


COCKTAILS
23

El Jimador Tequila, Tonka,
Strawberry & Yuzu Soda
By Dan - Dry, Citrusy Highball
Vegan

Pavlova's Puppy 23
Vodka, Rhubarb, Passionfruit,
Whites, Citrus, Milk Powder
By Sophia -  Fruity Coupe
Dairy

Peachy Pink Galah 24
Archie Rose White Cane, Okar
Bitter, Peach Cordial, Citrus
By Jack - Aussie Jungle Bird 
Vegan

For Plum’s Sake 24
Tanqueray, Ginger Sake,
Mandarin, Plum Agar Jelly
By Harry - Martini by a Madman
Vegan

Here to F*ck Spiders 24
Johnny Walker Ruby Black,
Cherry, Sherry, Milk punch,
Coca-Cola Foam
By Conor - The Reverse Spider
Dairy & Egg White

NON-ALC 17
Peachy Pink Galah and 
The Yuzu-al Suspect are both
available as non-alcoholic
cocktails

Limoncello Spritz 24
DNA Limoncello, Sauv B,
Passionfruit, Suze, CO2

House Old Fashioned 24
Woodford, Maple, Angostura,
Soy Sauce, Orange Twist

The Yuzu-Al Suspect



VINO
We Change Our Wines Frequently, 

Please Check The Board Or Ask The Team What's Pouring

SPARKLING

WHITE

SKINSY

ROSE

RED

Lunar Brut, SA
Dry & Refreshing

Rotating Pet Nat

Growers Champagne  

14 / 65

PAB

PAB

Mada 
Pinot Gris, VIC

Chardonnay Style

Aromatic Style

Something interesting
Coravin

13 / 20 / 60

PAB

PAB

PAB

Rotating Skin Contact PAB

Rotating Dry Style Rose PAB

Somos, 
Grenache Blend, SA

Pinot Noir Style

Chilled Red

Bold Red

Something Interesting
Coravin

13 / 20 / 60

PAB

PAB

PAB

PAB

PAB - Price At Bar



TAPS & TINS
We Change Our Tinned Treats Frequently, 

Ask The Team What's Pouring

Reckless Lager ABV
4.7% Bathurst, NSW 

Akasha Pale Ale
5% Five Dock, NSW

Guest Tap 
Ask for Details 

7.50 / 10  / 14

7.50 / 10  / 14

    9 / 12  / 16

OK! Margarita Seltzer 
ABV 4.4%, Sydney, NSW

13

Rakija & Tonic 
ABV 7.5%, Marrickville, NSW

15

Colonial Bertie’s Cider
ABV 4.6%, Melbourne, VIC

Blood Orange Seltzer
ABV 4.5%, Melbourne, VIC 

15

12

Free Time Pale
ABV 0.0% Beechworth, VIC

7

Yes You Can Non-Alc
ABV 0.0%

11

Hawkes Midstrength
ABV 3.5% Alexandria, NSW

8

Rotating IPA

Rotating sour

Rotating Stout

PAB

PAB

PAB

MID / SCH / PNT



EATS

Marinated Olives (GF, VG)
Garlic, Capsicum & Herbs

Duo of Dips (GF, V, VGO)
Edamame Guacamole,
Confit Garlic Hummus,
Corn Chips

Little Ploughman (VO)
French Saucisson, Onion
Mustard Relish, Pickles,
Lavosh
Add Cheese
cheese only

Grazing Board (GFO)
2 Cheeses, 2 Cured Meats,
Honeycomb, Seasonal
Fruit, Pickles, Apricots,
Lavosh

Seven Cheese Truffle
Toastie
Pickled Onion & Hot Honey,
Sourdough

Prawn Roll
Tom Yum Mayo, Pickled
Onion& Tobiko, Milk Bun

Porchetta Sandwich
28-day Dry Aged Porchetta
Sun-Blushed Tomato Mayo, 
Salsa Verde & Rocket

Kimchi & Mushroom
Sandwich (VG)
Homemade Kimchi,
Mushroom and Leek patty,
Sun-Blushed Tomato Mayo,
Salsa Verde & Rocket
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1 9
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