CLOUDLAND
COCKTAILS, TAPAS,

& WINES
BY THE GLASS

WWW.CLOUDLAND.TV

OPEN 11.30AM - LATE, WEDNESDAY - SUNDAY
641 ANN ST, FORTITUDE VALLEY, QLD, 4006. (07) 3872 6600
PHOTO ID MAY BE REQUIRED.
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CLOUDLAND COCKTAILS

SHORT DRINKS

Cloudland Cosmo

The house twist on the classic Cosmo with
ABSOLUT BERRI ACAI, Licor 43 vanilla, shaken
with fresh lime and cranberry juice.

Served straight up.

15.00

Red Dawn

An eerily good mix of Wyborowa Exquisite vodka
stirred with Lillet Blanc, Dubonnet and dash of
orange bitters. Served straight up.

15.00

Fo’shizzle Swizzle

A hip hop twist on the classic with Havana Club 7
Anos rum, apricot brandy and butterscotch
schnapps, swizzled with fresh lime, apple juice and
soda water. Served on the rocks.

15.00

Grapefruit & Basil Smash

A smashing mix of ABSOLUT CITRON and
Lemoncello shaken with chunks of fresh grapefruit
and basil leaves. Served on the rocks.

15.00

Dragon Fly

An exotic concoction of ABSOLUT PEPPAR, Grand
Marnier and Licor 43 vanilla, shaken with orange
juice and fresh coriander. Served straight up.

15.00




CLOUDLAND COCKTAILS

SHORT DRINKS

Family Jewels

A closely guarded secret with Chivas 12 and
Chambord, shaken with fresh lime and cranberry
juice. Served on the rocks.

15.00

Morning Glory

A glorious mix of ABSOLUT APEACH and
Cointreau, shaken with fresh lemon, pink grapefruit
juice and marmalade. Served straight up.

15.00

Raft Up

A stunning blend of ABSOLUT VANILIA and Malibu
shaken with fresh lemon, apple and pineapple
juices. Served straight up.

15.00

Vanilla Sky

An absolutely gorgeous mix of ABSOLUT VANILIA,
Plymouth Sloe gin, maraschino, fresh lemon and
pink grapefruit juice. Served straight up.

15.00

Chivalry

A gentlemanly blend of Chivas 12, elderflower
cordial, stirred with fresh lemon, apple juice and
sparkling water. Served on the rocks.

15.00

OFERE




CLOUDLAND COCKTAILS
LONG DRINKS

Cloudland Collins

The house twist on the classic Collins with
Plymouth gin, elderflower cordial, stirred with fresh
lemon, pineapple juice and soda water. Served tall.
15.00

Ginger Ninja

A stealthy mix of ABSOLUT VANILIA and
ABSOLUT PEARS, stirred with lime wedges, apple
juice and ginger beer. Served tall.

15.00

Love Potion #9

A spellbinding mix of ABSOLUT MANDRIN, Kahlua
and Licor 43 vanilla, stirred with fresh lime, orange,
pineapple juice. Served tall.

15.00

Tropical Storm

A scarily good mix Havana Club 7 Anos, Malibu,
melon liqueur, stirred with lime wedges, orange
juice and pineapple juice. Served tall.

15.00

Kurantly Single

A sassy mix of ABSOLUT KURANT and Kahlua,
stirred with, fresh lime, cranberry juice and
lemonade. Served tall.

15.00
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CLOUDLAND COCKTAILS

LONG DRINKS

High Plains Drifter

A self confident mix of Olmeca tequila, Antica
Formula vermouth, stirred with fresh lime, apple
juice and ginger beer. Served tall.

15.00

Rainforest Breeze

A soothing blend of Plymouth gin and Zubrowka
Bison grass vodka, stirred with pink grapefruit and
cranberry juice and orange bitters. Served tall.
15.00

Passionfruit & Vanilla Mojito

An awesome twist on the classic with Havana Club
Blanco and Licor 43 vanilla, stirred with fresh lime
juice, passionfruit pulp, soda water and mint.
Served tall.

15.00

Midnight Sun

An all night mix of ABSOLUT APEACH and Malibu,
stirred with fresh orange, cranberry juice and
orange bitters. Served tall.

15.00

The ‘Bu Island Iced Tea

Get your Island on with Malibu and ABSOLUT
VANILIA, stirred with lemon juice, chilled black tea
and cola. Served tall.

15.00
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CLOUDLAND COCKTAILS

FAVOURITES

Miss Molly

A Delightful starter featuring ABSOLUT CITRON,
Marmalade, Agave syrup, pink grapefruit juice and
Lemon juice.

15.00

Perfect Lady

Everyone’s a winner with Plymouth Gin, Peach
Liqueur, egg white, fresh lemon juice and a dash of
cloudy apple.

15.00

Sugar & Spice

A palette livening mix of Zubrowka vodka, Apple
Ligueur, cinnamon syrup topped with ginger beer.
15.00

Hinky Dinky Punch

It’s a big life featuring Havana club rum, captain
Morgan’s Spiced Rum, Havana 7yr Old, Havana
Club Gold Rum, Absinthe, Falernum Syrup,
passionfruit syrup, Angostura bitters, Grenadine,
pink grapefruit juice, pineapple juice, fresh lime and
lemon juice.
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CLOUDLAND COCKTAILS

LUXURY DRINKS

Essential 24

A superlative martini with Beefeater 24 rinsed with
Sencha tea, stirred with Lillet Blanc and a dash of
grapefruit bitters. Served straight up.

20.00

Exquisite Fusion

An exceptional blend of Wyborowa Exquisite
vodka, Lillet Blanc, shaken with slices of ginger,
lemongrass and pineapple chunks. Served straight
up.

20.00

Black Suede

A rich and smooth mix of ABSOLUT 100 vodka,
Kahlua and blackberry liqueur. Served on the rocks.
20.00

Champagne Mojito

A royal twist on the classic with Havana Club Afiejo
7 ARos rum, stirred with fresh lime juice and mint,
topped G. H. Mumm Champagne. Served tall.
20.00

King’s Ransom

A golden mix of The Glenlivet 18yo, stirred with
Antica Formula vermouth and Lochan Ora whiskey
ligueur. Served straight up.

20.00




CLOUDLAND COCKTAILS

LUXURY DRINKS

Masters’ Apprentice

A forgiving mix of Jameson 18 YO, stirred with
sweet sherry, American Honey liqueur and a dash
of peach bitters. Served straight up.

20.00

Benny’s Margarita

A twist on the classic Margarita with Tezéon Afiejo
tequila shaken with Lillet Blanc, fresh lime juice and
agave syrup. Served straight up.

20.00

Crown Jewels

The ultimate taste of Chivas Regal 18, stirred with
Lillet Blanc, Chambord, Grand Marnier and a dash
of chocolate bitters. Served on the rocks.

20.00

Tahona Espresso

A stimulating mix of Tezdn Afiejo tequila, Kahlua
Especial and Dubonnet Rouge, shaken with chilled
espresso coffee, agave syrup and a dash of
chocolate bitters. Served straight up.

20.00

Velvet Glove

A smooth as mix of Martell XO, stirred with
Dubonnet Rouge, creme de violette, and a drop of
rose water. Served straight up.

20.00




CLOUDLAND COCKTAILS

JUGS

ONLY AVAILABLE BEFORE 9PM

Sangria Jug

A summer night pleasure featuring Wyborowa
Exquisite Vodka, Cointreau, Red wine, passionfruit
syrup, fresh lemon and lime juice, fresh cloudy
apply juice, pink grapefruit juice, fresh seasonal
fruit.

40.00

Zombie Jug

Havana Blanco rum, Havana Reserva Rum, Captain
Morgan’s Rum, fresh lemon and lime juice, fresh
orange and pineapple juice, passionfruit syrup and
maple syrup.

40.00




BUBBLES & SLURPABLE WHITES

BUBBLES

Glass|Bottle
Champagne, France
NV Mumm Cordon Rouge 20|90
NV Louis Roederer Brut 25]120

Premier
Everywhere Else

NV Thorn Clarke Pinot Noir Chardonnay,
Eden Valley, SA 8|35

2008 Taltarni Vintage Sparkling
Pyrenees, Vic 10|45

SLURPABLE WHITES

2009 Tim Adams Reisling

Clare Valley, SA 7130

2008 Sunshine Bay Sav Blanc

Marlborourgh, NZ 7130

2008 Tscharke Girl Talk Savignin

Barossa Valley, SA 10]45

2010 Polished Pinot Gris

Adelaide Hills, SA 9|40

2008 Michel Torrino Don David Torrontes
Cafayate, Argentina 12|60

2009 Robert Oatley Reserve Chardonnay
Mudgee, NSW 10]45




IR

OPULENT REDS

Glass|Bottle
2010 Rockford Alicante Bouchet Rosé
Barossa Valley, SA 8|35
2010 Cork Cutters Benign Neglect Pinot Noir
Adelaide Hills, SA 10145
2009 Cirillo The Vincent Grenache
Barossa Valley, SA 7130
2009 Ballandean Estate Nebbiolo
Ballandean, QLD 9|40
2009 Lenton Brae Cabernet Merlot
Margaret River, WA 9|40
2008 Polished Shiraz Cabernet
Barossa Valley, SA 7130
2008 Victory Point Cabernet Sauvignon
Margaret River, WA 12|55

SOMETHING SWEET

2008 Springvale Late Harvest Gewurztraminer
Freycinet Coast 90ml/ 375ml 13|50

Penfolds Grandfather Tawny Port

(30ml) 10
2003 Ramos Pinto VP

Douro Portugal (30ml) 12
Campbells Rare Tokay

Rutherglen Vic (30ml) 18

OFERE




BEER

IMPORTS
Peroni
Becks

Corona
9

Heineken
Hoegarden
Leffe Blonde
Leffe Brown

Tiger Beer

LOCALS
Boags Premium
Bulmers Cider
Mercury Artisan

Cascade Green
8

Pikes Oakbank
8

Pure Blonde Naked
Stone n Wood

Crown Ambassador

DRAFT
Carlton Dry
Carlton Draught

Cascade Green
8.5

Bulmers Cider
Fat Yak Pale Ale
Pure Blonde Naked

ltaly
USA
Mexico
Netherlands 9
Belgium 9
Belgium 10.5
Belgium 10.5
Asia 9
Crown Lager 8
Cascade Lgt 6
9 XXXX Gold 7
8 Pure Blonde
9 Cascade Prem
6 Coopers Pale 8

10 Alpha Pale Ale 10
100

Asahi 8
6.5 Stella 8
7.5 Hoegaarden

7.5 Kronenburg 7.5
7.5 Pure Blonde 7.5







CLOUDLAND TAPAS

INDIVIDUAL ITEMS & DIPS

All tapas are individually priced & cooked to order,
serving unless indicated is singular, please enjoy.
Please note Tapas is not available in the
restaurant.

SINGAPOREAN SPICED NUTS

Cashew and peanuts, wok roasted with
Ketcap Manis, garlic, chili and kaffir lime
$6.00

OUZO OLIVES
Mixed olives braised in Ouzo
$7.00

SWEET POTATO CHIPS
Crispy sweet potato, paprika mayonnaise
$7.00

FRENCH FRIES
House fries, aioli mayonnaise
$8.00

FRESHLY SHUCKED OYSTERS

Oysters natural with lemon $11 / 3 per serve
Beer battered, Kilpatrick candy $12 / 3 per serve
Red wine shallot dressing $11 / 3 per serve

HUMMUS
Turkish bread
$12.00

CARAMELIZED ROASTED PUMPKIN DIP

Turkish bread
$13.00

CHEIEX?




CLOUDLAND TAPAS

INDIVIDUAL ITEMS

LAMB CUTLET

Roasted Parmesan and herb crusted lamb cutlet,
lemon créme fraiche, pea, broad bean, mint salad
$10.00 / 2 per serve

SAN CHOY BAU

Chopped chicken, shitake mushroom,

China sausage, soy and oyster sauce, crisp iceberg
$9.00 / 2 per serve

FRIED CHILLI CHICKEN WINGS
Chicken wings with spicy chili sauce
$11.00 / 3 per serve

NOODLE FISH BALLS

Vermicelli noodle, Thai inspired fish,
ginger Thai dressing

$10.00 / 3 per serve

PEKING DUCK SPRING ROLLS

Shredded BBQ duck spring rolls, green onions
and Hoi Sin sauce

$9.00 / 2 per serve

BLACK BOSTON MUSSELS
Mussels, tomato sugo, chorizo sausage
$9.00

ZUCCHINI AND GOATS CURD FRITTER

Fritters of zucchini, goats curd and potato, tomato
sugo

$10.00

ARANCINI OF CARAMEL PUMPKIN AND RICOTTA
Rice ball, caramel pumpkin & ricotta, roasted
pepper Mojo

$9.00




IR

CLOUDLAND TAPAS

PLATTERS

The decision is already made, a themed platter
in multiplies of 2 & 4. Please note Tapas is not
available in the restaurant.

ASIAN PLATTER

Peking duck spring rolls

San Choy Bau

Noodle fish balls

Fried chili Chicken wings

2 persons $40 | 4 persons $75

MEDITERRANEAN PLATTER

Oysters natural with lemon

Mixed olives braised in Ouzo

Hummus, Turkish Pide

Roasted parmesan and herb crusted lamb cutlet,
Black Boston mussels

2 persons $45 | 4 persons $80

VEGETARIAN PLATTER

Mixed olives braised in Ouzo

Hummus, Turkish pide

Sweet potato chips

Zucchini and Goats curd fritter

Arancini of caramel pumpkin and ricotta
2 persons $45 | 4 persons $80

OFERE




