COCKTAILS

Espresso Martini

Limoncello Spritz

Aperol Spritz

Negroni

Campayi, gin, vermouth rosso

Margarita

Tequila, Cointreow, lime juice, sugar

Lemon Drop Martini

Vodko, limoncello, lime juice, sugar
Amaretto Sour

Amoavetto, eqQ white, lime juice, sugar
lllusion

midori, vodka, triple sec, pineapple F lime juice
New York Sour

Bourbon, lime juice, €99 white, suga, red wine
Cocktail of the Month

AsK our wait stad§ for this month’s special

BEER

Peroni (on tap)

Great Northern Super Crisp 3.5%
Corona

Poretti (lager)

Canadian Club & Dry

Balta XPA

4 Pines Pale Ale

Hillbilly Cider

100% crushed mountain apples

Non Alcoholic Beer

SPIRITS

Vodka
Jameson
Tequila
Jack Daniels 9
Tanqueray Gin 10
Glenfiddich 14
Grey Goose 14
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NONALCOHOLIC

Coke, Coke Zero, Lemonade
Ginger beer

Apple juice, Pineapple juice

Pink lemonade, Lemon lime bitters
Chinotto

Iced tea Lemon / Peach

Sparkling water (750ml/ IL)

Still water (750ml / IL)
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9/10 BYO $5.0 per person from Monday - Thursday.
9/10 No BYO on Friday, Saturday & Sunday.



SPARKLING WINES

VAL D'OCA | MILLESIMATO ITALY, 11
PROSECCO

The colour is straw yellow. The Slavours are

elegant, Soral and slightly ¥rud’c3

LISA MCGUIGAN BLAEC | ORANGE 11
NSW, BLACK MOSCATO

Vibrant pink moscato, offering sweet Sloral and
Fruity notes

CIPRIANI BELLINI |VENICE ITALY @ 16
Classic fusion of peach and bubbly, crafted in
venice

ROSE WINES

PASQUA IDEALYSTA | PUGLIA 12
ITALY, ROSE

glegant; crisp rose with hgh’r s’cmwberrﬂ hues

and aromadic rose petals

WHITE WINES

RIPORTA SMALL BATCH | SICILIA 11
ITALY, PINOT GRIGIO

Crisp and refreshing Italian white, balancing

citrus, peach and grapefruit Slavours

CLARK ESTATE | MARLBOROUGH 12
NZ,SAUVIGNON BLANC

Grapefruit, passionfruit and melon, erisp acidity

ARTIS JACOPIN | RIVERLAND 12
ADELAIDE HILLS SA,

CHARDONNAY

Vibrant lemon citrus and nectarine $ruit axromos

ond Slavours

LAVA | BENEVENTO ITALY, 13
FALANGHINA

Intense aroma, persistent and ¥rud+5. Balanced
acidity and freshness on the palote

TENUTA RAPITALIA | SICILIA ITALY,
GRILLO DOC

Fresh citrus and 9rassy aromas, harmonious
polate

GEOFF HARDY | ADELAIDE HILLS
SOUTH AUS, FIANO

Crisp Halian white wine with stone $ruit, honey
and citrus Slavour, ofSering elegance and subtle

complex\@
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RED WINES

GL
RIPORTA SMALL BATCH | 11
ABRUZZO ITALY, SANGIOVESE
mMedium-bodied, elegant, and approachable,
perfect for e\/erSdo% enjoyment
SMIDGE ST.BRIOC | MCLAREN 12

VALE SOUTH AUS, CABSAV
Full-bodied cabermet sauvignon, rich with dark
fruit Savours, tobacco and cedar notes, refined
tonning

GIANNI MASCARELLI | ABRUZZO, 13
MONTEPULCIANO DOC

Deep ruby red colour, bouguet intense, complex,
refined Slovour. Red $ruit, cherrﬂ, curront, violet,

with tobacco hints

GROUNDED CRU | MCLARENVALE 13
SOUTH AUS, SHIRAZ

Deep inky purple in colouy; intense blacherrS,
currants, and spice aromas with o background of
creamy vanillin ook

PICCINI ORANGE LABEL | 13
TOSCANA ITALY, CHIANTI

Smooth, fruity Italian red, perfect bolancing

acidity and sott tannins

LISA MCGUIGAN | MCLARENVALE 14
SOUTH AUS, PINOT NOIR

Rich, fruit-driven red wine with elegant tannins,
perfect for sipping or pairing

DE CONTI APPASSIMENTO |
PUGLIA ITALY, PRIMITIVO
Full-bodied, richly Savoured red wine with
Vibront berr5 Savours and hints of raising

CIRILLOTHE VINCENT | BAROSSA
VALLEY SOUTH AUS, GRENACHE
Classic Barossa grenache, intense and generous,
with erunchy acidity, ripe $ruit

DE FAZIO | GREENOCK SOUTH
AUS, SHIRAZ

Full-bodied with aromas of plum pudding, rose,
milk chocolote, marinated olive, cinnamon and ook

TENUTE ROSSETTI | TOSCANA
ITALY, CHIANTI

8legan’c, deep rudo5 wine with ripe cherrg and
plum aromas
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