
Até Sparkling NV SA 13  52
Crush Prosecco NV WA 14  54
Veuve d’Argent Cuvée Prestige Rosé Brut NV FRA   58       
Days & Daze ‘Wild One’ Pinot Gris Pet Nat  24 SA   58     
Leeuwin Estate Brut 22 WA   76
Borgoluce Prosecco Superiore Brut NV ITA   80
Moët & Chandon Rosé Impérial NV FRA   140
Veuve Clicquot NV FRA   140

Até Sauvignon Blanc 24 SA 12 18 50
Amelia Park ‘Trellis’ SBS 24 WA 14 20 58
Cullen ‘Grace Madeline’ SBS 24 WA   87
Pā Road Sauvignon Blanc 23 NZ 14 20 58
Leeuwin Estate ‘Art Series’ Sauvignon Blanc 24 WA   68
Motley Cru Pinot Grigio 24 VIC 14 20 58
Cantina Puiatti Pinot Grigio 23 ITA   78
Langmiel ‘Live Wire’ Off Dry Riesling 24 SA   60                
Deakin Moscato 23 NSW 13 18 50
Leeuwin Estate ‘Art Series’ Riesling 24 WA 15 22 64
Frogmore Creek Riesling 24 TAS   66
Domaines Schlumberger Riesling  22 FRA      78
Silent Noise ‘Mofo Bianco’ Grigio, Fiano & Friends  23 SA   62  
Days & Daze ‘Sunswill’ Pinot Gris 24 SA   58         
From Sunday ‘Skins’ Pinot Gris (skin contact) 21 NSW   62       
Ox Hardy Fiano 24 SA   60        
Brash Higgins ‘CHN’ Chenin Blanc 23 SA       76  
Coffele ‘Castel Cerino’ Soave 23 ITA   72      
Credaro ‘Five Tales’ Chardonnay 24 WA 14 20 58
Vasse Felix Premier Chardonnay  23 WA   84
Moss Wood Chardonnay 23 WA    140
Louis Jadot Chablis 23 FRA   120

Até Rosé  23 SA 12 18 50
Vasse Felix ‘Classic Dry’ Rosé 25 WA 14 20 58
Break Free ‘Deux Rebelles’ Rosé (skin contact) 22 WA 15 22 64       
Maison St AIX Rosé  23 FRA   78               
        
Até Shiraz 22 SA 12 18 50                   
West Cape Howe Pinot Noir  24 WA 14 20 58        
Frankland Estate ‘Spätburg’ Pinot Noir 24 WA   78                    
Nanny Goat Pinot Noir 23 NZ   99
Fringe Société Gamay 23 FRA   62
Giant Steps ‘LDR’ Pinot Noir Syrah (Chilled) 24 VIC   78
Break Free Nouveau Grenache (Chilled) 24 WA 15 22 64      
Whistler ‘Shock Value’ Grenache Shiraz Mataro 21 SA   64
Smallfry ‘Jellyfish’ Grenache 23 SA   78
Bodegas Patrocinio ‘Zinio’ Tempranillo 23 ESP 14 20 58
Tar & Roses Tempranillo 24 SA   72                     
Motley Cru Sangiovese 23 VIC 13 18 52        
San Leonino Chianti Classico 22 ITA   76
Fat Bastard Malbec 24 ARG   56
Cullen ‘Red Moon’ Malbec Grenache & Friends 24 WA   68
Hesketh ‘Midday Somewhere’ Shiraz 23 SA 14 20 58
Break Free ‘Little Wing’ Shiraz Pinot Noir 23 SA 15 22 64
Mulline Syrah 22 VIC   68
Two Hands ‘Gnarly Dudes’ Shiraz 23 SA   75
Wills Domain ‘Mystic Springs’ Cabernet Merlot 23 WA   58
Via Caves Cabernet Sauvignon 22 WA 14 20 58
Moss Wood ‘Amy’s’ Cabernet Blend 23 WA   78
Leeuwin Estate ‘Art Series’ Cabernet Sauvignon 21 WA   140
Ghisolfi Barolo Bussia 18 ITA   160
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SHARE
Pizza bianca, garlic, rosemary gfo+$4, vg 18

Fries, aioli gf, v 12

Chorizo, olives, French onion dip, pizza bianca gfo+$4 28

La Delizia burrata, blistered tomatoes,  28
aged balsamic, evoo, focaccia gfo, v

Homemade sausage rolls (4), tomato relish  20

Fried chicken, lime & black pepper, chilli sambal 22

Spiced lamb koftas (3), tahini & honey yoghurt,  25
lemon preserve gf

Ham hock croquettes, quince ketchup (3) 21

Beef carpaccio, roquette, reggiano, capers, 24
lemon, mustard aioli gf

Grilled North West tiger prawns, burnt butter,  27
capers, lemon gf

PIZZA
Margherita, tomato, fior di latte, basil gfo+$4, v, vgo 21

Mushroom, garlic, taleggio, parmesan gfo+$4, v, vgo 24

Roast pumpkin, pancetta, goat’s cheese, chilli gfo+$4 26

Lamb, caramelised onions, capsicum, feta gfo+$4  27

Prawn, tomato, lemon dressing, chilli gfo+$4 28

MAIN
Steak sandwich, eye fillet, caramelised onions, 33
Swiss cheese, roquette, tomato, mustard aioli, fries gfo+$4

Brissy quattro formaggio chicken parmy, tomato sugo,  33
smoked ham, mozzarella, taleggio, fior di latte,  
reggiano, fries, aioli

Beer battered fish & chips, radicchio salad, lemon, tartare 30

Gnocchi, peas, edamame, ricotta gfo, v 32

Blue swimmer crab linguine, tomato, chilli, garlic, lemon 36

Market fish, see daily specials MP

Grilled half harissa chicken, pearl couscous salad, 36
tzatziki, dukkah

Chef’s special, see daily specials MP

300gm scotch fillet, potato pavé, silverbeet, 46
herb butter, house jus gf

Broccoli salad, avocado, spring onion, quinoa, 26
almond, green goddess dressing gf, v, vgo

Classic Caesar salad, bacon, egg, croutons, anchovies  24
add grilled chicken gf +$8  |  add falafel gf, vg +$8

Roast carrots, burnt honey, labneh, dukkah, 18
pomegranate gf, v

SWEET
Burnt Basque chocolate cheesecake, orange gf, v 15

Sticky date & banana pudding, dulce de leche, gelato v 15

Trio of cheeses, chutney, lavosh, seasonal fruit v 26

All card transaction incur a service charge
Public holidays incur a 10% surcharge.


