
Wine
SPARKLING
De	Bortoli	Prosecco																																										12/60
King	Valley,	VIC

Pol	Roger	Brut	N/V 90
Champagne,	France

WHITE

Philip	Shaw	Sauvignon	blanc		2022																	16/75
Orange,	NSW

Innocent	Bystander	Chardonay	2021													13/65
Yarra	Valley,	VIC

Corymbia	Chenin	Blanc	2022																										21/100
Swan	Valley	WA

ORANGE

Ghost	Rocks	Supernatural	Psycho																18/80

RED

Brokenwood	Shiraz	2020																																	13/65
Hunter	Valley,	NSW

Fierce	3	Cabernet	Sauvignon		2019														15/70
Barossa	Valley,	South	Australia	

Nashdale	Lane	Social	Rouge																												15/70
Shiraz/	Tempranillo
Orange	NSW

Payten	&	Jones	Sangiovese			2021																	19/90
Yarra	Valley	VIC

Not	wine
COCKTAILS
Classic	Martini																																																					18

French	Martini																																																				20

Negroni																																																																20

Margarita																																																													22																		

Espresso	Martini																																																	20

Swan	Street	Cooler																																												18

(Vodka,	Apple,	Cider,	Lime)

LBC																																																																							19

(	Burbon,	campari,	lemon,	lime)										

Pomegranate	Caprioska																																				20

(Pomegranate,	vodka,	lime)

Kaffir	Fizz																																																													22			

(lime,	cucumber,	Gin,	vermouth)

Indian	Summer																																																		20

(Whisky,	Cointreau,		ginger,	lemon)														

Senorita																																																														22

(Tequila,	Pineapple,	limoncello)

BEER	&	CIDER

Coopers	Pale	Ale 9

Peroni 9

Corona																																						 9

Heineken	Mid	Strength	Larger																										9

Mountain	Goat	Steam	Ale																																10

Napoleone	&	co.	Apple	Cider 10

Napoleon		&	co.	Pear	Cider																														10

DINNER DRINKS
SNACKS:	
Foccacia	with	zhoug	butter																																																																																												$9					
Marinated	olives																																																																																																													 $6
House	pickles																																																																																																																 $8
Crab	and	coriander	cigar	borek																																																																																			$15
Spiced	nuts																																																																																																																		 $8

TO	SHARE:
Walnut	romesco		soft	herbs,	grilled	sourdough																																																							$15
Crumbed	shiitake,	soy	ginger	pickle,	aioli																																																																		$16	
Manchego	and	Horseradish	choux	puffs																																																																				$15
Prawns	in	chilli	oil,	toasted	sonoma	soudough																																																									$18
Wagyu	bresaola	with	tomato	and	chilli	chutney																																																						$19

Pea	manti	(Dumplings)	roast	tomato	consomme,	mint,	yoghurt																									$20																																							
BBQ	Lamb	ribs	with	pomegranate	sauce																																																																			$25
Fried	Chicken,	zuni	pickles,	garlic	sauce																																																																				$28
Spring	Bay	mussels	with	chorizo,	chilli,	cider	&	cream																																											$25																									
300g	sirloin	steak,	cafe	de	paris	butter																																																																						$38

SIDES:
Salad	of	green	beans,	cherry	tomato,	olives,	pistachio,	pesto																															$15
Rocket,	pear,	parmessan	salad,	balsamic	dressing																																																			$12
Roast	dutch	carrots,	almond	cream	and	harissa																																																							$15										
Fries	with	truffle	aioli																																																																																																					 $12

CHEESE:	
Tallegio,	washed	rind	Italy																																																																																													$9
Quicks	cheddar,	hard,	U.K.																																																																																												$9
Valdeon,	blue,	Spain																																																																																																							$10

TO	FINISH
Ricotta	doughnuts	with	dark	chocolate	sauce																																																										$15
Nougat	Parfait,	fresh	strawberries,	ginger	granita																																																			$16
Date,	pecan	and	maple	tart,	marscapone																																																																		$15																		

Affogato:	espresso,	frangelico,	vanilla	bean	icecream,	pistachio	biscotti												$18


