
ENTRADAS - SMALL BITES

OSTRAS: PACIFIC OYSTERS  
NATURAL� 6.5 EA 
 
CREAMY LECHE DE TIGRE, TOSAKA SEAWEED, TOBIKO, � 8 EA  
CORIANDER OIL 
 
 
PAN DE QUINOA � 8 
FERMENTED CASSAVA BREAD, QUINOA, CULTURED MACA BUTTER

 
EMPANADA DEL DÍA� 9 EA 
HOUSE MADE FRIED PASTRY WITH THE FILLING OF THE DAY 
 
 
TOSTADA DE CANGREJO� 12 EA 
SPANNER CRAB, LOBSTER, BRIOCHE TOSTADA, ACEVICHADA,  
CARROT JAM, AJÍ LIMO 
 
 
TARTAR DE WAGYU� 9 EA 
SHER WAGYU BEEF TARTARE, MACA ROOT EMULSION, 
GREEN PLANTAIN, AJÍ AMARILLO CREAM 
 
 
VIEIRA� 10 EA 
CURED HOKKAIDO SCALLOP, ROCOTO LECHE DE TIGRE, 
CHARRED CORN, PALM HEART, TOBIKO

 



CEVICHE BAR

 

CEVICHE PERUANO � 29 
RUBY RED SNAPPER, AJÍ AMARILLO LECHE DE TIGRE,  
CARAMELISED SWEET POTATO, CANCHA 
 
 
TIRADITO DE ATUN� 28 
CURED BLUFIN TUNA, LIME AND GINGER LECHE DE TIGRE, 
SMOKY JALAPEÑO EMULSION, BEETROOT 
 
 
CAMARON ACEVICHADO� 28 
MARINATED AUSTRALIAN KING PRAWNS, ROCOTO ACEVICHADA, 
CHARRED AVOCADO, PURPLE POTATO CRISP 
 
 
TIRADITO DE CORVINA  � 30 
DRY AGED SPENCER GULF KINGFISH, ROCOTO JAM,   
SMOKY ROCOTO DRESSING, PLANTAIN CHIPS,  
CORIANDER AND PANCA OIL 
 
 
TIRADITO DE TOFU � 22 
DEEP FRIED SILKEN TOFU, LEMON DRESSING, SEAWEED, JALAPEÑO 



COMIDA CALLEJERA - STREET FOOD

 

ANTICUCHOS: CHAR-GRILLED AJÍ PANCA MARINATED SKEWERS,  
SMOKED POTATO PUREE, HUACATAY DRESSING

LAKES ENTRANCE ROCKLING� 11 EA 
SHER WAGYU RUMP MB7� 11 EA 
BANNOCKBURN CHICKEN THIGH� 10 EA  
BEEF HEART� 9 EA 

PASTEL DE CHOCLO � 22 
SWEET CORN CAKE, BLACK GARLIC WHIPPED FETA, PICKLED PUMPKIN,  
BABY CORN, ZUCCHINI, SMOKED ROCOTO AND SHALLOTS VINAIGRETTE

SALCHICHA� 23 
CHORIZO, POTATO CRISP, SALSA CRIOLLA, AJÍ AMARILLO MAYONNAISE

PULPO AL OLIVO� 28 
CHAR-GRILLED ABROLHOS ISLAND OCTOPUS,  
BOTIJA OLIVE MAYONNAISE, HUACATAY SALSA, CORN TOSTADAS



PLATOS PRINCIPALES - MAIN DISHES 

 

EL POLLO� 41 
SMOKED AND ROASTED HALF BANNOCKBURN FREE-RANGE CHICKEN,  
CARRETILLERA SAUCE

CHAUFA CON CORDERO � 48 
SMOKED AND BRAISED LAMB SHOULDER, PERUVIAN STYLE FRIED RICE, 
ALGARROBINA GLAZE, SALSA CRIOLLA

PICANTE DE PESCADO � 48 
CHAR-GRILLED MARKET FISH, CREAMY SEAFOOD SAUCE, PISCO, 
CUCUMBER, SALSA CRIOLLA

QUINOA VERDE� 32 
GREEN QUINOA, TEMPURA KING MUSHROOM, 
ZUCCHINI BLOSSOM, CORIANDER



FUEGOS DEL PERU - FIRE

ALL OUR STEAKS ARE CHARCOAL GRILLED

PESCADO � MP 
IN HOUSE DRY AGED SWORDFISH, JALAPEÑO CHIMICHURRI

 
OJO DE BIFE 	 350G� 95 
O’CONNOR’S PREMIUM SCOTCH FILLET, SMOKED CHILLI SALSA

PICAÑA 	 300G � 65 
O’CONNORS PREMIUM ANGUS RUMP CAP, SALSA VERDE
 
VACIO	 250G� 60 
RANGERS VALLEY BLACK ANGUS FLANK STEAK MBS3+,  
SALSA VERDE

 
 

PARA ACOMPAÑAR- SIDES

 

PAPAS CON HUANCAÍNA � 15 
TWICE-COOKED POTATOES, HUANCAÍNA SAUCE, BOTIJA OLIVE 

YUCAS � 16 
CASSAVA CHIPS, AJÍ ROCOTO MAYONNAISE

ENSALADA VERDE � 15 
RAMARRO FARM GREEN LEAVES, AJÍ VERDE, PEPITAS, RADISH

VEGETALES DE PRIMAVERA� 16                                         
FIORETTO, ASPARAGUS, SNOW PEAS, AJÍ PANCA,  
ROASTED CAPSICUM AND SMOKED ALMOND SAUCE�
�



 POSTRE PARA TODOS - DESSERTS

 
TRES LECHES � 19 
TRADITIONAL LATIN AMERICAN SPONGE CAKE SOAKED IN  
THREE KINDS OF MILK, TORCHED MERINGUE, MACERATED BERRIES

 
FLAN DE ALGARROBINA � 18 
ALGARROBINA FLAN, AJÍ PANCA AND DARK CHOCOLATE SOIL,  
CANDIED CASHEWS

 
PICARONES � 16 
SWEET POTATO AND PUMPKIN DOUGHNUTS,  
FRUIT INFUSED SUGAR SYRUP, MASCARPONE CREAM 

CHOCO TEJAS� 7 EA  
DARK CHOCOLATE BONBON, DULCE DE LECHE,  
PISCO INFUSED RAISIN, PECANS

 
SORBETES Y HELADOS � 7 
DAILY HOUSE MADE SORBET & ICE CREAM



GLOSARIO - GLOSSARY

ACEVICHADO – CEVICHE FLAVOURS OF CITRUS, CHILLIES, CORIANDER, AND FISH 

ADDED TO A DISH  

AJÍ AMARILLO – PERUVIAN YELLOW CHILLI PEPPER. MILD, AROMATIC AND CITRUS 

FLAVOUR

AJÍ LIMO - PERUVIAN SPICY CHILLI PEPPER, KNOWN AS THE LEMON DROP PEPPER

AJÍ MIRASOL - SUN DRIED AJÍ AMARILLO CHILLI 

AJÍ PANCA– SUN DRIED RED CHILLI PEPPER FROM THE ANDES,  

MEDIUM HEAT 

AJÍ POLLERO– CLASSIC CHILLI SALSA PAIRED WTH PERUVIAN CHICKEN 

AJÍ ROCOTO - PERUVIAN SPICY RED PEPPER, HOT FLAVOUR 

AJÍ VERDE - GREEN PERUVIAN CHILLI AND HERB SAUCE 

ALAGARROBINA – SYRUP MADE FROM THE PODS OF THE BLACK CAROB TREE, 

NATIVE TO PERÚ 

ANTICUCHO - TRADITIONAL PERUVIAN SKEWERS SEARED OVER A GRILL

BOTIJA– NATIVE PERUVIAN BLACK OLIVE

CANCHA – TOASTED PERUVIAN CORN KERNEL  

CHIMICHURRI – HERB CONDIMENT 

CEVICHE - FRESH RAW FISH MARINATED IN CITRUS DRESSING

CHIFA - CHINESE INFLUENCE ON PERUVIAN CUISINE   

HUACATAY – PERUVIAN BLACK MINT 

HUANCAÍNA– CREAMY CHEESE AND YELLOW CHILLI SAUCE 

LECHE DE TIGRE ‘TIGER’S MILK‘ – TRADITIONAL MARINADE OF THE PERUVIAN 

CEVICHE MADE FROM CITRUS, CHILIES, CORIANDER, AND FISH 

MACA- NATIVE PERUVIAN ROOT, NUTTY AND EARTHY 

NIKKEI – JAPANESE INFLUENCE ON PERUVIAN CUISINE 

PESCADO - FISH 

PEZ ESPADA - SWORDFISH

PLANTAIN - SAVOURY, STARCHY FRUIT THAT RESEMBLES A BANANA

SALSA CRIOLLA - PERUVIAN CONDIMENT OF RED ONION,  

CORIANDER & CHILLI

TIRADITO - PERUVIAN TAKE ON SASHIMI

YUCAS - CASSAVA



BIENVENIDOS A PERU 

 

WELCOME TO PASTUSO 

PERUVIAN RESTAURANT 

 

FIND US ON INSTAGRAM  

@PASTUSORESTAURANT

weekend bookings will incur a 10% surcharge 
public holidays will incur a 15% surcharge



WHAT IS PISCO?

 
A PERUVIAN GRAPE SPIRIT, AROMATIC AND COMPLEX. 

BELONGING TO THE BRANDY FAMILY, IT HAS A RICH 4OO YEAR HISTORY MADE BY 
DISTILLING FERMENTED GRAPE MUST ACCORDING TO THE TRADITIONAL CRAFT AND 

TECHNIQUES. 

TRULY, THE SPIRIT OF PERÚ. 

WANT TO TRY PISCO AS A DIGESTIVE? GET A MOSTO VERDE !

MOSTO VERDE PISCOS RETAINS SOME OF THE NATURAL SUGARS OF THE GRAPE BY ONLY 
PARTIALLY FERMENTING IT BEFORE DISTILATION.

THIS RESULTS IN A PISCO THAT IS LUSH AND COMPLEX, WITH STRONGER AROMATIC 
QUALITIES AND A SMOOTHER MOUTH FEEL, PERFECT TO ENJOY ON ITS OWN!

MOSTO VERDE PISCO
 

CUATRO GS	                            MOSTO VERDE ACHOLADO, ICA PERÚ� 15

VIÑAS DE ORO	 MOSTO VERDE QUEBRANTA, EL CARMEN PERÚ� 15

CUATRO GS	 MOSTO VERDE MOSCATEL, ICA PERÚ� 15

CUATRO GS	 MOSTO VERDE ITALIA, ICA PERÚ� 15

CUATRO GS	 MOSTO VERDE ALBILLA, ICA PERÚ� 16

PÚCARA	 MOSTO VERDE TORONTEL, ICA PERÚ� 18



PISCO

PAYET	 QUEBRANTA, ICA PERÚ� 10

SANTIAGO QUEIROLO	 ACHOLADO, ICA, PERÚ� 11 

BUENA COSECHA 	 ACHOLADO, ICA PERÚ� 12

TABERNERO	 QUEBRANTA, CHINCHA VALLEY  PERÚ	�  12 

DON BENEDICTO	 QUEBRANTA, LUNAHUANA PERÚ� 12

TABERNERO	 ITALIA, CHINCHA VALLEY  PERÚ	�  13

VIÑAS DE ORO	 MOSCATEL, EL CARMEN PERÚ� 13

VIÑAS DE ORO	 QUEBRANTA, EL CARMEN PERÚ� 13

SANTIAGO QUEIROLO	 QUEBRANTA, ICA PERÚ� 13 

BUENA COSECHA	 QUEBRANTA, ICA PERÚ� 13

VIÑAS DE ORO	 ACHOLADO, EL CARMEN PERÚ� 14

MACCHU PISCO	 QUEBRANTA , ICA PERÚ� 14

TACAMA, DEMONIO DE LOS ANDES	 ACHOLADO, ICA PERÚ� 15

PUCARA	 QUEBRANTA, ICA PERÚ� 15 

DE CARRAL	 QUEBRANTA, LA CAPILLA PERÚ� 15

PUCARA	 ITALIA, ICA PERÚ	 � 16

DE CARRAL	 ACHOLADO, LA CAPILLA, PERÚ� 17

PAGO DE LOS FRAILES	 TORONTEL, LA CARAVEDO PERÚ� 17

EACH VARIETAL BRINGS A DIFFERENT NOTE TO THE GLASS—ASK US FOR A TASTE

OR A PISCO-FORWARD COCKTAIL.



PISCO COCKTAILS

PISCO SOUR	�  22

QUEBRANTA PISCO, LEMON, LIME, SUGAR, EGG WHITE (VEGAN FOAMER AVAILABLE)�

SWEET, SOUR AND VELVETY. PERÚ’S NATIONAL COCKTAIL FOR GOOD REASON! ALSO 

AVAILABLE WITH MARACUYA OR CHICHA.

MANDARIN CHILCANO 	�  18

QUEBRANTA PISCO, MANDARIN, LIME, BITTERS, DRY GINGER ALE 

A PERUVIAN STAPLE WHEN MEETING UP WITH FRIENDS. SWEET, SPICY AND REFRESHING, 

IT’S THE PERFECT CONVERSATION COMPANION!

PISCO PUNCH	�  22

QUEBRANTA PISCO, PINEAPPLE,  LIME

FRESH, TROPICAL AND EASY DRINKING. FAMOUS, BUT WITH A DUBIOUS PAST

EL CAPITÁN� 22 

ITALIA PURO PISCO, RED VERMOUTH, BITTERS

CLASSIC MANHATTAN STYLE COCKTAIL DRUNK BY THE OFFICERS OF THE PERUVIAN ARMY 

TO WARM THEMSELVES IN THE ANDES 

PISCO ESPRESSO MARTINI� 23 

PISCO, CHAI SYRUP, LUCAMA, KAHLUA, ESPRESSO

A SPICED TAKE ON A KICKSTARTING CLASSIC

PISCO NEGRONI� 23

ORANGE INFUSED QUEBRANTA PISCO, CAMPARI, MIRO RESERVA VERMOUTH

PASTUSO’S PERUVIAN TAKE ON A FORMIDABLE CLASSIC



EL FUTURO

SANGRÍA DE DURAZNO� 17

WHITE WINE, ITALIA PURO PISCO, PEACH, LYCHEE, ORANGE BLOSSOM

LIGHT, REFRESHING AND PERFECT FOR HOLDING ON TO SUMMER ALL YEAR LONG 

BAYA DE AMAZONAS� 22

GIN, PINOT NOIR SYRUP, CAMU CAMU, LEMON

A VIBRANT, JUNGLE-INSPIRED SIP WITH BOLD DEPTH AND A TROPICAL FLOURISH

CHIRULÍN SPRITZ		  � 20 

QUEBRANTA PISCO, GRAPEFRUIT, LIME, CINNAMON SYRUP, SODA

BRIGHT, BOLD, AND PLAYFULLY EFFERVESCENT, THIS REFRESHING SPRITZ CAPTURES THE 

VIBRANT SPIRIT OF PERU WITH A CONTEMPORARY TWIST

SEÑORITA MANGO� 22

CHILLI INFUSED PISCO, TEQUILA, MANGO, SUGAR, LIME, TAJÍN

DANCE TO YOUR OWN BEAT. IF YOU’RE FEELING EXTRA FIESTY ASK FOR IT EXTRA SPICY

ANDES OLD FASHIONED� 24

SPICED RUM, PANELLA SUGAR SYRUP, AMARGO CHUNCHO BITTERS

A SMOOTH REINVENTION OF THE CLASSIC, INSPIRED BY THE FLAVORS OF THE ANDES

CLASSICS AVALIABLE UPON REQUEST



BY THE GLASS

SPARKLING 

NV ALLORA	 PROSECCO	 KING VALLEY, VIC� 13 

NV TAITTINGER ‘BRUT PRESTIGE’ (90ML)	 CHAMPAGNE	 CHAMPAGNE, FRANCE� 29

WHITE

2024 ALKOOMI	 RIESLING	 FRANKLAND RIVER, WA� 14 

2022 HIGH COUNTRY	 FIELD BLEND	 BEECHWORTH, VIC� 14 

2023 VINA VENTISQUERO	 SAUVIGNON BLANC	 MAIPO VALLEY, CHILE� 16

2024 XO  ‘GAMES NIGHT’	  (SKIN CONTACT) PINOT GRIS 	 ADELAIDE HILLS, SA� 17 

2023 TANUTA ULISSE	 PECORINO	 ABRUZZO, ITALY� 18

2023 PIATTELLI 	 TORRONTÉS	 SALTA, ARGENTINA� 18

2024 ALPHA BOX & DICE ‘WENDY’	 CHARDONNAY	 ADELAIDE HILLS, SA� 20

ROSÉ
2022 HIGH COUNTRY	  PINOT NOIR	 BEECHWORTH, VIC� 14

2024 ALPHA BOX & DICE ‘TAROT’	 GRENACHE	 LANGHORNE CREEK, SA� 17

RED

2022 HIGH COUNTRY	 GAMAY	 BEECHWORTH, VIC� 14 

2021 MOUNT ADAM 	 SHIRAZ	 BAROSSA VALLEY, SA� 16

2023 THREE DARK HORSES	 GRENACHE/TOURIGA	 MCLAREN VALE, SA� 18

2020 MENDEL LUNTA	 MALBEC	 MENDOZA, ARGENTINA� 18

2021 VINA VENTISQUERO	 CARMENERE	 MAIPO VALLEY, CHILE� 19

2023 LA VILLA	 PINOT NOIR	 SPREYTON, TAS� 21



CERVEZA

ON TAP

BODRIGGY ‘STINGRAY’	 	DRAUGHT 4.5%	 VICTORIA    �     13

ESTRELLA DAMM	 LAGER 4%	 BARCELONA, SPAIN� 15

BOTTLED & CANNED

MOUNTAIN CULTURE	 PALE LAGER 4%	 NEW SOUTH WALES� 15

SAILOR’S GRAVE	 RED ALE 4.2%	 VICTORIA� 16

SAILOR’S GRAVE 		 LEMON MERINGUE PIE SOUR 3.5%	 VICTORIA� 16

MOUNTAIN CULTURE	 IPA 5.2%	 NEW SOUTH WALES� 17

CUSQUEÑA NEGRA	 BLACK LAGER 5.5%	 PERU� 18

CUSQUEÑA TRIGO	 WHEAT BEER 5%	 PERU� 18

CUSQUEÑA DORADA	 GOLDEN LAGER 4.8%	 PERU� 18

	 	�

CIDER

PATAGONIAN APPLE	 CIDER 5%	 VICTORIA� 12

PATAGONIAN PEAR	 CIDER 5%	 VICTORIA� 12



LOW/NON ALCOHOLIC

MOCKTAILS

MANZANA SOUR                        VIRGIN PISCO SOUR, VEGAN OPTION AVAILABLE	�  13

POMELO BREEZE                            GRAPEFRUIT, MANGO, LIME, TONIC� 14

CHICHA MORADA                          TRADITIONAL PERUVIAN PURPLE CORN DRINK� 13

MARACUYA COLADA	                  PASSIONFRUIT, PINEAPPLE, COCONUT, LIME	�  14

BEERS

HEAPS NORMAL	 ‘ANOTHER LAGER’ <0.5%	 NEW SOUTH WALES � 11

HEAPS NORMAL	 ‘QUIET XPA’ <0.5%	 NEW SOUTH WALES � 11

SOFT DRINKS

COKE / COKE NO SUGAR	�  6

CAPI SOFT DRINKS 	�  6

LEMONADE, GINGER BEER, DRY GINGER ALE, TONIC, SODA WATER

JUICE

FRUIT JUICES	�  5

APPLE, ORANGE, PINEAPPLE, GRAPEFRUIT, CRANBERRY

MINERAL WATER

SAN PELLEGRINO 	 SPARKLING NATURAL MINERAL WATER	�  14

ACQUA PANNA 	 STILL NATURAL MINERAL WATER	�  14



SPARKLING

PROSECCO/CAVA

NV ALLORA	 PROSECCO	 KING VALLEY, VIC�     65 

NV GRAN ZINIO	 CAVA	 CATALONIA, SPAIN� 70       

2015 ALTA ALELLA ‘LAEITA ROSE’	 CAVA	 ALELLA DO, SPAIN� 140 

2014 ALTA ALELLA ‘EXEO’	 CAVA	 ALELLA DO, SPAIN� 300

CHAMPAGNE

NV TAITTINGER ‘BRUT PRESTIGE’	 CHAMPAGNE	 CHAMPAGNE, FRANCE� 240 

2023 DE SOUSA ‘CHEMINS DE TERROIR’	 CUVEE	 AVIZE, FRANCE� 245 

2023 DE SOUSA ‘AVEC LE TEMPS’	 GRAND CRU	 AVIZE, FRANCE� 290  

NV TAITTINGER ‘PRESTIGE ROSE’	 GRAND CUVEE 	 CHAMPAGNE, FRANCE� 440  

NV PIERRE GIMONET & FILS 1500ML	 BLANC DE BLANC	 CHAMPAGNE, FRANCE� 650

*VINTAGES SUBJECT TO CHANGE*



WHITE

RIESLING
2024 ALKOOMI	 RIESLING	 FRANKLAND RIVER, WA� 70 

2020 WEINGUT KOPP ‘TROCKEN’	 RIESLING	 BADEN, GERMANY� 75 

2023 LONGHOP ‘RAVINE’	 RIESLING	 ADELAIDE HILLS, SA� 80     

2016 WEINGUT KOPP ‘FEIGENWÄLDCHEN’	 RIESLING	 BADEN, GERMANY� 100 

2016 WEINGUT KOPP ‘BUNTSANDSTEIN’	 RIESLING	 BADEN, GERMANY� 130
 
2021 KOEHLER-REPRECHT 1500ML	 RIESLING	 KALLSTADT, GERMANY� 180

CHARDONNAY

2024 VOYAGER ‘COASTAL’	 CHARDONNAY	 MARGARET RIVER, WA� 90

2024 ALPHA BOX & DICE ‘WENDY’	 CHARDONNAY	 ADELAIDE HILLS, SA� 100

2024 SCORPO ‘AUBAINE’	 CHARDONNAY	 MORNINGTON VIC� 120

2021 LA VILLA	 CHARDONNAY	 SPREYTON, TAS� 125

2020 DAWSON AND JAMES	 CHARDONNAY	 DERWENT VALLEY, TAS� 200

2022 CRAIGLEE	 CHARDONNAY	 SUNBURY, VIC� 315

SAUVIGNON BLANC
2023 HUMBERTO CANALE	 SAUVIGNON BLANC	 PATAGONIA, ARGENTINA� 60

2023 VIÑA VENTISQUERO	 SAUVIGNON BLANC	 MAIPO VALLEY, CHILE�   75 

2023 BERTHIER ‘L’INSTANT’	 SAUVIGNON BLANC	 LOIRE VALLEY, FRANCE� 100 

2024 ROULEUR ‘FUME’	 SAUVIGNON BLANC	 YARRA VALLEY, VIC� 115 

2021 GEMBROOK HILL	 SAUVIGNON BLANC	 YARRA VALLEY, VIC� 125

*VINTAGES SUBJECT TO CHANGE*



*VINTAGES SUBJECT TO CHANGE*

WHITE

OTHER VARIATELS
2018 ALTA ALELLA	 PANSA BLANCA	 ALELLA DO, SPAIN�   65 

2022 HIGH COUNTRY	 FIELD BLEND	 BEECHWORTH, VIC� 65

2025 XO  ‘GAMES NIGHT’	 (SKIN CONTACT) PINOT GRIS 	 ADELAIDE HILLS, SA� 85

2016 MAS RODO	 MONTENEGA	 PENEDES, SPAIN� 80

2021 REVANCHA ‘LA PRIMERA’	 CHENIN BLANC	 MENDOZA, ARGENTINA� 85

2023 PIATTELLI 	 TORRONTÉS	 SALTA, ARGENTINA� 85

2024 TANUTA ULISSE	 PECORINO	 ABRUZZO, ITALY� 90

2023 LAWSON’S DRY HILLS	 PINOT GRIS	 MARLBOROUGH, NZ�  95 

2020 LAGAR DE COSTA ‘BARRICA’	 ALBARIÑO	 RIAS BAIXAS, SPAIN� 150

2021 TSCHIDA ‘HIMMEL AUF ERDEN’	 MUSKAT BLEND	 BURGENLAND, AUSTRIA� 220 

2021 JANE EYRE	 SANTENAY BLANC	 BURGUNDY, FRANCE� 300

RESERVE WHITES
2022 BENJAMIN LEROUX	 CHARDONNAY	 AUXEY-DURESSES, FRANCE� 330

2024 BY FARR	 CHARDONNAY	 BANNOCKBURN, VIC� 340

2022 BENJAMIN LEROUX ‘SOUS-LE-CHATEAU’	 CHARDONNAY	 SAINT-ROMAIN , FRANCE� 360

2021 LEEUWIN ‘ART SERIES’	 CHARDONNAY	 MARGARET RIVER, WA� 450

2021 CHATEAU DE BERU 1500ML 	 CHABLIS	 BERU, FRANCE� 410  

2020 WILLIAM FEVRE PREMIER CRU 1500ML	 CHABLIS	 CHABLIS, FRANCE� 490 

2015 WILLIAM FEVRE 3000ML	 CHABLIS	 CHABLIS, FRANCE� 680



*VINTAGES SUBJECT TO CHANGE*

ROSÉ

ROSE
2023 PIEDRA NEGRA	 PINOT GRIS 	 MENDOZA, ARGENTINA� 60

2022 HIGH COUNTRY	 PINOT NOIR 	 BEECHWORTH, VIC� 65

2024 ALPHA BOX & DICE ‘TAROT’	 GRENACHE	 LANGHORNE CREEK, SA� **85 

2024 ROULEUR	  PINOT GRIS	 WHITLANDS, VIC� 110 

2023 WOOING TREE ‘BLONDIE’	  PINOT NOIR 	 CENTRAL OTAGO, NZ� 120

RED

PINOT NOIR/GAMAY
2022 HIGH COUNTRY	 GAMAY	 BEECHWORTH, VIC� 65 

2023 XO WINE CO	 PINOT NOIR	 ADELAIDE HILLS, SA� 85   

2024 ALPHA BOX & DICE ‘WENDY’	 PINOT NOIR	 ADELAIDE HILLS, SA� 100 

2023 LA VILLA	 PINOT NOIR	 SPREYTON, TAS� 105 

2019 WINSTEAD ‘LOT 7’	 PINOT NOIR	 SOUTHERN MIDLANDS, TAS�   110 

2021 HUMBERTO CANALE ‘OLD VINEYARD’	 PINOT NOIR	 RIO NEGRO, ARGENTINA� 125   

2021 HUMBERTO CANALE ‘GRAN RESERVA’	 PINOT NOIR	 RIO NEGRO, ARGENTINA� 130 

2023 DOMAINE DE BEL-AIR ‘GRANTIS ROSES’	 GAMAY 	 BEAUJOLAIS FLEURIE� 215 

2023 JANE EYRE ‘FLEURIE’	 GAMAY 	BEAUJOLAIS FLEURIE, FRANCE� 200

2023 JANE EYRE ‘YARRA VALLEY’	 PINOT NOIR	 YARRA VALLEY, VIC� 235



RED

CABERNETS/BLENDS
2017 RUCA MALEN ‘TERRIOR SERIES’ 	 MALBEC BLEND	 MENDOZA, ARGENTINA � 80 

2021 HOWARD VINEYARD	 CABERNET FRANC	 ADELAIDE HILLS, SA� 100  

2020 PIATTELLI ‘GRAND RESERVE’	CABERNET SAUVIGNON	 MENDOZA, ARGENTINA�  120

2019 HUMBERTO CANALE ‘GRAN RESERVA’	CABERNET FRANC	 RIO NEGRO, ARGENTINA� 125 

2018 DESIERTO ‘PAMPA’	 CAB FRANC, MALBEC, MERLOT	 LA PAMPA, ARGENTINA� 140  

2021 ALMA NEGRA ‘TINTO’	 MALBEC BLEND	 MENDOZA, ARGENTINA� 150 

2018 RUCA MALEN ‘KINIEN’	 CABERNET SAUVIGNON	 MENDOZA, ARGENTINA� 180  

2019 RUCA MALEN ‘DON RAUL’ 	 CABERNET BLEND	 MENDOZA, ARGENTINA� 250 

SHIRAZ
2021 MOUNTADAM ‘EDEN VALLEY’	 SHIRAZ	 EDEN VALLEY, SA�  80 

2024 ALPHA BOX & DICE ‘VERY SPECIAL’	 SHIRAZ	 MCLAREN VALE, SA� 95 

2022 DALWHINNIE ‘LDR’	 SHIRAZ 	 PYRENEES, VIC� 135

MALBEC
2018 RUCA MALEN ‘TERROIR SERIES’	 MALBEC	 MENDOZA, ARGENTINA� 80   

2020 MENDEL LUNTA	 MALBEC             	MENDOZA, ARGENTINA                       85 

2021 PIATTELLI  ‘CAFAYATE RESERVE’	 MALBEC	  SALTA, ARGENTINA� 90 

2020 REVANCHA ‘LA PRIMERA’	 MALBEC	 MENDOZA, ARGENTINA� 110 

2021 PIATTELLI ‘GRAND RESERVE’	 MALBEC	 MENDOZA, ARGENTINA� 110   

2021 PIATTELLI ‘CAFAYATE GRAND RESERVE’	 MALBEC	 SALTA, ARGENTINA� 115 

2019 HUMBERTO CANALE ‘GRAN RESERVA’	 MALBEC	 RIO NEGRO, ARGENTINA� 125  

2023 BODEGA NOEMIA ‘A LISA’	 MALBEC	 PATAGONIA, ARGENTINA�  190 

2021 RUCA MALEN ‘CAPÍTULO TRES’	 MALBEC	 MENDOZA, ARGENTINA� 200

2019 RUCA MALEN ‘MAGNUM’ 1500ML   	 MALBEC	 MENDOZA, ARGENTINA� 160 

 *VINTAGES SUBJECT TO CHANGE*



RED

OTHER VARIATELS
2018 FAMILIA CHECHIN	 GRACIANA	 MENDOZA, ARGENTINA� 60 

2018 ALTA ALELLA	 GARNATXA	 ALELLA DO, SPAIN� 70  

2022 THREE DARK HORSES	 GRENACHE/TOURIGA	 MCLAREN VALE, SA�  90  

2021 VIÑA VENTISQUERO	 CARMENERE	 MAIPO VALLEY, CHILE�  95  

2022 NORTH WINE ‘CONTREFORT’	 CARMENERE	 HEATHCOTE, VIC� 110 

2024 ROULEUR ‘STRAWBERRY FIELDS’	 PINOT MEUNIER	 WHITLANDS, VIC� 115

2016 TOLO DO XISTO 	 MENCIA	 RIBEIRA SACRA, SPAIN� 115 

2014 HUMBERTO CANALE ‘GRAN RESERVA’	 MERLOT	 RIO NEGRO, ARGENTINA� 120 

2015 RAINOLDI ‘DOCG’	 GRUMELLO	 VALTELLINA, ITALY� 125 

2017 LAGAR DE COSTA ‘VIVA LA VID-A’	 ESPADIERO	 RIAS BAIXAS, SPAIN� 170

 
RESERVE REDS
2013 MARZIANO ABBONA  ‘PRESSENDA’	 BAROLO	 MONFORTE D’ALBA, ITALY� 310 

2021 JANE EYRE ‘COTE DE NUITS VILLAGES’	 PINOT NOIR	 BURGUNDY, FRANCE� 310 

2023 BY FARR ‘FARRSIDE’	 PINOT NOIR	 BANNOCKBURN, VIC�  310 

2020 ROUGEOT-DUPIN ‘CLOS ROUSSOTS’	 PINOT NOIR	 BURGUNDY, FRANCE� 335 

2019 ROCKFORD ‘BASKET PRESS’	 SHIRAZ	 BAROSSA VALLEY, SA� 400 

2009 ROCKFORD ‘RIFLE RANGE’	 CABERNET SAUVIGNON 	 BAROSSA VALLEY, SA� 420 

2022 JANE EYRE ‘AUX VERGELESSES’	 PINOT NOIR 	 SAVIGNY-LES-BEAUNE� 480 

2022 JANE EYRE ‘LES AVAUX’	 PINOT NOIR 	 BEAUNE, FRANCE� 580 

2006 ROCKFORD ‘BASKET PRESS’	 SHIRAZ 	 BAROSSA VALLEY, SA� 670 

2003 CHATEAU BELLEVUE MONDOTTE	 BORDEAUX BLEND 	 ST. EMILION, FRANCE� 950

*VINTAGES SUBJECT TO CHANGE*



SPIRITS 30ML

GIN

BEEFEATER	 LONDON DRY, ENGLAND� 13

HAYMANS SLOE GIN	 LONDON, ENGLAND�                13

FUTURE PROOF	 GLEN IRIS, VIC� 14

4 PILLARS	 YARRA VALLEY, VIC� 14

GIN MARE	 SPAIN� 15

HENDRICKS	 SCOTLAND� 16

VODKA

KETEL ONE	 NETHERLANDS� 13

BELVEDERE	 POLAND� 14

ANDEAN VODKA	 PERÚ� 17

TEQUILA / MEZCAL

EL JIMADOR BLANCO	 MEXICO� 12

EL JIMADOR REPOSADO	 MEXICO� 13

CENTENARIO REPOSADO	 MEXICO� 16

CENTENARIO AÑEJO	 MEXICO� 18

LOS SIETE MISTERIOS MEZCAL JOVEN	 MEXICO� 19



SPIRITS 30ML

WHISKY / WHISKEY

JAMESON	 CORK, IRELAND� 13

CANADIAN CLUB	 CANADA� 13

MAKERS MARK	 KENTUCKY, USA� 13

MONKEY SHOULDER	 SPEYSIDE, SCOTLAND� 14

WOODFORD RESERVE	 KENTUCKY, USA� 14

THE GLENLIVET 	 HIGHLANDS, SCOTLAND� 15

RITTENHOUSE RYE	 KENTUCKY, USA� 16

GLENMORANGIE	 10YO HIGHLANDS, SCOTLAND� 18

ABERLOUR	 SPEYSIDE, SCOTLAND� 29

LAGAVULIN 16YO	 ISLAY, SCOTLAND� 38

RUM

HAVANA CLUB 3 AÑOS	 CUBA� 12

SAILOR JERRY SPICED	 CARIBBEAN� 12

SAGATIBA CACHAÇA	 BRAZIL� 13

BLACK TEARS SPICED	 CUBA� 13

MYERS ORIGINAL DARK 	 JAMAICA� 14

RON ZACAPA NO.23	 GUATEMALA� 20

	�



APERITIVO45ML

VERMOUTH 60ML

MIRO BLANCO	 EXTRA DRY VERMOUTH       	 REUS, SPAIN� 9 

IRIS BLANCO	 WHITE VERMOUTH       	 REUS, SPAIN� 9 

IRIS DORADO	 GOLDEN VERMOUTH       	 REUS, SPAIN� 9 

MIRO ROSSO	 RED VERMOUTH       	 REUS, SPAIN� 9 

MIRO RESERVA	 RED VERMOUTH       	 REUS, SPAIN� 11 

DE MULLER RESERVA	 RED VERMOUTH       	 REUS, SPAIN� 11 

MIRO ‘PACO PÉREZ’	 RED VERMOUTH       	 REUS, SPAIN� 12

SHERRY 60ML

RIA PITA	 MANZANILLA       	 JEREZ, SPAIN� 13 

DIOS BACO	 AMONTILLADO       	 JEREZ, SPAIN� 13 

DIOS BACO	 OLOROSSO       	 JEREZ, SPAIN� 13 

DE MULLER ‘AVERO’	 SECO AÑEJO       	 TARRAGONA, SPAIN� 13

AMARO 45ML

CYNAR	        	 TERMOLI, ITALY� 12 

APEROL	        	 PADUA, ITALY� 13 

CAMPARI	        	 MILAN, ITALY� 13 

FERNET BRANCA 	        	 MILAN, ITALY� 14 

MONTENEGRO 	        	 BOLOGNA, ITALY� 16 

AVERNA 	        	 SICILY, ITALY� 17 

AMARO NONINO 	        	 FRIULI, ITALY� 24 

 



DESSERT 60ML

NV HENRIQUES & HENRIQUES (500ML)	 MADEIRA	 MADEIRA, PORTUGAL� 12/100

2024 SCOTCHMANS HILL (375ML)	 RIESLING	 YARRA VALLEY, VIC� 16/100 

2020 DISZNÓKŐ TOKAJI (500ML)	 FURMINT	 TOKAJI, HUNGARY� 20/165

BODEGA DIOS BACO OXFORD	 PEDRO XIMENEZ	 JEREZ, SPAIN� 14/175

2002 DON PX (375ML)    	 PEDRO XIMENEZ	 JEREZ, SPAIN� 35/220

BODEGA DIOS BACO IMPERIAL 20YO	 PEDRO XIMENEZ 	 JEREZ, SPAIN� 60/750

 

HOT BEVERAGES

MELBA COFFEE - SINGLE ORIGIN PERUVIAN BLEND � 5

OAT MILK & SOY MILK	�  .50

CHAMELLIA ORGANIC TEAS � 4.5

ENGLISH BREAKFAST, EARL GRAY, LEMONGRASS & GINGER, GUNPOWDER GREEN,�

CHAMOMILE, PEPPERMINT	

KALI ORIGINAL 33% HOT CHOCOLATE � 5


