
DRINKS
				    WITH 
   SOUL



Sydney’s conservatory of green.

Welcome to a place that exudes a sense of natural theatre. 
An ‘indoor-alfresco’ dining concept that smashes every 

stereotype - serving up innovative Mediterranean veggie fare 
with flair and soul.

Alibi creates a sensory journey of discovery. Where rattan 
seating, patterned tiles and tropical greenery come together to 
create an enchanting experience within a green glass pavilion. 

A place where smokey chargrilled aromas fill the air, freshly 
picked herbs dance with fizz of fresh spritzers - and where the 

sounds of clinking glass toasts the occasion. 



SOCIAL
HOUR

Daily 4pm until 6pm. 

Social Hour Package
$30*

Includes two drinks and a snack, selected by our Chef. 
Plus 20% off any additional drinks purchased during social hour.

SPARKLING

Dal Zotto ‘Pucino’ Prosecco, NV, King Valley, VIC  16 

WHITE

Thomas Wines ‘Synergy’ Semillon, 2022, Hunter Valley, NSW 16

Maso Di Mezzo Pinot Grigio, 2021, Trentino, IT 17

ROSÉ

Little Pig Rosé, 2022, Margaret River, WA 11

RED

The Little Wine Company, Sangiovese, Hunter Valley, NSW 19

Campos de Viento Tempranillo, 2019, La Mancha, Spain  16

BEER

Selection of Draught beer 

COCKTAIL

Bespoke Cocktail from our bar team 

HIGHBALL

Selection of house highballs (vodka, gin, rum, tequila, scotch)

NON ALCOHOLIC

Soft drinks, juice, Red Bull

CHEF’S DAILY SNACK $10

*Complimentary for hotel guests who booked 
direct via ovolohotels.com



COCKTAILS

SIGNATURE

Verano Daiquiri	 22 
Havana Club, Lime, Pineapple, Absinthe

Seasonal G&T	 23 
Tanqueray Gin, Crème de Violette, Fever Tree Mediterranean Tonic, 
Angostura Aromatic Bitters, Lemon

La Abeja Reina Martini	 23 
Pear Infused Wheatley Vodka, Shiraz Gin, Lillet Blanc        

Summer Spritz	 23 
Aperol, Lillet Blanc, Mango, Fever Tree Elderflower Tonic, Mint, 
Lemon, Passionfruit

I Am So Rosé	 22 
Wheatley Vodka, Lillet Rosé, Watermelon, Strawberry, Sparkling Rosé, 
Pink Peppercorns

Yuzu Whiskey Fizz	 24 
Suntori Toki Whiskey, St Germain Elderflower Liqueur,  
Lemon, Yuzu, Fever Tree Soda

      



COCKTAILS

CLASSIC

Margarita	 22 
Cazadores Blanco, Cointreau, Lime, Agave            

Martini	 22 
Your choice of Gin or vodka, Regal Rogue Daring Dry (make it dirty)

Negroni	 22 
Tanqueray Gin, Campari, Regal Rogue Bold Red

Whiskey Sour	 23 
Wild Turkey, Lemon, Sugar, Angostura Aromatic Bitters, Egg White         

Espresso Martini	 23 
Wheatley Vodka, Kahlua, First Press Cold Brew Coffee

Mojito	 23 
Bacardi Carta Blanca, Mint, Lime, Sugar, Soda        

Rye Old Fashioned	 23 
Wild Turkey Rye, Sugar, Angostura Aromatic Bitters

      



BY THE GLASS

Dal Zotto ‘Pucino’ Prosecco, NV, King Valley, VIC 	 16 / 75 

Clover Hill “Exceptionnelle” MV, Tasmania 	 22 / 100 

Taittinger ‘Cuvee Prestige’, NV, Reims, Champagne, FR 	 27 / 165 

NV Deviation Road “Altair” Brut Rose, Adelaide Hills, S.A  	 16 / 75

Thomas Wines ‘Synergy’ Semillon, 2022, Hunter Valley, NSW 	 16 / 75 

Maso Di Mezzo Pinot Grigio, 2021, Trentino, IT 	 17 / 80 

Shaw + Smith, Sauvignon Blanc, 2023, Adelaide Hills, SA 	 18 / 85 

Robert Stein “Third Generation” Chardonnay, 2022, Mudgee, NSW 	 18 / 85 

Little Pig Rosé, 2022, Margaret River, WA 	 11 / 49

Voyager Estate Tempranillo Rosé, Margaret River, WA 	 15 / 70 

Rising Pinot Noir, 2022, Yarra Valley, VIC 	 18 / 100

The Little Wine Company, Sangiovese, Hunter Valley, NSW 	 19 / 90 

Campos de Viento Tempranillo, 2019, La Mancha, Spain 	 16 / 75 

Yabby Lake Single Vineyard Syrah, 2021, Mornington Peninsula, VIC 	 18 / 100



Dal Zotto ‘Pucino’ Prosecco, NV, King Valley, VIC	 75 

Clover Hill “Exceptionnelle” MV, Tasmania	 100 

Lucy M. ‘Le Vilain Gris’, 2022, Sauvignong Blanc, Adelaide Hills, SA	 95 

Entre Vinyes ‘Oníric’ , Xarel-Lo blend, 2020, Penedes, SP	 70 

Deviation Road ‘Altair’ MV Brut Rose, Adelaide Hills, SA	 75 

Domaine Pichot ‘Clos St Mathurin’ , Vouvray, 2018, Loire Valley, FR	 95 

Taittinger ‘Prestige Cuvee’, NV, Epernay, Champagne, FR	 165 

Pierre Baillette ‘Le Village Rose’ 1er Cru Brut, Reims, Champagne, FR	 275 

Louis Roederer ‘Cristal’ Brut Rose, 2008, Reims, Champagne, FR 	 1800

BUBBLES



Nick Spencer Gundagai Grenache Rosé	 75 

Voyager Estate Tempranillo Rosé, Margaret River, WA	 70 

Torbreck “Woodcutter’s” Mataro Rosé, 2023, Barossa Valley, SA	 65

ROSÉ



WHITE

Nick O’Leary Heywood Riesling, 2017, Canberra, ACT	 90 

Bubb + Pooley Riesling, 2023, Coal River, TAS	 110 

Reichsrat Von Buhl ‘Trocken’ Riesling, 2021, Pfalz, GER	 80 

Sew & Sew Fiano, 2016, Adelaide Hills, SA	 95 

Vignoble Des 2 Lunes ‘Apogee’ Pinot Blanc, 2020, Alsace, FR	 100 

Tyrell’s ‘Hunter Valley’ Semillon, 2016, Hunter Valley, NSW	 135 

Chateau Fontoy Sauvignon Blanc, 2021, Bordeaux, FR	 85 

Bryterlater ‘Still Life’ Sauvignon Blanc, 2020, North Canterbury, NZ	 105 

Mt Bera ‘Gruvee’ Gruner Veltliner, 2018, Adelaide Hills, SA	 75 

Bass Phillip Gewurztraminer, 2016, Gippsland, VIC	 135 

JC’s Own ‘Freestyler’ Chenin Blanc, 2021, Adelaide Hills, SA	 85 

Damien Laureau ‘L’Alliance’ Chenin Blanc 2019, Savennieres, FR	 140 

Dog Point Section 94 Fume Blanc, 2011, Marlborough, NZ	 100 

Garagiste ‘Tueron’ Chardonnay, 2022, Mornington Peninsula, VIC	 115 

Collector ‘Tiger Tiger’ Chardonnay, 2017, Tumbarumba, NSW	 135 

Pyramid Valley Springs Chardonnay, 2020, North Canterbury, NZ	 350

Cullen ‘Kevin John’ Chardonnay, 2016, Margaret River, WA	 250



RED

Gilbert ‘Burke’s Peak’ Pinot Noir, 2021, Orange, NSW	 85 

Poppelvej ‘Zoonotic Spillover’ Mourvèdre, 2022, McLaren Vale, SA	 95 

Edenflo ‘Mezzanine’ Grenache Blend, 2022, Eden Valley, SA	 75 

Geyer Wine Co. Montepulciano, 2021, Eden Valley, SA	 85 

Breaking Ground Barbera, 2022, Hunter Valley, NSW	 80 

Chateau de Pizay Gamay – served Chilled, 2021 Beaujolais. FR	 90 

Francois Labet Pinot Noir, 2017 Corsica, FR	 165 

Savaterre Pinot Noir, Beechworth, VIC	 180 

Domaine Parent Bourgogne Rouge, 2013, Burgundy, FR	 165 

Benjamin Leroux ‘Mitans’ 1er Cru, 2014, Volnay, Burgundy, FR	 380 

Gut Oggau ‘Joschuari Rot’ Blaufrankisch & Zweigelt, 2015 Burgenland, AUT	 200 

Ayunta ‘Rosso’ Narello Mascalese, 2019, Sicily, IT	 95 

Bodegas Exopto ‘Bozeto de Exopto’ Grenache Blend, Rioja, SP	 80 

La Sorda Reserva, 2015, Rioja Alavesa, SP	 150 

Domaine A ‘Petit a’ Cabernets, 2015, Coal River Valley, TAS	 125 

Chateau Sociando-Mallet, 2011, Haut-Medoc, Bordeaux, FR	 170 

Eisenstone ‘Marananga SR 804’ Shiraz, 2020, Barossa Valley, SA	 210

Petaluma B&V Vineyard Shiraz, 2015, Adelaide Hills, SA	 100

Bellarmine Shiraz, 2012, Pemberton, WA	 80

Ministry of Clouds Grenache, 2021, McLaren Vale, SA	 188

Lilliano Chianti Classico, 2019, Tuscany, IT	 115



VODKA

Wheatly, USA	 12	 24

42 Below, NZ	 12	 24

Belvedere, POL	 14	 28

Grey Goose, France	 14	 28

GIN

Tanqueray, UK	 12	 24

Scapegrace Dry, NZ	 14	 28 

Scapegrace Black, NZ	 15	 30

Poor Toms Sydney Dry, NSW	 15	 30

Aviation, USA	 15	 30

Husk Ink, NSW	 15	 30

78° Sunset, SA	 15	 30

Mare, SP	 16	 32

Hendrick’s, Scotland	 16	 32

Fords, UK	 16	 32

Mare Capri, SP	 18	 36

Four Pillars Rare Dy, VIC	 18	 36

Monkey 47 Schwarwald, Germany	 18	 36

Koval Barreled, USA	 20	 40

VODKA & GIN



WHISKEY/WHISKY

AUSTRALIA

Archie Rose White Rye, NSW		  17

Starward Two Fold, VIC		  15

USA

Maker’s Mark, Kentucky		  12

Woodford Reserve, Kentucky		  14

Buffalo Trace, Kentucky		  12

Basil Hayden, Kentucky		  13

Bulleit Rye, Kentucky		  16

Gentlemen Jack, Tennessee		  14

SCOTLAND

Monkey Shoulder, Speyside		  14

Cragganmore 12yo, Speyside		  17

The Balvinie Double Wood, Speyside		  18

Glenfiddich 12yo Old Special Reserve, Speyside		  16

Pure Scott Midnight Peat, Lowlands		  16

Talisker 10yo, Skye		  19

Johnny Walker Green Label, Ayrshire		  18



SCOTLAND (Cont)

Ardberg 10yo, Islay		  20

Laphroig 10yo, Islay		  19

Lagavulin 8 yo, Islay		  20

Caol Ila 12yo, Islay 		  22

Glendronach 12yo, Highlands		  20

Glenmorangie 10yo, Highlands		  17

Highland Park 10yo, Oarkney Island		  16

IRELAND

Jameson, Dublin		  14

Connemara Peated, Ballinglen		  16

JAPAN

Suntori Toki, Osaka		  15

WHISKEY/WHISKY



Brix Spiced, NSW		  14

Diplomatico Reserva Exclusiva, VE		  18

Zacapa Solera Gran Reserva, GT		  22

Plantation Original Dark, BB		  12

Plantation 3 stars, BB		  12

CACHAÇA

Germana Soul, BR		  12

PISCO

Barsol Quebranta, PE		  14

RUM/RON/RHUM



TEQUILA

Don Julio Reposado, MX		  16

Calle 23 Blanco, MX		  14

Calle 23 Añejo, MX		  18

Arette Blanco, MX		  15

Patron Añejo, MX		  20

MEZCAL

Del Maguey Vida, MX		  14

Ilegal Joven, MX		  16

TEQUILA & MEZCAL



ON TAP

Great Northern Super Crisp Lager                                                                                  8.5

Balter XPA	 13

Young Henrys Newtowner	 12

Brookvale Union Ginger Beer	 14

BOTTLE/ CAN:

Asahi Super Dry	 10

Peroni Nastro Azzurro	 10

Crown Lager	 10

Pure Blonde	 10

Corona Extra	 11

Balter Captain Sensible	 10

4 Pines Pale Ale	 10

4 Pines Pacific Ale	 10

Bulmers Original Apple Cider	 12

Somersby Pear Cider	 10

READY TO DRINK:

Brookvale Union Vodka, Lemon Lime Bitters	 14

Brookvale Union Vodka Lemon Squash	 14

NON- ALCOHOLIC:

Peroni Nastro Azzurro 0.0%                                                                                             8.5

Heaps Normal                                                                                                                    8.5

BEER



DRINKS
				    WITH 
   SOUL



Fried Olives	 15  
Sicilian green olives, cream cheese, feta, crème fraiche  

Focaccia  	 12  
Black garlic, confit tomato, wakame and ricotta  

Guacamole 	  17  
Crispy corn tortillas, tomato, cilantro, radish  

Caesar Salad  	 19 
Cos, crouton, parmesan

Croquettes – 3pc 	  18  
Padron and parmesan croquettes  

Patatas Bravas  	 15 
Crispy Sebago potatoes, smokey chilli sauce with garlic aioli  

Slow Braised Meatballs	 36  
Soft polenta with Salsa de Almendras

Spanakopita  	 19 
A buttery filo with wild greens, fresh cheese, sesame, nigella seed and lemon ash   

Cheeseburger  	 29 
Bloom Providore beef patty, grilled Gruyère cheese, potato bun, onion, dill pickle 

Tiramisu  	 18  
Smith & Daughters tiramisu  

Doughnuts 	 15  
Quince filled, spiced sugar  

All of our dishes are vegan friendly and are designed to be shared.
Please speak to our staff regarding any dietary requirements.  
Surcharge of 10% is applicable for Sundays & 15% on public holidays. 

BAR


