
DRINKS MENU

2022 Clyde Park Sauvignon Blanc | VIC                                          

2023 Vasse Felix Filius Chardonnay | TAS                                        
2022 Polperro Chardonnay | VIC                                                                   
2021 Laroche ‘Les Chatillions’ Chablis | FRANCE                                     

2022 Pacha Mama Pinot Gris | VIC                                                                
2023 Gapsted Estate ‘Valle Del Re’ Pinot Grigio | VIC
2021 Giol Pinot Grigio | ITALY                                  

2021 Fighting Gully Verdicchio  | VIC                                                        
2022 BK Ovum Gruner | SA                                                                               
2022 Charquino | SPAIN           
2021 Chalmers Fiano | VIC      
2021 Kir-Yianni Assyrtiko | GREECE       
2020 Pierro Chenin | WA 
2022 Pichot ‘Coteau De La Biche’ | FRANCE 
2021 Serge Dagueneau Pouily Fume | FRANCE 
2020 Yeringberg Viognier | VIC 
2021 Vicentini Agostino Soave | ITALY                                                                                                                                                                    

2021 Henschke “Five Shillings” | SA 
2021 Osicka Selection Shiraz | VIC 
2021 Yabby Lake Syrah | VIC 

2022 Fighting Gully Pinot Noir | VIC 
2021 Jayne Eyre Pinot Noir | VIC 
2020 Ata Rangi Crimson Pinot Noir | NZ 

2021 Jericho Tempranillo | SA 
                                                                          
2022 Lark Hill Sangiovese | NSW  

2022 6 Parallels South Cabernet | VIC                                                                  
                                                                    
2019 Bull Lane ‘Via Del Toro’ Nebbiolo | VIC                                                  
2017 Alberto Vorezio Barolo ‘La Serra’ | ITALY                                             
2021 Mutual Promise Gamay | VIC                                                                   
2021 Aller Trop Loin Nero D’avola | VIC                                                            
2020 S.C.Pannell ‘Basso’ Grenache | SA                                                           
2022 Reed ‘My Way’ Dolcetto | VIC                                                                   
2020 Zorah ‘Karasi’ | ARMENIA                                                                         
2020 Isole E Olena Chianti Classico | ITALY                                                  
2020 Tarrawarra Barbera | VIC                                                                               

WHITE WINE GLS    BTL
$57

$64
$89
$99

$60
$57
$62

$59
$69
$75
$72
$61
$81
$76
$93
$85
$67

SWEET WINE
2022 Montevecchio Moscato | VIC                                                                            
2022 Bass River Iced Sauvignon Blanc | VIC                                                                

$49
$65

$11
$14

$12

$14

$13
$13

$13

RED WINE GLS    BTL
$62
$79
$76

$68
$164
$89

$52

$62

$208

$67
$248

$65
$83
$61
$73
$114
$123
$67

$13

$15

$11

$13

ROSE
2023 Mystic Park Sangiovese Rose | SA 
2022 Nocturne ‘SR’ Rose | WA 

$49
$72

$11

2023 Cloak & Dagger | VIC
NV Louis Roederer | FRANCE

SPARKLING/CHAMPAGNE
$52

$238
$12



DRINKS MENU

PACKAGED BEER
Asahi 0%
Hop Nation “Mind Ya Head” XPA

SPIRITS
Lyres Dry London Spirit

WINES
NON1 Salted Raspberry & Chamomile
NON3 Toasted Cinnamon & Yuzu

MIXERS
Phoenix Non Alcoholic Ginger Beer
Strangelove Tonic 8 Water
Redbull/Sugar-Free Redbull
Juices
Soft Drink
Post-mix

NON-ALCOHOLIC

$7
$9

$10

$13/$62
$13/$62

$8
$4
$6
$6
$6
$6

$12

$12

$12

TAP BEER Served in schooner glass

Corona
Asahi
Carlton Dry
Pure Blonde
Cascade Light
Stone & Wood
4 Pines Nitro Stout
Two Bays Pale Ale (GF)
Melbourne Bitter
Victoria Bitter
Pirate Life Pale Ale
Balter Hazy IPA

Somersby Apple Cider
Somersby Pear Cider

Mountain Goat Ginger Beer
Brookvale Union Peach Iced Tea
Brookvale Union Lemon Lime Bitters
Good Tides Lime Seltzer
Good Tides Raspberry Seltzer

PACKAGED

Carlton Draught 4.6%
Peroni 4.7%
Great Northern Super Crisp 3.5%
4 Pines Pacific Ale 3.5%
4 Pines Pale Ale 5.1%
Balter XPA 5%

$10
$13.50
$9.50

$10.50
$12

$12.50

$12
$11
$12
$11
$8

$12
$11.50

$13
$11

$9.50
$14
$14

$12
$12

$12
$12.50
$12.50

$12
$12

SIGNATURE MOCKTAILS
NO-JITO
Lyres Dry London Spirit, Lime Juice, Agave

GRANDMA’S GARDEN
Strawberry Puree, Cucumber, Apple Juice, Mint

FAKING IT
Passionfruit Puree, Pineapple Juice, Lemon



DRINKS MENU

AMARETTO SOUR
Galliano Amaretto, Lemon, Aquafaba

COSMOPOLITAN
Vodka O, Cointreau, Cranberry, Lime

ESPRESSO MARTINI
Vodka O, Kahlua, Espresso, Salted Caramel

JAPANESE SLIPPER
Midori, Cointreau, Lemon

MARGARITA (Classic, Spicy or Tommy’s)
Olmeca Reposado, Cointreau/Agave, Lime

NEGRONI
Tanqueray Gin, Cinzano Rosso, Campari

OLD FASHIONED
Maker’s Mark, Bitters, Sugar

PORNSTAR MARTINI
Vodka O, Passoa, Passionfruit, Lime, Vanilla, Prosecco

SOUTHSIDE
Tanqueray Gin, Lime, Mint, Sugar

WHISKEY SOUR
Maker’s Mark, Aquafaba, Lemon, Sugar

CLASSIC COCKTAILS

$22

$22

$22

$22

$22

$22

$22

$22

$22

$22

SIGNATURE COCKTAILS

BLACK FOREST ESPRESSO MARTINI
“Deep, dark and indulgent”
Chambord Liqueur, Vodka, Coffee Liqueur, Cold
Press Espresso

LEMON VANILLA CHEESECAKE SOUR
“As delicious as it sounds”
Vanilla Galliano, Frangelico, Lemon, Aquafaba

MISS RURU!
“A spritz as refreshing and sweet as Miss Ru herself”
Vodka, Lychee Liqueur, Prosecco, Passionfruit
Lemonade

MEZCAL A LA ANTIGUA
“Not for the faint of heart”
Madre Mezcal, Sugar syrup, Orange Bitters

HEARSAY
“Old money, new shoes”
Havana Club Anejo Rum, Amaro Montenegro,
Aperol, Lemon, Orange Bitters, Aquafaba

MORGAN’S VACATION
“What the captain drinks to unwind”
Captain Morgan Spiced Rum, Lemon, Lime, Mint

MARTINI - YOUR WAY, PRICE DEPENDING

$22

$21

$17

$23

$22

$20


