
PROSECCO
NV, Ruggeri, DOC Treviso, Italy

PINOT GRIGIO
2022 Tenuta Maccan, DOC Friuli, Italy

SAUVIGNON BLANC
2023 KuKu, Marlborough, NZ

RIESLING
2022 Tim Adams, Clare Valley, SA

CHARDONNAY
2023 Tokar Estate, Yarra Valley, VIC

GRENACHE ROSE
2023 Artea Rose, Alps de Haute Provence, 
IPG France

PINOT NOIR
2020 Te Kano Kin, Central Otago, NZ

FRAPPATO ‘chilled’ 
2023 Terre Dei Miti, DOC Sicily, Italy

SHIRAZ
2023 Torzi Matthews, Barossa Valley, SA

SANGIOVESE
2019, Bonacchi Riserva Chianti, DOSG, 
Tuscany, Italy

ITALIAN SODA
Bitter Orange, Non-Alc Aperitif, Lemon, Soda

HUGO SPRITZ
Elderflower, Cucumber, Lime, 
Non-Alc Wine, CO2 

0.0 NEGRONI
Four Pillars Non-Alc Gin, Non-Alc Vermouth, 
Monin Bitters 

SIGNATURE COCKTAILS WINE BY THE GLASS

$24

$26

$24

$24

$24

$25

$13 | $16

Sparkling

White

Rose

Red

$16

$18

$19

$16

$19

$17

$16

$15

$16

PILSNER URQUELL
300ml | 500ml Tap Lager, Czech Republic

LIEBENWEISS
300ml | 500ml Tap Wheat Beer, Germany

BILPIN
Apple Cider, NSW

BUDWEISER BUDVAR
Lager, Czech Republic

HAWKE’S
Pale Ale, NSW

BALTER
XPA, Queensland

BAKALAR
Non-Alc Lager, Czech Republic

BEER & CIDER

$12

$13

$10

PASSIONFRUIT
Aperol, Chinola, Prosecco, Flake Salt,
Messina Passionfruit Sorbet 

APPLE
Vodka, Sour Apple, Akvavit, Pinot Grigio,
Coocchi Americano, Lemon
 

BLUEBERRY 
Gin, Blueberry, Amontillado, Curacao,
Earl Grey, Lemon, CO2 

ANANAS 
Tequila, Pineapple, Becherovka,
Jalapeno, Cucumber, Orgeat, Lime

COCONUT 
Dark Rum, White Rum, Amaretto, Lime, 
Whey, Coconut Foam

BANANA 
Bourbon, Banana, Cocoa, Wattleseed,
Chocolate Bitters 

SMOKING DUCK 
Cognac, Rye Whisky, Duck Fat, Mead, 
Balsamic, Bitters, Smoke

$12 | $15

$14
NON-ALC COCKTAILS

$13

$15

$24

$17

$17

$18



SPARKLING WINE

PROSECCO
NV, Ruggeri, DOC Treviso, Italy

PET-NAT 
2021 Between Five Bells, Geelong, VIC

BLANC-DE-BLANCS
2023 Howard Vineyard, Adelaide Hills, SA

CHAMPAGNE
NV, Veuve Clicquot , Champagne, France

WHITE WINE

ROSE & ORANGE WINE

PINOT GRIGIO
2022 Tenuta Maccan, DOC Friuli, Italy

FIANO
2021 San Salvatore 1988 “Porconero”
IGP Campania, Italy 

PECORINO
2021 Tenuta Ulisse, IGT Abruzzo, Italy

VERMENTINO ‘skin contact’
2022 Carillion Lovable Rogue, 
Hunter Valley, NSW

CHENIN BLANC
2023 Trait Wines, Margaret River, WA

SAUVIGNON BLANC
2023 KuKu, Marlborough, NZ

RIESLING
2022 Tim Adams “Skilly Ridge”
Clare Valley, SA

CHARDONNAY
2023, Tokar Estate, Yarra Valley, VIC

CHABLIS
2022 Jean-Marc Brocard, Burgundy, 
France

MONTEPULCIANO ROSE
2022 Tenuta Ulisse, IGT Abruzzo, Italy

GRENACHE ROSE
2023 Artea, Alps de Haute Provence, 
IPG France

RED WINE

PINOT NOIR
2020 Te Kano Kin, Central Otago, NZ

GAMAY
2022 Michael Guignier, Beaujolais, France
  

FRAPPATO ‘chilled’
2023 Terre Dei Miti, DOC, Sicily, Italy

NERO D’AVOLA
2022 Bacaro, Sicily, Italy

NEBBIOLO 
2022 Giovanni Viberti, DOC, Piedmont, Italy

SANGIOVESE
2019, Bonacchi Riserva Chianti, DOSG, 
Tuscany, Italy

MONTEPULCIANO D’ABRUZZO
2021 Tenuta Ulisse, IGT Abruzzo, Italy

SHIRAZ
2023 Torzi Matthews, Barossa Valley, SA

CABERNET MALBEC
2022 Gant & Co, Margaret River, WA

$76

$83

All wines and vintages are subject to availability
10% staff gratuity for groups of 6+ | 10% Sunday and 15% Public Holidays Surcharge 

All cards surcharge: 1.4% 

$74

$82

$84

$93

$76

$80

$139

$83

$76

$89

$110

$86

$86

$79

$79

$93

$115

$80

$84

$170

$88

$74

WEDNESDAY - SUNDAY
5-6 PM

Happy Hour


