4QRES

TODAY'S FOOD MENU

Merimbula rock oyster, toasted rice vinaigrette
Red miso roasted Jerusalem artichoke doughnut
Pioik sourdough, wattleseed, sesame butter
Grilled Clarence River Tiger prawns, miso, sansho

Glacier 51 Toothfish fish finger, pil pil

Mooloolaba Big Eye tuna tartare, kosho, cos,
wild rice

Layered potato, burnt butter, anchovy

Pumpkin and macadamia pappardelle ripieni,
parmesan cream, truffle

Eden Cuttlefish, stout, finger lime, saltbush

Fremantle octopus, jamon XO

Lobster Bisque risotto, Clarence River prawn
Queensland Grouper, artichoke, lemongrass braisage

350g Cowra Lamb rack, earl grey lentils,
preserved lemon

250g Kiwami Wagyu, misty valley mushrooms, jus

Green leaf salad, balsamic, ricotta Salata
Fioretto, brown rice miso, yuzu kosho, yoghurt
Butternut squash, pumpkin seed, Pedro Ximenez

Duck fat confit royal blue potatoes, kombu salt

1.6% credit card surcharge, 15% surcharge on public holidays applies.

6ea
6ea
12
18ea

13ea

32

22
28

28
34

52
50
65

64

18
18
16
16

Tables of 6 guests and above must dine on our set menu and incur 10% Gratuity.



4QRES

TODAY'S GROUP MENU OPTIONS

RES MENU

90 PER PERSON - MIN 2 GUESTS
Artichoke doughnut

Fish finger, pil pil

Cuttlefish, stout &
fingerlime

Fioretto, brown rice miso,
yuzu kosho, yoghurt

Kiwami 9+ Wagyu, wasabi
leaf chimichurri

Duck fat confit potato,
kombu

Green leaf salad

Todays tart, vanilla ice
cream

APERITIVO HOUR
TUESDAY TO THURSDAY
5PM - 6PM

FRIDAY TO SATURDAY
4 - 6PM

wWines from 8
Cocktails from 14

Oysters 3ea
4QRES

1.6% credit card surcharge,

TASTE OF RES MENU

120 PER PERSON - MIN 4 GUESTS
Pioik sourdough

Tuna tartare tart
Artichoke doughnut

Fish finger, pil pil

Cuttlefish, stout &
fingerlime

Confit duck leg, yuzu,
radicchio, grapes

Fioretto, brown rice miso,
yuzu kosho, yoghurt

Queensland Grouper,
artichoke, lemongrass
braisage

Kiwami 9+ Wagyu, wasabi
leaf chimichurri

Duck fat confit potato,
kombu

Green leaf salad

Todays tart, vanilla ice
cream

Yuzu Posset, lemon verbena

e

15% surcharge on public holidays applies.

Tables of 6 guests and above must dine on our set menu and incur 10% Gratuity.



4QRES

OUR LITTLE WINE BOOK

Wines we love, poured the way
they should be.
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40Res is a neighbourhood wine bar
made for good food, great wine and
even better company.
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COCKTAILS

STAY SALTY MARTINI
Bombay Sapphire Lond Dry Gin, Archie Rose Tru Cut

Vodka, Regal Rogue Daring Dry White Vermouth, Saltbush

DIRTY FIZZ
Batanga Tequila, Illegal Mezcal, Lime Juice, Olive
Brine, Soda

APERITIVO SPRITZ
Regal Rogue Wild Rose Vermouth, Bombay Sapphire Gin,
Tonic

MANHATTAN
The Gospel Solera Rye, Regal Rogue Bold Red Vermouth,
Spiced Bitters, Maraschino Cherries

NEGRONI
Imperial Ruby Bitter, Bombay Sapphire London Dry Gin,
Regal Rogue Bold Red

WATTLESEED ESPRESSO MARTINI
Single O Filter Coffee, Mr Black Coffee Liqueur,
Brookie’s Mac, Archie Rose Tru Cut Vodka

26

26

24

27

25

25



NO BOOZY

NOOOOGRONI
Lyre’s London Dry, Aperitif Rosso, Italian Orange

T.I.N.A 2.0 - 330ML - OPTIONS:
-Jasmine

-Rosella

-Raspberry

STRANGE LOVE YUZU LO-CAL SODA - 300ML

CAPI - 250ML - OPTIONS:
-Dry Ginger Ale
-Grapefruit

-Lemonade

16

16

12



BEER

PERONI RED LAGER - 4.7% - 330ML
BALTERS HAZY ALE - 4% - 375ML

YULLIS BREWS AMANDA IPA - 6.7% - 375ML
HIATUS PACIFIC ALE - 0.5% - 375ML

SPIRITS
VODKA TEQUILA
BELVEDERE, POL 16 BATANGA BLANCO, MEX
DON JULIO 1942, MEX
GIN
ILEGAL MEZCAL
BOMBAY SAPPHIRE, ENG 15 REPOSADO, MEX
RUM

HUSK BAM BAM SPICED, AUS 17

WHISKY & FRIENDS

THE GOSPEL SOLERA RYE, AUS

JAMESON IRISH WHISKY, IRE

STARWARD ‘NOVA’ SINGLE MALT, AUS
NIKKA ‘YOICHI' SINGLE MALT, JPN
SULLIVANS COVE AMERICAN OAK 16Y0, AUS
HIBIKI 17 YO, JPN

SULLIVANS COVE AMERICAN OAK EX-BOURBON CASK
SINGLE MALT WHISKY, AUS

14
16
17
14

17
28
26

16
14
19
22
120
98
75



BY THE GLASS

BUBBLES

NV

Daosa Natural Reserve, Piccadilly
Valley, SA

WHITE WINE

2025

2023

2024

2023

2023

2023

2022

2025

CRFT ‘Arranmore’ Gruner Veltliner
Piccadilly valley, SA

Domaine Schlumberger ‘Les Princes
Abbes’ Riesling, Alsace, FRA

Quinta do Ermizio ‘Eléctrico’
Loureiro, Trajadura Vinho Verde, PRT

Delaporte ‘Chavignol’ Sancerre Loire
Valley, FRA

Chateau de Nalys Chateauneuf-du-Pape
Saintes Pierres Blanc, Chateauneuf-
du-Pape, FRA

L&C Petite Chablis, Chablis, FRA

Benjamin Leroux Bourgogne Blanc,
Bourgogne, FRA

Ochota Barrels ‘Slint’ Chardonnay,
Adelaide Hills, SA

THE INBETWEENERS

2022

NV

Latta Vino ‘Rattlesnake’ Riesling,
Regional, VIC

Domaine De La Pinte Cuvee d'Automne,
Arbois, Jura, FR

O

SM
28

SM

18

28

18

37

45

27

58

24

SM

19

32

LG CRF
LG CRF
30 -
48 95
28 -
62 120
- 155
- 92
- 185
LG CRF
32 62
- 95



BY THE GLASS

ROSE SM LG CRF

2023 Gentle Folk ‘Rainbow Juice’ RosE, 18 - -
Adelaide Hills, SA

CHILLED RED SM LG CRF

2023 De Colette Beaujolais Villages, 25 42 82
Beaujolais, FRA

RED WINE SM LG CRF

2025 Wwilliam Downie Tolmie Pinot Noir, 19 30 -
Upper Coulburn, VIC

2024 Marco Lubiana Pinot Noir, Derwent 28 46 86
Valley, TAS

2024 vanguardist ‘Oeno’ Grenache, Blewitt 21 35 68
Springs, SA

2021 Blind Corner Cabernet, Quindalup, WA 22 - -

2024 Lambert Syrah, Yarra valley, VIC 23 38 74

2025 Ramos Pinot Reserva Adriano 8yo, 14 - -

Tawny Port, Oporto, PRT

DESSERT WINE SM LG CRF

2024 cep by Cep Coteaux du Layon Chenin 17 - -
Blannc, Loire Valley, FRA

NV Champagne Laherte Egly-Ouriet 32 - -
Ratafia, Ambonnay, FRA

G



BY THE BOTTLE

SPARKLING

NV

NV Daosa Natural Reserve, Piccadilly Vvalley, SA

NV Range Life Prosecco, King Valley, VIC

NV Champagne Taittinger Brut Prestige, Reims,
FRA

NV Champagne Laherte Fréres ler Cru Nature de
Craie, Vallée de la Marne, FRA

2017 Louis Roederer Blanc De Blancs, Reims, FRA

NV Champagne Larmandier Bernier ler Cru Rosé de
Saignée, Reims, FRA

2025 Quealy Musk Creek Late Harvest Pinot Gris,
Mornington Peninsula, VIC

WHITE WINE

2025 Lark Hill Riesling, Canberra District, NSW

2023 Domaine Schlumberger 'Les Princes Abbes'
Riesling, Alsace, FRA

2024 Eva Fricke ‘Trocken’ Riesling, Rheingau, DEU

2023 Robert Weil Kiedrich turmberg Riesling,
Trocken, Rheingau, DEU

2024 Quinta do Ermizio ‘Eléctrico’
Loureiro,Trajadura, Vinho Verde, PRT

2023 Huet ‘Le Mont Sec’ Vouvray, Loire Valley, FRA

2024 MMAD Chenin Blanc, Blewitt Springs, SA

2019 Tyrrell’s ‘HVD’ Semillon, Hunter Valley, NSW

2023 By Farr Viognier, Geelong, VIC

2023 Quartz Reef Pinot Gris, Central Otago, Nz

Sassafras ‘Gamburra’ Ancestral, Tumbarumba &
Canberra, NSW

BTL

94

135
68
240

275

290
420

95

BTL

78
132

165
198

78

275
125
89
195
105



WHITE WINE

2023 Delaporte ‘Chavignol’ Sancerre, Loire Valley,
FRA

2024 Vietti Roero Arneis, Piedmont, ITA

2022 Bodegas Pentecostes Rias Baixas Albarino,
Rias Biaxas, ESP

2024 Spinifex Clairette, Barossa Valley, SA

2023 Chateau de Nalys Chateauneuf-du-Pape Saintes,
Pierres Blanc, Chateauneuf-du-Pape, FRA

2022 Guigal Saint-Joseph Lieu-Dit Joseph Blanc,
Marsanne, Roussanne, Rhone Valley FRA

2023 Clos Figueras Serras del Priorat Grenache
Blanc, Priorat, ESP

2023 Goisot Aligoté, Burgundy, FRA

2023 L&C Petit Chablis, Burgundy, FRA

2025 Ochota Barrels ‘Slint’ Chardonnay, Adeladie
Hills, SA

2023 Yabby Lake ‘SV’ Chardonnay, Mornington
Peninsula, VIC

2022 Benjamin Leroux Bourgogne Blanc, Bourgogne,
FRA

2022 Louis Jadot Beaune ler Cru Greves ‘Les Clos
Blanc’ Burgundy, FRA

2022 Chateau des Quarts Pouilly Fuisse Clos des
Quarts, Aux Quarts ler, Burgundy, FRA

2025 Patrick Sullivan ‘Bull Swamp’ Chardonnay,
Gippsland, VIC

2022 Tyrrell’s ‘Vat 47’ Chardonnay, Hunter Valley,
NSW

2024 Cullen ‘Kevin John’ Chardonnay, Wilyabrup, WA

2021 M&J Becker ‘Manchester Ridge’ Chardonnay,
California, USA

2025 Quealy Musk Creek Late Harvest Pinot Gris,

Mornington Peninsula, VIC
10

BTL

175
98

125

78
220

220

125

110
125
115

145

270

320

280

190

175

280
175

95



BY THE BOTTLE

THE

2025

2021
2022

ROSE

2024
2025

2023
2022

INBETWEENERS

Latta Vino ‘Rattlesnake’ Riesling Blanc,
Regional, VIC

Alberto Oggero Valle Dei Lunghi, Roero, ITA

La Petite Mort ‘Qvevri Viognier, Marsanne,
Roussanne, Granite Belt, QLD

Rameau D’or Rosé, Provence, FRA

Gentle Folk ‘Rainbow Juice’ Rosé, Adelaide
Hills, SA

Etna Rosato ‘Graci’ Rosé, Sicily, ITA

Les Cortis Brisure Rosé, Bugey, FR

CHILLED RED

2025

2023

2020

Little Reddie Nebbiolo, Refosco, Colbinabbin,

VIC

De Colette Beaujolais Villages, Beaujolais,
FRA

Kir-Yianni ‘Ramnista’ Xinomavro, Naoussa, GRC

11

BTL

92

145
95

BTL

95
78

110
135

BTL

88

118

148



BY THE BOTTLE

RED WINE

2022

2021

2022

2022

2024
2023
2022
2021
2025

2021
2009

2010

2015

Jean Marie Fourrier, Vigne Comte de
Chappelle, Beaune ler Cru ‘Les Greves’
Beaune, FRA

Rouges Queues, Maranges ler Cru 'La Fussiere'
Pinot Noir, Burgundy, FR

Benjamin Leroux ler Cru La Pece Sous Le Bois,
Blagny, FR

Prieure Roch Ville Vignes 1ler Cru, Nuits St
Georges, FRA

Ravensworth Sangiovese, Hilltops, NSW
MMAD Grenache, Blewitt Springs, SA
Albino Rocca Barbaresco, Cotta, ITA
Vietti Barolo, Piedmont, ITA

Joshua Cooper Regional Series Claret, Macedon
Ranges, VIC

Blind Corner Cabernet, Quindalup, WA

Tappanappa ‘Whalebone Vineyard’ Merlot
Cabernet Franc, Wratonbully, SA

Rockford ‘Rifle Range’ Cabernet Sauvignon,
Barossa Valley, SA

Hickinbotham 'The Peak' Cabernet Sauvignon
Shiraz, MclLaren Vale, SA

12

BTL

390

320

360

580

88
172
280
340

98

96
185

320

420



RED WINE

2023 By Farr Shiraz, Geelong, VIC

2023 Alain Graillot Crozes-Hermitage, Rhone
Valley, FRA

2024 Lambert Syrah, Yarra Valley, VIC

2011 Rockford ‘Basket Press’ Shiraz, Barossa
Valley, SA

2019 Laura Lardy Fleurie 'Les CoOtes' Gamay,
Beaujolais, FRA

2024 Marco Lubiana Pinot Noir, Derwent Valley, TAS

2025 William Downie Tolmie Pinot Noir, Upper
Coulburn, VIC

2023 Yabby Lake ‘Single Vineyard’ Pinot Noir,
Mornington Peninsula, VIC

2022 Yabby Lake ‘Singe Block’ Pinot Noir,
Mornington Peninsula, VIC

2024 Irrewarra ‘From A From’ Pinot Noir, Geelong,
VIC

2023 Bass Phillip ‘Premium 0ld Vines’ Pinot Noir,

Gipsland, VIC

13

BTL

270
195

110
480

158

130

95
178

280

185

410



APERITIFS - 45ML

MARIONETTE ORANGE CURACAO, AUS
REGAL ROGUE BOLD RED, AUS
CAMPARI BITTER APERTIFI, ITA

TO FINISH - 45ML

TESSERON LOT 90 XO 24 AVERNA AMARO, ITA
OVATION COGNAC, FRA

FERNET BRANCA, ITA

UNICO LIMONCELLO, AUS 14
WHITE POSSUM AMARETTO,
RAGAZZI E SUCCO AMARO, 16 AUS
AUS
BROOKIE’S MACADAMIA
STELLACELLO LONDON 24 AND WATTLESEED
AMARO, UK LIQUEUR, AUS
AMARO MONTENEGRO, ITA 14 MR BLACK COLD BREW
COFFEE LIQUEUR, AUS
TEA

MAYDE TEA - BYRON BAY, NSW - OPTIONS:
-English Breakfast

-Green Sencha, Jasmine & Rose
-Australian Native

-Organic Chai

O

14

18
12
14

16

19

14

14

15



TODAY'S DESSERTS

RASPBERRY DOUGHNUT

YUZU POSSET, LEMON VERBENA

WATTLESEED ICE CREAM, MACADAMIA BRITTLE
DARK CHOCOLATE & RHUBARB MOUSSE

TODAY’'S CHEESE, CROSTINI, CARROT & LIME JAM

WHISKY & FRIENDS

THE GOSPEL SOLERA RYE, AUS

“Aged in American & Australian red wine barrels.
Balances sweet & savoury notes of baking spices,
rich caramel, dried fruits with a long finish.”

JAMESON IRISH WHISKY, IRE

“Tripled distilled. Smooth, light & very
approachable. Vanilla, toasted wood & sherry on
the mouth, spicy & sweet florals on the nose.”

STARWARD ‘NOVA’ SINGLE MALT, AUS

“Fruit forward matured in red wine barrels.
Notes of red berries, apples & dark chocolate,
soft oaky finish.”

O

15

16

18

32

16

14

19



WHISKY & FRIENDS

NIKKA ‘YOICHI' SINGLE MALT, JPN
“Robust coastal Japanese whiskey. Balancing bold,

fired coal peat with fruit sweetness & maritime brine.

Orchard fruit, creamy malt & savoury phenolics on the
palate.”

SULLIVANS COVE AMERICAN OAK 16Y0, AUS
“Aged in American oak casks previously used to age

bourbon. Notes of vanilla, caramel, coconut, fruit and

subtle white floral & herbal nuances, hugely textural
with incredible complexity and length of palate.”

HIBIKI 17 YO, JPN

“Renowned for its complex, harmonious flavour profile.

30 malt and grain whiskies from Yamazaki, Hakushu and
Chita distilleries. Notes of peach, toffee, melon and
mizunara oak.”

SULLIVANS COVE AMERICAN OAK EX-BOURBON CASK SINGLE
MALT WHISKY, AUS

“Creamy, vibrant and fruit forward profile. Full
bodied and smooth showcasing flavours of ripe orchard
fruits, pineapple & butterscotch. Long and
structured.”

16

22

120

98

75



4QRES

BOOK YOUR NEXT EVENT WITH US

40res.com.au
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