
SPARKLING, CHAMPAGNE & WHITE

Nv Ruggeri "Argeo" Prosecco Doc Veneto, It  68

Nv Artea Brut De Rose Provence, Fr  64

Howard Vineyards Blanc De Blancs Adelaide Hills, Sa  62

Ten Minutes By Tractor Blanc De Blanc Mornington Peninsula, Vic  124

Nv Champagne Laurent Perrier La Cuvee Tours-Sur-Marne, Fr  154

Laurent Perrier Millesime 2015 Tours-Sur-Marne, Fr  272

Howard Vineyards Q Block Sauvignon Blanc Adelaide Hills, Sa  52

Mahi Wines Sauvignon Blanc Marlborough, Nz  63

I Campi Soave Veneto, It  73

Kellerie Kaltern Pinot Grigio Alto Adige, It  58

Clyde Park Fume Blanc 2022 Geelong, Vic  75

Rob Dolan White Label Pinot Gris Yarra Valley, Vic  55

Atlas Wines Chardonnay Adelaide Hills, Sa  56

Domaine L'enclos Chablis Ac Chablis, Fr  102

Lyons Will Estate Riesling Macedon Ranges, Vic  77

Ten Minutes Mills Chardonnay 2021 Mornington Peninsula, Vic  153

Foggo ‘Euphoria’ Chardonnay Mclaren Vale, Sa                51

Domaine D'estienne Rose Provence, Fr  60

Gathering Fields Rose 2021 Yarra Valley, Vic  70

Torzi Matthews Francesca Grillo Rose Barossa Valley, Sa  50

Gathering Fields Pinot Noir Yarra Valley, Vic  60

Clyde Park Estate Pinot Noir Eelong, Vic  78

Domaine Henri Prudhon & 1er Cru Sentier Du Clos 2020 Burgundy, Fr  140

Domaine Mont Joly Beaujolais "La Croix Polage" Beaujolais, Fr  77

Elderslie Nebbiolo 2020 Adelaide Hills, Sa  103

Teusner G Grenache Barossa Valley, Sa  53

Flametree Embers Cabernet Margaret River, Wa  50

Rusden Wines Boundaries Cabernet 2020 Barossa Valley, Sa  119

Paxton "Quondong Farm" Shiraz Mclaren Vale, Sa  55

Charlotte Dalton "Love You Love Me" Shiraz Adelaide Hills, Sa  75

Utopos Shiraz 2021 Barossa Valley, Sa  136

Rusden Wines Sandscrup Shiraz 2012 Barossa Valley, Sa  553

Tsantali Nemea Agiorgitiko Peloponnese, Gr  60

ROSÈ & RED

CELLAR LIST MANAGERS SELECTION WHILE STOCK LASTS



WHITE CHOC AND GINGER MOJITO 20
white rum, non alc. ginger beer, white choc syrup, lime wedges & juice, mint

SALTED CARAMEL ESPRESSO MARTINI 22
vodka, kahlua, salted caramel liqeur, fresh espresso, caramilk chocolate

PASH N GO 22
kakadu plum gin, peach liqeur, passionfruit, lime juice, grenadine

TRIPLE BERRY CLOVER CLUB 24
raspberry gin, chamboard, lemon juice, cherry bitters, egg white

PINKY PROMISE 22
nectar vodka, licor 43, cranberry juice, lemon juice, fairy floss

MAPLE NANA 22
banana bourbon, lemon juice, maple syrup, egg white

MELON SPRITZ 20
rosé, grapefruit liqeur, watermelon liqeur, lemon juice, soda

SIGNATURE COCKTAILS
CLASSICS UPON REQUEST

LYCHEE AND COCONUT NECTAR 24
nectar vodka, lychee liqeur, lychee juice, lemon juice, coconut syrup

APPLE & CINNAMON HIGHBALL 16
apple, lemon, vanilla, soda,cinnamon, mint

WHITE CHOC & GINGER MOJITO 18
ginger beer, white chocolate, lime, mint 

SUNSET SPRITZ  18
soda, lemonade, lemon, passionfruit,sugar, raspberry

WATERMELON HIGHBALL 18
watermelon, lime, sugar, soda, cucumber

NON ALCOHOLIC COCKTAILS



CELLAR by the glass

SPARKLING & CHAMPAGNE

Cape Jaffa Pinot Noir Chardonnay - Limestone Coast SA 15

Cornaro Prosecco - Veneto Italy 17

A Nos Amours Blanc de Blancs - Charente France 18

Ernest Rapeneau Champagne - Empernay France 25

FRUITY

Black Pearl Moscato - South Australia 13

WHITE

Dewey Estate Riesling - Eden Valley SA 19

JBH Wines Chenin Blanc - McLaren Vale SA 14

Salatin Pinot Grigio - Veneto Italy 17

Homeblock Sauvignon Blanc - Grampians VIC 13

Anchor Bay 'Reserve' Sauvignon Blanc - Nelson NZ 18

Casalforte Soave DOC - Veneto Italy 20

Stratadakis Assyritiko - Crete Greece 27

Pear Tree Pinot Gris - Marlborough NZ 17

iL Cattivo Fiano - Currency Creek SA 16

Alain Geoffory Chablis - Chablis France 26

Stonefish Chardonnay - Margaret River WA 17

ROSÉ

Foggo Rosé - Mclaren Vale SA 15

Mount Rocher Rosé - Pays d’Oc France 18

RED

La Brune ‘Et Fills’ Pinot Noir - Mouzillon France 15

Foggo Granacha - McLaren Vale SA 17

il Palazzo ‘DOCG’ Chianti - Tuscany Italy 18

Venus Express by Dewey Estate GSM - Barossa Valley SA 15

San Marzano 'Monoro' Montepulciano - Puglia Italy 15

Cape Jaffa ‘Upwelling’ Cabernet Sauvignon - Limestone Coast SA 15

Stonefish Shiraz - Margaret River WA 16

DESSERT

Little Sweetie by Foggo Late Harvest Botrytis - Mclaren Vale SA 16



CELLAR by the bottle

SPARKLING & CHAMPAGNE

Cornaro Prosecco - Veneto Italy
Fruity, aromatic, velvety taste in the mouth and pleasant roundness.

69

Cape Jaffa Pinot Noir Chardonnay - Limestone Coast SA
Creamy with a biscuity finish and a delicate bead.

67

A Nos Amours Blanc de Blancs - Charente France
Crisp light produced with Ugni Blanc grapes from South of France.

72

Ernest Rapeneau Champagne - Empernay France
Lively, mineral nose and hints of brioche. Effervescence and citrus.

140

FRUITY

Black Pearl Moscato - South Australia
Notes of apricots, orange blossom, musk, lychee with a gentle fizz.

46

WHITE

Dewey Estate ‘Spring Tide’ Riesling - Eden Valley SA
Lemon and vibrant honeysuckle, orange blossom and dry steely finish.

75

JBH Wines Chenin Blanc - McLaren Vale SA
Lemon zest and tropical aromas with a textured palate.

54

Salatin Pinot Grigio - Veneto Italy
Apple and wild flowers. Fruity aromas integrated intense minerality.

68

Homeblock Sauvignon Blanc - Grampians VIC
Juicy with silken acidity generous layers of citrus and passionfruit.

43

Anchor Bay 'Reserve' Sauvignon Blanc - Nelson NZ
Passionfruit and lime, vibrant citrus notes, acidity and minerality.

74

Casalforte Soave DOC - Veneto Italy
White flowers, exotic fruit aromas precedes dry, bright palate.

79

Strataridakis Assyritiko - Crete Greece
Tangy citrus, floral and minerals with perfect medium acidity.

115

Pear Tree Pinot Gris - Marlborough NZ
Pear, white peach, lychee, nectarine and hints of honeysuckle.

68

iL Cattivo Fiano - Currency Creek SA
Grapefruit, nougat, lime & pine nuts, finely textural mineral acidity.

64

Funkstille Grüner Veltliner - Niederösterreich Austria
Ripe pear, resh citrus flavours, Dry with a refreshing, zippy finish.

73

Alain Geoffory Petit Chablis - Chablis France
Lemony, citronella flavours on a fine mineral finish.

102

Stonefish Chardonnay - Margaret River WA
White stone fruit, citrus zest, nectarine and natural acidity.

67

Edda Lei ‘Bianco’ Chardonnay - Salento Italy
Rated 99 points and a 6 Gold Medal winner. A blend of Chardonnay,
Moscatello, and Fiano. The Moscatello matches the Chardonnay in richness, 
and adds notes of citrus fruits and white flowers, while the Fiano gives 
minerality from the layers of calcareous soils.

102



CELLAR by the bottle

ROSÉ

Foggo Sangiovese Rosé - Mclaren Vale SA
Floral aromatics, silky with strawberry and raspberry, dry spice finish.

58

Mont Rocher Vieilles Vignes Rosé – Pays d’Oc, France
Pink, soft, juicy and refreshingly dry rosé with red berry fruit flavour

68

Terre’s de Saint Rosé - Côtes de Provence France
Aromas of citrus, red fruits, Dry acidulous pink grapefruit finish.

93

RED

La Brune ‘Et Fills’ Pinot Noir - Mouzillon France
Smooth with soft, silky tannins making for an easy-drinking red wine.

58

Golding ‘the Purveyor’ Pinot Noir
Cherry, toasted spice aromas, bright berry, hints of earthiness.

78

Foggo Garnacha - McLaren Vale SA
Dry with liquorice, spice followed by hints of raspberry confectionery.

67

il Palazzo ‘DOCG’ Chianti
Red fruit, bitter cherry, rose petals. Freshness with quality tannin.

71

Seabrook ‘The Gambler’ Mataro - Barossa Valley SA
Flesh & bright, with rich black fruits, spice, cedar and soft tannins.

67

Venus Express by Dewey Estate GSM - Barossa Valley SA
Redskin confection, spice, a delicious caramel core and silky tannins.

59

San Marzano 'Monoro' Montepulciano - Puglia Italy
Violets, soft plums, spices and cloves complete with fine tannin.

58

Cape Jaffa ‘Upwelling’ Cabernet Sauvignon - Limestone Coast SA
Currants and blackberries, with fresh herbs, and savoury tannins.

57

Concerto Cabernet Sauvignon - Margaret River WA
Black cherry, raspberry, blackcurrant & dark plum soft tannins & oak.

71

Stonefish Shiraz - Margaret River WA
Rich, ripe with red berries, spice and oak, enhanced by soft tannins.

62

Pontifex Shiraz - Barossa Valley SA
Mulberry, blackberry and dark plum, with subtle French oak.

79

iL Cattivo Nebbiolo
Cranberry, dried thyme, delicate redcurrant and raspberry tea tannins.

89

Pierre Ponnelle Côtes du Rhône - Beaune France
A classic blend of 30% Grenache, 30% Syrah, 15% Cinsault, and 15% 
Mourvedre. Super easy drinking with red fruit on the nose with plenty
of Grenache personality.

120

DESSERT

Little Sweetie by Foggo Late Harvest Botrytis - Mclaren Vale SA
A ray of sunshine in bottle. Fresh, sweet, and deliciously decadent.

80



VODKA

Ketel One  10

Absolut Vanilla  11

Nectar Vodka  12

Belvedere  14

Grey Goose  15

Tanqueray  10

Hendricks  12

Ink Dry Gin  12

Ink Sloe & Berry  12

Dasher & Fisher Ocean // Sloe // Raspberry  12

Burly Berry // Citrus // Cucumber  12

Roku Gin  14

Malfy Blood Orange  14

GIN

El Jimador Blanco  10

Herradura Blanco  11

Herradura Reposado  12

Herradura Anejo  14

1800 Coconut  12

TEQUILA

Bacardi   10

Malibu  11

Sailor Jerry  11

Kraken  12

RUM

Johnny Walker Black  10

Sheepdog Peanut Butter  12

Glenfiddich 12  12

Laphroaig Islay  16

Nikka from the Barrel  20

WHISKY



Jack Daniels  10

Makers Mark  12

Jack Daniels Single Barrel Select  16

Knob Creek  16

Howler Head  12

BOURBON

Coke  5

Coke No Sugar  5

Dry Ginger Ale  5

Tonic Water  5

Sprite  5

Apple / Orange / Pineapple / Cranberry Juice  5

San Pell  12

Aqua Panna  12

Mocktails  12

NON-ALCOHOLIC

BEER & CIDER

Balter Captain Sensible 3.5%  8

Estrella  10

Balter XPA  12

Asahi  12

Barossa Cider Co Apple  10

Fruit Tree Cider infused Lemon Myrtle  11

Fruit Tree Cider infused Kakadu & Davidson Plumb  11

Brookvale Union Ginger Beer  12

Foggo Young Gun White Port  12

Foggo The Quite Achiver Tawny  12

Foggo Golden Muscat  12

FORTIFIED & PORT



STEAK TARTARE  (GF*) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22
Bone marrow emulsion, cured egg yolk & sourdough crisps

CALIFORNIA ROLL  (GF) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24
Crispy nori, Frasier island (k’gari) spanner crab & oyster leaf
Add Caviar - $55

WAGYU BRESAOLA (GF) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 26
Whipped goats curd, charred artichoke & vincotto

TUNA YAKITORI  (GF)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22
Soy mirin glaze, pickled ginger, avocado wasabi & furikake

SCALLOPS  (GF) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22
Burnt butter potato foam, lemon pearls & jalapeno oil

SAGANAKI FLAMBE  (V, GF*) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 21
Kefalograviera, honey roast walnuts, cranberries & brandy

PORK & PISTACHIO TERRINE   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22
Piccalilli, smoked butter & sourdough  

CAMPANELLE PUTTANESCA  (VE*, V*)    . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22
Blisted cherry tomatoes, olives, white anchovies & stracchino

CAVIAR BUMP  (GF) 

Sturia french oscietra caviar

GF = GLUTEN FREE 

GF* = GF AVAILABLE

V = VEGETARIAN

V* = V AVAILABLE  

VE = VEGAN

VE* = VE AVAILABLE 

                                  FEED ME MENU 

FOR WHEN YOU BOOK A TABLE FOR 6 PEOPLE OR MORE

5 Courses for $69 per pax

SMALL PLATES

40
one
bump

70
two
bumps



LAMB TAGINE  (GF) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 39
Confit chats, pickled grapes & apricot gel

LOBSTER BISQUE  (GF*) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 46
Snow crab, Morten bay bugs & micro greens  

JERK SPATCHCOCK  (GF)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 39
Corn zabaglione, okra & succotash

EYE FILLET  (GF*)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 46
Café de Paris butter, potato rosti & leek puree 

RISOTTO  (V, GF, VE*) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 32
Warragal greens, shaved fennel, preserved lemon & saffron oil 

LARGE PLATES

GF = GLUTEN FREE 

GF* = GF AVAILABLE

V = VEGETARIAN

V* = V AVAILABLE  

VE = VEGAN

VE* = VE AVAILABLE 

ROCKET & PEAR SALAD  (GF, V,  VE*) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13
Reggiano parmigiano & honey roasted walnuts

SMOKED MASH POTATO  (GF, V) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11
Watercress & extra virgin olive oil

HARISSA ROAST CAULIFLOWER  (GF, V,  VE*) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13
Pomegranate & sumac labneh

SIDES

LEMON MERINGUE PIE  (GF) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14
Pistachio ice cream & blackberry coulis

WHITE CHOCOLATE PANA COTTA  (GF) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14
Honeycomb & raspberry coulis

DESSERT

15% SURCHARGE ON PUBLIC HOLIDAYS




