
 

 

 

 

 

 

 

 

 

 

 

 

“hu-well-oh” 

 

Welcome to Huelo. Tongan for ‘sun rays’ = our warm 
hospitality. The following pages are a selection of 

signature cocktails carefully created by the team. While 
we are proud of our signatures, we love making the 

classics! Too many to list here, so if there’s a go-to you 
have in mind, simply ask our wonderful staff. 

HUELO 



1. Stiff & stirred 
 
 

2. Punchy & fresh 
 

 
3. Fruity & fun 

 
 

4. Rich & full-bodied 
 

 
5. Wine 

 
 

6. Bar snacks 
 

 
 



 
 

Blood, Love & Bitters 
Clarified butter-washed calvados,  
never never ginache, Cynar 23 
 
 

 
The Reanimator 

Hendricks gin, Mezcal, sweet  
vermouth, clarified citrus, 

luxardo maraschino, Bitters 24 
 

 

 

Coffee Manhattan 
Wild turkey rye, St. Ali Cold Brew  
sweet Vermouth, Orange Bitters,  
angostura bitters 21 
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The quick response 
Monkey Shoulder, Wray & Nephew, Cherry Heering,  
Lemon, orgeat, tiki bitters, whites 22 
 

 
Mango Penicillin 

Glenfiddich 12yo, Mezcal, fresh 
Mango Ginger Syrup, lemon 23 

 

 
 
 
New York Calling 
Hendricks gin, Fino Sherry, Lemon,  
Orange Bitters, sugar, Sangria Float 21 
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Is that a Midori Splice? Yes 
Reyka vodka, Midori, kiwi & mango,  
lime, coconut mousse 23 
 

 bullfighter’s remorse 
Spicy tequila, apricot, lemon,  

grenadine, whites 22 
 
 

 

 

“THE Obligatory  
passionfruit cocktail” 
Sailor jerry, bati white rum, luxardo  
maraschino, passionfruit curd, sugar 22 
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Stay at home if you’re sick,  
come on over if you’re thicc 
Tullamore dew, fernet branca, crème de menthe,  
crème de cacao, cream, dark chocolate 22 

 

The Stag & The Hunter 
Glenfiddich 12yo, PX Sherry,  

Soya Bean Milk, Beetroot Oil 23 
 

 

 
Double the Thrust.  
Double the Wood 
Balvenie 12yo Doublewood,  
Monte Carlo Syrup, Whiskey  
Barrel Bitters, coconut 25 
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PROSECCO / de stefani redentore grand cuvee, IT , 16/80 

  
Catarratto / Biologica stellino, ‘lunatico’, It 19/100 

 
Gargenega / fora wines, Pontaron, It, 22/110 

 
Riesling / domaine roland Schmitt, ‘Glintzberg’, Fr 18/90 

 
Sauv blanc / latta moonambel quartz bianco, vic 17/85 

 
chardonnay / te kano estate ‘bannockburn’, Nz 24/120 

 
 

 

 
 
 

Sauv blanc / joy wine ‘two of a kind’, wa, 16/80 
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Grenache / domaine de grandpre, ‘favorite’, fr, 16/80 

 

Nero d'Avola / Minim wine, Floyd, vIc, 16/80 
 

gamay / domaine de selene beaujolais, FR, 24/120 

 
Pinot noir / brave new wines pi-oui, WA, 18/90 

 
cOrvina, rondinella / montenigo Valpolicella, It, 22/110 

 
Cinsault, grenache / martin textier La preyna, Fr, 17/85 

 
Blaufrankish / nittnaus ‘kalk & shiefer’, aust, 17/85 

 
Dolcetto / aurora rocco di carpeneto, It, 20/100 
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freshly shucked oysters (gf) 5/30/60 
aP sourdough, alto olive oil (v, vg) 9 
house marinated olives (v, vg, gf) 9  

corn ribs, baharat spice, sriracha mayo (v, vg, gf) 10 
anchovies & Manchego on toast (gf option) 12 

Burrata, tomatoes, seasonal fruit, vinaigrette (v) 15 
Jamon serrano croquetas 12 

Chorizo, chimichurri, buttered baguette (gf option) 14 
Truffle fries (v, vg) 14 

Rocket salad (v) 12 
 

**Oysters & dreams: 5-6pm each day 
 

From the deli (gf option) : 
Charcuterie board – 2 meats, 2 cheeses 28  
Charcuterie board – 3 meats, 3 cheeses 34  

Charcuterie board – all meat, all cheese 68 
 

 

Please inform us of any allergies 

Credit card surcharges applies    l    Public holidays 15% surcharge 
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