
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  (A)

$9 Beef tartare cracker, smoked eel, wasabi  (A)

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

House Sparkling / White / Rosé / Red      12

BEER
House beer    9

SNACKS

More bar snacks on the back 

HAPPY HOUR
Monday - Saturday, 4pm to 7pm



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.

Bar Menu
SNACKS

Nuts    8

Olives    7

Sydney Rock Oysters, mignonette, lemon   6.5ea  (A)

“Flambadou” Scallop, XO brown butter    14ea  (A)

Taramasalata, squid ink crackers    10  (I)

Beef tartare cracker, smoked eel, wasabi    9ea  (A)

Smoked Wagyu beef croquette, black garlic mustard, mint   7ea

Yamba prawn, prawn butter, black lime   15ea  (A)

Pork belly skewer, pickled kumquat, jus   16ea 

Kingfish crudo, smoked crème fraîche, yuzu    18  (A)

BAR MAINS

Smoked beetroot, goat’s cheese & mandarin salad   24

Wagyu corned beef sandwich, Swiss cheese, pickles    25

Dry-aged Angus beef burger, fries   29

Steak frites, peppercorn sauce   39

Calamari, squid ink, sherry, guanciale    44  (A)

SIDES

Fries    14

Cos, anchovy, parmesan    14


