
While we strive to meet dietary needs, we cannot guarantee a allergen-free kitchen & food. 
Groups of 8 or more will incur a 10% service charge (Monday-Saturday). Please note, a surcharge of 15% on public holidays.

 
 

$2 Oysters  

$6 Beef Tartare Cornet

COCKTAILS

Martini Gin or Vodka� 14

Margarita / Margarita on the Rocks� 14

Bloody Shiraz Spritz� 15

Rhubarb & Grapefruit Paloma Spritz� 15

Non-alcoholic Sammy Piquant  Mediterranean Spritz 	 10

 
WINES

NV Cloud Street, Brut South Australia, Australia� 12 

23 Cloud Street, Chardonnay South Australia, Australia � 12  

23 Cloud Street, Cabernet Blend South Australia, Australia� 12

23 Cloud Street, Rosé South Australia, Australia� 12 

 

BEER	

Furphy Ale Geelong VIC, 425ml, 4.4%� 9

SNACKS

More bar snacks on the back 

HAPPY HOUR
Monday - Saturday, 4pm to 7pm



MORE BAR SNACKS

Sourdough miche bread, chicken butter� 6

Local marinated olives� 8

Candied chilli house nuts 	 8

“Flambadou” Oyster, nduja, guindillas, beef fat� 9 ea

Yamba prawn, fermented chilli vinaigrette� 14 ea

Grilled peas & beans, zucchini, labneh, preserved lemon� 24

Wedge salad, crisp bacon, sour cream & chive� 24

Scarlet prawn crudo, cherry gazpacho 	 26

Raw tuna, buttermilk, cucumber & dill � 28

Beef tartare, green mustard, crispy onion� 29

 
 
Dry-aged Angus beef burger, fries� 28

Skirt steak, fries 	 39

French fries, vinegar salt 	 15 

Sourdough ice cream, roasted peach, rasberry, vanilla crumble	 19

Chocolate layer cake, vanilla cream  	 24

Cheese plate, lavosh, marmalade	  28

While we strive to meet dietary needs, we cannot guarantee a allergen-free kitchen & food. 
Groups of 8 or more will incur a 10% service charge (Monday-Saturday). Please note, a surcharge of 15% on public holidays.


