CIT Canberra Institute
of Technology

DRINKS

RESTAURANT &BAR 2026

HAPPY HOUR EACH THURSDAY | 5:00PM TO 6:00PM
25% OFF GLASSES OF WINE, TAP & BOTTLED BEER | SIGNATURE COCKTAIL $10

Glass Bottle
SPARKLING 140ml
Mount Majura ‘The Silurian’, Canberra District $13.00 $58.00
Mumm Champagne, France $80.00
WHITE 150ml
Nick O’Leary Riesling, Canberra District $11.00 $48.00
Ta-ku Sauvignon Blanc NZ $10.00 $47.00
Eden Road ‘The Long Road’ Chardonnay $11.00 $50.00
Mada Pinot Gris, Bendigo $11.00 $50.00
ROSE 150ml
Collector Shoreline Rose, Canberra District $10.00 $46.00
Altina Kakadu Plum Rose, ACT 0% alc $7.00 $26.00
RED 150ml
Innocent Bystander Pinot Noir, VIC $12.00 $52.00
Treasures Cabernet Sauvignon, NSW $11.00 $48.00
Eden Road Syrah, Canberra District, ACT $15.00 $70.00
Sapling Yard ‘The Extrovert” MSG $12.00 $55.00
DESSERT WINE 60ml
De Bortoli Noble One Botrytis Semillon, Riverina $15.00 $45.00
BEER
On Tap 285ml 425ml
Capital Good Drop Low Carb Lager 3.5% $5.50 $8.50
Capital Summit Hazy MID 3.5% $5.50 $8.50
Capital Coast Ale 4.3% $5.50 $8.50
Bridge Road Free Time Alcohol Free Hazy Pale $4.00 $7.00
Bottle
James Boag's Light $7.00
Bentspoke Barley Griffin Pale Ale SPECIAL PRICE $8.00
Asahi Super Dry SPECIAL PRICE $8.00
Capital Brewing Ginger Beer SPECIAL PRICE $8.00

HOUSE SPIRITS AND LIQUEURS
With mixer

$12.00

The CIT Restaurant is an industry-standard facility that provides a simulated work environment for our hospitality and culinary students.
It gives them the opportunity to refine their skills under the guidance of our expert teachers. Every guest gives our students the
opportunity to develop the essential industry skills they need to graduate. Thank you in advance for supporting them and for your

patience as they take the first steps in their careers. We hope you enjoy your meal and service.



CIT Canberra Institute D R I N KS
of Technology

RESTAURANT &BAR 2026

SOFT DRINKS AND JUICES ALSO AVAILABLE IN TAKEWAY

Glass Bottle
SOFT DRINKS — also available in Takeaway
Pepsi, Pepsi max, Lemonade, Lemon Squash, Soda Water,
Ginger Ale, Lemon Lime and Bitters and Soda $3.50
Bottled Soft Drinks & Mineral Water $5.50
JUICES & ICED TEA
Apple and Pineapple $3.50
Freshly Squeezed - Ask for today’s choice $5.00
CIT Iced Tea - Green apple, Strawberry, Passionfruit, Lychee or Blood orange $5.00
AFFOGATO
Shot of Espresso & Ice-cream $6.00
Baileys, Kahlua or Tia Maria Affagato $10.00
ESPRESSO COFFEE & TEA Small Large
Espresso Coffee & Tea per single pot - Ask for tea selection $4.50 $5.50
Extras
Syrup shot — Vanilla, Caramel, Hazelnut $0.50
Extra shot, Decaf, Oat, Soy, Almond $0.50
MOCKTAILS $12.00 each

e Blue Lagoon — non-alcoholic Gin, blue curacao, maraschino syrup, lemonade
e Fruit Tingle — a blend of blue curacao, pomegranate, lemonade that is sweet and fruity
e Appletini —shaken over ice, green apple, lemon to create a sweet zesty taste

e Cinderella Sunrise — orange, pineapple, ginger ale, raspberry with a twist of lemon

COCKTAILS $16.00 each
e Salted Caramel White Russian — vodka, Kahlua, caramel with a twist of salt
e Espresso Martini — vodka, Kahlua, strong espresso
e Champagne Cocktail — sparkling poured over a sweet but bitter cube
e Grasshopper — creme de menthe, creme de cacao, cream shaken over ice
® Cuba Libre — refreshing white rum, fresh lime, Pepsi over ice

e Strawberry Daiquiri — blended strawberries, white rum, orange liqueur

CIT Restaurant practice responsible service of alcohol
We accept card payments only. We apologise for any inconvenience this may cause.

The CIT Restaurant is an industry-standard facility that provides a simulated work environment for our hospitality and culinary students.
It gives them the opportunity to refine their skills under the guidance of our expert teachers. Every guest gives our students the
opportunity to develop the essential industry skills they need to graduate. Thank you in advance for supporting them and for your
patience as they take the first steps in their careers. We hope you enjoy your meal and service.



