
CANAPÉS
Akkawi, molokhia and preserved lemon cigar with red pepper dip (v)  

Pumpkin, chickpea and herb fritter with saffron labneh (v, gf)  

BENTSPOKE BREWING CO. COLLECTOR WINES UNDERGROUND SPIRITS

Barley Griffin Tiger Tiger Chardonnay Gin martini

Brindabella Cider Ledger Grüner Veltliner

ON THE TABLE
Medjool dates, roasted nuts  

Freshly baked za’atar bread  

Eggplant and harissa zaalouk  

Torshi pickles

BENTSPOKE BREWING CO. COLLECTOR WINES

Crankshaft Tiger Tiger Chardonnay

Cluster 10 Ledger Grüner Veltliner

SHARED MAINS
Middle Eastern spiced lamb shanks with duggus hijazi (gf, df)  

Chicken mandi (gf)  

Bukhari rice with okra and chickpeas (vg, gf)  

Shaved cauliflower salad with pomegranate, dates and fresh herbs (vg, gf)  

Sumac-roasted heirloom carrots with hummus and dukkha (vg, gf)  

BENTSPOKE BREWING CO. COLLECTOR WINES

Red Nut Night Watch Grenache

Dick Tracy 

DESSERT STATION
Tahini-glazed petit halva friand  

Orange blossom chocolate mousse tartlet with toasted pine nuts and pomegranate  

Pistachio and honey baklava

BENTSPOKE BREWING CO. COLLECTOR WINES UNDERGROUND SPIRITS

Muthur Funker Golden Mean Late Harvest Riesling Peresh Juniper Gin

Sprocket Shoreline Sangiovese Rosé

E G Y P T I A N
W I N T E R  F E A S T



 The National Museum of Australia acknowledges the Ngunnawal and Ngambri-Kambri Custodians and those people and families who have a traditional 
connection to the land of the ACT and region. We pay our respects to Elders, Ancestors and spirits as Custodians of the Country on which we work. 

DRINK PAIRINGS + TASTING NOTES  
BENTSPOKE BREWING CO.

Barley Griffin — mild cloudy Australian pale ale with soft fruity aromas  
and light biscuity malt giving a nice light mouth-feel.

Brindabella Cider — this dry apple cider is BentSpoke’s in-house blend of  
Batlow-grown Granny Smith and Red Delicious apples, which are crushed on site. 

Crankshaft — floral nose with notes of citrus and pine. Medium-bodied  
with a nice punch of hops and a solid malt finish.

Cluster 10 — takes everything you love about XPAs and dials it up a notch – or ten!  
This brew is a complex symphony of flavours that remains supremely drinkable.

Red Nut — a Red India Pale Ale with a resiny hop and caramel malt character, it received a Silver 
Medal at the 2021 International Brewing Awards and a Bronze Medal at the World Beer Cup in 2018. 

Dick Tracy — this American-style brown ale is a nod to BentSpoke’s very first mash, and it’s been  
a beloved tradition to brew it every Good Friday since. A time capsule that captures the spirit of 

innovation and nostalgia in every sip.

Muthur Funker — 12-month barrel-aged sour using BentSpoke’s in-house mixed culture 
 bacteria strain. This is aged in barrels and then carefully blended with fresh beer to balance  

the acidic tang. Full of interesting and challenging flavours and aromas like  
sweaty horse blanket, mouldy carpet and sweet bitter lemon.

Sprocket — big and hoppy India Pale Ale housing raw tropical fruit sniffs and tastes. If you love hops, 
give it a try! Sprocket received the trophy for Best Traditional India Pale Ale at the 2021 AIBAs.

COLLECTOR WINES
Effervescence — sparkling white made exclusively for the National Museum of Australia.

Tiger Tiger Chardonnay — fresh on the nose with aromas of white flowers, grapefruit and flint,  
this complex wine of depth and concentration will reveal lemon curd, brioche and spent matchsticks 

with time. The palate is focused, mouth-filling and long.

Ledger Grüner Veltliner — dry style white that is clean on the nose with aromas of lime-leaf,  
white pepper, celery salt and a hint of honeysuckle. Fresh lime and nashi pear and more  

spicy white pepper energise the mid-palate. The finish is clean, refreshing and persistent.

Night Watch Grenache — fresh raspberry, red licorice and spice aroma notes yield to a bright  
and succulent palate laced with cranberry, dark cherry and sugar plum. This medium-bodied wine  

has pleasing fine-grained tannins and finishes with juicy, mouth-watering acidity.

Golden Mean Late Harvest Riesling — aromas of heady white flowers, grapefruit  
and candied citrus precede a moderately sweet palate cut by lime.

Shoreline Sangiovese Rosé — fresh on the nose with aromas of mandarin, cherry, rosewater  
and spice. The palate is crisp, with moreish mid-palate texture and mouth-watering acidity. 

UNDERGROUND SPIRITS 
Botanical gin martini cocktail

Peresh Juniper Gin — named after ‘Peresh’ the Egyptian word for juniper, this gin echoes  
the botanical’s use in the perfumes and sacred oils treasured in ancient tombs. It has a juniper 
focused, piney flavour and a delicate and subtly sweet essence of floral and violet-like aromas.


