


The journey of discovering your
personal Shangri-la begins now
Exclusive member rate for Shangri-la circle members

Enjoy special rates, daily breakfast and more
priviledges when you stay with us

Exclusive to Shangri-la circle members, stay a minimum of 
two nights to avail 50% off your second night





Discover Blu Bar, an elevated oasis
perched atop the iconic Shangri-La

Sydney, offering an unparalleled
experience for indulging in a moment of
pure bliss. Nestled at the highest level of
the hotel, this exclusive haven provides a

unique setting where you can unwind
with a refreshing drink while basking in

the breathtaking beauty of the city's
horizon.

In the year 2023, we embarked on a daring
quest to redefine the art of cocktail

sourcing, curating an exceptional menu
that tantalizes your taste buds and

captivates your senses. 

We hope you enjoy our drinks, services
and the great view of our beautiful

harbour."

Please note payments by credit card incur a 1.85% merchant fee added to the
amount payable. 

A discretionary 10% service charge is applied to all tables of 10 or more guests.

Please note that a 15% surcharge will be added to your bill on Sunday and Public
Holiday. All rates include taxes.
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Tangy | Sweet | Citrusy
White Rum, Cointreau,

Honey, Passionfruit, Lime

Fruity | Flavoursome | Exotic
Don Julio, Lychee,

Lime, Sugar

Choco | Intense | Refashioned
Johnnie Walker Black,

Grand Marnier, Mozart Dark

Herbaceous | Spirituous | Oak
Pampero Gold, Sweet Vermouth, Amaro

Montenegro, Grapefruit Bitters
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Bitter | Aperitive | Aromatic
Campari Infusion, Sweet
Vermouth, House Soda

Rejuvenating | Complex | Citrus
Ketel One, Limoncello,

Lemon, Sugar, Mint

Fragrant | Citrus | Balanced
Tanqueray, Elderflower, Grape,

Cucumber, Lemon

Bright | Rich | Uplifting
Pampero Gold, Chartreuse Green,

Lime, Falernum, Basil

SIGNATURE COCKTAILS 
Crafted by our talented mixologists & inspired by everything around us.

All signature cocktails at $29. Classic cocktails available.

Urban View

Opera Sunset

Rhapsody on a
Breezy Night

Last Old Fashioned

Botanist 36

Queen Vicky

American Shang

Cuban in Sydney



Indulge in the artistry of liquid perfection, where every detail, technique,
innovation, creativity, and emotion harmoniously blend. Welcome to a

realm of liquid excellence, akin to the finest dining experiences, devoid of
any pretense. Let every sip be an ode to the pursuit of excellence and the

celebration of life's cherished moments. Cheers to knowledge, to good drinks,
and to creating enduring memories with every pour.

Order up - all at $39 per glass.

Down in The Medow
Rose Petals and Pink Peppercorn infused Grey
Goose Vodka, De Kurper Peach liquor, Salted

Grapefruit Soda and Glitter Powder

Shangroni
Peach and Rosemary infused Four Pillar

Bloody Shiraz Gin, Mango infused 
Oscar 697 Vermouth, Okar and Fresh

Orange Essential Oil

Trowbridge Street
Thyme and Blackberry infused Belvedere

Vodka, Illegal Mezcal Joven. Falernum Syrup
and Hot Ginger Beer

Strangers in The Night
Apple and Cinnamon infused Glenfiddich 15yrs,

Luxardo Maraschino, Whiskey Barrel-aged
Bitters and Mix Herbs Smoke
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signature MOCKtaiLs
All signature mocktails at $20.

Sunset at The Harbour
Rejuvenating | Bitter | Aromatic

Italian Spritz, Sweet Vermouth, Gin Spice, Verjus, Grapefruit

Brew View
Rich | Flavoursome | Citrusy

Amaretti, Gin Grove Citrus, Cinnamon, Pineapple, Lime

Bridge Dash
Fizzy | Fruity | Refreshing

Agave Blanco, Orange Sec, Passionfruit, Orange, Lime, Soda



wines

sparkling

champagne

NV Chandon, Brut

NV Mumm Grand Cordon
Reims, France

Nv Ruinart Blanc de Blancs

NV Perrier-Jouet Grand Brut

NV Taittinger, Cuvee Prestige

NV Veuve Cliquot Ponsardin 

Perrier-Jouet Belle Epoque Rose
Epernay, France

2012 Dom Perignon

Dal Zotto Pucino, Prosecco 
King Valley, Victoria

NV Chandon, Brut Rose

Reims, France

Reims, France

Reims, France

Epernay, France

Epernay, France

Yarra Valley, Victoria

Yarra Valley, Victoria

180

180

320

520

750

39 |180

190

20 |95

19 | 80

95

5

NV Veuve Cliquot Ponsardin 
Reims, France

55 | 265
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Black Cottage 17 | 70
MARLBOROUGH, NEW ZEALAND

The Other Wine Co 17 | 75
ADELAIDE HILLS, SOUTH AUSTRALIA

Pinot Gris

In Dreams 17 | 75
YARRA VALEY, VICTORIA

Chardonnay

Sauvignon Blanc

Brave Faces Two Hands 17 | 80
BAROSSA VALLEY, SOUTH AUSTRALIA

PF Yanggara 18 | 80
MCLAREN VALE, SOUTH AUSTRALIA

Shiraz

Della Mia Finestra 20 | 90
MARGARET RIVER, WESTERN AUSTRALIA

Cabernet Sauvignon

Nanny Goat 19 | 85
CENTRAL OTAGO, NEW ZEALAND

Pinot Noir

Classic MuscatStanton and Killeen 13
KING VALLEY, VICTORIA

By Glass



Beer & CiDer

beer

cider

James Boags Light 

Apple Thief Pink Lady

Tasmania

New South Wales            17

Heineken 0.0
The Netherlands

12

10

Four Pines Kolsch
Australia

13

Pilsner Urquell
Czech Republic

14

Sydney Lager Co
Australia

15

Peroni
Italy

15

Sapporo 
Japan

16

Lord Nelson Pale Ale
Sydney

16

7

asahi
Japan

17



Tanqueray, England

Beefeater Pink, England

Four Pillars, Australia

Four Pillars Bloody Shiraz, Australia

Manly Spirits Dry, Australia

plymouth, england

plymouth sloe, england

Roku, Japan

aviation, usa

hendrick’s, scotland

tanqueray no 10, england

botanist, scotland

monkey 47, germany

8

17

18

18

18

18

18

21

18

19

19

20

24

25

gin

spirits

*add fever-tree tonic  
$3 | $7 (full)



16Ketel One Holland

17Absolut Elyx Sweden

18666 Pure Australia

18Haku Japan

18Ciroc France

19Belvedere Poland

19Grey Goose France

20Tito's USA

16Don Julio Blanco

18Patron Silver

20Don Julio Reposado
21Don Julio Anejo
21Del Maguey Chichicapa Mezcal

25.5Don Julio 1942 (15ml)
50Don Julio 1942 (30ml)



15Havana 3 Cuba

16Bundaberg Small Batch Australia

16Mount Gay
16Kraken Spiced Rum
17Havana 7
17Gemana Cachaca
18Matusalem Classico 10yr

19Diplomatico Resrva Exclusiva
23Ron Zacapa 23

Barbados

Trinidad & Tabago

cuba

Brazil

Dom Republic

Venezuela

Gualatemala

16Bulleit

16Maker's Mark

16Jim Beam Small Batch
16Canadian Club 12
16John Jameson
17Gentleman's Jack
19Woodford Reserve

20Woodford Double Oaked
21Basil Hayden
21Elijah Craig 12yr



17Glenmorangie 10yr

17Highland Park 12yr

21Macallan 12yr Sherry Oak

34Macallan 15yr Double Cask

87Macallan 18yr Sherry Cask

476Macallan 25yr Sherry Cask

19Oban 14yr

19Auchentoshan 3 wood

19The Balvenie 12yr Speyside

21Starward
36Lark Classic Cask

Highlands

Highlands

Highlands

Highlands

Highlands

Highlands

West Highlands

Lowland

22The Balvenie 14yr Speyside

22Glenfiddich 15yrSpeyside

17Talisker 10yr Isle of Skye

20Laphroaig Quarter Cask Islay

17Laphroaig 10yr Islay

25Bowmore 18yr Islay

21Lagavulin 16yr Islay

Locally Distilled

Victoria

Tasmania



16Chivas Regal 12yr

17Monkey Shoulder

17Johnny Walker Black

41Johnie Walker Blue

23Chivas Regal 18yr



15Martell VS

16Remy Martin VSOP

17Martell VSOP

20Hennessy VSOP

35Martell Cordon Blue

39Remy Martin XO

40Hennessy XO

120Hennessy Paradis

40Martell XO

600Louis XIII

300Louis XIII (15ml)

(30ml)
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Bar FOOD
Kitchen is close at 10PM
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8eachFreshly Shucked 33 East Rock Oyster
served with mignonette & lemon

34Australian Cured Meat Selection
with gherkin, guindillas, olives & croutons

32Scallops & nduja 
with nduja butter, confit tomato, heirloom tomato, zucchini & Australian succulents

33Boneless chicken karaage
with red onion & sriracha mayonnaise

32charcoal Pork Skewers (4pcs)
with yakitori glaze, gai-lan & yuzu aioli

50Black Oscietra Caviar snack (5gr)
served with crispy polenta, Crème fraîche & chives

VEGETARIAN 

36Australian Cheese Selection
served with muscatel, quince chutney & crackers

12Two Types of Sourdough Bread
served with smoked butter

16Shoestring Fries
with smoked seasonal salt & truffle aioli

32romesco cauliflower
with zaatar, pomegranate, caper & raisin dressing

Shangri-La Sydney understand dietary requirements form a part of your daily life and people have a variety of reactions to different food types.
The hotel does its best to avoid cross-contamination with food allergens but does not operate allergen-free kitchens. The culinary team uses

highest quality raw meats and seafood but please note consuming raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne
illness. If you have a food allergy or special dietary needs, please inform a colleague and the hotel will do its best to carter to your needs.

vegetarian                    vegan nut gluten free dairy free



Shangri-La Sydney understands dietary requirements form a part of your daily l ife and people have a variety of reactions to
different food types. The hotel does its best to avoid cross-contamination with food allergens but does not operate allergen-free
kitchens. The culinary team uses the highest quality raw meats and seafood but please note consuming raw or undercooked fish,
shellf ish, eggs or meat increases the risk of foodborne i l lness. If  you have a food allergy or special dietary requirements, please

inform a colleague and the hotel will  do its best to cater to your needs.
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Vege tarian Vegan Nut Gluten Free Dairy Free

VEGAN

16Marinated Australian Olives
with rosemary, garlic,  extra virgin olive oil

16Australian Nuts
macadamia, almond, cashew, pepitas & walnut

30cashew mousse 
with puffed grains, zucchini flower, basil, sorrel & finger lime

30Roasted Fable Shiitake mushroom Bao Bun (3pcs)
with sticky bbq & pickles

DESSERT

28Dessert of The Day
ask one of our friendly waiters

30apricot sacher tarte
valrhona kalingo, apricot sorbet, river mint chantilly

30cherry ripple gelato
candied hibiscus, coconut, cherry cremoux




