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________________________ THE  _______________________
 

TERNARY BAR 
 

 

#theternary  |  www.theternary.com.au  |  @theternary 

 

WINTER 2022 
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________________ ALL DAY FOOD MENU ________________ 

10:30am to 9:30pm 

 

No Accor Plus dining benefits available on public holidays + special event days 

10% surcharge applies on saturday, sunday + public holidays   

(v) vegetarian  (gf) gluten free  (vgn) vegan  (gfr) gluten free request 

 

NIBBLES 

 
 

 

TO SHARE 

OR NOT 

 

 

Mixed Nuts      7  

(v) 

Marinated Olives      7  

(gf,v) 
 

Scallop, Prawn + Pork Dim Sim (4pcs)    19 

w ginger + shallot chutney 
 

Pumpkin + Baby Spinach Arancini (5pcs)   17 

w basil pesto (v) 
 

Japanese Fried Chicken Karaage     18 

w sriracha mayonnaise  
 

Crispy Fish Taco (2pcs)      19 

w spiced avocado + chipotle sauce 
 

Salt + Pepper Calamari     21 

w soy + chilli sauce (gfr) 
 

Pulled Pork Slider (4pcs)     20 

w slaw 
 

Sashimi of Kingfish      23 

w soy + wasabi dressing 
 

Tandoori Salmon Skewers (2pcs)     23 

w spiced potato, mint + coriander yoghurt (gf) 
 

Buratta Cheese Salad      22 

w mixed red leaf lettuce, dill, shaved fennel, grapefruit +  

roasted almond flakes w champagne dressing (v,gf) 
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________________ ALL DAY FOOD MENU ________________ 

10:30am to 9:30pm 

 
TO FOLLOW 

 
 

 

 

 

 

 

 

 
 

 

 
 

PIZZA 

(gluten free pizza 

bases avaliable  

on request +2.00) 

 

 

 

 

 

 

 

 

 

 

The Ternary Reuben Beef Silver Side Sandwich   24 

w sauerkraut, swiss cheese on grilled soy +  

linseed sour dough, served w chips (gfr) 
 

Battered Fish + Chips      25 

w dill mayonnaise 
 

Wagyu Beef Burger     25 

w bacon, swiss cheese, beetroot, lettuce + tomato relish,  

served w chips (gfr)  
 

Pulled Chicken + Green Tea Noodle Salad   26 

w sesame dressing 
 

Prawn Cocktail       27 

w baby cos + marie rose sauce 
 

 

 

 

 

 

 

 

Margherita       22 

tomato base, mozzarella cheese + fresh basil 

 

Vegetarian Lover      24  

w tomato base, mushroom, olives, cherry tomato,  

grilled zucchini, caramelized onion + pesto mayo 

 

Pepperoni       24 

tomato base, mozzarella cheese, pepperoni 
 

 

 

 

 

 

No Accor Plus dining benefits available on public holidays + special event days 

10% surcharge applies on saturday, sunday + public holidays   

 (v) vegetarian  (gf) gluten free  (vgn) vegan  (gfr) gluten free request 
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SIDES 

 

 

 
 

 

 

 

 
 

      TO FINISH 
 
 

 
 

 

 

Potato Wedges      10  

w sour cream + sweet chilli sauce (v) 
 

Chips        9  

Tossed in sea salt, served w aioli (gf,v) 
 

Steamed Seasonal Vegetables     10 

(v,gf) 
 

Steamed Rice       4 

(v,gf) 
 

Mixed Leaf Salad      10 

w house dressing (v,gf) 
 

Coffee Stone       16 

w dark chocolate soil + white chocolate ice-cream 
 

Lychee Crème Brulee      16 

w coconut sorbet + sago crisp (gfr) 
 

Trio of Australian Cheese     23 

w quince paste + lavosh (v,gfr) 

 
 

 

 

 

 

 

 

 

 

No Accor Plus dining benefits available on public holidays + special event days 

10% surcharge applies on saturday, sunday + public holidays   

 (v) vegetarian  (gf) gluten free  (vgn) vegan  (gfr) gluten free request 

 

________________ ALL DAY FOOD MENU ________________ 

10:30am to 9:30pm 
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______________________ BEER + CIDER ______________________ 

 

 
DRAUGHT 

BEER 

 

 

 
 

 

 BEER 

 

 

 

 

 

 

 

 

 

              

 

 

CIDER 

 
 

GINGER BEER 

 
 

 

 

            SCH PNT 

Stone + Wood Pacific Ale     9   11 

Byron Bay, NSW 

Heineken Lager      9   11 

Netherlands                             

James Squire 150 Lashes Pale Ale    9   11 

Camperdown, NSW   

Hahn Super Dry Lager     9   11 

Camperdown, NSW 

8  

Heineken Lager      9 

Netherlands 

Byron Bay Brewery Lager     9 

Byron Bay, NSW   

Stone + Wood Green Coast Lager   9 

Byron Bay, NSW 

Furphy Refreshing Ale     9 

Geelong, VIC  

White Rabbit White Ale              9 

Geelong, VIC  

White Rabbit Dark Ale      9 

Geelong, VIC 

Hahn Ultra-Crisp Lager (gf)    8 

Camperdown, NSW  

Stone + Wood Green Coast Lager (Mid Strength)  8 

Byron Bay, NSW    

James Boags Premium Light Lager   8 

Launceston, TAS        

    

James Squire Orchid Crush Cider                         9 

Camperdown, NSW  

 
 

Little Dragon Alcoholic Ginger Beer                can 9 

Byron Bay, NSW  
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____________________ WINE LIST _____________________ 

 

 

SOMETHING 

SPARKLING 
 
 

 
 
 
 
 
 
 

 

JUST  

CHILLING 

 

 

      

                                                              Bottle    150ml  

 NV Louis Roederer Collection 242 Champagne 145               

           Reims, France   

NV  Taittinger Brut Prestige Champagne  120      25    

 Reims, France   

2021 Mrs Wigley Moscato    52        12

 McLaren Vale, SA        

NV       Jansz Premium Cuvée Méthode Tasmanoaise 70        15               

           Pipers River Valley, TAS     

NV  Dal Zotto Pucino Prosecco   54 12                       

            King Valley, VIC  

 

2021  Parish Vineyard Riesling    72  15 

            Coal River, TAS   

2021 Shaw + Smith Sauvignon Blanc   69        14 

            Adelaide Hills, SA   

2021 Dog Point Sauvignon Blanc   66       13 

            Marlborough, NZ   

2019     Keith Tulloch Semillon    55 12 

        Hunter Valley, NSW 

2021  Amelia Park Semillon Sauvignon Blanc  65 15  

            Margaret River, WA 

2021  Cloud Street Pinot Gris    55  12  

            Victoria  

2020 In Dreams Chardonnay    63      13 

            Yarra Valley, VIC   

2020 Rameau d’Or Rose    69  14 

            Provence, France   
 

 

 

 

 

 

 

 

                  Vintages are subject to change  
 

 

 

 



      p a g e  | 7 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

____________________ WINE LIST _____________________ 

 

 
WARM IT UP 

 
 
 
 

 

SOMETHING 

SERIOUS 

 

 

 
 

 

 

ENJOY THE 

REST OF  

YOUR DAY 

 

                                                                

                 Bottle    150ml

  

2021    Tamar Ridge Pinot Noir    55        13       

           Tamar Valley, TAS     

2020    Handpicked Collection Merlot   65        14                           

           Yarra Valley, VIC    
  

 

 

2021    Thorn-Clarke Sandpiper Shiraz   65 14 

           Barossa Valley, SA    

2019    Bleasdale Malbec     68 15                              

           Langhorne Creek, SA 

2021    Snake + Herring Cabernet Sauvignon  72        15     

           Margaret River, WA 

 

          ½ Bottle     

2019    Lerida Estate Botrytis Semillon   80        14       

           Canberra Districts, NSW (Glass 100ml) 

2016    De Bortoli Noble One Botrytis Semillon  80                                       

           Riverina, NSW  

NV      Penfolds Grandfather Tawny Port              15 

           SA 

NV      Galway Pipe 12 Year Old Tawny              10              

           Nurioopta, SA 
 

 

 

 

 

 

 

 

 

 

               Vintages are subject to change  
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BELA LUGOSI 
by james    

 

James was inspired to introduce the Bela Lugosi cocktail to the ternary menu              

whilst watching the 1931 classic ‘Dracula’ 

With its sweet, herbaceous, smoky, spicy flavour + mysterious aroma of spices, 

the bela lugosi by james is as sweet, intense + bitter as its nose promises. 19 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
  
  

____________________ MOCKTAILS _____________________ 

 
PROPAGANDA 

 

GINGER F IZZ 

 

BLUEBERRY 

HONEY MOJ ITO 
 

 

Cranberry Juice, Apple Juice, Lime Juice,             

Elderflower Syrup, Lime + Lemonade  14 

 

Lemon juice, Mint, Ginger Beer + Sugar syrup  14 

 
Blueberries, Lime Juice, Mint, Honey + Club Soda     14

   

 

__________________ CLASSIC COCKTAILS _______________ 

 
At The Ternary Bar we are able to recreate any classic cocktail requests 

from anywhere in the world! From a mojito to a margarita or a negroni to 

a whisky sour whatever you are in the mood for 
 

*Subject to availability of ingredients  

CLASSIC COCKTAILS 20 DOLLARS 

 

 
__________ BARTENDER SIGNATURE COCKTAIL _________ 
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DROP BEAR 

ZOMBIE 

 

FLOWER 

POWER 

 

B + B  

PALOMA 

 

TERNAR-INI 

 
RASPBERRY + 

ROSE FIZZ 

 

NO WOMAN 

NO RYE 

 

TERNARY   

ESPRESSO 

MARTIN I  

 

 
 
 
 
 

 

A Creamy blend of Bundaberg, Bacardi + Captain 

Morgan Spiced Rum; Rounded out w Lime + Pineapple 

Juice, Banana + Coconut Cream  

 

Vodka + Chambord shaken w fresh whole Lychees, 

Sugar syrup, Lemon Juice + Orange Blossom; sprinkled 

w Seasonal Edible Flowers  

 

Basil + Blueberries spice up a traditional Paloma w 

Patron Tequila, Freshly squeezed Lime Juice + Pink 

Grapefruit Juice 

 

Our signature, zesty take on a Vodka Martini; we mix 

Vodka, Aperol, Lemon juice, Passionfruit pulp, Ginger + 

Rhubarb bitters w a theatrical Orange twist  

 

 

Pink Gin, shaken w Aperol, lemon juice, Rose Syrup + 

Whites to create our classic foam  

 
Rye whisky + Apricot Brandy provide the base for this 

subtle flavour combination w Lemon, Ginger, Pink 

Grapefruit, Mint + Angostura Bitters to balance 

 
Arabica coffee mixed w Captain Morgan Spiced rum 

sweetened w Kahlua + caramel Syrup layered w                   

a smooth crema 

 
 
 
 
 
 

 

 

________________ SIGNATURE COCKTAILS _________________ 

 

ALL SIGNATURE COCKTAILS 21 DOLLARS 

 

 



      p a g e  | 10 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

             

 

Coca-cola  Coke No Sugar     4 

Sprite   Lemon Lime Bitters 

Lift   Pink Lemonade 

Ginger ale 

 

Heineken 0.0 non alcoholic beer      8 

 
 

 

Orange   Cranberry     5         

Pineapple  Grapefruit 

Apple   Tomato 

 

Chocolate  Strawberry     7 

Vanilla   Caramel 

 

Perrier sparkling        10 

Vittel still (330ml/750ml)        4   10                                           

 

English Breakfast Green Tea     5 

Earl Grey   Peppermint 

Chamomile  

 

        REG     LRG                                                                

Flat White  Latte      4.5      5.5                                                         

Cappuccino                   Mocha                                                         

Long Black                    Chai Latte                        

Hot Chocolate        4.5      5.5 

Short Black                                                                  3.5                                                                        

Soy, Oat, Almond, Lactose Free, Decaf                              

Caramel, Vanilla, Hazelnut              + .50 

 

 

 

  

   

 

  CARBONATED 

 

 

 
 

BEER 

 

JUICE 

 

 

MILKSHAKE 

 

WATER  

 

TEA                         

BY DILMAH 

 

 

           COFFEE 

 

 

 

 
 

 

 
 

 

________________ NON ALCOHOLIC MENU _________________ 
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VODKA 

 

 

 
 

 
GIN 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

Grey Goose, France    13 

Belvedere, Poland    15 

Ciroc, New Zealand     16 

Ketel One, Netherlands    10 

Absolut, Sweden                9 

Zubrowka Bison Grass, Poland    12 

Titos Handmade Vodka, USA   12 

 

Bombay Sapphire, England    10 

Star of Bombay, England    15 

Tanqueray, England     12 

Tanqueray 10, England     15 

Hendricks, Scotland     13 

Hayman’s Sloe, England     10 

Hayman’s London Dry, England   10 

Archie Rose, Australia     14 

Archie Rose Distillers, Australia   22 

Big River Distilling Co. Dry, Australia   15 

Big River Distilling Co. Pink, Australia   15 

Four Pillars Rare, Australia    14 

Four Pillars Bloody Shiraz, Australia           15 

Four Pillars 58.8 Navy Strength, Australia   16 

Patient Wolf, Australia     14 

Ink, Australia     15.5 

Gordons Premium Pink Gin, England   9 

  

 
 
   
 
 
 
 
 

___________________ PREMIUM SPIRITS ____________________ 
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RUM 

 

 

 

 

 

 

 

 

 

 

TEQUILA/ 

MEZCAL 

 

 

 

 

 

COGNAC 

 
 

 

 

 

 

 

 

 

 

Captain Morgan Spiced, Jamaica    9 

Mount Gay, Barbados    9.5 

Ron Zacapa, Guatemala    12 

Havana Club 7, Cuba    12 

Kraken, Trinidad + Tobago   9.5 

Stolen White, Trinidad + Tabago    9.5 

Stolen Smoked, Trinidad + Tabago   11 

Cargo Cult Dry Spiced, Australia    9.5 

Cargo Cult Banana Spiced, Australia   9.5 

Goslings Gold Seal, Bermuda    10.5 

Goslings 151 Black Seal, Bermuda   16 

Sailor Jerry Spiced, United States   9.5  

 

Patron Silver, Mexico     14 

Patron Reposado, Mexico    15 

1800 Anejo, Mexico     13.5 

Don Julio Anejo, Mexico     15 

Don Julio Blanco, Mexico    15 

Casamigos Blanco, Mexico      12 

Casamigos Anejo, Mexico      12.5 

Casamigos Mezcal, Mexico      12 

 

Hennessey VS, France    11 

Hennessey VSOP, France    15 

Hennessey XO, France     36 

Martell VS, France     11 

Martell VSOP, France     15 

Martell XO, France    35 

Remy Martin VSOP, France    15 

Remy Martin XO, France    35 

 

___________________ PREMIUM SPIRITS ____________________ 
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SINGLE MALT 

SCOTCH           

WHISKY 

 

 

 

 

 

BLENDED 

SCOTCH 

WHISK(E)Y 
 

 

 

 

BOURBON 

 

 
 

 

 

 
 

GLOBAL 

WHISK(E)Y 

 

 
 

 

 

 
 

 

 

Glenfiddich 12y, Speyside     13 

Glenlivet 12y, Speyside    13 

Glenmorangie 10y, Highlands         14 

Dalwhinnie 15y, Highlands   12 

Lagavulin 16y, Islay     15 

Glenkinchie 12y, Lowlands    14 

Ardbeg 10y, Islay     14 

Talisker 10y, Islay    16 

Laphroaig 10y, Islay    16 

Johnnie Walker Black, Scotland    11 

Johnnie Walker Blue, Scotland    39 

Chivas Regal 12yr, Scotland     11 

Chivas Regal 18yr, Scotland     21 

Monkey Shoulder, Scotland           12 

Wild Turkey, USA      10 

Wild Turkey Rare Breed, USA    12 

Wild Turkey American Honey, USA   12 

Gentleman Jack, USA     12 

Jim Beam Rye, USA     10 

Makers Mark, USA     10 

Woodford Reserve, USA    10 

Hudson Baby, USA    15.5 

Canadian Club, Canada    9.5 

Crown Royal, Canada     10 

Jameson, Ireland      9 

Tenjaku, Japan      15 

Suntory Toki, Japan     19 

Starward Nova Single Malt, Australia   14.5 

Starward Solena, Australia    12 

 

 

___________________ PREMIUM SPIRITS ____________________ 
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