
WHITE WINES

SPARKLING & CHAMPAGNERED WINES
2021Collector ‘Shoreline’, sangiovese - Rosé - Canberra, NSW11.052.0

2021Jericho, pinot – Rosé – Adelaide Hills, SA 12.057.0

2020Graci ‘Etna’ Rosato, nerello mascalese – Rosé – Sicily, Italy79.0

2021Toolangi, pinot noir - Yarra Valley, Vic13.065.0

2021Warramate, pinot noir - Yarra Valley, Vic72.0

2020Burton McMahon ‘Georges’ pinot noir - Yarra Valley, Vic95.0

2021Garagiste ‘Merricks’, Pinot Noir – Mornington Peninsula, Vic103.0

2019Frankland Estate ‘Isolation Ridge’, shiraz – Frankland River, WA 90.0

2019Spinifex ‘Miette’, shiraz – Barossa Valley, SA 11.0  52.0

2017Castagna ‘Genesis’ shiraz - Beechworth, Vic180.0

2020Mortar & Pestle, cabernet merlot - Anguston, SA9.036.0

2020Forrest Hill ‘Highbury Fields’, cabernet - Great Southern, WA9.547.0

2019Toscolo Chianti, sangiovese - Tuscany, Italy12.560.0

2018Isole e Olena Chianti Classico, sangiovese - Tuscany, Italy126.0

2018Candialle ‘La Misse’ Chianti Classico, sangiovese – Tuscany, Italy102.0

2019Poliziano Rosso di Montepulciano, sangiovese - Tuscany, Italy13.065.0

2019Chalmers, nero d’avola – Heathcote, Vic61.0

2018Babo ‘Rosso L’Isolano’, nero d’avola - Sicily, Italy52.0

2019Pico Maccario Barbera d’Alba,  barbera - Piedmont, Italy11.052.0

2019Poggio Anima, montepulciano d’Abruzzo - Abruzzo, Italy55.0

2019SC Pannell ‘Protero’ nebbiolo  – Adelaide Hills, SA73.0

2020Trediberri ‘Langhe’ nebbiolo - Piedmont, Italy17.085.0

2017Giovanni Rosso Barolo, nebbiolo - Piedmont Italy168.0

DESSERT WINE

2019Frogmore Creek ‘Iced Riesling’, riesling – Coal River, Tas11.052.0

2018Moscato d’Asti - Alasia muscat - Piedmont, Italy9.542.0

2020Langmeil Live Wire [off dry], riesling – Barossa Valley, SA10.550.0

2020O’leary Walker Polish Hill River, riesling – Clare Valley, SA11.055.0

2021Adelina Polish Hill River, Riesling - Clare Valley, SA65.0

2019Flametree, sauvignon blanc, semillon - Margaret River, WA55.0

2020Mortar & Pestle, semillon sauvignon blanc - Anguston, SA9.036.0

2021HaHa, sauvignon blanc – Marlborough, NZ 10.048.0

2020Dog Point, sauvignon blanc – Marlborough, NZ 12.060.0

2019Hay Shed Hill, chardonnay – Margaret River, WA10.056.0

2018Mac Forbs, chardonnay - Yarra Valley, Vic79.0

2018Neudorf ‘Tiritiri’ Chardonnay - Nelson, NZ86.0

2020The Other Wine Co. pinot gris - Adelaide Hills, SA12.563.0

2021S.C Pannell fiano - McLaren Vale, SA12.563.0

2020La Villa, pinot grigio – Veneto, Italy10.046.0

2019Dolianova, vermentino - Sardinia, Italy12.065.0

2019Poggio Anima ‘uriel’, grillo - Sicily, Italy10.048.0

2019Russo Bruno – Greco di Tufu, Greco – Marche, Italy73.0

2017Toscolo, vernaccia – Tuscany, Italy55.0

2020Marcarini ‘Roero’ arneis - Piedmont, Italy70.0

2020Cascina Feipu Masseretti, pigato - Liguria, Italy97.0

2020Giovanni Rosso ‘Roero’ arneis’ - Piedmont Italy92.0

2020Monte Tondo Soave ‘Mito’ – garganega – Veneto, Italy55.0

2020Pieropan Soave, garganega – Veneto, Italy17.085.0

NVVilla Sandi, prosecco - Veneto, Italy10.047.0

NVJansz pinot, chard - Pipers Brook, Tas12.058.0

NVMortar & Pestle Brut, Pinot, Chard - Anguston, SA9.036.0

NVLouis Roederer chard, pinot, meunier - Champagne, France170.0

NVTaittinger, chard, pinot, meuniere  - Champagne, France24.0120.0

NV
Laherte Frères ‘Rosé de Meunier’ pinot, meunier 
- Champagne, France160.0

2014Larmandier-Bernier ‘Terre de Vertus’  1er Cru - Champ, Fr273.0

MENU

BEERS & CIDER

Young Henry’s Natural Lager Newtown, NSW  4.2% 9.0

Young Henry’s Newtowner Newtown, NSW 4.8% 9.0

Young Henry’s Motorcycle Oil Newtown, NSW 5.5% 11.0

Green Beacon Half Mast Session Newstead, Qld 3.8% 9.0

Green Beacon Windjammer IPA Newstead, Qld 6.0% 10.5

Yully’s Norman Australian Ale Alexandria, NSW 4.9% 9.5

Yully’s Seabass Mediterranean Lager Alexandria, NSW 4.2% 9.5

Yully’s Dolly Aldrin Sour Alexandria, NSW 3.3% 9.5

Brick Lane Pale Ale Melbourne, Vic 4.4% 9.0

Two Birds Pale Ale Melbourne, Vic 5.0% 11.0

Fixation Obsession IPA Collingwood, VIC 4.6% 10.0

Fixation Little Ray Hazy IPA Collingwood, VIC 5.2% 12.5

Stone & Wood East Point Sour Light Byron Bay, NSW 2.7% 9.5

Stone & Wood Garden Ale Byron Bay, NSW 3.5% 8.0

Stone & Wood Pacific Ale Byron Bay, NSW 4.4% 9.5

Stone & Wood Green Coast Lager Byron Bay, NSW 4.7% 9.0

Peroni Libera [zero alcohol] Rome, Italy 0.0% 8.0

Peroni Leggera Rome, Italy 3.5% 8.0

Peroni Rome, Italy 5.1% 9.0

Coopers Sparkling Regency Park, SA 5.8% 9.0

Corona Mexico City,  Mexico 4.5% 9.0

The Hills Pear Cider Adelaide Hills, SA 5.0% 9.0

The Hills Apple & Ginger Cider Adselaide Hills, SA 8.0% 10.0

Brookvale Union Ginger Beer Adelaide Hills, SA 4.0% 9.0

TAP BEER  & CIDER

Brick Lane Lager Melbourne, VIC 4.4% 8.5/ 12.5

Green Beacon ‘3 Bolt’ Pale Ale Brisbane, Aus 4.5% 8.5/ 12.5

Young Henry’s ‘Stayer’ Newtown, NSW 3.5% 8.0/ 11.5

Young Henry’s Cloudy Apple Cider Newtown, NSW 4.6% 8.5/ 12.5



GIN

Beefeater 9.0

Bombay Sapphire 10.0

Plymouth 11.0

Brookies Dry 11.0

Tanqueray 9. 0

Plymouth Sloe 10.0

Martin Millers 10.0

Dasher+Fisher Ocean 12.0

Dasher + Fish Medow 12. 0 

Dasher + Fish Strawb 12.0

The Botanist 12.0

Tanqueray 10 11.. 0

Hendricks 11.0

VODKA

Wyborowa 9. 0

Zubrowka BisonGrass 10.0

Absolut 10.0

666 Butter Vodka 9. 0

Belvedere 12. 0

Grey Goose 12.0

Ciroc 10.0

Babicka Wormwood 10.0

Ultimat 12.0

SPIRITS

SPIRITS
BOURBON

Southern Comfort 9.0

Jim Beam 9.0

Wild Turkey 10.0

Buffalo Trace 10.0

Jack Daniels 10.0

Makers Mark 9.0

Woodford Reserve 10.0

George Dickel 12Y0 9.0

RUM

Havana Club Anos
3y/old

9.0

Havana Club Anejo Esp 9.0

Bundaberg 9.0

Mt Gay 9.0

Captain Morgans 
Spiced

9.0

Husk Spiced BamBam 10.0
Matusalem Grand 
Reserva

12.0

Pyrat 13.0

Angostura 1919 11.0

Ron Matusalem 15yo 15.0

Ron Zacapa XO 29.0

GRAPPA

Nonino Grappa 41° 
Tradizione

8.0

Nonino Oaked
Vendemmia Riserva 12.0

Questa e Vera Denim 
Prosecco

14.0

COGNAC

Francois Voyer 
Napoleon

15

Hennessy VSOP 10.0

Paul Giraud VSOP 20.0

CALVADOS

Victor Domfrontais 
1997 13.0

WHISKEY & SINGLE MALTS

Ballantines  9.0

Canadian Club 9.0

Jameson Irish 9.0

Chivas Regal  10.0

Cragganmore 12 y/old 12.0

Ardbeg 10 y/old  14.0

Laphroaig 10 y/old 14.0

Glenmorangie  
The Nectar D’or

15.0

Glenmorangie 18YO 20.0

Oban 14 y/old 18.0

Chivas 18 y/old 17.0

22.0

Octomore 7.3 30.0

TEQUILA

Olmeca 9.0
Jose Cuervo 1800 
Coconut

11.0

Patron XO Cafè 10.0

Ilegal Mezcal 
Reposado

14.0

Milagro Reposado 18.0

FORTIFIED

Valdespino PX 9.0

Galway Pipe Port 12.0

Seppelt Grand Muscat 9.0

Campbells Topaque 13.0

Penfolds 
Grandfathers Port

17.0

VERMOUTH

Martini Rosso 7.0

Martini Bianco 7.0

Noilly Prat 9.0

Lillet Blanc 9.0

ABSINTHE

Koruna - 73% 15.0

Lemercier - 45% 11.0

Lemercier - 72% 15.0

APERITIF & SHERRY

Lustau Fino 7.0

Aperol 8.0

Ricard 8.0

Campari 9.0

Lastau Amontillado 9.0

Pernod 10.0

Chartreuse 10.0

Pimms 10.0

LIQUEURS

De Kuyper – Apple, 
Butterscotch, Peach

7.0

Dom Benedictine 9.0

Drambuie 9.0

Disaronno Amaretto 9.0
Galliano 9.0
Baileys 9.0
Sambuca  
Black or White

9.0

Tia Maria 9.0

Chambord 9.0

Grand Marnier 9.0

Licor 43 9.0

Frangelico 9.0

Cointreau 9.0

Kahlua 9.0

St Germain 9.0
G.E.Massenez : 
Flavours

10.0

Amaro Montenegro 14.0

Amaro Nonino 9.0

Rigatoni, Alto’s Pork Bolognese, Pecorino 16.0

[v] Gnocchi, Gorgonzola Cream, Radicchio, Walnuts 16.0
Spring Bay Mussels,
White Wine, Chilli, Tomato, Basil, Grillled Ciabatta

quarter

19.0
half

26.0

[v] Bruschetta - Spring Pea, Ricotta & Mint 8.5

[v] Chips with Aioli 9.5
[v]
[gf]

Pumpkin arancini, basil pesto, pecorino romano 14.0

Fritti Di Baccala - Creamy Salt Cod Croquettes with Aioli 15.0
[v]
[gf]

Caprese Salad - Fresh Mozzarella, Heirloom Tomato & Basil 16.0

[v] Alto marinated olives, soudough 8.0

Gorgonzola Dolce - Cow’s milk, blue, creamy - Lobardy, Italy

Asiago Pressato - Cow’s milk, semi hard - Venito, Italy

Taleggio DOP- Cow’s milk, washed rind - Lombardy, Italy

Parmigiano Reggiano DOP 24 Month - Cow’s milk, hard - 
Emilia - Romagna, Italy

Pecorino sardo - Sheep’s milk, hard - Sardinia, Italy

Testun Al Barolo - Cow and Goat milk, Barolo, semi hard - 
Piedmont, Italy

[v] Tomato, fresh buffalo mozzarella, basil 24.0

Italian sausage, pickled Lombardo pepper, fior di latte 26.0

Prosciutto di parma, tomato, stracciatella, rocket 28.0

Pepperoni, tomato, fresh mozzarella  26.0

[v] Potato, pear, rosemary and Taleggio 24.0

[v] Seasonal mushrooms, mozzarella, gorgonzola dolce, oregano 26.0

[v] Zucchini flower, basil, plant based fresh mozzarella [vegan] 28.0

[v] grilled zucchini, asiago, red onion jam, rocket 14.0

spicy soppressata, pickles, asiago, tomato jam, rocket 14.5

Tiramisu Tradizionale 15.0
Crostata Di Frutta - Seasonal fruit tart, Vin Santo, Milk Ice Cream, 
Walnut Crumble - please allow ~15minutes 15.0

Biscotti - Selection of House Made Italian Biscuits 12.0

[gf] Panna Cotta - almond, strawberry, basil, balsamico 15.0

- Served with ciabatta

          Prosciutto di Parma - Emilia Romagna, Italy

          Salami Norcia Finocchiata - Pork, Fennel, Garlic - De Palma, NSW
          Bresaola - Air Dried Wagyu - Bar Alto, QLD
           Capacolla - Pork Neck, Juniper, Black Pepper - Quattro Stella, NSW

 PIZZA

 SALUMI ONE 10 | TWO 19 | THREE 24 | FOUR 32

 PASTA & MUSSELS

 SANDWICHES – TOASTEd Puccia

 DESSERTS

 BAR FOOD – 11AM - LATE - PLEASE ORDER AT THE BAR

 CHEESE 
 - served with walnut toast, rye sourdough, quince marmellata and muscatels

TWO 16 | THREE 22 | FOUR 28 | FIVE 34

ROSSA

BIANCO

AVAILABLE 11AM TILL 5PM

AVAILABLE 11AM TILL 5PM

SPRITZ - Aperol, Campari or Cynar
Soda, Prosecco, Orange

17.0

ELDERFLOWER COLLINS
Beefeater Gin, elderflower, mint, cucumber, soda

17.0

CALYPSO
Finlandia Vodka, Aperol, pineapple, passionfruit, lime

180

CLOVER CLUB
Beefeater Gin, Lillet blanc, raspberry, lemon, foam 18.0

TOMMY’S MARGARITA
Tequila, lime, agave 19.0

EMBITTERED NEGRONI
Gin, Campari, Antica formula, grapefruit bitters 19.0

ALTO ESPRESSO
Absolute vanilla, Kahlua, frangelico, espresso 18.0

PAPER PLANE
Woodford reserve bourbon, Amaro Nonino, Aperol, lemon 19.0

SPICED RUM OLD FASHIONED
Husk spiced bam bam, demerara, orange bitters 19.0

MOCKTAILS
RASPBERRY LEMONADE 7.0

PASSIONFRUIT & MINT SODA 7.0

VIRGIN MARY 7.0

CARAFFA
MOJITO CARAFFA 40.0

PIMMS CARAFFA 40.0

VENETIAN SPRITZ 40.0

cocktails


