
Coopers Hotel 

Restaurants 

 

 02 9550 3461 

Coopers Hotel provides a fabulous entertaining area for private & corporate functions. With 

a relaxed vibe, plenty of outdoor space, and a delicious, seasonal canapé menu, we know 

that booking your next function with us is a no brainer! 

 

Coopers offers one of the biggest tap beer selections in Newtown, from the public bar to the 

rooftop beer garden  

 

 

Lighter styles 

$7 / $25 

Angove 2016 Semillon Sauvignon Blanc, SA 

$8 / $38 

Slow White 2014 Sauvignon Blanc Semillon, Adelaide, SA 

Organic SSB with soft fruit notes of apples & stone fruit, finishing dry. 

$8 / $32 

Chain Of Ponds 2016 Pinot Grigio, Adelaide, SA 

Aromatic nose of stone fruit and Nashi pear. A subtle sweetness balances the wines citrus 

driven acidity. 

$9 / $40 

La Vendetta 2016 Pinot Grigio, Verona, Italy 

Light aromas of lemon, white peach, pear and delicate floral highlights. The palate is light 

and crisp, displaying apple, citrus and white flower. 

$8 / $38 

James Estate 2016 Verdelho, Hunter Valley, NSW 

Sweet tropical aromas of banana and peach lead to a dryer palate of passionfruit and 

grapefruit with a zesty finish. 

Medium and Full Bodied 

$9 / $40 

Le Chat Noir 2015 Sauvignon Blanc, Aude Valley, France 

Perfectly balanced citrus and stone fruits that flow to a slate and mineral finish. 

$9 / $40 

The Pass 2015 Sauvignon Blanc, Marlborough, NZ 

Passion fruit driven bouquet with the addition of guava and lemongrass. The palate delivers 

vibrant acidity balanced by tropical fruit flavours and minerality. 

$44 

Sliding Hill 2015 Sauvignon Blanc, Marlborough, NZ 



A bouquet of snow pea, gooseberry and citrus are mirrored on the palate. The wine has a 

soft approachability and fresh, crisp finish. 

$7 / $30 

Bottle Tree 2015 Chardonnay, Yarra Valley, VIC 

An organically produced, un-oaked, fruit focused wine with a mild buttery palate and a 

crisp, dry finish. 

$11 / $52 

Pachamama 2015 Chardonnay, Yarra Valley, VIC 

A creamy, oaky drop of wine carrying white peach and cashew flavours. Gentle acidity 

balances its buttery finish. 

$9 / $40 

Peace of Eden 2015 Riesling, Eden Valley, SA 

Layers of green apple, pear and citrus with a delicate mineral frame the balances zesty 

notes. 

$54 

Thomas Goss 2016 Riesling, Adelaide Hills, SA 

A cracker of a wine with subtle notes of rose petal, lime rind and lemon that finishes with 

zesty acidity – Fresh, crisp and beautifully balanced. 

Reds 

Lighter Styles 

$8 / $38 

Impressionist 2014 Pinot Noir, Eden Valley, SA 

Displaying rich berry fruits and a long, soft tannin finish, this pinot is a celebration of the 

beauty and tranquillity of Eden Valley. 

$9 / $40 

La Pazza Vita 2015 Pinot Noir, Aude Valley France 

A punchy pinot that is complex and full of flavour. Dark cherry and spice notes dominate the 

nose, giving way to berry flavours on the palate and a long, dry finish with oodles of tannin. 

Medium Drops 

$7 / $25 

Angove Cabernet Merlot, SA 

$8 / $38 

Slow Red 2014 Shiraz, Orange, NSW 

Easy, slurpy, medium bodied shiraz with ripe berry notes and a touch of cinnamon spice and 

oak. 

$9 / $40 

Bluemark 2014 Shiraz, Barossa Valley, SA 

An inviting bouquet of fruitcake, blueberry, flowers, and a touch of toasty oak. The palate 

delivers red and black berry notes and finishes with subtle tannins, adding great structure 

and length. 

$8 / $38 

Elefante 2015 Tempranillo, Castilla, Spain 

Ripe, expressive nose of berries, blood plums and smoked spice. The palate of rich, dark 

berry notes framed by silky tannins makes this wine a savoury delight. 



$10 / $42 

Pirramimma 2013 GSM, McLaren Vale, SA 

A rich, earthy wine displaying mulberry, black cherry, cranberry and chocolate notes, spiced 

up with white pepper and star anise. A beautifully balanced wine of fruit, subtle oak and 

tannin. 

$9 / $40 

Alma Mora 2014 Malbec, Mendoza, Argentina 

This Malbec is the real deal. Glossy, without tasting jammy; it is a medium bodied, fragrant 

drop, boasting plum and sweet spices. 

Full Bodied 

$9 / $40 

Queens Pinch 2015 Cabernet Sauvignon, Mudgee, NSW 

Complex and layered with rich, heady flavours of blackcurrant and liquorice. A great wine 

paired with those meaty, winter warmer dishes. 

$55 

Parker Coonawarra 2015 Cabernet Sauvignon, Coonawarra, SA Displaying distinct varietal 

and regional characteristics, the bouquet of dark chocolate, violets and liquorice reveal an 

expansive, soft palate layered in berry fruits. 

$11 / $52 

Tim Smiths Bugalugs 2015 Shiraz, Barossa Valley, SA 

Juicy, ripe dark berries with a touch of spice, perfumed vanilla & coconut oak. Finish is 

gently tannic with a perky acidity. 

Bubbles and Rosés 

$8 / $36 

Barnsworth NV Blanc de Blanc, NSW 

$9 / $40 

Maschio dei Cavalerie Prosecco, Venice, Italy 

Dry and fruity. Late earthy notes. 

$90 

Mumm, NV Cordon Rouge Brut, France 

An explosion of freshness in the mouth, followed by strong persistence. The complex 

aromas of fresh fruit and caramel perpetuate the intensity 


