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SNACKS

Farmer’s Potatoes, Burnt Chilli and Seasonal Herbs (VGO) 16
Guacamole with Fermented Green Tomato and Salsa Matcha (VG) (GF) 16
Smoked Crab Purple Causa with Native Herbs, Shaved Horseradish (GF) (VG) 19
Pastor Tacos with Fermented Pineapple and Blue Oyster Mushrooms (VG) 16
Burrata with Fermented Berries and Mexican Chocolate (GFO) (V) 23
Summer Antipasti on Tortilla (VG) (GF) 18
Roasted Padréon and Manchego Croquetas (VG) 8 (each)
Topinambur (VG) (GF) 19

3 Victorian Cheeses, Local Honeycomb, Persian Figs, Quince Paste (V) (GFO) 38
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COCKTAILS

Sidecar 23
Martell VS, Triple Sec, Lemon

Army & Navy 23
Tanqueray Gin, Lemon, Orgeat, Bitters

Chet Baker 23
Diplomatico, Vermouth, Honey

Great Gatsbi 22
Wheatley Vodka, Lillet Blanc, Pink Grapefruit

Rob Roy 23
Starward Two-Fold, Vermouth, Orange

Tommy’s #2 23
Corazon Tequila, Mezcal, Lime Agave
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HIGHBALLS

Salty Dog 19
Wheatley Vodka, Maraschino, Pink Grapefruit

Tom Collins 22
Scape Grace Gin, Lemon, Fever Tree Soda

Dark and Stormy 22
Goslings Rum, Lime, Fever Tree Ginger Beer

Zebra 20
Corazon Tequila, Aperol, Lime, Fever Tree Soda
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ZERO-PROOF

Seedlip Gimlet 16
Seedlip Spice, Lime Cordial

Naked Life Italian Spritz 12
Heaps Normal Quiet XPA 12
Coast Grapefruit Seltzer 12
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WINE

WHITE

Parish Vineyard Riesling 17
Coal River Valley, Tas

Vasse Felix Chardonnay 17
Margaret River, WA

Alois Lagader Pinot Gris 17
Alto, Italy

RED
Pura Fe Cabernet Sauvignon 18
Maipo Valley, Chile

Cara Sucia, Sangiovese 15
Rivadavia, Argentina

Le Petit Comptoir 17
Bordeaux, France

ROSE

Parker Estate Rose 14
Coonawara, NSW
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SPARKLING

Casa Canaval Prosecco 15
Veneto, Italy

Taittinger 27
Champagne, France

BEER

Inedit Damn Lager 12
Moondog Pale Ale 12
Young Henry’s Lager 12
Bentspoke Sprocket 12
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