


P I Z Z A

S T A R T E R S

S I D E S

S M A L L S

L A R G E S

GARLIC BREAD (V, DFO, VGNO)

OYSTERS (GF, DF, )

Cucumber Mignonette & Yuzu •  Natural

PUMPKIN FRITTA (V, GF, DFO VGNO ) 
Mustard Mayo •  Cayenne Pepper

FRIED OLIVES (V) 
Feta

ROCKET SALAD (V, GF, DFO, VGNO)

Pear • Parmesan • Lemon

CHARRED PICKLED VEG  (V, GF, DF, VGN)

Seasonal Vegetables • Mixed Herbs 
Pepper 

WITLOF SALAD (V, GF, DF, VGN)

Fennel • Orange Salsa • Verjus Dressing 

CHAT POTATOES (GF, V, DF, VGN)

Fried Rosemary • Lemon • Pepper Salt

POLENTA CHIPS (V, GF) 

Cacio e Pepe

ALMOND RICOTTA (V, GF, DF, VGN,)

Cauliflower • Fried Kale • Mint Oil • 
Aleppo Pepper

CRUDO (GF, DF, ) 
Nectarine • Grapefruit Vinaigrette • 
Tarragon 

GRILLED KING PRAWNS (GFO, DFO, )

Fried Garlic & Chilli Butter • Lemon • 
Chives • Sourdough

PROSCIUTTO (GFO, DF)

Stracciatella • Grissini

GNOCCHI (VO) 
Pancetta • Goat's Cheese • Peas •  
Spinach • Lemon Butter

CASARECCE (V, GFO, DFO, VGNO)  

Vine Tomato • Almond • Mint • Pecorino 
Sardo

SPAGHETTI VONGOLE (GFO, DFO, )

Parsley • Garlic • Chilli

MARKET FISH (GF, DFO, )

Green Goddess Purée • Broccolini • Sugar 
Snap Peas • Lemon

PORK COTOLETTA (GF, DFO)

Lemon Butter • Capers • Feferoni 

BEEF FILLET (GF, DF, ) 
Cavolo Nero • Black Olive Tapenade

MARGHERITA (V, GFO, DFO, VGNO)

San Marzano • Fior di Latte • Basil

PANCETTA (GFO, VO, DFO, VGNO) 
Fior di Latte • Scamorza • Potato • 
Rosemary • Pepper

PEPPERONI (GFO, DFO) 
San Marzano • Fior di Latte •  
Gremolata

PORK SAUSAGE (GFO, DFO)

San Marzano • Provolone • Confit Garlic • 
Chilli • Oregano • Pinenuts 

ZUCCHINI (VO, GFO, DFO, VGNO) 
Fior di Latte •  Confit Garlic • Nduja • 
Preserved Lemon • Salted Ricotta

PUMPKIN (GFO, DFO) 
Mozzarella • Pecorino • Taleggio • Basil • 
Vegan Nduja

MUSHROOM (V, GFO, DFO, VGNO) 
Fontana • Parmesan • Leek • Garlic • 
Chives • Truffle Oil • Pepper

PRAWN (DFO, GFO, ) 
Alla Vodka • Basil • Roasted Fennel • 
Confit Garlic
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10% SURCHARGE ON SUNDAYS. 15% SURCHARGE PUBLIC HOLIDAYS



GARLIC BREAD (V, DFO, VGNO)

FRIED OLIVES (V) 
Feta

POLENTA CHIPS (V, GF) 

Cacio e Pepe 

ALMOND RICOTTA (V, GF, DF, VGN,)

Cauliflower • Fried Kale • Mint Oil • Aleppo 
Pepper

PROSCIUTTO (GFO, DFO)

Stracciatella • Grissini

GNOCCHI (VO) 
Pancetta • Goat's Cheese • Peas •  
Spinach • Lemon Butter

PORK COTOLETTA (GF, DFO)

Lemon Butter • Capers • Feferoni

ROCKET SALAD (V, GF, DFO, VGNO)

Pear • Parmesan • Lemon

SELECTION OF PIZZA
From our menu

GARLIC BREAD (V, DFO, VGNO)

FRIED OLIVES (V) 
Feta

CRUDO (GF, DF, ) 
Nectarine • Grapefruit Vinaigrette • Tarragon  

ALMOND RICOTTA (V, GF, DF, VGN,)

Cauliflower • Fried Kale • Mint Oil • Aleppo 
Pepper

PROSCIUTTO (GFO, DFO)

Stracciatella • Grissini

CASARECCE (V, GFO, DFO, VGNO)  

Vine Tomato • Almond • Mint • Pecorino Sardo

BEEF FILLET (GF, DF, ) 
Cavolo Nero • Black Olive Tapenade

ROCKET SALAD (V, GF, DFO, VGNO)

Pear • Parmesan • Lemon

SELECTION OF PIZZA
From our menu

TIRAMISU

10% SURCHARGE ON SUNDAYS. 15% SURCHARGE PUBLIC HOLIDAYS

$ 5 0  S E T  M E N U $ 6 5  S E T  M E N U

REQUIRED ALL GROUPS OF 8+   |   WHOLE TABLE ONLY 
MIN GROUP 4 PEOPLE (NO DIETARIES)   |   MIN GROUP 6 (WITH DIETARIES) 
 
MOST DIETARIES CATERED FOR WITH INDIVIDUAL VARIATIONS 
 
PLEASE NOTIFY YOUR SERVER ABOUT ALL DIETARIES / ALLERGIES PRIOR TO ORDERING



S I G N A T U R E  C O C K T A I L S

C L A S S I C ' S  W I T H  A  T W I S T 

L O - F I  NON- ALCOHOLIC MOCKTAILS

S P R I T Z  L I S T

RHUBI ROSA
Rhubi Mistelle • Malfy Rosa Gin • 
Lychee Juice • Lime

EL PEPINO
Espolon Blanco Tequila • Aperol • Lime 
Juice • Cucumber

SUMMER FLANG
Four Pillars Dry Gin • Aloe Vera • Pear 
Juice • Plum bitters.

ALL THE SMOKE 
Ardbeg • Regal Rouge Vermouth • 
Maple Syrup • Chocolate Bitters

THE SWEET PEA
Seacliff Vodka • Butterfly Pea, Vanilla & 
Grapefruit Syrup • Lemon Juice

TAI TROPICANA
Brix Spiced Rum • Giffards Banana 
Liqueur • Headlands Passionfruit 
Liqueur • Pineapple Juice • Orgeat • 
Salt

GROS MICHEL SAZERAC
Gospel Rye Whiskey • Giffards Banana 
Liqueur • Peychaud Bitters • Sugar

TERROSO NEGRONI
Frangelico • Fig Apertif • Campari • 
Regal Rouge Vermouth

THE GODDAUGHTER
Headlands Passionfruit Liqueur • 
Disaronno •  Starward Two Fold 
Whiskey  • Lemon Juice • Passionfruit 
Syrup • Foam

CIAMBELLA
Broken Bean Coffee Liquer • Scylla 
Raspberry Liqueur • Espresso • 
Raspberry Syrup

C L A S S I C S  A V A I L A B L E  U P O N  R E Q U E S T

LOFI-TAI 
Four Pillars Bandwagon Juniper • Lime 
Juice • Orgeat

LO-FI PALOMA
Four Pillars Bandwagon Bloody Shiraz • 
Grapefruit Soda • Lemon Juice

APEROL • CAMPARI • LIMINCELLO 
& BASIL • PASSIONFRUIT APERITIF 
• MONTENEGRO

prosecco, soda and garnish 
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10% SURCHARGE ON SUNDAYS. 15% SURCHARGE PUBLIC HOLIDAYS



T A P  B E E R

C I D E R  /  S E L T Z E R

B O T T L E  B E E R 330ML

BIRRA MORETTI LAGER
ITALY

FIRST LIGHT XPA  
NEW SOUTH WALES

DARKES HOWLER APPLE CIDER 
NEW SOUTH WALES

OLD SALT DISTILLERY BLOOD 
ORANGE & PASSIONFRUIT 
SELTZER 
NEW SOUTH WALES

CORONA LAGER
MEXICO

PERONI  
ITALY

STONE & WOOD PACIFIC ALE
NEW SOUTH WALES
 
LITTLE CREATURES 'ROGER' 
AMBER ALE 3.8%
WESTERN AUSTRALIA
 
HEAPS NORMAL HALF DAY 
HAZY PALE NON ALCOHOLIC 
AUSTRLIAN CAPITOL TERRITORY 

N O N - A L C O H O L I C

SOFT DRINKS 
Coke • Coke - No Sugar • Lemonade •  
Ginger Ale • Tonic

JUICES 
Orange • Apple • Pineapple • Cranberry

LEMON, LIME & BITTERS 

CAPI
Ginger Beer • Grapefruit Soda

SPARKLING WATER 

A P E R I T I F S

APEROL
ITALY

CAMPARI
ITALY

HEADLANDS PASSIONFRUIT 
NSW

MAIDENII DRY VERMOUTH
SOUTH AUSTRALIA

POT & STILL FIG APERITIF
SOUTH AUSTRALIA

REGAL ROGUE VERMOUTH
NEW SOUTH WALES 

REGAL ROGUE WILD ROSE 
NEW SOUTH WALES

UNICO ZELO POMELO VERMOUTH
SOUTH AUSTRALIA

UNICO ZELO YUZU VERMOUTH
SOUTH AUSTRALIA

served with tonic or soda
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10% SURCHARGE ON SUNDAYS. 15% SURCHARGE PUBLIC HOLIDAYS

45ML



S P A R K L I N G  W I N E

W H I T E  /  O R A N G E  W I N E

2024 'LUCKY'S' PINOT GRIGIO MURRAY DARLING, NSW
Zippy and fresh, dominated by crisp green apples and pears, with a lovely floral 
nose and a long finish. Made using minimal intervention practices, the lees were 
kept active until bottling to give texture.

11 | 38 | 54

2023 PALLONCINO PROSECCO MURRAY DARLING, NSW 
Aptly named after the ‘bang' or 'pop’ of a balloon, this fizzy ticks every box - A great 
Australian take on the Italian classic style prosecco - Apple and citrus notes abound. 
Simple, fresh and easy drinking.

12 | 58

NV LOUIS ROEDERER COLLECTION 244 CHAMPAGNE, FRANCE 
You love it & know it well - The quintessential celebration beverage. Classic French 
champagne with hints of white flowers, brioche & delicate bubbles.

150

2023 'THE PASS' SAUVIGNON BLANC MARLBOROUGH, NZ
Fruit salad in a glass! Passionfruit, guava & lemongrass aromatics. Tropical fruit 
flavours with a vibrant acidity highlighting the Marlborough region.

13 | 46 | 60

2023 'DANDELION' RIESLING EDEN VALLEY, SA
A powerful yet elegant Riesling - Honeysuckle and musk on the nose with textural 
grip at the very front of the palate, showcasing intense citrus fruit flavours, apples and 
green herbs. Bone dry, its structure and length is underpinned by austere acidity.

13 | 48 | 60

2023 'RUNNING WITH BULLS' ALBARINO BAROSSA VALLEY, SA
This small batch Barossa Albariño is picked to capture the vibrancy of this highly 
aromatic varietal. Aromas of fleshy white peach, lemon, nashi pear, white flowers and 
sea spray. With a soft palate of lemon sorbet, green apples and a super moreish finish.

16 | 52 | 72

2023 MONTE TONDO MITO SOAVE VENETO, ITALY
Made from 100% Garganega. Offering aromas of white blossom & nashi pear. The 
palate is dry, with a touch of stone fruit & citrus with a fresh lively finish.

11 | 38 | 54

10% SURCHARGE ON SUNDAYS. 15% SURCHARGE PUBLIC HOLIDAYS

2023 RICCA TERRA 'BRONCO BUSTER' FIANO BLEND RIVERLAND, SA 
Energetic, dry, refreshing & easy-drinking wine. With fresh and intense aromas of 
pear citrus and white peach and a subtle vegetal mineral finish. Perfect for any long 
lunch in the sun. 

13 | 44 | 65

2023 ‘MORRISON’S GIFT’ CHARDONNAY MARGARET RIVER, WA
Pale straw hues with fresh light pome fruit aromas, freshly cut white pear. The palate 
has substantial body and texture derived from the natural fermentation leading to a 
clean and very dry crisp finish. 

14 | 48 | 64

ROTATING PET NAT / ORANGE WINE VARIOUS REGIONS
Could be something fizzy or something weird but always something fun! Rotating
selected Pet Nat, Organic and Orange wines from various winemakers - ask your
server for more details on this weeks selection. 

VARIES



R E D  W I N E

R O S É

2020 TORRES ALTOS IBERICOS CRIANZA TEMPRANILLO RIOJA, SPAIN
Intense and fragrant, with exquisite raspberry jam and spicy green peppercorn 
aromas, and a pleasant note reminiscent of toasted bread. Warm on the palate, 
velvety, juicy tannins well rounded by oak ageing.

14 | 46 | 66

2023 BROKENWOOD ROSATO MCLAREN VALE, SA
A blend of Sangiovese and Nebbiolo - Floral aromas dominated by Turkish delight, 
the palate has vibrant spiced ginger notes with plenty of acidity giving it some zest & a 
lovely dry finish. 

14 | 50 | 65

2023 O’LEARY WALKER NERO D’AVOLA CLARE VALLEY, SA 
A quintessential Nero d’Avola with fantastic perfume - Soft, fleshy blue and red 
berry flavours persist with a hint of chocolate oak. Medium body on the palate 
this wine is juicy and vibrant with a silky smooth texture and fine velvety tannins.

14 | 48 | 68

2024 ORBIS LIGHT RED BLEND (CHILLED) MCLAREN VALE, SA  
Light Red Blend of shiraz and tempranillo, offering raspberry, cherry, and subtle 
spice, with hints of lavender and blueberry. Fresh, vibrant, and perfect for 
serving chilled.

14 | 44 | 68

2023 TORBRECK CUVEE JUVENILES GSM BAROSSA VALLEY, SA
Full bodied and made to drink with food -  the wine is fragrant, intense and 
concentrated it has flavours of blackberry, earth and Chinese five spice with aromas 
of red cherry and pomegranate. 

16 | 58 | 75

2023 UMAMI RONCHI 'PODERE' MONTEPULCIANO ABRUZZO, ITALY
Hand harvested Montepulciano that is bright and fresh whilst remaining soft and 
alluring. Notes of dark stone fruit, cherry and plum with fine tannins and subtle 
minerality. Perfect for pizza.

13 | 46 | 60

2022 AQUILANI SANGIOVESE IGT PUGLIA, ITALY 
A soft, juicy and approachable Sangiovese - beautifully lifted fragrant notes of fresh 
violets, wild raspberry & dried rose petals. With a medium bodied palate showcasing 
bright but dense red fruit characters, gripping tannins and a savoury finish.

13 | 45 | 62

2023 DANDELION ‘LIONHEART’ SHIRAZ BAROSSA VALLEY, SA
From vines over or approaching 100 years old – an Elegant shiraz exhibiting dark 
liqueur chocolate, rosemary flowers, violet and white pepper notes with a gentle 
oak undertone. Bright berry and plum fruits with a full-bodied palate and clean 
acidity and powdery tannins

14 | 48 | 65

2024 MASSALE PINOT NOIR MORNINTON PENINSULA, VIC 
Brightly aromatic with lifted fruit aromas of dark cherry, wild strawberry and 
pomegranate, leading to hints of earth and savoury spice and an element of fine 
oak toast in the background. 

18 | 60 | 90

10% SURCHARGE ON SUNDAYS. 15% SURCHARGE PUBLIC HOLIDAYS

2022 UNICO ZELO 'DELTA BLUE' TOURIGA BLEND LANGHORNE CREEK, SA 
A juicy Touriga Nacional blend with classic Unico Zelo freshness. Expect juicy 
blueberry, raspberry, and blackcurrant notes, with hints of cassia, bay leaf & 
warming spices with soft suede-like tannins.

13 | 43 | 64



T E Q U I L A

G I N V O D K A

ADELAIDE HILLS GREEN ANT
SOUTH AUSTRALIA
Lime Leaf • Cucumber • Soda

FOUR PILLARS BLOODY SHIRAZ
VICTORIA
Orange •  Elderflower Tonic

FOUR PILLARS DRY GIN
VICTORIA
Orange •   Tonic

FOUR PILLARS OLIVE LEAF
VICTORIA
Olive • Rosemary • Tonic

GIN MARE
SPAIN
Lemon • Olives • Tonic

HUSK INK FLORAL DRY GIN
NEW SOUTH WALES 
Lemon • Tonic

KARU LIGHTNING 
NEW SOUTH WALES
Rosemary • Lemon • Tonic

MALFY ROSA GIN 
ITALY 
Grapefruit •  Tonic

WOLF & WOMAN SIGNATURE
NEW SOUTH WALES 
Lemon Myrtle • Lime • Soda

BELVEDERE
POLAND

HEADLANDS SEACLIFF
NEW SOUTH WALES

GREY GOOSE
FRANCE

AMORES MEZCAL VERDE 
MEXICO 

CASAMIGOS REPOSADO
MEXICO

ESPOLON BLANCO
MEXICO 

ILEGAL MEZCAL 
MEXICO

TROMBA ANEJO
MEXICO
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10% SURCHARGE ON SUNDAYS. 15% SURCHARGE PUBLIC HOLIDAYS



W H I S K Y / E Y B O U R B O N

ARDBEG ISLAY 10YR 
SCOTLAND

CANADIAN CLUB
CANADA

THE GOSPEL SOLERA RYE 
VICTORIA

GLENMORANGIE
SCOTLAND

HAKUSHU DIST. RESERVE
JAPAN

HIBIKI HARMONY
JAPAN

JAMESON
IRELAND

LARK CLASSIC CASK
TASMANIA

MACALLAN 12YO DBL WOOD
SCOTLAND

STARWARD NOVA
VICTORIA

STARWARD TWO-FOLD
VICTORIA

BASIL HAYDEN
USA

JACK DANIELS
USA

MAKERS MARK
USA

WOODFORD RESERVE
USA

R U M

BRIX SPICED
NEW SOUTH WALES

DIPLOMATICO MANTUANO
VENEZUELA

HAVANA CLUB BLANCO
CUBA

PLANTATION PINEAPPLE
BARBADOS

SAILOR JERRY SPICED
US VIRGIN ISLANDS
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10% SURCHARGE ON SUNDAYS. 15% SURCHARGE PUBLIC HOLIDAYS



L I Q U E U R S O T H E R

D I G E S T I V E S

BAILEY'S
IRELAND

BROKEN BEAN COFFEE 
NEW SOUTH WALES 

CHAMBORD 
FRANCE

COINTREAU
FRANCE

DISARONNO
ITALY

FRANGELICO
ITALY

SCYLLA RASPBERRY LIQUEUR
NEW SOUTH WALES

OPAL BIANCA SAMBUCA
ITALY

OPAL NERO SAMBUCA
ITALY

REMY MARTINI VSOP
FRANCE

CHARTREUSE GREEN
FRANCE

CHARTREUSE YELLOW 
FRANCE

ABSINTHE BOURGEOIS
FRANCE 

AMARO NONINO
ITALY

FERNET BRANCA
ITALY

GALWAY PIPE 12YO TAWNY
SOUTH AUSTRALIA

MASSENEZ LIMONCELLO
FRANCE

MONTENEGRO ITALIA AMARO
ITALY

NEVER NEVER JUNIPER AMARO
SOUTH AUSTRALIA
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10% SURCHARGE ON SUNDAYS. 15% SURCHARGE PUBLIC HOLIDAYS


