
PLEASE NOTE, PUBLIC HOLIDAYS INCUR A 15% SURCHARGE ON THE TOTAL BILL. 

Lillet Blanc, Massenez Pear, Pear Nectar, Basil, Honey, Prosecco, SodaST TROPEZ 

APEROL Aperol, Prosecco, Soda 

Spritz

HUGO St Germain, Ocar 897 Bianco, Cucumber, Mint, Prosecco, Soda  

LIMONCELLO Ambra Limoncello, Lemon, Prosecco, Soda 

NEGRONI Bombay Saphire, Campari, Rosso Antico, Orange Slice

Dall’ Italia

Cocktails Della Casa

BRAMBLE Bombay Saphire, JC Crème De Mure, Blackberry, Citrus, Mint

LIMONCELLO SOUR Ambra Limoncello, Earl Grey Tea, Lemon, Aqua FAba

SICILIAN MARGARITA Patron Silver, JC Triple Sec, Basil, Lemon, Vanilla

KEY LIME MARTINI Vanilla Vodka, Pineapple, Lime & Vanilla Cordial, Lime Zest

BRESCIA Blackberry, Amaro Montenegro, St Germain, JC Crème de Cassis, Prosecco, Soda

SOL Aperol, Passoa, Passionfruit, Vanilla, Prosecco, Soda

CAMPINO NEGRONI Bombay Saphire, Rhubi Mistelle, Rosso Antico, Strawberry Milk Punched

CAFE NERO Tito’s Handmade, Caffe Borghetti, House Coffee Vermouth, Espresso, Cream, Cacao

STONEFRUIT BELLINI

SBAGLIATO Prosecco, Campari, Rosso Antico, Orange Slice

Apricot Nectar, JC Apricot, Prosecco 



Bubbles

White

VILLA SANDI ‘IL FRESCO’

VILLA SANDI ‘MILLESIMATO’ ROSÉ 

LAURENT PERRIER ‘LA CURVÉE’

VEUVE CLICQUOT 'YELLOW LABEL'

PERRIER-JOUET ‘GRAND’

LSM HOI POLLOI ‘ORANGE’

ALKOOMI 'COLLECTION' 

I CAMPI 'CAMPO BASE' 

LA PROVA 

HOWARD VINEYARD '400M'

CRAGGY RANGE 'TE MUNA' 

THE OTHER WINE CO

BREGANZE SAVARDO

KELLEREI KALTERN 

IN DREAMS

PARINGA ESTATE ‘PENINSULA’ 

KISMET

CONTESSA

AUNT ALICE ‘OCEAN’

Prosecco, Veneto ITA NV

Prosecco, Veneto ITA NV

Tours Sur Marne FR NV

Sauvignon Blanc, Adelaide Hills 

Sauvignon Blanc, Martinborough 

Pinot Gris, Adelaide Hills

Pinot Grigio, Veneto

Pinot Grigio, Alto Adige

Chardonnay, Yarra Valley

Chardonnay, Mornington Peninsula

Moscato, Victoria 

Pecorino, Abruzzo

Chardonnay, Tama Valley

Skin Contact, Margaret River

Riesling, Franklin River

Soave, Veneto

Fiano, Adelaide Hills

Brut, Reims

SA

NZ

WA

WA

ITA

SA

SA

ITA

ITA

VIC

VIC

VIC

ITA

TAS

2025

2024

2024

NV

2024

2025

2024

2024

2024

2024

2024

NV

2023

2024

FR NV

Brut, Epernay FR NV

PLEASE NOTE, VINTAGES ARE SUBJECT TO CHANGE. 



LOU PARAIS ALPES DE HAUTE

KAY BROTHERS

TENUTA ULISSE 

MAISON AIX Rosé, Provence

Red

Pinot Noir, Central Otago 

Pinot Noir, Mornington Peninsula

Pinot Noir Central Otago

NZ

VIC

NZ

2022

2024

2022

Rosé

Rosé, Provence

Rosé, Mclaren Vale

Rosé, Abruzzo

FR

SA

ITA

FR

2023

2024

2024

2023

CRITTENDEN 'GEPPETTO' 

NANNY GOAT 'SUPER NANNY'

RABBIT RANCH 

SA RAJA

MONTE TONDO

PAXTON ‘QUEEN OF THE HIVE’ 'CHILLED'

TENUTE ROSETTI 

UMANI RONCHI SAN LORENZO

TEUSNER 'THE GENTLEMAN'

MOUNTADAM 'FIVE FIFTY' 

MOLLYDOOKER 'BLUE EYED BOY'

YANGARRA

GSM, McLaren Vale

Chianti, Toscana

 Montepulciano, Abruzzo

Cabernet Sauvignon, Barossa Valley

Shiraz, McLaren Vale

Shiraz, McLaren Vale

Shiraz, Barossa Valley

SA 2024

ITA 2022

ITA 2021

SA

SA

2022

2021

SA

SA

2022

2022

Grenache, Sardinia ITA 2022

Valpolicella, Veneto ITA 2022

PLEASE NOTE, VINTAGES ARE SUBJECT TO CHANGE. 



Do you know we also
do functions?



Non Alcoholic

BIRRA MORETTI

CORONA

AETHER WEST COAST IPA

MATSO'S GINGER BEER

PERONI ROSSA | RED

Packaged Beer

PERONI LIBERA | 

PLUS & MINUS SHIRAZ | 

SANTA VITTORIA SPARKLING

Alcohol Free

Alcohol Free

JAMES BOAGS LIGHT | 2.5%

COFFEE 

PERONI LEGGERA | 3.5%

LEMON LIME BITTERS

BUNDABERG GINGER BEER

SOFT DRINKS

LYRE'S MOCKTAILS

TAS

500ml / 1000ml 

Negroni / Spritz / Mojito

Italy

Kids/Regular

Italy

Italy

Italy

Mexico

STONE & WOOD PACIFIC ALE NSW

BURLEIGH TWISTED PALM TROPICAL ALE QLD

BURLEIGH BIGHEAD NO CARB QLD

QLD

AETHER AUSTRALIAN PALE ALE QLD

HELLO SUNSHINE APPLE CIDER

WA

WA

IL MOLO MOCKTAILS
Passionfruit / Lychee / Berry

SANTA VITTORIA STILL
500ml 

CHINOTTO

ARANCIATA ROSSA



Vodka

Tequila

Whiskey

Gin

Cognac + Armagnac

TITO’S HANDMADE (HOUSE)

STOLICHNAYA VANILLA

BELVEDERE

GREY GOOSE

ŻUBRÓWKA BISON GRASS

PATRÓN SILVER (HOUSE)

PATRÓN REPOSADO

PATRÓN AÑEJO 

PATRÓN XO CAFÉ

ILEGAL MEZCAL

BOMBAY SAPPHIRE (HOUSE)

FOUR PILLARS

FOUR PILLARS 

MALFY ROSA

MALFY CON ARANCIA

GIN MARE

GREEN ANT 

BROOKIE'S SLOE 

HAYMAN'S OLD TOM 

TANQUERAY 10

HENDRICKS

INK GIN HUSK DISTILLERY

HENNESSY VSOP

AMARO MONTENEGRO

AMARO AVERNA 

FERNET BRANCA 

BRANCA MENTA

ITALICUS BERGAMOTTO

Mexico

Cognac

Italy

Latvia

USA

Mexico

Italy

Italy

Spain

Poland

Mexico

Australia

Italy

Italy

Australia

France

Mexico

Australia

Australia

England

Olive

Rare

Pink Grapefruit

Blood OrangePoland

Oaxaca

Italian

England

Italian

England

England

Australia

DEWAR'S 12YR (HOUSE)

JOHNNIE WALKER BLACK

JOHNNIE WALKER BLUE

LAPHROAIG 10YR 

TALISKER 10YR

JAMESON

CANADIAN CLUB 

Islay 

Isle of Skye

Ireland

Ontario

Aperitivo



BACARDI CARTA BLANCA (HOUSE)

BACARDI CARTA ORO (HOUSE)

BACARDI 8

APPLETON ESTATE SELECTION 

GOSLINGS BLACK SEAL

KRAKEN 

SAILOR JERRY

RON ZACAPA CENTENARIO 23YR

CAPTAIN MORGAN'S SPICED 

BUNDABERG ORGINAL

WOODFORD RESERVE

BUFFALO TRACE

JIM BEAM 

MAKERS MARK 46

JACK DANIELS NO 7

RITTEN HOUSE RYE

ANGEL'S ENVY

CHAMBERS ROSEWOOD
VINEYARD
RUTHERGLEN MUSCAT

Rum

Bourbon + Rye

Vino Dolce

OLD CODGER TAWNY PORT

Bermuda

Kentucky

Cuba

Kentucky

VIC

Cuba

Cuba

Kentucky

SA

Jamaica

USA

USA

Guatemala

England

QLD

Old Vine

Tennessee

Kentucky

Kentucky

Grappa

FRANCOLI MOSCATO GRAPPA

FRANCOLI LIMOUSIN GRAPPA

Italy

Italy

AMBRA LIMONCELLO

BAILEYS

CHAMBORD

COINTREAU

FRANGELICO

GRAND MARNIER

CAFFE BORGHETTI

DRAMBUIE

DISARONNO AMARETTO

OPAL NERA

LIQUOR 43

MALIBU

SOUTHERN COMFORT

ST GERMAIN ELDERFLOWER

MIDORI MELON LIQUEUR

Digestivo

Kentucky



Ricotta, lemon zest, black pepper..........................................................................................
House focaccia, evoo, oregano ................................................................................................
Bruschetta, peperonata, chives ( 1 ) ..................................................................................
Arancini, pancetta, taleggio, spinach  ( 1 ) ...............................................................
Marinated olives ........................................................................................................................................................
Cantabrian anchovies ................................................................................................................................ 
Taleggio, apple compote .......................................................................................................................
Truffle fries .............................................................................................................................................................................
Spicy salami  ......................................................................................................................................................................
Prosciutto Di Parma ...........................................................................................................................................
Buffalo mozzarella, basil oil ...............................................................................................................
Burrata, evoo, black pepper..............................................................................................................
Calamari fritti, lemon ........................................................................................................................................

Aperitivo Spritz ..............................................................................................................................................................
Aperol, Prosecco, Soda

Limoncello Spritz ......................................................................................................................................................
Limoncello, Prosecco, Soda

Hugo Spritz ...........................................................................................................................................................................
Elderflower, Prosecco, Soda

SPUNTINI  & SPRITZ
WEDNESDAY - SUNDAY | 3PM - 5PM

$5
$5
$5
$7
$8
$8
$8
$8
$8
$8
$8
$12
$17



Margherita................................................................................................................................................................................
San Marzano tomato, fior di latte, basil

Diavola...............................................................................................................................................................................................
Napoli, nduja, spicy salami, olives, fior di latte, chilli flakes

Gamberi.........................................................................................................................................................................................
Garlic prawns, bocconcini, cherry tomatoes, chilli, basil pesto,
rocket 

Salsiccia...........................................................................................................................................................................................
Pork & fennel sausage, oregano, mushroom, stracchino cheese,
truffle oil 

Patate..................................................................................................................................................................................................
Smoked pancetta, rosemary, friarielli, fior di latte 

Prosciutto....................................................................................................................................................................................
Napoli, fior di latte, basil 

$26

$29

$32

$29

$29

$30

PIZZA



CHAMBERS ROSEWOOD
VINEYARD
RUTHERGLEN MUSCAT

FRANCOLI 

MOSCATO GRAPPA Italy

Italy

AMBRA LIMONCELLO

BAILEYS

CHAMBORD

COINTREAU

FRANGELICO

GRAND MARNIER

CAFFE BORGHETTI

DRAMBUIE

DISARONNO AMARETTO

OPAL NERA

LIQUOR 43

MALIBU

SOUTHERN COMFORT

ST GERMAIN ELDERFLOWER

MIDORI MELON LIQUEUR

YARRA VALLEY TEA 

Dolci

Vino Dolce

OLD CODGER TAWNY PORT

VIC

SA

Old Vine

Grappa

Digestivo

Coffee

COFFEE 

LIMOUSIN GRAPPA

Affogato, espresso, vanilla
gelato, biscotti

Add liqueur  
Frangelico, Baileys, Amaretto, Tia Maria 

House gelato or sorbet

10

+10

7

SEE YOUR SERVER FOR
TODAY'S GELATO
SPECIALS

ESPRESSO MARTINI 22

Tiramisu, coffee, marsala,
cocoa, mascarpone

Crema al cioccolato, Amarena
cherry, pistacchio

Winter citrus loaf cake,
mascarpone, orange 

Cannoli, dulce de leche 

16

16

14

 
6ea




