


F O R B I D D E N  F R U I T  20

bitter orange sipsmith london dry, rosemary 
lillet blanc, suze, blood orange bitters, 

rosemary smoke

S E V E N  S P E C I E S  18

olive oil and date gin, pomegranate juice, fig 
liqueur, ‘yallager’ house lager,  fresh muscat 

grapes 

A M A R D E E N  S O U R  19

dried apricot bourbon, fresh lemon, 
house made middle eastern amaro,

honey, peychaud bitters,
apricot fruit leather 

T U R K I S H  CO F F E E  M A R T I N I  21

house spiced rum, elite arak, caramelised 
yoghurt, turkish coffee, cardamom 

chocolate bitters 

T H E  J A FA R  20

sour cherry pampero anejo, fresh lime,
saffron dry vermouth, luxardo

maraschino liqueur, fresh mint, tasmanian 
sour cherry

L E V I N S K Y  M A R K E T  J U L E P  18

prickly pear sherry, pampero blanco, 
strawberry sumac shrub, fresh mint, 

strawberries, nutmeg, star anise

S E A S O N A L  S I G N AT U R E



N O.1
orange blossom gin, persimmon cordial, 

fresh lemon, dehydrated persimmon, 
mint, carbonation

N O. 2
lemon thyme vodka, nectarine cordial, fresh 
lime, dehydrated nectarine, lemon thyme,

carbonation

N O. 3
lemon verbena tequila, pink grapefruit 

cordial, fresh lime, grapefruit twist, 
lemon balm, carbonation

N O. 4
pomegranate pampero blanco, plum 

cordial, fresh lemon, pomegranate seeds,
 basil, carbonation

N O. 5
rosewater pampero blanco,

watermelon cordial, fresh lime,
watermelon balls, mint, carbonation

F I Z Z Y  B U B B LY
 17



 T H E  S U N  A L S O  R I S E S  34

pampero blanco, fair kumquat liqueur, 
clarified grapefruit juice, citric acid, hopped 

grapefruit bitters 
(for 2) 

P R I N C E  A L I  45

quince gin, rose tea, hibiscus rose extract, 

fresh mint, wild hibiscus extract, hibiscus 
flower 
(for 3) 

’ R O C K  T H E  K A Z B A’
D I S CO  P U N C H 

120

pampero anejo, hennessy vs, massenez 
apricot, veuve clicquot yellow label, lemon 

verbena tea, fresh mint, dehydrated lemons, 
edible pearls

(for 4)

S H A R I N G  I S  C A R I N G



P E R S I M M O N  N E G R O N I  20/39

cherry smoke, persimmon gin, campari, 
lemon thyme cinzano 1757 
vermouth di torino rosso, 
dehydrated persimmon

T E L  AV I V  S A Z E R AC  21/41

applewood smoke, arack musar, za’atar rye, 
peychaud bitters, demerara, lemon zest

F I G  R U M  O L D  FA S H I O N E D  25/50

maple smoke, ron zacapa 23yr, e’sprit de 
figues, demerara, toasted 

almond bitters, dehydrated fig

U P  I N  S M O K E



O L D  PA L  18

rye whisky, dry vermouth, campari, orange

Created by Harry MacElhone,
Harry’s New York Bar, Paris, 1920

C LO V E R  C LU B  20

roku gin, fresh lemon, raspberries, egg white

Created by Tom Bullock,
Ideal Bartender, Philadelphia, 1917

F O G C U T T E R  24

pampero blanco, hennesy vs, tanqueray 10, 
fresh lemon, cream sherry, orange, orgeat, 

mint

Created by Victor Bergeron,
Trader Vic’s Bartender’s Guide, Los Angeles, 1947

E L  F LO R I D I TA  18

pampero blanco, luxardo maraschino, 
fresh lime

Created by Constantino Ribalaigua Vert,
El Floridita, Havana, 1918

B R A N DY  C R U S TA  22

hennessy vs, fresh lemon, luxardo maraschino, 
orange curacao, sugar rim, lemon peel

Created by Joseph Santini,
City Exchange, New Orleans, 1855

OLD SCHOOL MEETS
NEW SCHOOL

O L D  S C H O O L



21 S T  C E N T U R Y  22

espolon blanco, white crème de cacao, 
absinthe, fresh lemon, orange zest

Created by Jim Meehan, PDT,
New York, 2011

E A S T  8  H O L D  U P  19

kettle one vodka, aperol, fresh lime,
passionfruit, pineapple

Created by Kevin Armstrong,
Milk & Honey, London, 2010

PA P E R  P L A N E  24

amaro nonino, aperol, makers mark, 
fresh lemon, paperplane

Created by Sam Ross, 
The Violet Hour, Chicago, 2007

O L D  C U B A N  18

pampero anejo, fresh lime, sugar, 
fresh mint, bitters, prosecco

Created by Audrey Sanders, 
The Violet Hour, New York, 2004

N U C L E A R  DA I Q U I R I  25

wray n nephew op rum, green chartreuse, 
fresh lime, house made falernum

Created by Gregor de Gruyther, 
Lab Bar, London, 2005

N E W  S C H O O L



N V  V E U V E  C L I CQ U OT 

‘ Y E L LO W  L A B E L’ 25

chardonnay + pinot noir + pinot meunier
Reims, FRA

N V  B A N D I N I  P R O S E CCO  13

glera
Venito, ITA

N V  D E V I AT I O N  R OA D  ‘A LTA I R ’ 

B R U T  R O S E  15

pinot noir + chardonnay
Adelaide Hills, SA

R O S E

‘17 D E B U S S Y  ‘ R E V E R I E ’ 11

grenache

Pays d’Oc, FRA

‘16 T R E D I B E R R I  R O S ATO  14

barbera + nebbiolo
Piedmont, ITA

B U B B L E S

WINE BY THE GLASS



‘18  DA L  ZOT TO  13

pinot grigio
King Valley, VIC

‘16 E R I C  LO U I S  15

sauvignon blanc
Loire Valley, FRA

‘18 C H A F F E Y  B R O S  ‘ T R I P E L  P U N K T ’ 16

riesling
Eden Valley, SA

‘18 VA S S E  F E L I X  15

chardonnay 
Margaret River, WA

‘18 L A R K  H I L L  18

gruner veltliner
Canberra District, NSW

W H I T E



‘18  P E N C A R R O W  16

pinot noir
Martinborough, NZ

‘19 L A  V I E L L E  F E R M E  13

carignan + cinsault + grenache + syrah
Cotes du Ventoux, Rhone, FRA

‘17 P E N N Y  H I L L S  ‘C R AC K I N G  B L AC K ’ 14

shiraz
McLaren Vale, SA

‘16 A LTO S  I B E R I CO S  ' C R I A N Z A'  16

tempranillo
Rioja, ESP

‘20 YA N G A R A  ' P F '  17

shiraz
McLaren Vale, SA

R E D



YA L L AG E R  ' L AG E R ',  Q L D  9

G R E E N  B E ACO N  ' WAY FA R E R '

T R O P I P C A L  PA L E  A L E ,  Q L D  10

P E R O N I  ' N A S T R O  A Z Z U R R O ' 

L AG E R ,  I TA  10

B O T T L E  /  C A N

P E R O N I  ' R E D ',  I TA  9

P E R O N I  ' L E G G E R A',  I TA  8

G R E E N  B E ACO N  '3  B O LT '

 PA L E  A L E ,  Q L D  10

G R E E N  B E ACO N  ' W I N D  J A M M E R ' 

I PA ,  Q L D  10

S TO N E  & W O O D  ' G R E E N  COA S T ' 

L AG E R ,  N S W  10

S TO N E  & W O O D  ' PAC I F I C  A L E ' 

T R O P O C A L  PA L E  A L E ,  N S W  10

S TO N E  & W O O D  ' F I X AT I O N 

O B S E S S I O N '  S E S S I O N  I PA ,  N S W  10

O N  TA P  /  3 6 0 M L

BEER



zucchini flowers, kashkaval baba ganoush, 

caper aioli     18

old school hummus, braised chickpeas, 

oganic egg    18

sesame falafel, tahini, amba pickles 14

chilli haloumi savoury doughnuts, pome-

granite, chili jam   16

zucchini baba ganoush, pistachio, charcoal 

squash     16

wood fired Zaatar flat bread  6

L AT E  N I G H T  F R O M  10 P M  

murtabak gozleme, spiced provolone  

ricotta, feta, silverbeet 18

house made falafel wrap, cucumber, yogurt, 

mint, pita bread   16

arayes, spiced 'beyond' kofta, truffled 

pecorino, roast capsicum, toum 20

S M A L L  M E Z Z E  T I L  10 P M

FOOD


