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MV  Louis Roederer Collection 246

NV  Terra Vino ‘Fleurieu’ Prosecco

2025 Ministry of Clouds Riesling

2025 Henschke ‘Percival’s Mill’ Griner Veltliner
2025 Ben Haines Pinot Gris+

2025 SC Pannell ‘FiFi’ Fiano

2025 Pete Schell’s ‘Jardin x Sofia Project’ rieLo sLeno
2024 Leeuwin Estate ‘Prelude’ Chardonnay

2026 Pete Schell’s ‘Jardin x Sofia Project’ Rosé

2023 Ben Haines Flowers Pinot Noir

2025 Protero Dolcetto

2025 White Gate Wine Co. Nero d’Avola

2025 Pete Schell’s ‘Jardin x Sofia Project’ tempraniLLO
2024 Harrison ‘Fleur de la Lune’ Grenache

2021 Alkina ‘Kin’ Shiraz

NV Rieslingfreak No. 7 Fortified Riesling

NV Valdespino Pedro Ximenez

SUNDAY SURCHARGE OF 15% APPLIES
PUBLIC HOLIDAY SURCHARGE OF 20% APPLIES

CHAMPAGNE, FRA

MCLAREN VALE, SA

CLARE VALLEY, SA

ADELAIDE HILLS, SA

BAROSSA VALLEY, SA

BAROSSA VALLEY, SA

BAROSSA VALLEY, SA

MARGARET RIVER, WA

BAROSSA VALLEY, SA

YARRA VALLEY, VIC

MCLAREN VALE, SA

ADELAIDE HILLS, SA

BAROSSA VALLEY, SA

MCLAREN VALE, SA

BAROSSA VALLEY, SA

CLARE VALLEY, SA

JEREZ, ESP
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COCKTAILS

Aperol Spritz

APEROL, PROSECCO, CLUB SODA, ORANGE

24 Martini, Your Way
ALITTLE WET, A LITTLE DIRTY, ABSOLUTELY FILTHY,
BE DANGEROUS.

Negroni 25 Mojito
TANQUERAY GIN, CARPANO ANTICA FORMULA, WHITE & DARK RUM, LIME, BROWN SUGAR, MINT,
CAMPARI CLUB SODA
Margarita 24 House Sour
TEQULIA, COINTREAU, LIME GREEK BRANDY, ANGOSTURA BITTERS,
SPICY ON REQUEST! LEMON SORBET
ON TAP NO-LO
Freshers Lemon Spritz 16 Hiatus Pacific Ale
Sofia Lager 13 Spritz Italia!
LYRE’S ITALIAN SPRITZ, BLOOD ORANGE, PINK
Coopers Dry 3.5% 12 GRAPEFRUIT, LEMON, CLUB SODA
Coopers Pale Ale 13 Eve’s Choice

CUCUMBER, MINT, GREEN APPLE, LIME, CLUB SODA

Salty Kiss

PINEAPPLE, LIME, AGAVE, SALT, CLUB SODA

GIVE ME A KISS GOODNIGHT

AMARO

Montenegro
BOLOGNA, ITALY

Fernet Branca
MILAN, ITALY

Averna
SICILY, ITALY

Ramazzotti
MILAN, ITALY

AGED BRANDY & ARMAGNAC

1985 Bas-Armagnac

GASCONY, FRANCE

St Agnes XO 15yr

SOUTH AUSTRALIA

COGNAC

Courvoisier VSOP

COGNAC

Martell Cordon Bleu

COGNAC

ORANGE PEEL, DELICATE FLOWERS, VANILLA & A LITTLE HERBAL MISCHIEF.

MINT, MEDICINAL HERBS, ROOTS AND A SERIOUS BITTER KICK.
UNFORGETTABLE AND UNAPOLOGETICLY DARK. FORTUNE FAVOURS THE BRAVE.

BITTER ORANGE, LIQUORICE, CARAMEL AND WARMING SPICE.
RICH, VELVETY AND ALURING.

ORANGE PEEL, AROMATIC HERBS AND WARMING SPICES.
BITTERSWEET, LIKE A LONG KISS GOODBYE

GET IN THE DELORIAN. WE ARE GOING BACK TO THE NIGHT PRINCESS DIANA DANCED
WITH JOHN TRAVOLTA.

FIFTEEN YEARS IN OAK, FROM OUR VERY OWN RIVERLAND. STONE FRUIT, MARMALADE,
SWEET OAK & A LOVELY REMINDER OF JUST HOW GOOD AUSTRALIAIIS.

RIPE STONE FRUITS, DELICATE FLOWERS & GENTLE OAK. ELEGANT. DO IT.

CANDIED PLUM, BAKED APPLE & WARMING SPICES. SULTRY, RICH & DECADENT.
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