
  
 
 
 
 
 
 

 
Named after Deadwood, the historic gold rush town in 

South Dakota that attracted Wild West legends such as 
Wild Bill Hickock and Calamity Jane in the 19th century. 
The bar nods to Deadwood’s watering hole, Deadwood 

Gulch Saloon, where highwaymen would meet over a nip of 
whisky. 

 
This banger of a bar will have you knee slappin’ and boot 

scootin’ before you know it. Our ethos is very simple - 
Country, Cocktails, Whiskey & Bloody Cold Beer! 

 
Enjoy. 

 
Team Deadwood. 

 
 
 

HOUSE RULES 
 

1. Don’t be a dick. 
2. Bartender is always right. 

3. Friends don’t let friends go thirsty. 
4. If rule 2 is unfair, refer to rule 1. 

 



Signature Cocktail Menu 

 
 

 
 

HOOCH & JUICE - 15 
Choice of whiskey, vodka, gin or rum with fresh pressed apple juice 

 
 

VINO RICKEY - 20 
Vodka, Chambord, citrus, verjus, sparkling 

 
 

HIGH NOON - 22 
Rye whiskey, Aperol, pink grapefruit, berry, citrus & soda 

 
 

PASSIONFRUIT SOUR - 22 
Bombay Sapphire gin, citrus, zesty passionfruit foam 

 
 

CHARRERIA - 22 
Ghost Spicy Tequila, Chartreuse, agave, citrus, mint 
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Signature Cocktail Menu 

 

 

 

CRUNCHY NUTS - 24 
Bourbon, honey, Yellow Chartreuse, citrus, cereal milk punch 

 
 

HANGMANS NOOSE - 22 
Rye whiskey, orange curacao, citrus, whites 

 
 

REDNECK SPIKED SANGRIA - 23 
Moonshine, whiskey, pinot noir, marmalade, citrus 

 
 

BROKEN COWBOY - 22 
Starward Whisky, coffee & wattleseed liqueur, bitters 

 
 

I ANCHO BUD - 22 
Gin, ancho chilli, mango, cream, citrus 
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Deadwoods Classic Cocktail Menu 

Our teams favourite classic cocktails. 
Using what we consider the best products available for each drink. 

Good quality booze = Good quality drinks! 

 
 

LAST WORD – 23 
Gin, Chartreuse, maraschino, citrus 

 
 

CLOVER LEAF - 22 
Gin, raspberry, mint, citrus, whites 

 
 

NAKED & FAMOUS - 23 
Mezcal, Aperol, Chartreuse, citrus 

 
 

JUNGLE BIRD - 23 
Blackstrap rum, Campari, pineapple, citrus 

 
 

VIEUX CARRE - 24 
Rye whiskey, Brandy, Vermouth, DOM Benedictine, bitters 
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Whiskey Flights 
 
A great way to sample a few whiskies from one distillery.  
3x 20ml serves. 
 
Rye Whiskies We Be Drinkin’     31 
 

- Knob Creek Rye 50% 
- Michters Straight Rye 42.4% 
- Whistlepig Piggyback 6yr Rye 50% 

 
Woodford Reserve Distillery Kentucky, USA   30 

 
- Straight Bourbon 40% 
- Double Oaked Straight Bourbon 43.2% 
- Straight Rye 45.2% 

 
Balcones Distillery Texas, USA      32 
 

- Texas Pot Still Bourbon 46% 
- Baby Blue Corn Spirit 46% 
- Texas Straight Rye 50% 

 
 
 
 
Full Whisky List 
 
Scan QR code  
 
OR  
 
Ask our friendly staff for our whisk(e)y bible 
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Boilermakers - Beer n Whisky Pairing 
 
Who doesn’t love beer matched perfectly with whiskey? 
The team have curated a list that each item compliments the other. 
 
Death Valley Boilermaker     25 
Sierra Nevada Pale Ale Can & High West American Prairie Bourbon 
 
 
Wild Bills Boilermaker     21 
Dead Man’s Hand Pale Ale (Pot) & Sazerac Straight Rye 
 
 
Big Boy Boilermaker      30 
Kaiju Metamorphosis IPA Can & Eagle Rare Bourbon 
 
 
 
 
 
Non-Alcoholic Cocktails (Mocktails) 
 
 
Spiced Pear Mojito      16  
Mint, citrus, spiced pear soda 
 
Naked Mandarin Highball     17 
Naked Gin 0.0% Spirit, mandarin, citrus, tonic 
 
Lilly Pilly Spritz      18 
Manly 0.0% Lilly Pilly Gin, raspberry syrup, mint, soda 
 
Non-Alc Passionfruit Sour     21 
Lyres 0.0% London Gin, citrus, zesty passionfruit foam 
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Beer 
 
Tap Beers           470ml 
 
Coors Lager, USA     4.2%            13 
CBCo Draught, VIC     4.4%           13 
Jetty Road x Deadwood ‘The Rustler’ Pacific Ale  4.0%           13 
Bad Shepherd Brewing x Deadwood Dromana 
     ‘Dead Man’s Hand’ American Pale Ale  5.0%           13 
Guest Tap (ask your waiter)                 
 
Beer Tinnies & Stubs 
 
Better Beer                  10 
Budweiser                  10 
Banks ‘Light’ Lager 3.0%               10 
Bodriggy ‘Cosmic Microwave’ NEIPA              13 
Stomping Ground Passionfruit Smash Sour             10 
Gage Roads Single Fin Ale               10 
Hop Nation ‘The Buzz’ American Red Ale             12 
Jetty Road Refreshing Ale 3.5%              10 
Kaiju ‘Metamorphosis’ IPA               13  
Melbourne Bitter                 10 
Miller Genuine Draught               10 
Heaps Normal XPA 0%                10 
Philter Hazy Pale Ale                11 
Sierra Nevada Pale Ale               11 
Two Bays Pale Ale (Gluten Free)               10 
Temple New World Order Stout              12 
 
Cider / Seltzer / Other Tinnies 
 
Berties Apple Cider                 11 
‘Ray Black Cherry Seltzer               11 
Ginger Beer Better Beer                11 
Matsos Ginger Beer                11 
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Wine Menu       GL     BTL 
 
Sparkling 
Tarot Prosecco Dry NV, McLaren Vale, SA    13     65 
Veuve Cliquot Brut NV, Champagne FRA              120 
 
White 
 
Mosselini Pinot Gris, Mornington Peninsula VIC    13     60 
Yal Yal Chardonnay, Mornington Peninsula VIC   15     70  
Delinquenté Vermentino, Riverland SA              65 
Catalina Sounds Sauvignon Blanc, Marlborough NZ            70 
Frederick Stevenson Reisling, Clare Valley SA                75 
Giant Steps Chardonnay, Yarra Valley VIC                90 
Kendall Jackson Chardonnay, California USA                95 
 
Rose 
Foxeys Hangout Rosé, Mornington Peninsula VIC   14     65 
 
Red 
Range Life Pinot Noir, Mornington Peninsula VIC   13     60 
Cooter & Cooter Shiraz, McLaren Vale SA    15     65 
Giant Steps Pinot Noir, Yarra Valley VIC                90 
Even Keel by Polperro Syrah, Canberra ACT                85  
Two Hands Gnarly Dudes, Barossa Valley SA                80 
Sanguine Progeny Shiraz, Heathcote VIC                70 
Redman Cabernet Sauvignon, Coonawarra SA               85 
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Share Plates 

 

Buffalo Chicken Wings served w blue cheese sauce, celery (GF*) 

- 6 wings      16 

- 12 wings    24 

- 24 wings    40 

Fried Chicken Taco (2) w lettuce, ranch, pickles (GF*)              16 

Fish Taco (2) w pickled cabbage, chipotle mayo                           15 

Buds Vegan Taco (2) w soy base, corn salsa, salsa verde (V,VE,GF)           16 

Hot Chilli Maple Prawns (6) glazed & fried (GF*)              19 

Homestyle Texan Beef Chilli w sour cream, corn chips (GF)           18 

Fried Mac N Cheese Bites (4): w bacon, chipotle aioli                    16 

Pickle Chips fried w chipotle aioli  (V)                                 15 

Cauliflower Wings (8): w classic ranch dressing (V)              16  

Crispy Chicken Tenders (3) choice of 1 sauce ($1 Extra Sauce).(GF*)   17 

 

Something Larger 

Classic Cheeseburger w cheese, onion, pickles, ketchup, mustard           17 

Crispy Fried Chicken Burger w cheese, lettuce, chipotle mayo               21 

250g New York Strip sliced to share, served medium rare w 

   charred lemon and bourbon BBQ sauce (GF)       32 

 

Smokey BBQ, Chipotle Aioli, Hot Chilli Maple, Spicy Buffalo, Ranch    

    +$2 XXX El Diablo Deadwood Death Sauce (bloody hot!!) 



Sides 

Charred Corn (2): served drizzled in Aioli (V,GF)            14 

Loaded Potatoes w blue cheese sauce, bacon bits & celery (GF*)            15 

Brussel Sprouts w salsa verde  (VE*, GF*)            14 

Chips w Old Bay Aioli (V,GF*)                12 

 

Sweets 

Warm Apple Pie: w whipped cream             15 

 

 

 

 

 

 

 

 

Allergens 
 
GF | Gluten Friendly 
V   | Vegetarian  
VE | Vegan 
*   | Contains Traces 
 
Disclaimer: Due to the size of our kitchen we cannot guarantee any 
items do not contain trace elements of allergens. 
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LIKE & FOLLOW US ON  
INSTAGRAM & FACEBOOK 

TO KEEP UP TO DATE 
 
 

@DEADWOOD.DROMANA 
 


