
Drinks
 
 

Soft Drinks & Juice
 
Coca-Cola (330ml) $4
Coke No Sugar (330mL) $4
Sprite (330mL) $4
Fanta (330mL) $4
Lift (330mL) $4
  
Bisleri Cinotto $5
Lemon Lime & Bitters $5
Fire Engine $4.5
Capi Blood Orange $4.5
Capi Tonic Water $4.5
  
Purezza Sparkling Water (750mL) $5
  
Keri Orange Juice (300mL) $4.5
Keri Cloudy Apple Juice (300mL) $4.5
 
 
 

Beer
 
On TapOn Tap   
Crento Lager Australia $7
Peroni Nasturo Azzuro Italy $8.5
   
By the BottleBy the Bottle   
Cascade Premium Light Australia $6.5
Peroni Leggera Italy $7
Menabrea Italy $8
Stella Artois Belguim $7
Asahi Super Dry Japan $8
Corona Mexico $8
James Boags Premium Australia $8
Four Pines Pale Ale Australia $8.5
   
CiderCider   
Monteith’s Crushed Apple New Zealand $8.5
Monteith’s Crushed Pear New Zealand $8.5
 
 

Cocktails
 
 

Tequila Sunrise Tequila, orange juice and grenadine in a tall glass $10



Tequila Sunrise Tequila, orange juice and grenadine in a tall glass $10

Aperol Spritz Aperol, prosecco and soda water $14

Negroni Bombay Sapphire Gin, Cinzano Rosso and Campari $14

Americano Bombay Sapphire Gin, Cinzano Rosso and soda water $12

Tom Collins Bombay Sapphire Gin, lemon juice, sugar syrup and soda water $12

Espresso Martini Espresso, Kahlua, Skyy Vodka and soda water $15

Martini Bombay Sapphire Gin, Cinzano Bianco and a twist of lemon $15

Bellini Prosecco and peach nectar $11

Sgroppino Skyy Vodka, prosecco and lemon sorbet $15

Godfather Whiskey and Disaronno amaretto $14

Amaretto Sour Disaronno amaretto, lemon juice, egg whites, sugar syrup and Angostura
bitters $16

Mai Tai Bacardi Carta Blanca, Bacardi Oro, Cointreau, lime juice, orange juice and
grenadine with mint and fresh lime $17

Long Island Ice
Tea

Skyy Vodka, Bacardi Carta Blanca, Espolon Reposado Tequila, Bombay
Sapphire Gin, Triple Sec, Coca-Cola, Sprite and fresh lime juice $18

 

Wines By The Glass
 
Red
Paladino Sangiovese Puglia, Italy $7
Angove Family Crest Shiraz McLaren Vale, SA $8.5
Rochford Latitude Pinot Noir Yarra Valley, VIC $9.5
 
 
 
 
White
Paladino Pinot Grigio Veneto, Italy $7
Fat Sparrow Chardonnay Strathbogie, VIC $8
Schild Estate Riesling Barossa Valley, SA $9



Block 88 Sauvignon Blanc Marlborough, NZ $9.5
 
 
 
 
Sparkling
Stonegate Sparkling Chardonnay Pinot Noir McLaren Vale, SA $6
Astoria Prosecco Treviso Veneto, Italy $9.5
 
 
 
 
Rose
Estandon Heritage Rose Provence, France $10
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Wines By The Bottle
 
Red
 

Paladino Sangiovese (Puglia,  I taly)(Puglia,  I taly) $28

Light, soft and easy going on the palate but with plenty of distinctive personality.  

Angove Family Crest Shiraz (McLaren Vale,  SA)(McLaren Vale,  SA) $34

Spice pepper, red cherry and black chocolate on the nose followed by a palate of dark chocolate
and liquorice, red cherry and raspberry and soft lingering tannins  

Les Peyrautins Syrah Grenache (Languedoc-Roussil lon,  France)(Languedoc-Roussil lon,  France) $37

Crafted according to old wine making traditions this forth a lot of red berry aromas like
strawberry and raspberry and follows with liquorice in the finish. Perfect with strong cheeses.  

Rochford Latitude Pinot Noir (Yarra Valley,  VIC)(Yarra Valley,  VIC) $40

Aromatic dark fruits, spice, flowers and earth. This wine has depth and length while maintaining
a light finish typical of Yarra Valley pinot noirs.  

Piccini Antica Cinta Chianti (Tuscany, I taly)(Tuscany, I taly) $46

An intense and persistent fragrance of mature red fruit this is a smooth and well structured wine
with soft tannins and distinct notes of red fruit.  

Woodvale Soul Garden GSM (Clare Valley,  SA)(Clare Valley,  SA) $48

Made with a blend of 90% grenache, 5% shiraz and 5% Mataro this has a medium-bodied palate



Made with a blend of 90% grenache, 5% shiraz and 5% Mataro this has a medium-bodied palate
of cherries and red berries entwined with powdery tannins and natural acidity with a lingering
finish.

 

Varvaglione 1921 ’12 e Mezzo’ Primitivo del Salento (Puglia,  I taly)(Puglia,  I taly) $48

Intense fruity aromas of mature plums, tobacco leaves and cocoa is backed up by an aromatic
taste with a vanilla finish. Perfect with grilled meats, pizza or pasta.  

Collefrisio Montepulciano d’Abruzzo (Abruzzo,  I taly)(Abruzzo,  I taly) $49

Full-bodied wine with a powerful and spicy aroma. This has a soft and fresh taste and goes well
with many pasta dishes.  

Fondo Antico Nero d’Avola (Sicily,  I taly)(Sicily,  I taly) $53

Fresh, fruity and long lived wine with cherries and soft fruits on the nose. Perfectly suited to
meats and spicy fish dishes.  

Viviani Valpolicella Classico (Veneto,  I taly)(Veneto,  I taly) $56

A lively bouquet of red fruits and fresh floral notes. This is structured and balanced with a
pleasant hint of acidity that lingers. This pairs well with veal, chicken and pasta dishes.  

Fermoy Estate Cabernet Sauvignon (Margaret River,  WA)(Margaret River,  WA) $62

Aromas of blackcurrant, black olives and bay leaves with cocoa and oak spice lead into a
medium to full-bodied palate of black fruit sweetness and classical cassis. The flavours come
together for a complex, structured wine.

 

 
 
 

Wines By The Bottle
 
White

Paladino Pinot Grigio (Veneto,  I taly)(Veneto,  I taly)
 

$28
Fruity and delicate bouquet with scents of apple and pear with a dry and fresh taste.  

Fat Sparrow Chardonnay (Strathbogie,  VIC)(Strathbogie,  VIC)
 

$32
Scents of citrus, green apples and white stone fruits on the nose with a juicy flavours of green
melon, white peach and citrus to follow. This wine is balanced by acidity and minerality for a clean
and refreshing finish.

 

Schild Estate Riesling (Barossa Valley,  SA)(Barossa Valley,  SA)
 

$35
Aromas of lemon, lime powder-puff sherbert and a slight mineral hint with subtle floral notes and a
palate of subtle citrus with a clean, long and balanced finish.  

Pasqua Villa Borghetti Soave Classico (Veneto,  I taly)(Veneto,  I taly)
 

$36
Aromas of grilled herb and ripe orchard fruit. The palate consists of pear, peach and aromatic herb
with a hint of citrus zest on the finish.  

Tulloch Vineyard Selection Verdelho (Hunter Valley,  NSW)(Hunter Valley,  NSW)
 

$37
Vibrant and lively with generous ripe fruit on the palate and a long clean finish.  

Block 88 Sauvignon Blanc (Marlborough, NZ)(Marlborough, NZ)
 

$39
Scents of lime, grapefruit, passionfruit and tropical fruit with a lush and generous palate of intense
flavours of nectarine, passionfruit and citrus. The wine is balanced by its minerality  and has a long
and lingering finish.

 

Mantellassi Lucumone Vermentino (Tuscany, I taly)(Tuscany, I taly)
 

$44
A soft and fruity wine that brings out all the best in Italian vermentinos, an exciting wine that pairs
well with seafood and veal.  



well with seafood and veal.  

Livon Pinot Grigio Collio (Friuli-Venezia Giulia,  I taly)(Friuli-Venezia Giulia,  I taly)
 

$48
A fragrant bouquet of vanilla and lime flowers with a strong and long finish on the palate.  

Napa Cellars Chardonnay (Napa Valley,  USA)(Napa Valley,  USA)
 

$64
An embodiment of the classic Napa Valley chardonnay style provides aromas of baked apple, ripe
pear, caramel and toasted pastry. The palate is silky and round which provides a lingering honeyed
finish and nice acidity.

 

 
 
 
 

Wines By The Bottle
 
Sparkling

Stonegate Sparkling Chardonnay Pinot Noir (McLaren Vale, SA)
$24

Notes of freshly cut apple and brioche followed by subtle flavours of strawberry coupled with more
prominent flavours of citrus and apple are brought out by fine light bubbles.  

Charles Pelletier Blanc de Blancs (Burgundy, France)
$35

A lemony nose gives way to a fruity and soft palate of fresh peach and apricot. Pairs well with
salads and white meats.  

Astoria Prosecco Treviso (Veneto, Italy)
$41

Floral aromas with generous amounts of pear and golden apple accents linger on the harmonious
and creamy palate.  

Pasqua Moscato d’Asti Semi Sparkling (Verona, Italy)
$44

Aromas of grilled herb and ripe orchard fruit. The palate consists of pear, peach and aromatic herb
with a hint of citrus zest on the finish.  

 
 
 
Rosé

Estandon Heritage Rosé
$43

Crafted from Cinsault, Grenache and Syrah it is fresh, fruity and quite dry. It has surprising
complexity for a rose and is ideal on a hot day but can be enjoyed any time of year.  

 
 
 


