COCKTAILS

Low Rider
Mango, Gin, Lime Leaf, Pomelo Vermouth, Citrus

Moo Deng
Plum Sake, Blackberry, Toasted Rice, Citrus

La Flama Blanca
Yuzu, Gin, Salted White Chocolate, Thai Basil, Fizz

Negroni
Unexpected Guest Gin, Sweet Vermouth, Campari

Rhu Paul
Rhubarb, Sherry, Blood Orange Marmalade, Citrus

El Capo
Tequila, Braci-Cello, Mezcal, Blue Curacao, Citrus

J.Cole-Ada
Pandan Rum, Woodfired Pineapple, Coconut, Lime

BEERS & CIDER

Yulli’s Seabass Mediterranean Lager
Alexandria, New South Wales

The Grifter Old Panther Black Lager
Marrickville, New South Wales

Chuck & Son’s Two World Pale Ale
St Peters, New South Wales

Yulli’s Amanda Mandarin IPA
Alexandria, New South Wales

Hills Cloudy Apple Cider
Adelaide Hills, South Australia

NON-ALCOHOLIC

Heaps Normal XPA (<0.5% Alcohol)
Sydney, New South Wales

Amalfi Spritz
Lyre’s Prosecco, Faux Aperol, Soda, Orange

Seasonal Highball
Market Fruit, Citrus, Soda, Mint

Card payments are subject to surcharge from provider.
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10% Surcharge for groups of 8 or more.

FRIZZANTE

laya Prosecco Superiore Asolo Brut
Venezia, ltaly

Ribusieri Rosato ‘Sofialvento’ Brut
Tuscany, ltaly

BIANCO

Braci Pinot Gris
Cardinia Ranges, Victoria

2019 Green Vineyards Sauvignon Blanc
Cardinia Ranges, Victoria

2018 Ribusieri ‘Chiaranotte’ Vermentino
Tuscany, Italy

2016 Seta Chardonnay
Yarra Valley, Victoria

ROSATO

2021 Livia Fontana Barbera Nebbiolo
Piedmont, Italy

ROSSO

2019 Seta Shiraz
King Valley, Victoria

2012 Seta Pinot Noir
Cardinia Ranges, Victoria

2018 Zanoni Valpolicella Superiore
Verona, ltaly

2018 Green Vineyards Cabernet Sauvignon
King Valley, Victoria

SOFT

Chinotto

Coca-Cola

Ginger Beer

Pink Grapefruit
House-Made Lemonade

Fresh Orange Juice

10% Sunday Surcharge.
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