A Tty

SERVED FROM 7AM - 3PM

ORGANIC PASTRIES BY BREADFERN ask our team for today’s selection 9
TOAST W/ PRESERVES rye | wholemeal | gluten free 10

EGGS YOURWAY 18

free range eggs, your choice of toast, choose additional sides

smoked salmon 8 | bacon 6 | avo 4 | mushrooms 4 | roasted tomato 4
add 10g Caviar +65

SEASONAL FRUIT BOWL 16

BRULEE CINNAMON PORRIDGE 12
burnt apple Jam

CARDAMOM + FENNEL GRANOLA 16
sheep’s yoghurt, fruit compote

BACON + EGG ROLL 16
potato bun, free range egg, bacon, beetroot ketchup/ bbq/ mayo

BUTTERMILK PANCAKES 24
whipped orange creme fraiche, strawberry gum maple syrup

SMOKED MUSHROOM TOAST 26
smoked wild mushrooms, garlic chive, crispy shallot

PANZANELLA 24
heirloom tomatoes, grilled peach, red onion, basil, sourdough
add confit salmon +19

CHARRED CAULIFLOWER 19
romesco, hazelnut, oregano, garlic, chive, chilli oil

BAR JULIUS BURGER 26
thick patty, swiss cheese, celeriac remoulade, dijonnaise

BAR JULIUS HOT DOG 28
smoked pigs head sausage, pickle, dijonnaise, shallot

CAVATELLI 28
lemon herb butter, french beans, goats feta, manchego

CONFIT SALMON 38
pepperonata, roquette, crispy skin

CRISPY POTATOES 11
smoked garlic aioli



Erencing

SERVED FROM 4PM

HOUSE MARINATED OLIVES 5.50
MUSHROOM DASHI CRACKER 6

FRESHLY SHUCKED SYDNEY ROCK OYSTERS natural 7.5 | bloody mary 8
OSCIETRA CAVIAR beef fat crisps, chive creme fraiche 10g 65 | 30g 190
ECLAIR beef cheek, beetroot, horseradish 10

FISH + CHIP (2) smoked salmon tarama and roe 11

WATERMELON TARTAR (2) nori, avocado, finger lime 7

ROASTED SARDINES herb butter, gribiche, focaccia 15

TUNA CARPACCIO pepper berry, buttermilk, oyster mushroom 25
CHICKEN LIVER PARFAIT short crust pastry, port jelly 22
CHARRED CAULIFLOWER romesco, hazelnut granola, chilli oil 19

SEARED CHICKEN BREAST creamed cabbage, pancetta 38

BAR JULIUS BURGER celeriac, swiss cheese 26

CAVATELLI lemon herb butter, french beans, goats feta, manchego 28
CONFIT SALMON pepperonata, roquette, crispy skin 38

LAMB RUMP salsa verde 48

HEIRLOOM TOMATO SALAD 17
BURNT BROCOLINI anchovy butter 17
CRISPY POTATOES smoked garlic aioli 11

Desserd

MINT CHOCOLATE MARQUISE chocolate cremeux, sponge, mint aero 20
TORCHED ALASKA 0G lemon verbena, finger lime coconut 20
CHEESE PLATE wattle seed lavosh, burnt apple 32



CRYSTAL MIMOSA 25

ketel one vodka, navel orange, usher tinkler prosecco, muyu chinotto
nero, vanilla, “the world’s best mimosa”.

BLOODY SHIRAZ SPRITZ 22
four pillars bloody shiraz gin, sour plum, rosé, fizz.

ALL DAY MARY 14/25
ketel one vodka, tomato, melbourne sake co "tachiminori", cucumber,
horseradish, spice.

‘RUBY’ NEGRONI 25
four pillars rare dry gin, rhubi mistelle, marionette bitter curacao, oscar
697 rosso vermouth.

BAR JULIUS HIGHBALL 26
bar julius x archie rose tailored single malt whisky, maple, strangelove
yuzu soda.

WHITE MARTINEZ 27
archie rose signature dry gin, dolin blanc vermouth, pierre ferrand
curacao, orange.

MAXIMO 26
el'arquero reposado tequila, pineapple, cocchi americano vermouth,
olive, fizz.

R&R 25
flor de Cafia gran reserva rum, strawberry, brookie's sundrift aperitivo,
chamomile, whites.

SPICE ISLAND 25
bulleit bourbon, fig, amaro di angostura, pedro ximenez, citrus.

BREAKFAST AT JOHNNIE’S 28
johnnie walker black label scotch, blackberry, greek yoghurt, creme de
mure, citrus, honey.

NIGHTCAP 29
don julio blanco tequila, vanilla, mr black coffee liqueur, cacao, brookie's
mac liqueur, whey.



%m%%

XPA 12
philter, NSW
0G LAGER 12
philter, NSW
OLD ALE 14
philter, NSW

MAISON ROMANE MS GAMAY 72
burgundy, france

CLOUDY APPLE CIDER 15
young henry’s, NSW

HEAPS NORMAL XPA 12
extra pale ale < 0.5% abv

Ters-echode

DRIFT HIGHBALL 16
seadrift “whiskie”, strangelove
yuzu soda

SOUTHERN FAIRY 16
four pillars bloody bandwagon, orange,
seadrift 'classic', mischief brewing
aperitivo spritz, fizz.

KOLONNE ‘NULL’ RIESLING 16
riesling, Mosel, Germany

click here to view The EVE Hotel
art guide:

%7%,4 v T

ESPRESSO 6
BLACK 6.5
WHITE 6.5
ICED COFFEES 7.5
CHAI LATTE 7
POT OF LOOSE LEAF TEA 6

english breakfast / earl grey /
sencha green / lemongrass & ginger /
chamomile / mint

ALLIE’ DAILY GREENS 8
celery, apple, spinach, lemon, ginger,
botanicals

ALLIE'S LOVE BEETS 8
carrot, beetroot, green apple, lime,
ginger

ALLIE’S VALENCIA ORANGE 8

SERVED UNTIL 3PM

THE BANANA ONE 12
banana, rolled oats, peanut butter, maple
syrup, oat milk.

additional shot of espresso 3

THE BERRY ONE 12
bananas, blueberries, raw coconut
water.

THE TROPICAL ONE 12
mango, pineapple, mint, orange
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