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things to eat

Marinated Olives 11
Pork & Native Pepperberry Salami 14
Focaccia Nori Brown Butter (g,d*,v) 7eaI
Baked Scallop Laksa Butter (s,d) 13ea\
Qld King Prawn Skewer Preserved Lemon l4ea
Potato Rosti crab ¢ Dill (s 13ea
Grilled Pork Shoulder Skewer Gochujang Caramel l4ea
Prawn Cocktail Avocado, Prawn Crackers (s,e) 18
Tuna Tartare Raw NSW Tuna,Kimchi,Crispy Rice 27
Lobster Jaffle Bechamel,Lobster Bisque Dip (g,c,d) 28‘
Oakleaf Lettuce Tahini Coriander dressing (v) 13
Fries 0l1d Bay Spice, Confit Garlic (e*) 13
Contains: (n)nuts (d)dairy (g)gluten (e)eggs (S);hellﬁsh (*)can be removed (v)can be vegan —

Please let our wait staff know if you have any allergies or dietaries. While our kitchen team takes
special care when preparing your dishes we cannot guarantee the absence of eggs, nuts, soy, milk,
wheat, fish and shellfish.

All card payments will incur a transaction fee: MasterCard Credit 1.4% | MasterCard Debit 0.8%
Visa Credit 1.5% | Visa Debit 0.8% | Amex 1.5% | | Speakeasy Group App 1.5%
Sundays and Public Holidays incur a 15% surcharge.




fermented

MIXED APERITIF
White Port & Tonic

Manzanilla & Grapefruit Soda

SPARKLING
Palmetto Blanc de Blanc
Chardonnay '‘NV SA
Quealy Splendido
Moscato Giallo ‘22 Mornington
Voyager Estate Sparkling

Chenin Blanc
Lallier Reflexion r.020

‘22 Mornington

Chardonnay Pinot Noir

Laherte Freres Blanc de Blanc

'NV Champagne

Chardonnay
Perrier Jouet Grand Brut

'NV Champagne

Chardonnay Pinot Noir Meinier
Perrier Jouet Belle Epoque

Chardonnay Pinot Noir Meunier

Mas de Daumas Rose Frizant
Cabernet Blend
Supernatural Pet Nat

‘22 Languedoc

Chardonnay Pinot Noir ‘22 Cradle Coast

WHITE

Santiago Ruiz O Rosal
Albarino ‘23 Rias Biaxas
Two Tonne TMV Riesling
Riesling ‘24 Tamar Valley
Jo Landron Amphibolite

Melon Blanc

‘Marie Louise’ Aligote

‘22 Muscadet Serve et Maine
Gueguen
ligote
lpha Box & Dice

'23 Burgundy

‘X’ Picpoul
Picpoul
Vincent Tremblay Petit Chablis
Chardonnay

Bernard Defaix Chablis

‘23 Burgundy
‘23 Burgundy
Chardonnay

Pyramid Valley Sauvignon +
23

'23 Burgundy

Sauvignon Blanc
BC Pinot Gris
‘24 Faraday

Ferre de L’elu Bastinage

Pinot Gris

Chenin Blanc
Turon Chardonnay
‘23 Adelaide Hills

‘23 Loire Valley

Chardonnay

'13 Champagne

14

14

13170

97

18190

165

250

321190
'NV Champagne

650

145

80

128

17189

105

140

16179

125

190

93

13|62

154

17190

things

SKIN CONTACT, ROSE &
CHILLED RED

MDi Ribolla Gialla Skin Contact 16|80
Ribolla Gialla ‘23 Mildura

Pyramid Valley Orange 140
Pinot Gris Sauvignon ‘23 North Canterbury

Havilah Rose 15180
Pinot Noir ‘24 Tasmania

Coeur Clementine Rose 110

Grenache + ‘23 Provence

Alles Klar Frog in a Blender
Red + White Blend ‘24 Riverland (Chilled Red)

Commune of Buttons Pompette 90

Syrah Pinot Noir ‘24 Adelaide Hills (Chilled Red)
RED

Acme Pinot Noir 17|90

Pinot Noir ‘24 Adelaide Hills

Suertes del Marqués 7 Fuentes 115

Listdn Negro ‘21 Canary Islands

Gentle Folk Syrah 125

Shiraz ‘24 Adelaide Hills

La Maldicion Tinto Fino 15|77

Tempranillo ‘23 Madrid

Un Air de Remejeanne 105

Grenache Syrah '23 Cotes Du Rhone

Palmetto Grenache 1683

Grenache ‘19 Barossa
Bondar Nero D’Avola

‘24 McLaren Vale

92

Nero D’avola
Pueyo Tellus Vinea 125

Merlot Cab Franc ‘22 Bordeaux

BEERS

Peroni Red Lager 4.7% Italy 12
3 Ravens Ruckers Hill Pale Ale 4.2% VIC 13
Venom Cherry Sour 4% VIC 14
Bentspoke Crankshaft IPA 5.8% ACT 16
Breheny Pure Stout 6.2% VIC 14
Napoleone & Co Apple Cider 4.7% VIC 14
Hiatus Lager Ale Non-Alc 11
Willie Smiths Non-Alc Cider 13
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