
Spanish shaved ham from acorn fed pigs 
w/grilled bread & house pickles
GFO (add manchego for +7) 

Prawn & Mussel Socarrat

Cone Bay Barramundi Wings 

Goat Cheese Stuffed Tortellini

Peri Peri Chicken

Slow Braised Beef Cheek

crispy saffron bomba rice, spicy tomato & shellfish
sofrito, parsley
GF

with mantequilla blanca, bottarga & fried capers
GFO

with kale sauce & pine nuts
V, N

chargrilled w/spicy peri peri sauce,
almonds, bay leaf & lemon
GF, N

braised in oloroso sherry, dijon &orange 
accompanied with roasted carrots 
GF

36

32

29

29

38

Smoked Rump Cap Steak
smoked O’Conner rump cap steak w/ ras el hanout
butter, guindillas & red wine jus
GF

39

Pork Cotoletta
330g Franklin River pork chop, crumbed & fried 
w/rocket, pecorino & capers

38

Make it a meal, add chips & salad for + 6

S M A L L  S H A R E S L A R G E  S H A R E S

C H A R C U T E R I A  E T  A L

GF-gluten free  V-vegetarian VG-vegan GFO-gluten free option VGO-vegan option N-contains nuts

Patatas Bravas 

Grilled Spicy Chorizo

Croquetas 

La delizia Burrata

Fried Calamari

crispy baby potatoes with confit garlic, rosemary, brava
sauce & aioli
V, GFO, VGO

glazed in cider w/caramelized lemon
GF

chorizo OR corn & jalapeño
served w/capsicum jam, aioli & pecorino

confit truss tomato, jamón, caramelized shallot & sherry
w/grilled bread
VO

w/ saffron aioli, green chili & lemon
GFO

18

18

18

32

26

Crispy Brussel Sprouts
w/parsnip puree & sherry reduction
GFO, VGO

24

Roasted Eggplant w/ Harrisa
whipped sesame, pine nuts & walnuts
GF, VG, N

26

Kingfish Crudo 
w/ aji amarillo creme fraiche, orange & fennel
GF

25

choose any 2 small & 1 large choose any 2 small & 2 large 
$71 Lunch deal for TWO $117  Dinner deal for TWO

S I D E S

Rocket Salad

House Fries

House Bread

11

12

10

with smoked paprika, saffron aioli
GFO, V, VGO

with aged pecorino & balsamic
GF, V, VGO

long ferment focaccia w/ smoked paprika
butter
GFO, VGO

Tapas Board 

Jamón Ibérico

Boquerones 
selection of marinated olives & spiced corn
& tahini dip w/grilled bread & house
pickles 
V, GFO

white anchovies, preserved lemon, olive oil &
parsley w/grilled bread
GFO

El Capricho Anchovies (50g tin) 
premium tinned Cantabrian anchovies
w/grilled bread & house pickles
GFO

2028

22

23

R O S A ’ S  L O N G
 L U N C H

2hr of FREE FLOWING DRINKS
& a two course lunch 

$75pp

Everyday from 11:30 am 
Bookings preferred!

add extra bread for + 3.5 



W I N T E R  S P E C I A L S  

GF-gluten free  V-vegetarian VG-vegan GFO-gluten free option VGO-vegan option N-contains nuts

D E S S E R T S

Churros

Hazelnut Panna Cotta

16

16

traditional style served w/caramel & chocolate
dipping sauce 
(add a scoop of vanilla ice cream for + 5)

Affogato 9

bourbon caramel, chocolate ganache, 
ice cream & hazelnut praline
GF

vanilla ice cream, espresso
(add your choice of liqueur for + 8)

K I D S  M E N U

Cheeseburger 12
beef slider, cheese, chips & salad

Fish & chips 12
battered fish, chips & salad
GFO

C H E E S E
choice of creamy brie, blue & manchego 
w/quince paste, nuts & crackers

D E S S E R T  W I N E S

Sherry Pedro Ximenez, El Candado 
Jerez, Spain

Tawny Port, Calem 10yr 
Douro, Portugal

12

14

Sherry Fino, de El Puerto 
Jerez, Spain

14

Dry Sherry Oloroso Don Nuño 
Jerez, Spain

13

Happy Hour

Wine About Winter

Espresso Friday’s 

Sunday Roast

Wednesday - Sunday
3-5pm 

Complimentary bottle of wine for every
dinner deal purchased. 
Valid Weds/Thurs/Sun

$15 espresso martini’s all day

pork roast w/the trimmings 
beef option available 

Rigatoni al Ragu
slow braised smoked beef oxtail ragu,
cherry tomato, parmesan
add burrata for + 7.50

32

30

 2 cheese for 24  3 cheese for 30





Sai l ing for  Sangria  
in fused red wine ,  brandy ,  seasonal  f ru i t ,  mint

Edonismo 
Cardamon infused gin ,  e lder f lower ,  lemon,  thyme

Barracuda
white  rum,  pass ionfruit ,  mint ,  l ime,  soda

Petal  Punch
Pisco ,  E lderf lower ,  rose petal ,  lemon,  grapefruit ,  whites

Picante Mango Tango 
chi l i  in fused Tequi la ,  l ime,  mango,  orange bi t ters

I ta l ian Margarita
blanco tequi la ,  vani l la ,  l ime,  apple ,  bas i l

An Apple a  Day
Bourbon,  spices ,  apple ,  lemon,  c innamon sugar

Mulled Cider
Spiced rum,  apple  c ider ,  spices ,  c innamon

Boozy Hot Chocolate
Dark hot  chocolate  served with your  choice of  Frangel ico ,

brandy ,  bai leys  or  rum topped with whipped cream

16/39

20

22

21

22

20

22

16

16

Signature Cocktails

WE DO ALL THE CLASSICS

Winter Warmers



#1 Gin Mare
fever-t ree  med tonic ,  o l ive , rosemary ,  p ink pepper

#2 Hendricks’
fever-t ree  e lder f lower  tonic ,  rose  peta ls ,  cucumber ,pepper

#3 Wandering Nomad
fever-tree med tonic ,  grapefruit ,  thyme

#4 WISE Pink
fever-t ree  e lder f lower  tonic ,  s t rawberr ies ,  lemon

16

16

16

16

Tonica

WE DO ALL THE CLASSICS

Spritz 

Aperol  or  Campari  

i ta l ian b i t ter ,  spark l ing ,  soda ,  f resh orange 

Orange

orange-cel lo ,  c i t rus ,  fever-t ree  b lood orange,  tonic

Lemon

l imoncel lo ,  lemon,  sparkl ing,  soda

Hugo (elderf lower)

elderf lower ,  lemon,  spark l ing ,  soda 

South Beach

South beach aper i t i f ,  grapefruit ,  sparkl ing,  rosemary

Idle  Hands Stonefruit

rose ,  stonefruit ,  h ib iscus ,  c i t rus ,  grapefruit ,  rosemary

Idle  Hands Pine & Pandan

white  wine ,  p ineapple ,  pandan,  mint ,  l ime

20

20

20

20

20

18/75

18/75



COLD PRESSED JUICES:

ORANGE,  APPLE,  

or  PINEAPPLE JUICE

HAKUNA MATATA -  watermelon,  apple  &  strawberry

Fever-Tree Ginger Beer

Fever-Tree Tonic

    Mediterranean.  E lder f lower  or  Aromat ic

Postmix Soda

    G inger  A le ,  Lemonade,  Pepsi ,  Peps i  Max ,  So lo   

8

6

10

7

7

6/8

Juice & Soda

Apple Pie

Apples .  spices ,  lemon,  whipped cream

Peach Iced Tea

peach,  lemon,  b lack tea ,  mint  

Blood Orange Spritz

v i rg in  vermouth ,  b lood orange,  soda ,  rosemary

No-groni

non-alc  g in ,  b i t ters  &  vermouth,  orange

    

Non-Alcoholic Cocktails
14

14

14

15



On Tap

Sess ion Ale

Cont inental  Lager

Hazy  Pale  A le

West  Coast  IPA

Dunkel

Extra  Pale  A le

Very  Pale  A le

Ginger  Beer  

Apple  Cider

7/ 12

7/ 13

8/ 15

9/ 15

8/ 14

9/ 16

9/ 16

9/ 17

9/ 16

Calamity ’s  Rod

Calamity ’s  Rod

Calamity ’s  Rod

Calamity ’s  Rod

Calamity ’s  Rod

Cheeky Monkey 

Nai l  Brewery

Boston Brewing Co .  

Beerfarm

3 .8%

4.7%

5.4%

6.5%

5.2%

4.8%

6.5%

3.5%

4.8%

M/P

Bottles & Cans
Peroni  L ibera

Peroni  Nastro  Azzurro

Peroni  Red

San Miguel

Corona Extra

Estre l la  Damm

Heaps Normal  Quiet  XPA

Beerfarm India  Pale  Lager  ( IPL)

Two Bays  Gluten Free Pale

Great  White  Sel tzer  

      Mango & Pass ionfrui t  

ITA

ITA

ITA

PH

MEX

SPA

AUS

AUS

AUS

AUS

9

11

1 1

12

13

12

10

14

15

15

0 .0%

3.5%

4.7%

5.0%

4.5%

4.6%

<0.5%

5 .2%

3 .5%

4.0%



15 /72

85

80

60

80

110

95

White -Textural & Generous 

‘ 24 ‘

18

‘23

‘22 

‘2 1

‘ 2 1

‘23

Some oak, amphora or skin contact to add a layered, 
complex and indulgent character.

Batt le  Of  Bosworth Chardonnay

Famil ia  Chavarr i  ‘Larchago Blanco

Baricca’  Viura

In  Dreams Chardonnay 

Nicosia Gri l lo

Cel ler  del  Roure ‘Cul lerot ’  

Verdi l  et  a l .  

Zarate Albar iño  

LS Merchants Chardonnay  

McLaren Vale ,  SA

Rio ja ,  Spain

Yarra Val ley ,  V IC

Sic i ly ,  I ta ly

Valencia ,  Spain

Rías  Biaxas ,  Spain

Margaret  R iver ,  WA

 

‘ 23

‘23

NV

‘24

‘22

‘22

‘ 19

Juniper  ‘Original  White’  

Sémil lon Sauvignon Blanc 

-Pass ionfrui t ,  cut  grass ,  gooseberry-

Riesl ingfreak ‘No.  3 ’  R ies l ing

Monti  ‘Nord Est ’  Verment ino 

Unico Zelo ‘Jade & Jasper ’  F iano

Artomaña Txakol ina ‘Xarmant’

Txakol i  Hondarrabi  Zur i  et  a l .   

Evoi  Sauvignon Blanc Sémil lon  

Quinta da Pedra Alta ‘Pedra a  Pedra’

Branco Rabigato Gouveio   

Margaret  R iver ,  WA

 

Clare  Val ley ,  SA

 Sardinia ,  I ta ly

River land,  SA

Basque Country ,  Spain

Margaret  R iver ,  WA

Douro ,  Portugal

1 1 /52

14/68

15/72

75

70

70

70

Racy, lip-smacking acid and citrus fruits form refreshing 
and easy-drinking styles

White - Piquant & Crisp



Amber
 A little grip in every sip.

‘ 22

‘22

‘22

‘20

Unico Zelo ‘Esoter ico’  Zibibbo et  a l .   

La Violetta ‘Lounge O’  

Vermentino et  a l .

Small fry  ‘Tangerine Dream’

Sémil lon et  a l .  

Part ida Creus ‘VN Blanco’  

Grenache Blanc et  a l .  

River land,  SA

Great  Southern ,

WA

 Barossa Val ley ,

SA

Catalonia ,

Spain

14/68

75

80

105

‘22

‘24

‘22

‘ 24

Vinaceous ‘Salome’  Temprani l lo  

-Red cherr ies ,  raspberr ies ,  herbaceous-

Marchand & Burch ‘Vi l lage’  

P inot  Noir  Grenache  

Latta ‘Tranqui l ’  Nebbiolo  Sangiovese

Bulman Grenache  

 

Geographe,  WA

 

Mult i -Regional ,  WA

Pyrenees ,  VIC

Barossa,  SA 

1 1 /50

70

80

75

Rosé & rosato are how we like to keep things cool

Rosé

Bubbles

NV

NV

NV

‘19

Valdo Prosecco ‘DOC’  Glera

Deakin Estate ‘Azahara’  

Sparkl ing-Lemon zest ,  cheese r ind ,  mineral

Mas Pere ‘Reserva Brut  ’  Cava

Raventós I  Blanc 

‘Conca Del  Ríu Anoia’  B lanc de Blancs  

13 /62

10/45

15/72

1 10

Veneto ,  ITA

Murray Dar l ing ,  V IC

Penedés ,  Spain

Penedés ,  Spain

Start the night right with some ebullience in a glass. 



12 /55

14/68
16/76

85
70
70
80

85

90

Red - Robust & Structured

‘ 20

‘24
‘ 19

‘23
‘22
‘21
‘22

‘21

‘ 19

For those seeking bolder powerhouses with tannins a-plenty.
These reds are sure to please. Smoked steak anybody?

Don Ramón 
Grenache Temprani l lo  
Tar & Roses Shiraz  
Voyager Estate ‘Coastal ’
Cabernet  Sauvignon
EVOI Cabernet  Sauvignon
Real  Agrado Garnacha Temprani l lo   
Kármán Tinto Rioja  Temprani l lo   
Ministry  of  Clouds  
Temprani l lo  Grenache 
Capri l i  ‘Rosso Di  Montalcino’
Sangiovese Grosso
Geograf ico ‘Contessa di  Radda’  
Chianti  Classico  Sangiovese Mer lot  

Campo de Bor ja ,  Spain 

Heathcote ,  VIC
Margaret  River ,  WA

Margaret  River ,  WA
Rioja ,  Spain
Rioja ,  Spain

McLaren Vale ,  SA 

Tuscany,  I ta ly

Tuscany,  I ta ly
 

Red - Fruity & Smashable
Less tannic and more fruit-forward styles with higher acidity. 

To chill or not to chill?

Amato Vino ‘Tramonto’  
Temprani l lo  Sangiovese (Chi l led)  
El  Desperado  P inot  Noir  
Batt le  Of  Bosworth ‘Heret ic ’  
Tour iga ,  Mataro ,  Graciano,  Shiraz
Vino Volta ‘Post  Modern Seriousism’
Grenache  
Mazza Tour iga Nacional  
Varney Mencia  
Godi l ia  ‘Viernes’  Mencia

‘ 2 1

‘22
‘23

‘22

‘20
‘23
‘20

Margaret  R iver ,  WA

Adelaide Hi l l s ,  SA
McLaren Vale ,  SA

Swan Val ley ,  WA

Geographe,  WA

León,  Spain

15 /72

13 /62
15/72

75

75

75



70

60

55

75

75

60

75

80

65

65

Wine Down Specials

Get 10% off the wine down specials while stocks last

‘ 23

‘23

‘21

‘22

‘21

‘2 1

‘20

‘22

‘22

WHITE

Skigh Wine ‘Strange Brew’  

Arneis  

Deliquente ‘Jaybird’  Chardonnay ,

Vermentino ,  Ar into ,  Malvas ia

Prometheus  Agl ianico 

Site Wine  Nebbiolo  (Chi l led)

Mazza Planta F ina

RED

Terra do Rio ‘Red Field Blend’  Sousão

Tinta  Cão Tour iga Nacional

Palacios Remondo ‘La Vendimia’

Garnache Temprani l lo

Hermanos Hernáiz  ‘E l  Jardin de la

Emperatr iz ’  Temprani l lo  et  a l .

Three Dark Horses Grenache

Fervor  ‘Nonno Lou’  

Sagrant ino Nero d ’Avola  

Margaret  River ,  WA

River land,  SA

River land,  SA

Benal la ,  VIC

Geographe,  WA

River land,  SA

Rioja ,  Spain

 

Rio ja ,  Spain

Margaret  River ,  WA

McClaren Vale ,  SA

Mildura ,  V IC



Aperitif / Digestif 
Amaro Averna

Amaro Lazzaroni

Amaro Montenegro

Aperol

Branca Menta

Campar i

Cynar

Fernet  Branca

Pampel le  Ruby

Pernod Absinthe

Sibona Grapa di  Barbaresco

South Beach Aper i t i f

1 1

8

10

8

14

9

10

13

10

15

16

10

Sherry & Port 

Fino Lustau El  Puerto

Olorosso Lustau ‘Don Nuno’  

Pedro Ximenex  Valdespino ‘E l  Candado’

Tawny Port  Calem 10yr

 

   Jerez ,  Spain

Douro ,  Portugal

Jerez ,  Spain

Jerez  Spain

14

13

12

14

60ml Serve



Vermouth
Adela ide Hi l l s  Vermouth Rose

Carpano Ant ica  Formula

Carpano Class ico

Noi l ly  Prat

Punt  E  Mes

Sibona Vermouth Di  Tor ino

8

10

8

8

10

12

Liqueur 
Bai leys  I r ish  Cream

Chamboard

Chartreause Yel low

Cointreau

Frangel ico

Gi f fard F leur  De Sureau (E lderf lower)

Kahlua

Lazzaroni  Amaretto

Lazzaroni  L imoncino

Lazzaroni  Sambuca

Licor  43

Licor  43  Horchata

Manly  ‘Zesty ’  L imoncel lo

Pama Pomegranate

Passoa Pass ionfruit

T ia  Mar ia  Cof fee

Toro Rataf ia

8

12

15

12

10

11

1 1

1 1

10

12

10

10

8

10

10

10

12



Gin
Austral ian 

Coppertop Shiraz  Barre l

Four  Pi l lars  Ol ive  Leaf

Four  Pi l lars  Rare  Dry

Gingin Gin

Prohibit ion Blood Orange

Seven Seasons Green Ant

Wander ing Nomad

Wise Pink

International

Botanist  I s lay  Dry

City  Of  London Dry

Fords  London Dry

Gin Mare

Gin Mare Capr i

Haymans S loe

Hendr icks

Mal fy  Arancia

Mal fy  Rosa

Plymouth S loe

14

15

14

14

19

16

14

14

15

12

14

15

18

12

16

15

14

14

15



Brandy / Cognac / Pisco

Basol  P isco Quebranta

Demonio De Los  Andes  Pisco Acholado

Macchu Pisco

Remy Mart in  VSOP

Remy Mart in  XO

St  Remy VSOP

12

15

14

16

35

16

Tequila / Mezcal

400 Conejos  Espadin Joven Mezcal

1800 Cr ista l ino Añejo

Del  Maguey Vida Mezcal

E l  J imador  Blanco

Forta leza  Añejo  

Forta leza  Blanco

Forta leza  Reposado

La Dama Blanco

Pueblo  V ie jo  Reposado

San Mat ias  Gran Reserva  Extra  Añejo  

14

17

15

12

25

18

20

17

13

20



Vodka

15

12

14

13

Rum
12

12

17

15

13

18

12

Grey  Goose 

Haiver  Double  Dist i l led Vodka         

Old  Youngs Pavlova Vodka

Zubrowka

Angostura  Butter f ly  Reserva  

Angostura  Butter f ly  5yr  Añejo  

Diplomat ico Reserva  Ex lus iva

Germana Cachaca 2yr

Gosl ings  Black Seal

Ron Zacappa 23  Solera

Sagat iba Cachaca

Spiced & Flavoured

Black Tears  Spiced

Dead Mans F ingers  Coconut

Kraken Black Spiced

Plantat ion St iggins  Fancy Pineapple

13

12

14

 15



Whiskey
Scotch & Ir ish

Benr iach 10yr  Smokey

Glenglassaugh 12yr

Glendronach 12yr  Sherry  Cask

Jameson I r i sh

Macal lan 12yr  Sherry  Cask

Macal lan 15yr  Double  Cask

Naked Malt  Blended

15

16

17

13

20

35

12

Austral ia

Limeburners  Sherry  Cask

Starward Nova Red Wine Cask

Whipper  Snapper  Upshop PX Cask

20

18

19

USA & Canada

Canadian Club

Jack Danie ls  Old No.  7

Makers  Mark  Bourbon

Michter ’s  Rye

Old Forester  Bourbon

Wild Turkey  Rye

Woodford Reserve

12

13

13

17

12

13

14



Coffee

Espresso /  Double  Espresso 

Cup ( 1  shot)  /  Mug (2  shots)

Flat  White ,  Cappuccino ,  Latte ,  Mocha.  Long Black ,

Short  Macchiato

Extra  Shot  

Long Macchiato

Chai  Latte  

Iced Latte  

Iced Chocolate ,  Cof fee or  Mocha

Alternat ive  Mi lks  -  Soy ,  A lmond,  Oat ,  Lactose Free

4/5

5 .5/7

4.5

+1

6 .5

5 .5

7

10

+0.5

Chai Baba -Loose Leaf Tea 
Pot  for  1  

Pot  fot  2  

Camomile ,  Ear l  Grey ,  Engl ish Breakfast ,  Lemongrass  &  Ginger ,

Peppermint ,  Jasmine,  St icky  Chai

6

9

All made with 5 senses ‘Crompton Road’ blend


