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Mode G&T

Archie Rose dry gin, Amaro Montenegro & East Imperial
tonic 22
Mode Signatures 22

Venetian Spritz

Select, Dry curacao, prosecco & olives

Last Memory

Michter's US 1 Rye, Cognac, Mancino rosso & orange
bitters

Silver Side

Plantation original dark Grand Marnier, mint & cucumber
Port Cobbler

Tawny Port, Michter's US 1 bourbon & housemade
pineapple syrup

Coconut & Apricot Sour

Koloa rum, Apricot Brandy, Dry curacao, egg White &
lemon

Beers & Cider

Stella Artois draught 10
4 Pines pale ale draught 10
Lord Nelson "Three Sheets" pale ale 10
4 pines, Kolsch 10
White Rabbit Dark Ale 10
The Hills Cider Co. Apple Cider 10
Peroni Leggera (alc 3,5%) 10

Small Bites

Sydney Rock oysters 30/58
Marinated olives, orange & fennel seed 8 Fried
Hawkesbury River calamari, tartare sauce 16
Wagyu skewers, balsamico & onion 18
Parmigiano custard vol au vent & black truffle 20
Big Bites

Truffle cheese toastie 18
Polenta chips & black truffle mayonnaise 18
Tuna tartare, witlof, stracciatella, wakame 26
Cheese plate, flat bread, & seasonal condiments 20

Sweet & Dessert

Frozen Pavlova, coconut meringue, passionfruit 20
Gin baba, fresh orange, Chantilly cream 18
Chocolate mousse, hazelnuts & raspberry sorbet 18
Ice cream & sorbet 6
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