


Please notify our waitstaff if you have any dietary requirements, not all ingredients are listed.

We do our absolute best to avoid cross-contamination, but unfortunately we cannot guarantee allergen-free plates.



Available Tuesday–Thursday evenings  ·  Each guest must purchase a beverage  ·  Not in conjunction with any other offers  

1.65% surcharge applies to all card transactions  ·  15% public holiday surcharge applies  ·  We pay our staff penalty rates on public holidays

Sneaky Mid-Weeky 	 55pp

Shared Start

Olives. Walnut. Mint. Pomegranate Molasses.

Warm Za’atar Bread. Olive Oil.

Entrée  

(Choose 1 per a guest)

Chicken Liver Pâté. Balsamic Onions. Cornichon. Quince. Crostini.

Mortadella Skewers (2). Pickles. Mustard Seeds. Vincotto. Salsa Verde.

Grilled Prawns (3). Vanilla. Garlic. Honey. Parsnip Puree.	

Panfried Saganaki. Moroccan Zaalouk. Coriander. Lemon.

	

Main 

(Choose 1 per guest)

Blue Swimmer Crab Lasagne. Tomato Cream Bisque. Abalone Essence.

Orecchiette. Black Truffle Cream. Pancetta. Peas. Sugar Snaps. 	

Seared Snapper. Caper Dill + Lemon Burnt Butter. Green Olive.  

Fennel. Artichoke Watercress. 

Slow Roasted Baharat Spiced Lamb Shoulder. Hummus.  

Pomegranate Molasses. Pickled Onion. Pistachios.	

*Full menu available for add-ons*





Kitchen



Chef’s Menu	 89pp

Olives. Walnut. Mint. Pomegranate Molasses. 	

Warm Za’atar Bread. Olive Oil. 

Panfried Saganaki. Moroccan Zaalouk. Coriander. Lemon.

 

Jamon Leek Manchego Croquettes. Jalapeno Aioli.

Grilled Prawns (4). Vanilla. Garlic. Honey. Parsnip Puree.	

Gem Lettuce. Parmesan. White Anchovies. Toasted Seeds. Balsamic Cream.

 

Orecchiette. Black Truffle Cream. Pancetta. Peas. Sugar Snaps. 	

or

Seared Snapper. Caper Dill + Lemon Burnt Butter.  
Green Olive. Fennel. Artichoke Watercress. 	

or

Slow Roasted Baharat Spiced Lamb Shoulder. Hummus.  
Pomegranate Molasses. Pickled Onion. Pistachios	

or

Grilled Victorian Angus 450g Rib Eye MB2+. Red Wine Jus.   
Pan Fried Brussel Sprouts Cabbage + Bacon. (+20)	

 

Broccolini. Labneh. Chilli. Pangrattato.

Your Choice of:

French Fries. Dill Pickle Mayo.

Paris Mash.

 
	

Number of mains dependent on number of diners  

Must be a minimum of 2+ diners

Please notify our waitstaff if you have any dietary requirements, not all ingredients are listed.

We do our absolute best to avoid cross-contamination, but unfortunately we cannot guarantee allergen-free plates.



1.65% surcharge applies to all card transactions 

15% public holiday surcharge applies  ·  We pay our staff penalty rates on public holidays

Plates 
Olives. Walnut. Mint. Pomegranate Molasses. 	 13

Warm Za’atar Bread. Olive Oil. 	 13

Oysters. 	      (3) 18 (6) 36 

      Champagne Vinegar. Shallot. Cucumber. 

      Grilled Chilli. Garlic Butter. Parmesan. Pangrattato.	

Panfried Saganaki. Moroccan Zaalouk. Coriander. Lemon.	  24

Chicken Liver Pâté. Balsamic Onions. Cornichon. Quince. Crostini. 	 26

Fried Zucchini Flowers. Hot Chilli Honey. Goats Cheese. Zucchini + Pecan Pesto. 	 28

Jamon Leek Manchego Croquettes (3). Jalapeno Aioli.	 24

Mortadella Skewers (2). Pickles. Mustard Seeds. Vincotto. Salsa Verde.	 18

Grilled Prawns (4). Vanilla. Garlic. Honey. Parsnip Puree.	 28

Blue Swimmer Crab Lasagne. Tomato Cream Bisque. Abalone Essence. 	 33

Orecchiette. Black Truffle Cream. Pancetta. Peas. Sugar Snaps. 	 38

Seared Snapper. Caper Dill + Lemon Burnt Butter.  

Green Olive. Fennel. Artichoke Watercress. 	 46

Slow Roasted Baharat Spiced Lamb Shoulder. Hummus.  

Pomegranate Molasses. Pickled Onion. Pistachios.	 48

Grilled Victorian Angus 450g Rib Eye MB2+. Red Wine Jus.  

Pan Fried Brussel Sprouts Cabbage + Bacon.	 69

Paris Mash.	 12

Broccolini. Labneh. Chilli. Pangrattato.	 16

Gem Lettuce. Parmesan. White Anchovies. Toasted Seeds. Balsamic Cream.	 16

French Fries. Dill Pickle Mayo.	 12

For After
Apple Date + Caramel Cake. Double Cream. Almonds. Salted Caramel.	 17

Rice Pudding. Rhubarb. Praline. Pistachio. Vanilla Bean Ice Cream.	 17

Affogato. Mozart Dark Chocolate Liqueur. Frangelico.	 8 

                     Massenez Pear William Brandy Liqueur. Walnut Aperitif.	 10

House Irish Coffee.	 22 

Tullamore Dew. Mr Black Coffee Liqueur. Espresso. Heavy Cream.

Sticky/Fortified. 

Ramos Pinto Tawny Port · Porto, Portugal	 14  

Chambers Muscat · Rutherglen, VIC	 13  

Pedro Ximénez Sherry · Jerez, Spain	 14





Bar



French Breakfast
Hine VSOP Cognac,  
Grada Speciality, PX Sherry, 
Butter, Toasted Croissant, 
Tobacco Bitters.

Babylon
Rosella Gin, Yellow Chartreuse, 
Peach, Lemon, Foam.

Crimson Blush
Vodka, Pama, Blackberry 
Infusion, Sugar, Lime, Foam.

Myrtle Kiss
Vodka, Limoncello, Lychee, 
Lemon, Lime, Lemon Myrtle 
Infusion, Foam.

Signatures	 25

If you have a request please ask one of our friendly staff



1.65% surcharge applies to all card transactions 

15% public holiday surcharge applies  ·  We pay our staff penalty rates on public holidays

Negroni
Gin, Campari,  
Sweet Vermouth.

Old Fashioned
Whiskey,  
Bitters, Sugar.

Espresso 
Martini
Vodka, Mozarts Dark 
Chocolate, Grada 
Speciality, Sugar, 
Coffee.

Pornstar 
Martini
Vanilla Vodka, 
Passionfruit, Lime, 
Sugar, Foam, 
Prosecco.

Sours

Amaretto

Amaretto, Lemon, 
Sugar, Foam.

Whiskey

Whiskey, Lemon, 
Sugar, Foam.

Pomegranate

Pomegranate Liquor, 
Chambord, Lemon, 
Sugar, Foam.

Margarita

Tommys

Tequila, Lime, Agave.

Spicy

Tequila, Lime, Chilli 
Infused Syrup, Agave.

Passionfruit

Tequila, Lime, Agave, 
Passionfruit.

Classics	 24

If you have a request please ask one of our friendly staff



Non-Alcoholic Cocktails	 15

Midnight 
Blossom
Non-Alcoholic Gin, 
Black Cherry, Lavender, 
Lemon, Pineapple.

Golden Hour
Non-Alcoholic Rum, 
Mango, Coconut,  
Lime.

Afterglow
Non-Alcoholic Gin, 
Peach Tea, Raspberry, 
Lemon, Pineapple.



1.65% surcharge applies to all card transactions 

15% public holiday surcharge applies  ·  We pay our staff penalty rates on public holidays

Champagne,  
Sparkling & Moscato
Bandini Prosecco NV · Veneto, Italy 	 14/65

RockBare Click ‘99 Sparkling Cuvée NV · Fleurieu Peninsula, VIC	  13/60 
 
NON 1 Salted Raspberry & Chamomile 0% · Melbourne, Australia 	 10/48

Kismet Moscato NV · Central VIC	 13/60

 
Louis Roederer Collection 246 Champagne NV · Champagne, France 	 145

 
Borgo Maragliano Moscato d’Asti 2024 · Piedmont, Italy 	 75

White Wine
Rockbare Click ’99 Pinot Gris 2025 · Fleurieu Peninsula, SA	 14/65

Totatara Sauvignon Blanc 2025 · Marlborough, NZ 	 14/65

Dead Man Walking Riesling 2024 · Clare Vally, SA 	 14/65

Amelia Park ‘Trellis’ Chardonnay 2025 · Margaret River, WA	 14/65

Baie Pinot Gris 2025 2025 · Bellarine Peninsula, VIC 	 85

The Other Wine Co. Pinot Gris 2025 · Adelaide Hills, SA	 85

 
Oakdene Sauvignon Blanc 2024 · Bellarine Peninsula, VIC	 60

Shaw + Smith Sauvignon Blanc 2025 · Adelaide Hills, SA	 65

 
Reislingfreak No.3 Reisling 2024 · Clare Valley, SA	 75

 
Domaines Schlumberger Riesling Les Princes Abbés 2023 · Alsace, France 	 90

 
Burton MacMahon D’Aloisio Chardonnay 2023 · Yarra Valley, VIC	 75

Aphelion Pir Chenin Blanc 2025 · McLaren Vale, SA 	 100

Lloyd Brother’s PicPoul 2024 · Adelaide Hills, SA	 85



Reds & Rosé
The Luminist Rose 2024 · SA	 13/60

Fringe Societe Pinot Noir 2023 · Pays d’Oc, France	 13/60

Mojo Shiraz 2024 · McLaren Vale, SA	 13/60

Aquilani Sangiovese 2024 · Tuscany 	 14/65

 
Baie Rose 2024 · Bellarine Peninsula, VIC	 85

 
Oakdene Pinot Noir 2023 · Bellarine Peninsula, VIC	 75

Nanny Goat Vineyard Pinot Noir 2024 · Central Otago, NZ	 100

 
Tom Foolery ‘Young Blood’ Shiraz 2024 · Barossa Valley, SA	 95

Heathcote Estate Shiraz 2023 · Heathcote, NSW 	 130

 
Pepper Tree Cabernet Sauvignon 2021 · Yarra Valley, VIC	 90

Pepper Tree Malbec 2022 · Yarra Valley, VIC	 90

Mitchel Seventhhill Vineyard Cabernet Sauvignon 2018 · Clare Valley SA 	 85

Kármán Tinto Tempranillo 2024 · Rioja, Spain 	 100



1.65% surcharge applies to all card transactions 

15% public holiday surcharge applies  ·  We pay our staff penalty rates on public holidays

Beer & Cider
Corona Extra Cerveza 4.5% · Mexico	 12

Estrella Damm 4.6% · Barcelona, Spain	 12

Heaps Normal XPA <0.5% · Dandenong, VIC	 9          

Asahi Super Dry 5% · Tokyo, Japan	 12

Two Bays Session Ale 3.5% · Mornington Peninsula, VIC (GF)	 13

Two Bays Pale Ale 4.5% · Mornington Peninsula, VIC (GF)	 13

Birra Moretti 4.6% · Italy	 13

Flying Brick Draught Cider 5.8% · Bellarine, VIC (GF)	 12

Cold Beverages
Moda Sparking Water	 3 / 10    

Coca-Cola 	 4.5

Coca-Cola No Sugar 	 4.5

Sprite	 4.5

Tonic	 4.5

Orange Juice 	 4.5

Pineapple Juice 	 4.5

Cranberry Juice 	 4.5

Coffee & Tea
Clark St Coffee 	 5

Leaf Tea 	 4.5 
English Breakfast, Earl Grey, Chamomile, 
Lemongrass & Ginger, Peppermint, Green Tea


