
We are here to celebrate the best of the NSW bounty  
and support our incredible distillers, winemakers, brewers, 

providores and farmers from across our great state.  
We’re doing that by using as much of their wares as possible 
through the ingredients in your cocktails, the wine and beer  

we pour and the plates of food we serve. More importantly this 
bar is here for you. It is a place to drink and to eat. To celebrate, 

to cheer, to sulk, to contemplate. To simply have a good time.

Welcome to The Library BarWelcome to The Library Bar  !!

The Library Bar is open 4 pm to late
Please order food at the bar. Last orders for food at 9 pm

10% surcharge applies on public holidays



We acknowledge the Gadigal people of the Eora nation  
as the traditional custodians of the Country we are on today 

and acknowledge that they never ceded sovereignty.  
We recognise their continuing connection to the land  

and waters and thank them for protecting this coastline  
and its ecosystems since time immemorial. 

We pay our respects to Elders past and present and  
extend that respect to all First Nations people present today.



  



 

SEASONAL SPECIALS
 

THE 1869 MARTINI  

Refined, aromatic, and quietly historic. 

LIFE’S PLEASURES  

A silky, decadent Old Fashioned with savoury richness and gentle sweetness. 

Like a dream 

Warming, gentle, easy to sip the night away.  

LIBRARY BAR Margarita  

Smoky, bright, and made for cooler nights. 
 
 

 
 
 
 
 
 

Celebrating 200 years cocktail  

Hickson House Australia Dry Gin, Lore Guradji Bush and Yama Cured Tea,  
Musset Holdings Regenerative Farm Red Gum Honey, finger lime  

 
We’re marking the State Library’s 200th Anniversary with a cocktail showcasing NSW spirits 

and produce. 

  



 

 
 

First bite at the apple  

“Never to be forgotten, that first long secret drink of golden fire, juice of those valleys 
and of that time, wine of wild orchards, of russet summer, of plump red apples, and 

Rosie's burning cheeks.”
 Laurie Lee, Cider with Rosie 

Invisible Finger 

He touched the head of this mountain girl with an invisible finger, and she was 
transformed, carried away in a dream.

 Dai Sijie, Balzac and the Little Chinese Seamstress

The melting pot 

"This rainbow in a bowl is a native snack you can find on the streets of Manila, a city 
that is itself a melting pot of human colors and flavors."

 Jimmeh Aitch, Halo-Halo Manila 

jitterbug perfume 

“The beet is the ancient ancestor of the rose."

 Tom Robbins, Jitterbug Perfume

 

  



 

 
 

The Last harvest  

“Nagori…The trace, the presence, the atmosphere of something that is no longer 
there.”

 Ryoko Sekiguchi, Nagori: Nostalgia for the Departing Season

until death do us part 

“This publication pays homage to a tradition in which love and death walk hand in 
hand – a photobook that focuses on the unexpected role cigarettes play in Chinese 

weddings.”
 Beijing Silvermine Project

winter at five points 

“Each of the Five Points is a finger. When I close my hand, it becomes a fist. And any 
time that I wish, I can turn it against you.”

 Bill the Butcher, Gangs of New York 

 



 

pristine soda
 

beer
 

mocktails
 

  



 

tap
 

tinnies
 

 

  



 

  



 

 

Our wines by the glass aim to showcase the diƯerent varietals and winemakers 
throughout NSW. 

 
Discover something new, or revisit an old friend, as these wines change frequently 

and may be diƯerent since the last time you came in! 

 

BUBBLES

 

WHITe

 

 



 

 

 

 

ROSE / ORANGE 

 

 

RED

 

 

DESSERT

 



 

 

 

BUBBLES

 

  



 

WHITE

 



 

WHITE cont.

 

 

ORANGE 

 

 

rose 

 

 
  



 

RED 

 



 

RED cont.

DESSERT

 

 

 



 

 

  



 

gin

vodka

  



 

agave

rum



 

whiskey – AUSTRALIAN

WHISKY - IRISH

 

WHISKY - japanese

  



 

whiskey – american

whisky – scotch 

  



 

APERITIFS & LIGHT SIPPERS 

DIGESTIFS & AFTER-DINNER SPIRITS



 

LIQUEURS & SPECIALTY SPIRITS 



 

  



 

bar snacks

SMOKEY SALT BUSH ROASTED NUTS

FOCACCIA 

dips all served with kettle cooked potato crisps

 

Australian MIXED olives  

 

Gildas a classic Basque pintxo served on a skewer 

(I)

 (a)

SLIDERS  
served on a toasted brioche bun with a side of kettle cooked potato crisps

caramelised onion, gruyere, Dijon 

mustard
 salami, mozzarella, Arrabiata sauce, basil

  

BBQ pulled pork, chipotle mayo, red cabbage slaw, horseradish

  



 

Charcuterie
 

CHILLI & FENNEL LONZA

 

Sopressa

 

Jamon Serrano

 

Quattro Stelle Nduja Salami

 

CHEESE
 

Brebirousse Argental

Lingot D ’Argental Double Cream

Ossau Iraty Grand Affinage AOP

Riverine Buffalo Blue

London 1856 Farmhouse Red Leicester

  



 

something to share 

 

Stracciatella**  

 

CHICKEN LIVER PARFAIT**

wagyu beef tartare  

 

Mushroom ‘tartare’**

SPRING BRUSCHETTA 

 

 

 

Extras 
kettle cooked potato crisps 5 / focaccia 1 pc 4 / lavosh 2   

GF crackers 2 / crostini 4 / butter 4 

 

**gluten free available on request 

(a) Australian: All seafood in the dish is from Australia. 
(i) Imported: All seafood in the dish is from outside Australia. 

 

 

Please alert staƯ of any dietary requirements or allergies. 



 

 

SNACKS TO KEEP YOU GOING UNTIL LAST CALL

 

SMOKEY SALT BUSH ROASTED NUTS

Australian MIXED olives

 

FOCACCIA  

dips all served with kettle cooked potato crisps

Gildas a classic Basque pintxo served on a skewer 

(I)

 (a)

 




