1S

MENU




7204l 01" 17°0CkS

Black Market Sake Yuzushu
Frangelico

Montenegro

House Blended Vermouth
Lagavulin 16 years
Rittenhouse Rye

Ron Zacapa 23 yrs

Johnnie Walker "Blenders" Red Rye Finish

14
13
13
14
23
15
19
14



cocllails

lemon

Aperol, prosecco, olive, orange

Bacardi, coconut, pineapple, citrus

Smirnoff vanilla, passionfruit, prosecco, lime

émlrnoff, kahlua, coffee

House sweet vermouth, campari, soda

banqueray, house cordial

Casamigos, agave, lime

T q fay, campari, house vermouth

ters, orange, citrus

1ocklails

21

21

24

23

22

19

23

22

22

22




sparkling

Tarot Prosecco
Murray Darling, Victoria

Chandon Brut NV
Yarra Valley, Victoria

Veuve Clicquot Brut
Reims, FR

Ruinart Blanc de Blancs
Reims, FR

wte

2024 Skipjack Sauvignon Blanc
Marlborough, NZ

2025 Corryton Burge Pinot Gris
Adelaide Hills, SA

2025 Gaelic Cemetery Riesling
Clare Valley, SA

2025 Tar & Roses Fiano
Swan Hill, VIC

2025 Tyrrells Hunter Semillon
Hunter Valley, NSW

2025 Coriole Chenin Blanc
McLaren Vale, SA

2024 Sunnycliff Chardonnay
Riverina, NSW

2023 Bink "Crossroads" Chardonnay
Barossa Valley, SA

2024 Cloudy Bay Sauvignon Blanc
Marlborough, NZ

2023 L&C Poitout Petit Chablis
Burgundy, FR

10

14

25

11

14

12

15

13

13

10

50

75

130

240

50

58

54

64

56

56

40

70

85

105



red

2024 Yering Lane Pinot Noir
Yarra Valley, VIC

2024 The Fruitful Grenache
Clare Valley, SA

2025 Tozzo Sangiovese
McLaren Vale, SA

2023 Monte Guelfo Chianti
Chianti, IT

2023 Mr Riggs "Outpost" Cabernet Sauvignon

Coonawarra, SA

2023 Frankie Shiraz
Limestone Coast, SA

2023 Sons of Eden Marschall Shiraz
Barossa Valley, SA

2023 Torbreck Woodcutters Shiraz
Barossa Valley, SA

2024 William Downie Cathedral Pinot Noir
Mt. Nassau, TAS

2023 Beulah Violetta Stesso Stesso
Todi, IT

7705¢

2024 Frankie Rosé
Limestone Coast SA

2023 Reverie Rosé
Provence, FR

2024 Chateau de L'Escarelle Palm Rosé
Provence, FR

2024 AIX Rosé
Maison, FR
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15
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15
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54

60

54

54
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40

64

70
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64

96



	food
	MENU

	neat or rocks
	cocktails
	mocktails
	weekly specials
	MONDAY
	TUESDAY
	$20 Steak
	served with fries, salad, choice of sauce

	$20 Burgers
	served with fries


	WEDNESDAY
	buffalo

	THURSDAY
	$20 Jugs

	FRIDAY
	$1 Wings
	(house beer)

	$2 Oysters &  $20 Champagne


	sunday roast
	(Available every Sunday until sold out)

	small plates
	burgers
	sparkling
	white
	red
	rosé
	big plates
	steaks
	sauces
	(Steaks come with your choice of sauce)


	side plates
	Crispy Chat Potatoes, parsley, lemon (v) • 11
	Broccolini, almond, garlic (v)(gf)(n) • 11
	Shoestring Fries, aioli (v)(df) • 11
	Sweet Potato Wedges, chimichurri, dukkha (v)(df) • 14
	House Slaw (v)(gf) • 10

	fresh
	Sesame Prawn, cabbage, carrot, avocado, cucumber, coriander, chilli, fried noodles                      • 25
	Salmon Poke, brown rice, wakame, edamame, radish,  carrot, pickled cucumber, soy dressing (df)(gf)(n)    • 24
	Grilled Pumpkin, spinach, pearl cous cous,  roasted red onion, fetta, almond, tahini,  citrus dressing  (v)(gfo)                             • 24
	Recommended additions chicken + 8 / prawns + 8 haloumi + 6 / avocado + 4
	under 12

	kids  menu
	includes small juice or soft drink and ice cream
	Chicken Nuggets, mash or chips, tomato sauce • 12
	Cheeseburger, mash or chips (gfo)            • 12
	Grilled Fish, mash or chips, seasonal veg    • 13
	Pasta, napolitana sauce, cheese              • 12 (gfo)

	sweets
	Apple Crumble, ice cream                  • 15
	Chocolate Brownie, ice cream, fairy floss • 15
	Gelato of the Week                        • 8
	Please ask our staff for guidance if you have any specific dietary needs.  Our fryers may contain traces of gluten.


	drinks



