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SPARKLING

WHITE WINE

ROSÉ

RED WINE

Sauvignon Blanc Semillon – Villa Da Vinci 
Margaret River, WA 
Gooseberry, passionfruit and lemon zest. 
Mouth-watering acidity with a soft, lingering finish.

8 30

Chardonnay – Trentham Estate ‘River 
Retreat’  Murray Darling, NSW  |  Vegan Friendly 
A soft, fruit-driven Chardonnay with flavours of 
nectarine and peach. Great balance and length.

10 38

Sauvignon Blanc – Pā Road
Marlborough, NZ 
Attractive floral aromatics with notes of citrus, 
lemongrass and passionfruit. A crisp clean finish 
with hints of spice.

12 50

Pinot Grigio – Valle Viti’s IGT  Friuli, Italy 
Authentic Italian Pinot Grigio varietal characters - 
fresh pears and green apple. Perfectly balanced - 
a great food wine.

12 50

Chardonnay – Via Caves  Margaret River, WA 
Typical regional flavours of stone fruit, grapefruit 
and citrus. Medium-weight, balanced, clean and 
food-friendly.

- 65

Soave Classico – Garganega – 
Coffele ‘Castel Cerino’ DOC  Veneto, Italy  
|  Certified Organic 
Clean, vibrant style. Citrus, crisp mineral notes and a 
clean almond finish. Good texture, soft natural acid.

- 70

Sparkling NV Brut – Villa Da Vinci 
Margaret River, WA
Bright citrus with a crisp, clean palate, fine 
freshness and a dry, refreshing finish.

8 30

Sparkling NV Brut – Trentham Estate ‘River 
Retreat’ Murray Darling, NSW  |  Vegan Friendly 
A refreshing, fruit-driven, flavoursome sparkling wine, 
with aromas of apple and citrus. Perfectly balanced.

10 38

Prosecco – Trentham Estate NV ‘The 
Family’ Murray Darling, NSW  |  Vegan Friendly 
Fresh, dry, vibrant Prosecco with lifted aromatics of 
green apple and melon notes.

12 45

Prosecco Extra Dry – San Martino DOC 
Veneto, Italy 
Authentic Italian Prosecco, delicately refreshing 
with a lovely clean finish. The perfect aperitif.

- 60

Rosé – Villa Da Vinci  Pemberton 2025 
Dry Provençal-style rosé with raspberry and cherry, 
crisp acidity and a juicy, lingering finish

8 30

Rosato – Negroamaro – Vallone 
‘Versante’ IGT Puglia, Italy 
Vibrant cherry and wild berry aromas - flavourful 
and juicy with good balancing acidity. Crisp 
savoury finish.

- 65

Shiraz – Villa Da Vinci  Margaret River, WA 
Blackcurrant and red cherry with generous depth, 
soft tannins and a smooth finish.

8 30

Cabernet Sauvignon – Trentham 
Estate ‘River Retreat’  Murray Darling, NSW  
|  Vegan Friendly 
Blackcurrant, dark cherries and plums, balanced 
with subtle French oak.

- 38

Cabernet Merlot – Via Caves 
Margaret River, WA 
Elegant, medium-bodied red wine with classic 
regional cassis, mulberry and dark fruits. Well 
integrated French oak.

12 55

Pinot Noir – Trentham Estate  
Murray Darling, NSW  |  Vegan Friendly 
Sweet plum and cherry aromas, supported by 
subtle spicy French oak.

11 45

Chianti - Sangiovese – Castelsina DOCG 
Tuscany, Italy 
Ripe red fruit with light toasty notes. Easy drinking 
and well balanced with an elegant long aftertaste.

12 55

Montepulciano – Jasci DOC 
Abruzzo, Italy  |  Certified Organic 
Mature red fruits with slight notes of cinnamon and 
vanilla. Moderate acidity and soft tannins.

13 60

Shiraz – Charles Melton ‘Father in Law’ 
Barossa Valley, SA 
Typically rich and flavoursome Barossa Shiraz with 
the Charles Melton touch of finesse. Both powerful 
and elegant.

- 75

Chianti Classico - Sangiovese – San 
Leonino ‘Al Limite’ DOCG  Tuscany, Italy 
Aromas of cherries and violets, the palate is rich 
and full-flavoured with silky tannins.

- 85
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Cocktails

BEERS

AMARO/
DIGESTIVES

SPIRITS

LIQUOR

Espresso Martini
Vodka, Kahlúa, espresso

18

Old Fashioned
Bourbon, bitters, syrup

18

Classic Martini
Gin, dry vermouth

18

Tap Beers 
Middy
Pint
(Ask our staff for today’s selection)

10
14

Corona 4.5% 10

Peroni Red Lager 4.7% 10

Gage Roads Single Fin Pale Ale 4.5% 10

Peroni Nastro Azzurro Lager 0% 8

Peroni Nastro Azzurro 5% 10

Strongbow Classic Apple Cider 5% 10

Matso’s Ginger Beer 3.5% 12

Amaro Del Capo 9

Amaretto Disaronno 9

Amaretto Montenegro 9

Averna Amaro 9

Gin 11

Gin Hedrick’s 14

Jack Daniel’s 14

Jim Beam 14

Johnnie Walker Black 14

Vodka 12

Grey Goose Vodka 16

Captain Morgan Rum 14

Glenfiddich 12 YS Single Malt 18

Macallan 12 YS Single Malt 22

Limoncello 9

Baileys 9

Frangelico 9

All spirits are served with your 
choice of soft drink or mixer.

BRING YOUR OWN WINE
Corkage fee: $8 per bottle

Please ask our team for wine recommendations to match your meal.

Aperol/ Limoncello/ Campari Spritz
Prosecco, soda water

18

Negroni
Gin, Campari, sweet vermouth

20

Fruit Tingle
Vodka, blue curaçao, lemonade, grenadine

20

Salute!

SPRITZ
O’CLOCK



NON- 
ALCOHOLIC 
DRINKS

COFFEE

TEA

ICED 
DRINKS	

MILK

MILK-
SHAKES

DESSERTS

DOLCE

A LITTLE PICK-ME-UP?
Upgrade to mug +$1

Soft Drinks
Coke, Coke Zero, Fanta, Sprite, Chinotto 
(glass only), Ginger Beer (glass only), Tonic 
Water, Ginger Dry Ale, Soda Water
Glass
Jug

5.5
14.5

Lemon Lime and Bitters
Glass
Jug

7
16.5

Water
San Felice Sparkling Mineral Water 1L 10

Juice
Apple, Orange, Pineapple
Glass
Jugs

5.5
16.5

Cappuccino 5

Flat White 5

Latte 5

Chai Latte 6

Mocha 6

Espresso 4.5

Affogato
+ Add Frangelico

6
8

Long Black 5

Long Macchiato 5.5

Hot Chocolate 6

Babycino 3.5

English Breakfast

Peppermint

Green

Iced Coffee

Iced Chocolate

Iced Mocha

Hi-lo Milk / Oat Milk / 
Almond Milk / Soy Milk

+0.5

Chocolate / Vanilla / Strawberry

A LITTLE SOMETHING

Selection of Cakes
Served with cream or ice cream

11.9

Nutty Caramel 
Vanilla ice cream, roasted hazelnuts, whipped 
cream, caramel sauce

13.9

Hot Chocolate Fudge Sundae 
Vanilla ice cream, roasted hazelnuts, whipped 
cream, chocolate fudge

13.9

Ice Cream 
Chocolate / Vanilla / Strawberry  
Ice cream with choice of topping

3 5 7 

 

6.9

6.9

3.9


