
Até Sparkling NV SA 13  52

Zilzie ‘By The Way’ Prosecco NV VIC 14  54

Veuve d’Argent Cuvée Prestige Rosé Brut NV FRA   64

Chandon Brut NV VIC   68

Borgoluce Prosecco Superiore Brut NV ITA   80

Moët & Chandon Rosé Impérial NV FRA   140

Veuve Clicquot NV FRA   140

Até Sauvignon Blanc 25 SA 12 18 50

Pā Road Sauvignon Blanc 25 NZ 14 20 58

Leeuwin Estate ‘Art Series’ Sauvignon Blanc 25 WA   68

Amelia Park ‘Trellis’ SBS 24 WA 14 20 58

Cullen ‘Grace Madeline’ SBS 25 WA   87

Motley Cru Pinot Grigio 25 VIC 14 20 58

Cantina Puiatti Pinot Grigio 24 ITA   78

Full Swing Moscato 25 SA 13 18 52

Langmiel ‘Live Wire’ Off Dry Riesling 25 SA   60

Leeuwin Estate ‘Art Series’ Riesling 25 WA 15 22 64

Frogmore Creek Riesling 25 TAS   66

Break Free ‘Wiggle Bum’ Grenache Blanc (skin contact) 24 SA   64

Tar & Roses Fiano 25 VIC   58

Credaro ‘Five Tales’ Chardonnay 25 WA 14 20 58

Vasse Felix Premier Chardonnay 24 WA   84

Moss Wood ‘Ribbon Vale’ Chardonnay 25 WA    120

Louis Jadot Chablis 24 FRA   120

Até Rosé  25 SA 12 18 50

Vasse Felix ‘Classic Dry’ Rosé 25 WA 14 20 58

South By South West Rosé 25 WA   64

Maison St AIX Rosé 24 FRA   78

Até Shiraz 23 SA 12 18 50

West Cape Howe Pinot Noir 25 WA 14 20 58

Frankland Estate ‘Spätburg’ Pinot Noir 24 WA   78

Nanny Goat Pinot Noir 24 NZ   99

Break Free Nouveau Grenache (Chilled) 24 WA 15 22 64

Whistler ‘Divergent’ Grenache Shiraz Mataro 24 SA   64

Cullen ‘Red Moon’ Malbec Grenache & Friends 24 WA   68

Fat Bastard Malbec 25 ARG   56

Bodegas Patrocinio ‘Zinio’ Tempranillo 24 ESP 14 20 58

Motley Cru Sangiovese 24 VIC 13 18 52

San Leonino Chianti Classico 22 ITA   76

Hesketh ‘Midday Somewhere’ Shiraz 24 SA 14 20 58

Two Hands ‘Gnarly Dudes’ Shiraz 24 SA   75

Amelia Park Estate Cabernet Merlot 24 WA   58

Moss Wood ‘Amy’s’ Cabernet Blend 24 WA   78

Via Caves Cabernet Sauvignon 22 WA 14 20 58

Leeuwin Estate ‘Art Series’ Cabernet Sauvignon 22 WA   140

Ghisolfi Barolo Bussia  19  ITA    160

SM
L

BT
L

LR
G

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, seasonal fruits, aged balsamic,  28
evoo, focaccia gfo, v

Homemade sausage rolls (4), tomato relish  20

Salt & pepper squid, yuzu aioli gfo 22

Fried chicken, lime & black pepper, chilli sambal 22

Spiced lamb koftas (3), tahini & honey yoghurt,  26
lemon preserve gf

Beef carpaccio, roquette, reggiano, capers, 26
lemon, mustard aioli gf

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

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

Chorizo, kalamata olive, manchego gfo+$4  27

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

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

MAIN
Steak sandwich, caramelised onions, Swiss cheese, 34
roquette, tomato, mustard aioli, fries gfo+$4

Brissy quattro formaggio chicken parmy, tomato sugo,  34
smoked ham, mozzarella, taleggio, fior di latte,  
reggiano, fries, aioli

Beer battered fish & chips, radicchio salad, lemon, tartare 32

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

Market fish, see daily specials 

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

Lamb ragu, hand cut potato gnocchi, chestnuts, 38
porcini mushroom, reggiano 

Chef’s special, see daily specials 

300gm grass fed yearling porterhouse, potato pavé,  46
silverbeet, herb butter, house jus gf
upgrade to scotch fillet +$12

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

All card transactions incur a service charge
Public holidays incur a 10% surcharge


