
Mussels
Tuna 
Anchovies

Smoked bar nuts
Warm marinated olives
Torched guindilla peppers
Cheddar and pickles

Salted chips, loaded with
sliced jamon, parmesan,
guindillas, jalapeños

LATE MUNCHIES? OUR KITCHEN STAYS OPEN ALL NIGHT.

FOOD.

TINNES ESPAÑOLAS

CHIP, CHIPS &
CHIPPIES

22

Chippies, garlic aioli
Snacka-changi chips
salted, vinegar or fried
chicken

12

20

TO SHARE 
. . .OR NOT

BAR BITES

$20 CHEESE BOARDMONDAY

$2.5 OYSTERSTUESDAY

WEEKDAYS HAPPY HOUR (3-5PM)

(OUR SPECIALS)

14

10

12

8

12

LOAD ‘EM UPS!

Barossa camembert
Cheese and
accompaniments
Affettati misti, noix de
jamon, sopressa,
parmesan
Chicken terrine,
sauerkraut, mustard
Black pepper mortadella,
cornichons

 

MEATS & CHEESES
24

28

25

22

(ALWAYS PLEASES)

SERVED WITH N.LEE BAKERY BAGUETTE

22

18

(BITE US!)

18



14

17

19

20

19

18

19

17

20

65

80

90

95

90

85

90

80

95

'23 Carousal Chenin Blanc, Margaret River WA
'23 Commune of Buttons Estate Chardonnay, Piccadilly Valley SA 
'21 Musk Lane Moscato Giallo, Skin Contact, Colbinabbin/Heathcote VIC 
'21 Yetti & The Kokonut, Salsa Verde, Verdelho, Skin Contact, McLaren Flat SA 
'24 Defialy Not Quite White Vermentino, Falanghina, Heathcote/Mildura VIC  
'22 Nicolas Reau 'Indigene', Muscadet, Loire Valley FRA  
'22 Frankly, This Wine Was Made by Bob Oxymoron, Cabernet Sauvignon Semillon, Orange NSW 
'24 Ghost Rock, Pinot Gris, Cradle Coast TAS 
'20 Mount Mary Reflexion, Fumé Blanc, Yarra Valley VIC  
'24 Dr Edge Riesling, Cold River/Tamar Valley TAS 
'22 Domaine Moreau-Naudet Chablis, FRA 

25

25

25

25

25

L.E. Reposado, Lime, Agave, Primitivo Float

    Mr. Pickwicks Tawny Port, Buffalo Trace, Amaro Averna 

      Saison Blackcurrant Leaf Amaro, Lemon, Demerara, Orange Bitters

Bruichladdich ‘The Classic Laddie’, Marionette Bitter Curacao, Red Vermouth, Coffee 

         Stache House Melon, Four Pillars Yuzu Gin, Stache House Yuzu, Lemon

14

21

18

16

16

19

18

17

22

22

35

60

100

85

75

75

90

85

80

105

105

165

'22 Momento Mori ‘Nazomi’, Schioppettino Syrah Vermentino, Heathcote VIC 
'22 J.B. Celestial Cab Franc Rosé, Yea Valley VIC 

'24 Continental Platter Prosecco, King Valley VIC 
NV Paul Louis Brut Blanc de Blancs, Loire Valley FRA 
'22 Lethbridge Méthode Ancestrale Petillant Naturel, Geelong VIC 
NV Rosato Frizzante "Per Franco" Bergianti, Terrevive ITA 
NV Champagne Les Freres Mignon, Premier Cru Blanc de Blancs, Cramant FRA 

14

16

17

18

32

65

90

80

85

185

90

80

(SPARKLING)

 

19

17

'24 Konpira Maru ‘Over & Over’ Pinot Noir, King Valley VIC
'23 Geyer Wine Co Rouge, Cab Franc Shiraz Blend, Barossa Valley SA, Chilled 
'24 Defialy Controlled Chaos, Grenache, Pyrenees VIC, Chilled 
'21 Domaine des Canailles, Metro-Boulot-Beaujo, Beaujolais FRA 
'23 Gentle Folk Syrah, Adelaide SA  
‘21 Musk Lane ‘Nebula #04’ Nebbiolo, Pyrenees VIC 
‘23 Minim ‘Colbinabbin’ Sangiovese, Heathcote North VIC 
‘23 Silent Noise Cloudy But Fine Primitivo Under Flor, McLaren Vale SA 
‘24 Philip Lobley Wines Temptation Cabernet, Yarra Valley VIC 

WINE BY THE GLASS

(WHITE / ORANGE)

(ROSÉ)

(RED)

BLACK BOTHY

JAPANESE SLIPPER

COCKTAILS
DEVIL’S MARG

LIZZY WITH A Y

CURRANT AFFAIR

DRINKS.



BEER ON TAP 

 

Ruinart Brut Champagne NV 
Krug Grande Cuvee Champagne NV

280

720

‘23 By Farr Viognier Geelong VIC  
'23 Patrick Sullivan 'Baw Baw' Chardonnay, West Gippsland VIC 
‘22 Domaine De La Pinte, Arbois Chardonnay, Jura FRA
‘22 Domaine Bernard Defaix, Chablis 1er Cru, Côte de Lechet FRA 

260

125

135

220

21 Farr Rising Gamay, Moorabool Valley, Geelong VIC
'21 Shoreham Park Pinot Noir, Mornington VIC 
'23 Irrewarra, Pinot Noir From a Farr, Irrewarra VIC  
'22 Etrusca Morellino di Scansano, Castellina M.ma ITA
'22 Jauma Birdsey, Cabernet Franc, Natural Wine, McLaren Vale SA 
'22 By Farr Shiraz, Geelong VIC  
‘22 Mount Mary Quintet, Yarra Valley VIC

120

80

220

88

85

240

280

SOMETHING SPECIAL...
(SPARKLING)

(WHITE)

(RED)

Philter XPA, Marrickville NSW 4.2% 
Melbourne Bitter, VIC 4.6% 
Moo Brew Pilsner, Hobart TAS 5%
Mountain Culture Status Quo Pale Ale, Katoomba NSW 5.2% 
Bone Head Revered Red Ale, Kensington VIC 4.7%
Sailors Grave Lighthouse Oatmeal Stout, Marlo VIC 5% 
Moo Brew IPA, Hobart TAS 6.66% 
Citray Sour by La Sirene, Reservoir VIC 4.5% 
Sailors Grave Lemon Meringue Cream Sour, Marlo VIC 3.5%
Twøbays Brewing Co, Japanese Rice Lager, Dromana VIC 4.2% 
La Sirene Praline, Cacao, Hazelnut & Vanilla Stout, Reservoir VIC 5.8%  
Drivers Non-Alcoholic Lager, VIC <0.5% 
The Hills Cider, Cloudy Apple, Adelaide Hills SA 4.5% 
Aether Brewing Co, Ginger Beer, Northgate QLD 4.3% 
A Beautiful Something Native Lime & Myrtle Seltzer, Noosa QLD 4.5% 
A Beautiful Something Hard Strawberry Lemonade, Noosa QLD 6% 

TINNIES
13

10

14

14

15

15

16

15

14

15

17

10

14

14

13

14

Bonehead Flemington Lager,
Kensington VIC 4.7%  

Philter Hazy Pale Ale,
Marrickville NSW 4.7%

(SCHOONER / PINT )

11

13

14

17

15
15
16
18
17
16
17

Lillet Rose Aperitif
Cocchi Rosa Aperitif 
Amaro Nonino  
Saison Artichoke Vin Amaro  
Cardamaro Vin Amaro 
Cocchi Vermouth Di Torino 
Saison Red Vermouth 

APERITIF/AMARO (60ML)


