
	
 

HEIRLOOM TOMATOES / SUNDRIED OLIVES / BUFFALO MOZZARELLA / MICRO 
GREENS 

$17.5 
 

SERRANO JAMON / BURRATA / SUMAC ONIONS / RED VEIN SORREL 
$18.5 

 
CHARCUTERIE BOARD / WARM BREAD / FRESH PICKLES 

$27 
 

GOLDEN POLENTA CHIPS / PAPRIKA / SUNDRIED TOMATO RELISH / GRUYERE 
$14.5 

 
WILD MUSHROOM ARANCINI / CONFIT DUCK & FUNGI RAGU / CANADIAN MAPLE 

REDUCTION 
$18 

 
SALT & PEPPER SQUID / ESHALLOTS / GARLIC / CHILLI / LIME 

$17.5 
 

TEMPURA ZUCCHINI FLOWERS / PERSIAN FETA CREAM / POMMEGRANATE 
PEARLS 

$16.5 
 

CARIBBEAN JERKED CHICKEN WINGS / CHILLI / ESHALLOTS / GARLIC / FRESH 
HERBS /HONEY / LIME 

$16.5 
 

GRASS FED SCOTCH FILLET / SALSA VERDE / BEET CRISPS / LEMON 
$27 

 
ASPARAGUS / BROCCOLINI / TOASTED ALMONDS / LEMON 

$15.5 
 

SWEET CORN / PECORINO / PAPRIKA BUTTER / LIME 
$14.5 

…………… 
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HEIRLOOM TOMATOES / SUNDRIED OLIVES / BUFFALO MOZZARELLA / MICRO 
GREENS 

$17.5 
 

BURRATA / EXTRA VIRGIN OLIVE OIL / SUMAC ONIONS / ARTISIAN BREAD 
$12 

 
CHARCUTERIE BOARD / WARM BREAD / FRESH PICKLES 

$27 
 

GOLDEN POLENTA CHIPS / PAPRIKA / SUNDRIED TOMATO RELISH / GRUYERE 
$14.5 

 
WILD MUSHROOM ARANCINI / CONFIT DUCK & FUNGI RAGU / CANADIAN MAPLE 

REDUCTION 
$18 

 
SALT & PEPPER SQUID / ESHALLOTS / GARLIC / CHILLI / LIME 

$17.5 
 

TEMPURA ZUCCHINI FLOWERS / PERSIAN FETA CREAM / POMMEGRANATE 
PEARLS 

$16.5 
 

CARIBBEAN JERKED CHICKEN WINGS / CHILLI / ESHALLOTS / GARLIC / FRESH 
HERBS /HONEY / LIME 

$17 
 

GRASS FED SCOTCH FILLET / SALSA VERDE / BEET CRISPS / LEMON 
$27 

 
ASPARAGUS / BROCCOLINI / TOASTED ALMONDS / LEMON 

$15.5 
 

SWEET CORN / PECORINO / PAPRIKA BUTTER / LIME 
$14.5 

…………… 
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SPARKLING 

 
PAUL LOUIS BLANC de BLANC BRUT 

Loire Valley, FRANCE 
Balanced & fresh bubbly, that has hints of a complex combination of white fruits, 

blossoms and chamomile. 
Glass $10  Bottle $48 

 
WHITES 

 
RIVERBY SAUVIGNON BLANC 2017 

Marlborough, NEW ZEALAND 
This has an exuberant nose of apples, pineapple, melon, lime and passionfruit on a 

background of traditional gooseberry characters on a juicy, almost creamy, style of wine with an 
impressive minerality. The finish is long and lingering and ultimately quite clear and refreshing. 

Glass $8  Bottle $38  
 
 

PASQUA PINOT GRIGIO 2017 
Veneto, ITALY 

A flavourful fruity white wine that has citrus and floral notes immersed throughout with a 
lively strength. 

Bottle $38 
 
 

RIVERBY SALI’S BLOCK RIESLING 2014 
Marlborough, NEW ZEALAND 

An impeccable balanced Riesling that is spicy and mouth filling with lovely crisp acidity and 
appealing sweetness. The citrus, apples and juicy yellow stone fruit carry through on the moreish 

palate which also has delightful honey and herbal characters, accompanied with rose water and 
wonderful, floral hints. 

Bottle $38 
 
 

BILGAVIA CHARDONNAY 2016 
(Exclusive to The Baristas’ Shed) 

Hunter Valley, AUSTRALIA 
Rich and generous, the Bilgavia Estate Chardonnay displays attractive Hunter Valley regional 
flavours of pineapple, white peach and citrus fruits. These are held within a complex and textured 

palate, which is complemented by cashew and oatmeal characters. The long finish is lively and fresh. 
Bottle $48 
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ROSE 	
 

FANTINI ROSE 2017 
Abruzzo, ITALY 

From the winery that won the best Italian Rose in 2012, the fantini brings hints of 
nectarines, wild strawberries, toasted chestnuts and lime in a crisp, lively and fruity drink. 

Glass $8  Bottle $38 
 

REDS 
 

OLDBURY ‘REGIONAL RESERVE’ SHIRAZ 2016 
McLaren Vale, SOUTH AUSTRALIA 

This Shiraz evidences slow and nurturing work as it boldly showcases dark chocolate, 
black cherry, liquorice and traces of peppercorn. This palate is broad and firm. 

Glass$8  Bottle $38 

RIVERBY PINOT NOIR 2016 
Marlborough, NEW ZEALAND 

Pale ruby coloured, the Riverby Pinot Noir has intense red cherry and raspberry aromas with some  
thyme, lavender, pepper and cassia. Crisp in the mouth, this medium bodied Pinot gives a medium 

level of grainy tannins and a long earthy finish. 
Bottle $38 

 

OLDBURY ‘REGIONAL RESERVE’ CABERNET SAUVIGNON 2015 
McLaren Vale, SOUTH AUSTRALIA 

Well developed elegant tannins are obvious in this Cabernet alongside intense aromas ranging from 
Ripe black current, plums, and mocha to fresh alpine mint. This wine also has plenty of earthy hints 

As a final trademark from the Oldbury winery. 
Bottle $40 

 
 

ZONTES FOOTSTEP VIOLET BEAUREGARD MALBEC 2014 
Langhorne Creek, SOUTH AUSTRALIA 

A smooth drinking wine with excellent length that also finishes the intense fruity flavours from  
blueberries, cherries, violet and mulberries with tight finely grained tannins. Winner of multiple  

awards and ranked over 90 numerously. 
Bottle $43 

 

KALLESKE PIRATHON SHIRAZ 2016 
Barossa Valley, SOUTH AUSTRALIA 

A wine that has consistently won awards in previous vintages, the pirathon comes striking back with a 
plump, rich and full bodied harmonious Shiraz. Ripe dark fruits are supported by an apparent 

but not intrusive oak, with tannins giving the wine a robust structure. 
Bottle $49 
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DESSERTS 
 
 

WHITE CHOCOLATE & PISTACHIO CHEESECAKE 
PASSIONFRUIT SORBET / GINGER CRUMB / BITTER SWEET MEDALLION 

$15 
 

BRAZILIAN PALM SUGAR PINEAPPLE CAPPACHIO 
COCONUT SORBET / SHORT CRUST CRUMB / FRESH LIME 

$14 
 

BELGIUM CHOCOLATE TART 
BLACKCURRENT SORBET / BERRY MEDLEY / RASPEBERRY  

CHOCOLATE CONE 
$15 
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BEERS & CIDERS 
 
 

BALTER XPA (AUSTRALIA) 
$9 

 
CORONA EXTRA (MEXICO) 

$7 
 

PERONI (ITALY) 
$7 

 
LITTLE CREATURES PALE ALE (AUSTRALIA) 

$8 
 

LORD NELSON THREE SHEETS PALE ALE (AUSTRALIA) 
$8.5 

 
CAPITAL BREWING COAST ALE (AUSTRALIA) 

$8 
 

JAMES SQUIRE JACK OF SPADES PORTER (AUSTRALIA) 
$9 

 
SOMMERSBY APPLE CIDER (AUSTRALIA) 

$7 
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