Some menu items contain allergens. Please inform
our staff of any allergies before ordering.

$0.20 from every cocktail is donated to the RISE
program. Refer to back page for more details! 

Please note, a10% surcharge applies on Sundays and
Public Holidays  



NON-ALCOHOLIC BEER 

Heineken Zero 9

SIGNATURE NON-ALCOHOLIC
COCKTAILS

Nah-Garita 
Barnes & Brown Tequila, Barnes &
Brown Triple Sec, Lime Juice, Sugar
 
Pi-Nah Colada 
Barnes & Brown Rum, Coconut Cream,
Pineapple Juice, Lime Juice, Sugar 

Nah Collins 
Barnes & Brown Gin, Lime Juice, Sugar,
Sparkling Water 

Nah-Zerac 
Barned & Brown Bourbon, Barned & Brown
Vermouth, Peychauds Bitters, Sugar 

16

16

16

16

Kirin 

Asahi 
Peroni 
Heineken
Corona 

Orchard Thieves Apple Cider

CIDER

BEER

Local & Craft

Little Creatures Pale Ale
Balter IPA 
Luke Mangan's Lager 
Lord Nelson Three Sheets
White Rabbit Dark Ale

International

On Tap

Red 

Brokenwood Semillon
Hunter Valley, NSW 
O’Leary Walker Riesling
Clare Valley, SA
Craggy Range Sauvignon Blanc
Martinborough, NZ
Redbank La Piazza Pinot Gris
King Valley, VIC
Luke Mangan Chardonnay
Hunter Valley, NSW
Vasse Felix Chardonnay
Margaret River, WA

Rosé 

Triennes IGP Mediterranee
Provence, France

Sweet

Royal Tokaji Late Harvest

Dalrymple Pinot Noir 
Pipers River, TAS
John Duval ‘Concilio’ Grenache 
Barossa Valley, SA
Monte Bernardi ‘Sangió’
Chianti Classico
Tuscany, Italy
Luke Mangan Shiraz 
Hunter Valley, NSW
Yangarra Shiraz 
McLaren Vale, SA
Whistler Estate Cab Sauvignon 
Margaret River, WA

White Glass
150ml

16

18

19

17

16

24

Glass
150ml

17 

Glass
75ml

18

 
WINES BY THE GLASS 

Sparkling Glass
120ml

17

19

38

Salatin Prosecco 
Treviso, Italy
Louise Bouillot Crémant Rose
Burgundy, France 
Taittinger Cuvee Prestige 
 Reims, France

Glass
150ml

24

18

19

16

20

22

Bottle
750ml

82

115

190

Bottle
750ml

80

85

95

75

77

115

Bottle
750ml

120

85

88

75

90

110

Bottle
375ml

68

Bottle
750ml

80

14

11
11
12
12

14
14
12
14
13

13

James Squire Ginger Beer

GINGER BEER

13

5 6

Some menu items contain allergens. Please inform
our staff of any allergies before ordering.

$0.20 from every cocktail is donated to the RISE
program. Refer to back page for more details! 

Please note, a10% surcharge applies on Sundays and
Public Holidays  

Some menu items contain allergens. Please inform
our staff of any allergies before ordering.

$0.20 from every cocktail is donated to the RISE
program. Refer to back page for more details! 

Please note, a10% surcharge applies on Sundays and
Public Holidays  


	HAPPY HOUR
	Monday to Thursday  4-6pm
	Taittinger Bottle  Something Cashew-Al Love You Oolong Time Negroni  Kirin Ichiban Lager
	135 16 16 15 10
	RUM
	Appleton Estate Reserve  Bacardi  Bacardi Reseva Ocho  Flor De Cana 7  Flor de Cana 12  Flor de Cana 18  Flor de Cana 25 Havana Club 3 years  Havana Club Especial Kraken  Pampero Especial Plantation 3 Stars Ron Zacapa 23 Ron Zacapa XO Sagatiba Cachaca Reposado
	16 14 16 16 18 22 30 14 16 16 16 15 22 35 14

	LIQUEURS
	Alize Amaro Montenegro  Aperol  Baileys  Barsol Pisco Campari  Chambord  Cointreau Charteause - Green Chartreuse - Yellow Disaronno  Drambuie Dom Benedictine Frangelico  Grand Marnier Kahlua  Luxardo Maraschino Malibu  Midori  Ouzo Paraiso Passoa Pimm’s No1  Santa Marta Limoncello  St Germain
	12 12 12 12 12 12 12 12 1615 12 12 12 12 12 12 12 12 12 13 12 12 12 12 12




	WHISKY
	Aberlour 12 yrs Auchentoshan 12 yrs  Auchentoshan Three Wood  Balvenie Double Wood  Benriach 10 yrs Bruichladdich Classic Laddie  Connemara Peated Single Malt Dalwhinnie 15 yrs  Glen Allachie 12 yrs Glenfiddich 18 yrs  Glendronach 12 yrs  Glenmorangie Port Cask Glenmorangie Sherry Cask Hibiki Harmony  Jameson Johnnie Walker Black Johnnie Walker Blue  Johnnie Walker Gold Lark Chinotto Cask Dark Lark Laphroaig Lagavulin 16 yrs  Macallan 12yrs Double Cask Monkey Shoulder Nikka From The Barrel  Oban 14 yrs Red Breast 12 yrs  Talisker 10 yrs The Glengrant The Singleton Yamazaki 12yrs
	21 18 22 18 15 18 16 21 21 27 21 22 22 28 15 14 48 18 36 42 21 23 22 14 20 20 20 18 15 15 45

	BRANDY / COGNAC
	Hennessy VSOP  Rémy Martin XO Saint Agnes 3 stars
	18 35 16
	A grand foyer & bar, The Wilmot Bar graces the art deco atrium, creating the heartbeat which energises Kimpton Margot Sydney.
	A celebration of the 1930’s rich culinary & beverage traditions, our menu reflects yesteryear yet showcases the best of Sydney’s current bar scene.
	Signature libations are expertly crafted using unique ingredients & balanced to your preference. Whether stirred down, served up, shaken, flamed, or thrown, we honour the craft of the cocktail & the traditions therein.
	Should you be feeling spirited, look no further than our whisky & gin selection, curated to seamlessly guide you towards your personal preference.
	Discerning guests at The Wilmot Bar can drink & dine throughout the day until late at night, while visually consuming unabashed elegance.
	Here’s to you, cheers! We cordially welcome you in.


	THE JOURNEY
	Signature Cocktails  Wilmot Classics & Spritz Signature Mocktails & Beer Wines by the Glass  Gin & Vodka Tequila & Bourbon Whisky & Cognac Rum & Liqueurs Soft Drink & Juice
	3 4 5 6 7 8 9 10 11

	SIGNATURE COCKTAILS
	Bananas In Pink Pajamas  Clarified Strawberry & Banana Infused Ketel One Vodka, Banana Liqueur, Lime Juice, Vanilla Syrup
	Saturday Morning Coffee Brown butter Washed Coffee Infused Casamigos Tequila, Licor 43, Cointreau, Orange Bitters
	Caramel Pecan Pie Sailor Jerry Spiced Rum, Licor 43, Pecan Milk, Caramel Syrup, Cream, Saline
	Black Forest St Agnes Brandy, Amaro Montenegro, Creme de White Cacao, Cherry Puree, Lemon Juice, White Chocolate Syrup, Cherry Champagne Foam
	Figglesticks Bulleit Bourbon, Marionette Nocino, Honey & Fig Syrup, Black Walnut Bitters
	Pearfect Pearing Tanqueray Gin, Poire Williams Liqueur, Pear Puree, Persimmon Puree, Lime Juice, Soda
	Something Cashew-Al Cashew & Spice Infused Bacardi White Rum, Disaronno, Apple Juice, Lemon Juice, Egg White
	27
	28
	25
	25
	26
	25
	25
	Love You Oolong Time Oolong Infused Gin, Miso & Honey Infused Oolong Tea, Lemon Juice, Shiitake Mushroom Tincture
	The Australian Hickson House Dry Gin, Brix Cane Spirit, Lemon Myrtle Vermouth, Davidson & Kakadu Plum Cordial, Wonderfoam, Lemon Myrtle Oil, Finger Lime Caviar
	25
	27

	TEQUILA
	1800 Silver 1800 Cristalino  1800 Coconut  1800 Reposado  1800 Anejo  Casamigos Blanco  Casamigos Reposado  Casamigos Mezcal Don Julio Blanco  Don Julio Reposado  Don Julio Anejo  Don Julio 1942  Herradura Plata  Herradura Reposado  Herradura Anejo  KAH Reposado Teremana Blanco Teremana Anejo Teremana Reposado
	16 24 16 18 21 16 18 26 17 19 23 35 16 18 21 18 17 21 19

	BOURBON WHISKEY
	Angel Envy  Bakers Basil Hayden   Black Bush bushmills Bulleit Bulleit Rye Buffalo Trace  Canadian Club Eagle Rare 10  Gentleman Jack  Jack Daniels №7  Jack Daniels Rye Jack Daniels Fire Knob Creek  Makers Mark  Michter’s Straight Rye  Southern Comfort Wild Turkey Wild Turkey Rye Woodford Reserve
	21 22 18 15 15 15 14 14 21 16 15 16 14 21 14 21 14 15 15 16

	GIN
	Archie Rose  Beefeater 24 Bombay Sapphire  Bombay Citron Brookie's Byron Dry Brookie's Shine the Pearl Four Pillars Olive Four Pillars Rare Dry  Four Pillars Yuzu  Four Pillars Shiraz Gin Mare Capri  Gin Mare Hendricks  Hendricks Lunar  Hayman's Sloe Hayman's Dry Hickson London Dry  Mary St Coffee Mary St Raspberry Malfy Con Limone Malfy Con Amarena Malfy Original Manly Spirits Dry Manly Spirits Zesty Limoncello Monkey 47 Sloe Monkey 47 Dry Poor Tom Strawberry Gin Roku Gin  Scapegrace Black Gin  Squealing Pig Rose Tanqueray  Tanqueray No. 10 Tanqueray Blackcurrant The Botanist
	15 14 14 14 16 16 16 1616 18 16 15 16 16 15 15 14 16 16 15 15 15 15 15 21 21 16 16 17 15 14 18 15 16

	VODKA
	Belvedere Grey Goose   Ketel One   Zubrowka
	18 20 14 16

	THE WILMOT CLASSICS
	At Wilmot Bar, we take pride in crafting your favourite classic cocktails. Chat with our friendly bartenders about what you like, and they’ll happily create something for you. Here are some examples of cocktails we can prepare:
	Amaretto Sour  Disaronno, Lemon Juice, Sugar, Egg White
	Espresso Martini  Ketel One Vodka, Kahlua, Espresso, Sugar
	Spicy Margarita  Chilli Infused Casamigos Tequila, Cointreau, Lime Juice, Agave Syrup
	Negroni  Hickson Dry Gin, Campari, Antica Formula Sweet Vermouth
	Old Fashioned  Buffalo Trace Boubon, Sugar, Angostura Bitters
	23
	23
	24
	23
	23

	THE WILMOT SPRITZ
	St Germain Spritz  St Germain Elderflower Liqueur, Salatin  Prosecco, Soda Water, Lemon Juice
	Limoncello Spritz  Santa Marta Limoncello, Salatin Prosecco, Soda Water, Grapefruit Juice
	Aperol Spritz  Aperol, Salatin Prosecco, Soda Water
	Chambord Spritz  Chambord, Salatin Prosecco, Soda Water
	23
	23
	23
	23

	SIGNATURE NON-ALCOHOLIC COCKTAILS
	Nah-Garita  Barnes & Brown Tequila, Barnes & Brown Triple Sec, Lime Juice, Sugar
	Pi-Nah Colada  Barnes & Brown Rum, Coconut Cream, Pineapple Juice, Lime Juice, Sugar
	Nah Collins  Barnes & Brown Gin, Lime Juice, Sugar, Sparkling Water
	Nah-Zerac  Barned & Brown Bourbon, Barned & Brown Vermouth, Peychauds Bitters, Sugar
	16
	16
	16
	16

	BEER
	On Tap
	Kirin

	International
	Asahi  Peroni  Heineken Corona
	11 11 12 12

	Local & Craft
	14 14 12 1413
	Little Creatures Pale Ale Balter IPA  Luke Mangan's Lager  Lord Nelson Three Sheets White Rabbit Dark Ale


	CIDER
	Orchard Thieves Apple Cider

	GINGER BEER
	James Squire Ginger Beer

	NON-ALCOHOLIC BEER
	Heineken Zero

	WINES BY THE GLASS
	Sparkling
	Salatin Prosecco  Treviso, Italy Louise Bouillot Crémant Rose Burgundy, France  Taittinger Cuvee Prestige   Reims, France
	Glass 120ml 17
	19
	38
	Bottle 750ml 82
	115
	190
	Glass 150ml 16
	18
	19
	17
	16
	24

	White
	Brokenwood Semillon Hunter Valley, NSW  O’Leary Walker Riesling Clare Valley, SA Craggy Range Sauvignon Blanc Martinborough, NZ Redbank La Piazza Pinot Gris King Valley, VIC Luke Mangan Chardonnay Hunter Valley, NSW Vasse Felix Chardonnay Margaret River, WA
	Bottle 750ml 80
	85
	95
	75
	77
	115

	Rosé
	Triennes IGP Mediterranee Provence, France
	Glass 150ml 17
	Bottle 750ml 80
	Glass 150ml 24
	18
	19
	16
	20
	22

	Red
	Dalrymple Pinot Noir  Pipers River, TAS John Duval ‘Concilio’ Grenache  Barossa Valley, SA Monte Bernardi ‘Sangió’ Chianti Classico Tuscany, Italy Luke Mangan Shiraz  Hunter Valley, NSW Yangarra Shiraz  McLaren Vale, SA Whistler Estate Cab Sauvignon  Margaret River, WA
	Bottle 750ml 120
	85
	88
	75
	90
	110
	Glass 75ml 18

	Sweet
	Royal Tokaji Late Harvest
	Bottle 375ml 68



