


WHAT'S GOMING UP

EVERY LUNCHTIME - $49PP BOTTOMLESS BOOZE (SELECTED WINES AND TAP BEER)
THURSDAYS IN JUNE & JULY - NOODS & NEGRON|

DON'S DELI - PANINIS & COFFEE JUST ACROSS THE ROAD... NOW OPEN !

FUNCTIONS AT LUNE
HOST YOUR NEXT PARTY WITH US AT LUNE !

OUR EVENTS CREW HAVE FOOD & BEVERAGE PACKS AVAILABLE FOR HOWEVER YOU CHOOSE TO
CELEBRATE

EVENTS@BARLUNE.COM.AU




BEER

TAP

LUNE LAGER

BIG SHED PALE ALE
LOOPHOLE MID ALE
MISMATCH SESSION ALE

TINS
HEAPS NORMAL XPA

BRIDGE ROAD PASSIONFRUIT SOUR
PERONI RED LAGER

MOO BREW IPA

THREE OAKS ADELAIDE HILLS CIDER
SUBURBAN BREW STOUT

NO ALC.
POLKA LILLY PILLY SPARKLING 0%

NON - 0% SALTED RASPBERRY + CHAMOMILE

HOMEMADE PINK LEMONADE
BASIL GIMLET MOCKTAIL
LYCHEE DAIQUIRI MOCKTAIL
AMARETTO SOUR MOCKTAIL
APRIGOT SOUR MOCKTAIL

4.2%| SA
4.3%| SA

3.5% | SA
4.0%] SA

<0.5% | NSW
4.3% | NSW
47% 1ML
8.6% | TAS
5.0%| A
8.7% | SA
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SEASONAL COCKTAILS

APRICOT FIZZ
PISGO, VODKA, APRIGOT, GITRUS, AQUAFABA, SODA

LYCHEE DAIQUIRI
WHITE RUM, LYCHEE, FINO SHERRY, VIOLET, CITRUS

FROZEN MANGO MARGARITA
TEQUILA, ORANGE LIQUEUER, MANGO, GITRUS, MEZCAL

WHISKY SOUR
BOURBON, AMARETTO, ORANGE, GITRUS, AQUAFABA

DEATH BECOMES HER
GIN, LILLET, CITRUS, CANDIED NATIVE LIME

BljoU
AMBLESIDE OLD TOM GIN, CHARTREUSE, SWEET VERMOUTH, CURRY LEAF

SEASONAL MARTINI
NEVER NEVER OYSTER SHELL GIN, ITALIAN VERMOUTH, SALTY LEMON

SEASONAL COCKTAILS $15 BETWEEN 4-6PM DAILY
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HOUSE CLASSICS

LIMONCELLO SPRITZ
LIMON, VODKA, CITRUS, SODA

BASIL GIMLET
78 DEGREES GIN, BLANCO VERMOUTH, LIME, CHAMPAGNE SYRUP, FRESH BASIL

SPICY MARG
BLANGO TEQUILA, ORANGE LIQUEUR, GITRUS, PICKLED JALAPENO

GIN SOUR
SLOE GIN, BRANDY, PEACH LIQUEUR, GITRUS, AQUAFABA

ESPRESSO MARTINI
VODKA, COFFEE LIQUEUR, MACADAMIA LIQUEUR, ESPRESSO

BARREL AGED NEGRONI
78 DEGREE GIN, CAMPARI, SWEET VERMOUTH, KISS OF PUNT £ MES

WHISKY SIPPER
MARKERS MARK, CHINATO,, BITTERS

2l

22

22

20

22

22



BUBBLES
SOLARA PROSECCO 2023 | MURRAY-DARLING, NSW

BABO PROSECCO ROSE 2020 | FRIULI, ITALY
BARRINGWOOD TASMANIAN CUVEE METHODE TRADITIONELLE NV | TASMANIA
TAITTINGER CUVEE PRESTIGE NV | REIMS, FRANCE

PIERRE GIMONNET & FILS CUVEE CUIS IER CRU BRUT BLANC DE BLANCS NV | GHAMPAGNE,

FRANGE

COATES PETITE CUVEE SPARKLING SHIRAZ NV | MCLAREN VALE / LANGHORNE CREEK /
ADELAIDE HILLS

LOUIS ROEDERER VINTAGE ROSE 2016 | CHAMPAGNE, FRANGE

ROSE/PICNIC WINE

MAZI MATARO GINSAULT GRENACHE ROSE 2023 | MCLAREN VALE, SA
MAZI LIMITED RELEASE ROSE 2022 | MCLAREN VALE, SA
RUSDEN CINSAULT 2023 | BAROSSA VALLEY, SA

JAYDEN ONG MOONLIT FOREST ‘SPRING' PINOT NOIR / GRIS 2022 | MORNINGTON
PENINSULA, VIG

[2/59
6l
16/88
22/158
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WHITE

HEIRLOOM SAUVIGNON BLANG 2023 | ADELAIDE HILLS, SA a9
EMMALENE PINOT GRIS 2023 | ADELAIDE HILLS, SA 14/62
THE OTHER WINE CO. PINOT GRIS 2023 | ADELAIDE HILLS, SA Bl
TOPE DUAL CITIZEN RIESLING 2023 | CLARE VALLEY, SA 14/83
SHUT THE GATE RIESLING 2023 | CLARE VALLEY, SA B4
FRANKLAND ESTATE RIESLING 2022 | GREAT SOUTHERN, WA 67
CHALMERS GRECO 2023 | HEATHCOTE, VIC 1l
CANTINE PRA SOAVE GLASSICO '0TTO' DOG 2022 | VENETO, ITALY 88
CHARLES JOGUET LES PETITES ROCHES CHINON BLANG 202! | LOIRE VALLEY, FRANCE 18/95
FAMILLE HUGEL GENTIL RIESLING 2021 | ALSAGE, FRANCE 74
RUDI RABL SPIEGEL GRUNER VELTLINER 202! | AUSTRIA 89
PARINGA PENINSULA CHARDONNAY 2022 | MORNINGTON PENSINULA, VIC 15/72
DALRYMPLE PIPERS RIVER GHARDONNAY 202! | PIPERS RIVER, TAS 122
DOMAINE WILLIAM FEVRE CHABLIS CHAMPS ROYAUX 2021 | CHABLIS, FRANCE 129
MMAD GHENIN BLANG 2022 | MCLAREN VALE, SA 110
MARC BREDIF VOUVRAY GLASSIC 2022 | LOIRE VALLEY, FRANGE 17/78
SAVENNIERES CLOS DU COULAINE, CHATEAU PIERRE-BISE 2020 | LOIRE VALLEY, 130
FRANCE

YANGARRA ROUX BEAUTE ROUSSANNE 2022 | MCLAREN VALE, SA 129



RED

MURDOCH HILL PINOT NOIR 2023 | ADELAIDE HILLS, SA

PARINGA PINOT NOIR 2022 | MORNINGTON, VIC

CRAGGY RANGE PINOT NOIR 2022 | MARTINBOROUGH, NZ

SAILOR SEEKS HORSE PINOT NOIR 2022 | HUON VALLEY, TAS

EDOUARD DELAUNAY BOURGOGNE COTE D'OR 2018 | BURGUNDY, FRANGE
GOLDING OMBRE GAMAY 2023 | ADELAIDE HILLS, SA

ASHTON HILLS GAMAY 2023 | ADELAIDE HILLS, SA

GROUNDED CRU GRENACHE 2023 | MCLAREN VALE, SA

AMPA GRENACHE 2022 | BAROSSA VALLEY, SA

LA PETITE VANGUARD GRENACHE / MOURVEDRE 2022 | MCLAREN VALE, SA
MINISTRY OF CLOUDS GRENAGHE GARIGNAN 2023 | MCLAREN VALE, SA

C. CAYRAN COTES DU RHONE ‘LE PAS DE LA BEAUME' 202! | RHONE VALLEY, FRANCE
SAMUEL'S GORGE MOURVEDRE 202! | MCLAREN VALE, SA

WANGOLINA MENCIA 2022 | LIMESTONE COAST, SA

BODEGA LANZAGA 'LZ' RI0JA 2021 | RIDJA, SPAIN

MAC FORBES EB88 ‘POTAYTO, POTAHTO, TOMATO' MONASTRELL 2023 | RIVERLAND, SA
SAMUEL'S GORGE MOURVEDRE 2022

COMMON MOLLY SANGIOVESE 2022 | BAROSSA VALLEY, SA

MONTE ANTICO SANGIOVESE 2013 | TUSCANY, ITALY

OMADA GABERNET SAUVIGNGN 2018 | BAROSSA VALLEY, SA

MOUNT MARY QUINTET 202! | YARRA VALLEY, VIC

ABBEVILLE NEBBIOLO 202 | ADELAIDE HILLS, SA

VIETTI LANGHE NEBBIOLO PERBAGCO 202! | LANGHE, ITALY

SC PANNELL NERQ ‘DIAVOLA' 2022 | MCLAREN VALE, SA
TORNATORE ETNA ROSS0 2022 | ITALY

WHISTLER ‘ATYPICAL SHIRAZ 2022 | BARDSSA VALLEY, SA

BEYOND THE PINES ‘VICEROY' SYRAH 2021 | ADELAIDE HILLS, SA

JOHN DUVAL ENTITY SHIRAZ 2021 | BAROSSA VALLEY, SA

DOMAINE JEAN-LOUIS CHAVE CDR MON COEUR 2021 | COTES DU RHONE, FRANCE
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FROM THE CELLAR

GIACONDA ESTATE VINEYARD CHARDONNAY 2019 | BEECHWORTH, VIC 350
PENFOLDS BIN 389 CABERNET SHIRAZ 1999 | BAROSSA VALLEY, SA 320
MAJELLA SHIRAZ 2001 | COONAWARRA, SA 165
ROCKFORD BASKET PRESS SHIRAZ 2016 | BARDSSA VALLEY, SA 220
JACOB'S CREEK ST HUGO CABERNET SAUVIGNON 2003 | COONAWARRA, SA 105
WENDOUREE CABERNET MALBEG 2005 | CLARE VALLEY, SA 360
HENSCHKE ‘MT EDELSTONE' SHIRAZ 2017 | EDEN VALLEY, SA 349
HENSCHKE ‘HILL OF GRAGE' SHIRAZ 2017 | EDEN VALLEY, SA 1100
LARGER FORMAT (1.5L)

NICHOLAS MAILLART PLATINE NV | GHAMPAGNE, FRANGE 330
MAZI MATARO GRENACHE ROSE 2021 | MCLAREN VALE , SA 145
VANGUARDIST V GRENACHE 202! | MCLAREN VALE, SA 22/220
NIGHT CAP

FORTIFIED / STICKY

SMIDGE NV RUTHERGLEN MUSCAT 16
SEPPELTSFIELD PARA GRAND 10 YEAR OLD TAWNY 2
FROGMORE CREEK IGED RIESLING 14
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SPIRITS

GIN 30ML
78 DEGREES CLASSIC, SA Il
APPLEWOOD ALPINE, SA 13
SOUARE | GITRUS, SA 12
KI WILD BOTANICALS, SA 12
COFFIN BAY BUSH BLOSSOML SA 4
SEVEN SEASONS GREEN ANT SA 4
NEVER NEVER OYSTER SHELL, SA 4
DASHER + FISHER MOUNTAIN 12
AMBLESIDE OLD TOM SA 12
23RD STREET MULBERRY SA 12
STORYTELLERS GRENACHE SA 15
HAYMANS SLOE ENG Il
MARTIN MILLERS ENG 4
VODKA 30ML
78 DEGREES AUSTRALIAN VODKA SA 10
SEVEN SEASONS NATIVE YAM VODKA, NT 12
GREY GOOSE FRA 13
AGAVE 30ML
ELTORO BLANGO Il
EL TORO COFFEE TEQUILA 12
CASAMIGOS RSPOSADO MEX 4
MEZCAL UNION MEX 12



WHISK(E)Y

MAKERS MARK BOURBON, KENTUCKY
BUFFALO TRAGE BOURBON, KENTUCKY
JIM BEAM RYE, KENTUGKY

NIKKA FROM THE BARREL, JAPAN
JAMESON, IRELAND

MONKEY SHOULDER BLENDED, SPEYSIDE

BALVENIE CARIBBEAN CASK 14Y0, SPEYSIDE
AUCHENTOSHAN, LOWLANDS
TALISKER 10YO, ISLE OF SKYE

ARDBEG 10Y0, ISLAY

30ML/
COCKTAIL
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NIGHT CAP

AMARD

APEROL
MONTENEGRO
CHINATO
CAMPARI
AMARC LUCANO
AMARO AVERNA
CYNAR

LIQUEURS

LIMONGELLO BY LIMON

NOGELLO HAZELNUT

DISARONNO AMARETTO

BROOKIES MACADAMIA AND WATTLE SEED LIQUEUR



LUNE BAR AND EATERY

CHEFS PLATES - /et our chefs decide a selection of savoury dishes 75pp
Warmed Marinated Olives, Hot Honey 10
Lune's Focaccia, Crispy Chilli Butter 10
Coffin Bay Oyster, Rhubarb, Bay Leaf, Garlic (2) 12
Haloumi & Gorgonzola Croquettes, Orange & Chilli Marmalade (2) 12
Taramasalata, Aleppo, Potato Crisp 14
Seared Scallop, ‘Prosciutto Kilpatrick, Chive (2) 18
Squid Crudo, Jerusalem Artichoke, Citron, Hazelnut, Shiso 24
Roasted Beetroot Hummus, Horseradish Labneh, Candied Apple, Dill 22
Beef Carpaccio, Peppercorn, Salsa Verde, Tonnato, Focaccia Cracker 26
Orecchiette, Crab, Braised Fennel, Burnt Butter, Basil 38
Trofie, Pumpkin Velouté, Cotechino, Sage Pangrattato, Stracciatella 36
Market Fish, Grilled Radicchio, Almond, Lemon Beurre Blanc 42
Roasted 1/2 Chicken, Anchovy Butter, Chickpea Cassoulet, Zhoug 45
Grilled Parsnip, Bread Sauce, Currant Salsa, Pickled Shallot, Garlic 28
Bitter Lettuce, Hibiscus Dressing, Pecorino, Pomegranate 14
Fried Potatoes, Feta, Oregano, Lemon 14
52% Chocolate Torte, Créme Fraiche, Balsamic Cherry Sauce 18
Lune Affogato, Macadamia Liqueur 18
Cheese Selection 38for3 16ea

15% Surcharge on Public Holidays



