
October ‘25 
Oyster 6ea 
Bread, Sexy Butter 5ea 
BBQ King Prawn, Kumquat Kosho Glaze   14ea 
Beef Skewer, Wild Garlic Butter 12ea 

Commis Pickles 12 
Agour Ossau Iraty, Black Apple, Lavosh 50g\25 
Panisse Chips, Lemon Pepper 8 
Steak Tartare, J.Choke, Anchovy, Pecorino 24 
BBQ Swede, Apricot, Cashew & Whiskey Sauce 21 

Ricotta Gnudi, Broad Bean Tip, Tangelo 34 
BBQ Snapper, Lemongrass Bisque, Spring Garlic 36 
Roast Chicken & Stuffing, Bread Sauce, Asparagus 47  

Fried Brussels Sprout, Cynar & Blood Orange 19 
Potatoes, Meyer Lemon 14 
Garden Greens, Thai Basil Vinaigrette 8 

Almond Cake, Kumquat, Whey, Crème Fraîche  16 
Rum Babka, Cream 16 
Boozy BonBon 5ea 



A quick drink 
while I think about 

what I really Want… 

BEER 
The Mill  Lager (on tap 365ml), Collingwood……12                             
The Mill Pale ale, Collingwood……12                              
3 Ravens ‘Juicy’ IPA, Melbourne……14 
BoatRocker Stout, Melbourne……15                                 
La Siréne ‘Convergence + Chamomile’, Melbourne……27                        
Delirium Tremens, Belgium……16                                   
Schofferhofer (500ml), Germany……15    

VERMOUTH [60ml] 

Commis House Made Vermouth, Collingwood……10 (on Tap) 
Maidenii Dry, VIC……13 
Bordiga Dry, Torino, Italy……16 
Lillet Blanc, Bordeaux, France……12 
Cocchi Americano, Torino, Italy……14 
Levi Serafino, Nieve, Italy……17 
Cillar de Silos ‘Golfo’, Ribera del Duero, Spain……19 
  

ANIS [45ml] 
Henri Bardouin Pastis, Provence, France……17 
Commis Fennel liqueur, Collingwood……19 

BITTER [45ml] 
Marionette Bitter Curaçao, Melbourne, VIC……15 
Bordiga Bitter Verde, Trentino, Italy……13 
  

FORTIFIED [60ml] 
Pennyweight Fino, Beechworth, VIC……12 
Albero Manzanilla En Rama Saca, Jerez, Spain……17  

It’s been a Long Day… 
(When you need a Drink, drink) 

MARTINI (Naturally…)……21 
NEGRONI (Obviously.)……21 



Cocktails 
  
ALPINE 25 
Mezcal, Amaro Alpino, Lemon, Maple Syrup, Soda…….21 
  
THINK 
Gin, Pennyweight Fino, Grapefruit Bitters……22 

MYRTLE TYRTLE 
Gin, Mirtillo, Chartreuse, Blueberry, Lemon……23 
   
FRUIT SOUR 
Spirit, Fruit, Citrus & Sugar (Ask about today’s flavor)……24 
  
JUGGERNUT 
Brandy, Nocino, Dry Vermouth, Spices……24 

FESTINA LENTE 
Rye Whiskey, Cocchi Americano, Sirene Bianco……25 

BUTTER BEER 
Dark Rum, Licor 43, Stout, Butter (Served Warm)……25 

Can’t Decide? 
  
JESSICA HATES EVERYTHING 
Tell us what you like and we will make your drinks come true……25  
  

… 
Mocktails & Classics Available 




