
WHITE

DAL ZOTTO Pucino Prosecco NV
King Valley VIC

13 / 65

WINERY OF GOOD HOPE Chenin Blanc 2023
South Africa

12 / 49

HA HA Sauvignon Blanc 2023
Marlborough NZ

11 / 54

KISMET Moscato NV
VIC

11 / 54

CORTE GIARA Pinot Grigio 2023
South Africa

13 / 52

CONDE VALDEMAR Rioja Blanco 2022
Rioja, Spain

14 / 58

LANGMEIL “Three Gardens”

Yarra Valley VIC

58

HESKETH Sauvignon Blanc 2023
Adelaide Hills SA

58

OLIVER’S TARANGA Small Batch Fiano 2023
Marlborough NZ

72

SPARKLING

Grenache Shiraz Mataro 2022



RED

TORRES CORONAS Tempranillo 2021
Yarra Valley VIC

13 / 54

SISTER’S RUN “Sante Vinceta” Malbec 2021
Yarra Valley VIC

13 / 54

MUTO Touriga Nacional 2022
South Australia

13 / 52

MUTO Negroamaro 2021
Heathcote VIC

52

MUTO Syrah 2021
Heathcote VIC

52

BLEASEDALE “The Wild Fig”

Heathcote VIC

12 / 50

YALUMBA “The Y Series” Pinot Noir 2023
Heathcote VIC

11 / 52

LARK HILL Regional Pinot Noir 2023
Canberra

72

TE MATA Gamay Noir 2024
Hawkes Bay NZ

75

TOMFOOLERY “Son of a Gun” Cabernet Shiraz 2023
Hawkes Bay NZ

78

LA VIELLE FERME Rosé 2022
Yarra Valley VIC

11 / 54

CONDE VALDEMAR Rioja Rosé 2022
Yarra Valley VIC

56

ROSE

Shiraz Grenache Mourvedre 2021



COCKTAILS

TO EAT

LAMB MEATBALLS
in a spiced lentil & bean stew, with toasted ciabatta

17

FRIED CHICKEN TENDERS
with makhani dipping curry

16

ANCHOVIES
marinated white anchovies, fefferoni, olives, potato crisps

16

BAKED BRIE
with honey & walnuts; ciabatta

16

CHARCUTERIE
assorted cold meats, two cheeses, pickles, crisps & sourdough

38

TRUFFLE FRIES
fries, truffle oil, feta cheese & herbs

13

ARANCINI (3pc)
mushroom, peas & feta; with aioli

14

BLOODY BLUSH
Four Pillars Bloody Shiraz Gin, triple sec, grenadine, lime

20

ESPRESSO MARTINI
vodka, espresso, cacao, Cointreau

18

NEGRONI
Campari, gin, sweet vermouth, orange

16

OLD FASHIONED
bourbon, bitters, sugar, orange

17

ELDERFLOWER MOJITO
St Germain’s, Bacardi, lime, sugar, soda, mint

19

PASSIONA
vodka, passionfruit, pineapple, lime

18

WHISKY SOUR
Woodford Reserve, lemon, sugar, aquafaba

18



HAPPY HOUR
4-7pm

$9 House Pints
$9 Wines 

SPECIALS

DAILY

$12
BLOODY MARY

APEROL SPRITZ

BEFORE 6PM SAT+SUN

WEEKEND EARLY BIRDS

$39 PER BOTTLE

WHEN PURCHASING SOMETHING TO EAT

WINE OF THE WEEK

COCKTAIL OF THE WEEK
@ $13

ALL NIGHT LONG

THURSDAY


