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Juanita’s Bar is named after one of Victoria Streets most famous former 
residents, paying tribute to an iconic and influential figure in our history.

Juanita Nielsen was an Australian publisher, journalist and activist  
for urban conservations and community issues – particularly  

anti-development campaigns. 

She lived and worked in a tiny terrace on this very street and in her final 
years was campaigning through her newspaper to stop the destruction of 

Victoria Street, one of Sydney’s most beautiful boulevards, by businessman 
Frank Theemean.

Juanita’s determination through activism against greedy developers in the 
70’s saved the very building The Butler and Juanita’s now call home, along 

with the historic terraces next door, from demolition. 

Juanita Nielsen disappeared on 4th July 1975 and it’s believed she is the first 
journalist in Australia to be murdered for what she wrote. Her efforts led to 

her disappearance, which remains a mystery to this day….

N I E L S E N
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W I N E

Totopos, black bean dip, pickled red onions

$15 (GF, VEGAN)

Chef’s crudo tostada, chef’s sashimi quality fish 
crudo of the day, crisp corn tortilla

2 per serve MP

Cucumbers, lime, togarashi, guajillo, oil, tahini

$12 (VEGAN, GF)

Blistered shishito peppers, togarashi, Mexican 
oregano, fresh lime

$14 (DF, GF)

12 hr slow cooked lamb barbacoa tacos, 
kalamata olive, white onion, radish, mint, 

cilantro, salsa verde

$10 ea minimum 2 (GF)

Chicken & kale tacos in salsa verde, brown 
butter crema

$10 ea minimum 2 (GF)

Colombian cheese empanadas, charred 
habanero orange salsa

$24 4 per serve (V)

Butler spiced fries, guajillo lime mayo

$10 (DF, GF, V)

F O O D

PLEASE ORDER AT THE BAR

B E E R

H A W K E ’ S  P A T I O  P A L E  
4 . 6 % ,  N S W  1 2

F R E S H W A T E R  W E D G E  C E R V E Z A  
4 . 6 % ,  N S W  1 2

P H I L T E R  X P A  
4 . 2 % ,  N S W  1 2

C A P I T A L  B R E W I N G  C O .  ‘ H A N G  
L O O S E  J U I C E ’,  N E I P A   

6 % ,  A C T  1 2

Y O U N G  H E N R Y S  ‘ S T A Y E R ’  M I D  
S T R E N G T H  

3 . 5 % ,  N S W  1 0

C A P I T A L  B R E W I N G  C O .  ‘A L C - L E S S ’  
P A C I F I C  A L E  

0 % ,  A C T  9

B A T L O W  P R E M I U M  A P P L E  C I D E R   
5 . 2 % ,  B A T L O W  N S W  1 1
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S P A R K L I N G  						      125 	 750

NV 	 Sometimes Always Prosecco, Regional SA  			    13 	 72

NV	 Taittinger Champagne Cuvée Prestige, Reims FRA		  28	 170

W H I T E 						      150	 250            750	

2021 	 Seresin MOMO, Marlborough NZ 			    14	 23 	 62  
	 Sauvignon Blanc	

2023 	 S.C. Pannell 'Protero' Adelaide Hills, SA		   16	 26	 75  
	 Pinot Gris	

2021 	 Swinging Bridge 'Mrs Payten', Orange NSW		   17	 28	 80  
	 Chardonnay

R O S É  &  S K I N  C O N T A C T  

2022 	 Rameau d'Or 'Petit Amour' Rosé, Provence FRA	  15	 24	 70  
	 Grenache, Syrah 

2022 	 Italian Plastic 'Golden', Adelaide Hills SA		   16	 26	 75  
	 Semillon, Muscat, Gewürztraminer

R E D  

2021 	 Rising, Yarra Valley VIC				     18	 29	 85  
	 Pinot Noir 

2021	 Caruso & Minini ‘Terre di Giumara’, Sicily ITA 	  17 	 28 	 80
	 Nero d'Avola

2019 	 Hey Malbec! by Matias Riccitelli, Mendoza ARG	  19	 31	 90 
	 Malbec

W I N E

A F T E R  S O M E T H I N G  D I F F E R E N T?   
Ask our staff for the full wine list from The Butler. 

LOS SIETE MISTERIOS DOBA-YEJ MEZCAL
San Dioniso, Oaxaca, MEX

Siete Misterios was founded in 2010 by brothers Julio and Eduardo Mestre with 
the intent of keeping traditional mezcal production at the forefront of the mezcal 

industry. The company sources a wide range of mezcals that all highlight a 
single agave varietal. They are backed by those who are deeply saddened by the 

industrialization seen in most tequila and some low-grade mezcal, and they're 
doing everything in their power to keep the art of the mezcalero alive.

The mezcaleros making their bottles change batch to batch, so one batch may 
taste entirely different from the next batch’s bottles. This gives Siete Misterios 
a lot of variety in its bottling, as each batch is made by a different person, with 

agave grown in a slightly different microclimate.

The Doba-Yej is a well-balanced Mezcal perfect for enjoying neat or in cocktails. 
Doba-Yej means Agave Espadín in the ancient Zapotec language, and each label 

features a Mexican war hero. They depict Doña Josefa Ortiz, Father Miguel 
Hidalgo, and José María Morelos.

M E Z C A L  O F  
T H E  M O M E N T

L S M  M E Z C A L  
M A R G A R I TA  $23  

N E AT  $13

LSM Mezcal, Agave,
Fresh Lime

Served with a 
wedge of orange

how we drink it
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P L E A S E  &  T H A N K  Y O U  2 3 

Glendalough Rose Gin, Fiorente Elderflower, grapefruit,

lychee, lemon, vanilla

Y O U ' R E  W E L C O M E  23

Glendalough Dry Gin, Aperol, lemon myrtle, lemon, aquafaba

S T R A W B E R R Y  P L U M  S P R I T Z  2 2 

Ketel One Vodka, Davo Plum Aperitivo, strawberry,
cardamom, citrus, fizz

R E G A L  R H U B A R B  2 3

Tanqueray Gin, Hickson House Summer Cup, Campari,
poached rhubarb, verjus, orange bitters 

T O A S T E D  C O C O N U T
E S P R E S S O  M A R T I N I  22

Ketel One Vodka, Mr Black Coffee liqueur,
toasted coconut, espresso

N O N - A L C S

P & T  S P R I T Z  1 6

Seedlip Grove 42 Non-Alc, grapefruit, lychee, vanilla, lemon

P O M  &  G I N G E R  D A I Q U I R I  1 6 

Lyre’s White Cane, pomegranate, ginger, lime

R A S P B E R R Y  S H A N D Y  1 6 

Raspberry, grapefruit, Capital Brewing ‘Alc-Less’  

Pacific Ale (<0.5)

T O M M Y ’ S  N O - G A R I T A  16

Lyre’s Agave Blanco, lime, agave

S I G N A T U R E S


