
OCD Spirits & Liqueurs

Premium Gin, Vodka, Whiskey & Liqueurs.
Bottled in Bond, Handmade in small batches in
Sydney, using equal parts tradition & innovation.
Traceable, sustainable ingredients & barrels that
show Provenance. OCD is about the obsession of
creating authentic spirits.

Mary St Dry Gin 11

Mary St Citrus Gin 11

OCD Pure Vodka 13

OCD Lemon Drop Vodka 13

OCD Cocoa Vodka 13

OCD Coffee Vodka 13

OCD Gold Leaf Vodka 15

Mary St Raspberry Gin Liqueur 11

Mary St Coffee Gin Liqueur 11



OCD House Creations

Raspberry Matcha Gin Sour 22
Mary St Raspberry Gin Liqueur, Yuzu, Matcha,
Whey & Sherbet

French 26 24
Mary St Citrus Gin, Lemon, Mango, Orange,
Spiced Wine Reduction & Sparkling Wine

Pavlova 24
OCD Lemon Drop Vodka, Lemon Curd,
Passionfruit, Kiwifruit & Lemon Meringue

South East Side Fizz 24
Mary St Dry Gin, Lime, Lemongrass, Ginger,
Mint, Lychee, Butterfly Pea, Chilli & Soda

Baked Apple Whiskey Sour 24
OCD Single Malt Whiskey, Baked Apple,
Macadamia, Salted Caramel, Lemon & Bitters

New York Cheesecake 24
Mary St Dry Gin, Blood Orange, Shiraz Gin,
Clarified Cream, Lemon, Vanilla & Cheesecake



OCD Favourite Classics

Bar 26 Gimlet 22
Mary St Citrus & Dry Gin, Native Desert Lime,
Tahitian Lime & Lime Leaf Oleo

Bramble 22
Mary St Dry Gin, Blackberry OCD Vodka,
Strawberry Oleo & Fresh Lemon

Sour Drop 20
OCD Lemon Drop Vodka, Cherry Brandy
& Fresh Lemon

Espresso Martini 22
OCD Coffee Vodka, Fresh Espresso
& Maple Syrup

Negroni 22
Mary St Dry Gin, Campari
& Sweet Vermouth

Bloody Mary 22
OCD Pure Vodka, Tomato Juice,
Tabasco Sauce, Worcestershire & Lime



OCD House Creations

Breakfast Old Fashioned 25
Butter Washed OCD Single Malt Whiskey,
Honey, Banana, Buckwheat, Miso & Bitters

Tiramisu Martini 24
Mary St Coffee Liqueur, OCD Cocoa Vodka,
Wattleseed, Tonka Bean & Dulce De Leche

Christine Keeler 25
OCD Single Malt Whiskey, Maple Syrup,
Aromatic Bitters & Prosciutto

Choc Chilli Churro 24
OCD Cocoa Vodka, Cinnamon, Chilli, Ginger,
Nutmeg, Star Anise & Clarified Rice Milk

Golden Vesper 28
Mary St Dry Gin, OCD Gold Leaf Vodka
& Bianco Vermouth

Don Papi 24
BBQ Pineapple Infused Mary St Dry Gin,
Toasted Coconut, Jackfruit, Pandan & Lime



OCD Limited Release Whiskies

OCD Bar 26 Private Cask 13
48 Months in a Heavily Charred Ex Shiraz Cask.
41.5%

Barrel 07 12.5 / 20
37 Months in a New French Oak Barrel
that was finished with Porter.
52%

Barrel 11 12.5 / 20
38 Months in a French Oak Cask
that was previously aged Port.
52%

Barrel 14 12.5 / 20
38 Months in a Re-Toasted Wheated
Bourbon Cask.
52%

Barrel 18 12.5 / 20
37 Months in a Lightly Toasted
New French Oak Barrel.
64.7%

Barrel 30 12.5 / 20
50 Months in a Spanish Oak cask
That previously held Pedro Ximenez.
52%



Scotch Malt Whisky Society

SMWS 113.63 Carnival of Contrasts 14.5 / 23

SMWS 44.154 Terra Firma 17 / 27

SMWS 35.287 What Dreams are Made of 57 / 91

SMWS 68.85 Howling with Delight 16.5 / 26

SMWS 3.330 Sherlock Holmes in “The Lost World” 14.5 / 23

SMWS 9.217 Spring is in the Air 16.5 / 26

SMWS Maverick 18 / 29

SMWS 140.6 Wicked, Wacky, Wondrous! 19 / 30

SMWS 53.411 A Treasure Trove of Char 20 / 32

SMWS 73.132 As Nature Intended 12.5 / 20

SMWS 53.405 Iodine Ice Cream 16.5 / 26

SMWS 140.12 Little Dram on the Prairie 18 / 28

SMWS 10.233 The Shanty O’ Sherry An’ Peat 17 / 25

SMWS 4.358 Salt-Baked Viking 17 / 25

SMWS 63.95 Brimming With Fruity Booty 20 / 32

SMWS 78.72 Fat Haggis 13.5 / 21

SMWS 24.149 Seared Foie Gras & Lingonberry Jam 35 / 50

SMWS 156.2 Smoke Devils & Tipsy Angels 13.5 / 21

SMWS 12.64 Oh So Orange 65 / 100



Samaroli Whiskies

Architectus 12.5 / 20
NAS, Blended Scotch, 45%

The nose is balsamic and sparkling. The palate offers dried fruit,
almonds, and toasted pistachio, with a sea breeze aroma—mysterious
and majestic.

Caol Ila 2022 12.5 / 20
Distilled in 2014,
Butter and smoked meats then almond, hazelnut and candied fruit.
Suggestions of
herring and anchovy, a classic marina scent with flashes of minerality.

Linkwood 2022 15.5 / 25
Australia Exclusive, Distilled in 2012 Single Bourbon
Hogshead, 56.2%
Nose: Lemonade scones, red-apple skins, apricot, vanilla, almond
biscuits, and herbal notes. Palate: Grapefruit rind, three milk cake, brown
sugar, fairy floss, red-rippers, cinnamon, chamomile. Finish: Toasted oak,
malted vanilla, white pepper, lingering sweetness, and a drying farewell.

Caol Ila 2022 Tokaji 28.5 / 45
Distilled in 2008, finished in a Tokaji Cask, 45%

Samaroli whisky, a complex, high-ABV marvel with notes of
iodine, vanilla, leather, and old books, finishes with toasted grains and
liquorice. An exquisite, unforgettable dram

Ledaig 2022 62.5 / 100
Distilled in 1992, aged 24 years in a single Oloroso
sherry Cask, 43%

Toasted grains, wet leather, and undergrowth create a slightly
pungent palate that gracefully conceals its flavors, revealing hints of
saline and peat—pure class.



Other Whiskies

Truth & Consequence Ardmore Bourbon Barrel 18 / 30

Truth & Consequence OCD Wheated Bourbon Cask 16 / 25

Truth & Consequence Spring Bay Apera Cask 18 / 30

Truth & Consequence Ben Nevis Sauternes Finish 18 / 30

Three Realms The Vision Bourbon Cask 18 / 30

The Riverbourne Supremacy 12.5 / 20

The Riverbourne Ultimatum 12.5 / 20

Craft Works GT French Oak Ex Shiraz/Sherry 12.5 / 20

Craft Works The Capertee Stout Cask 12.5 / 20

Craft Works 2 Sheds French Oak Ex Sherry 12.5 / 20

Craft Works Billie Miles French Oak Ex Shiraz 12.5 / 20

Craft Works Okay Tokay French Oak Ex Tokay 12.5 / 20

Snowy River Bourbon Barrel 16 / 25

Snowy River Rum Cask 16 / 25

Manly Spirits First Release Sherry Cask 25 / 40



Handmade Pizza

Margherita 20
Sundried Tomato 22
Prosciutto 22
Hot Salami 22
Chorizo 26
Garlic Prawn 26
BBQ Brisket 26
Four Cheese 28

Please be aware that all menu items may contain or come into contact with common
allergens such as dairy, eggs, soybeans, tree nuts, peanuts, fish and shellfish.



.

Charcuterie Boards

All served with Dip & Bread

3 Choices (26) 5 Choices (35)

Additional Bread (8)

Meats:

● Prosciutto
● Hot Salami
● Mild Salami
● Mortadella

Cheeses:

● Cheddar
● Blue
● Goats Cheese
● Parmesan
● Taleggio
● Brie

Please be aware that all menu items may contain or come into contact with common
allergens such as dairy, eggs, wheat, soy, tree nuts, peanuts, fish or shellfish.




