
Lunch menu
Selection of 3 Courses

11.30 − 2.30 pm
Tuesday to Friday



Please notify our team of any dietary requirements or allergies. While every effort is made to accommodate, trace elements may remain due to the nature of our kitchen 
environment. A surcharge of 1.1% applies to all credit card payments. A 10% surcharge applies on weekends and a 15% surcharge on public holidays.

@LEXYMELBOURNE

A Choice Of Entree01

02

03

A Choice Of Mains

A Choice Of Side Dish

per 
person55

CURED ORA KING SALMON, Calamansi soy, yarra river roe, cucumber coconut gel

APPLEWOOD SMOKED KINGFISH, Coconut kinilaw, roasted pineapple, tofu skin crisp

MISO-BRAISED LEEK, Burnt creamy wasabi, fried leek, green herb oill

GRILLED PORK JOWL, Kohlrabi kimchi, green shiso verde, umeboshi glaze

PRAWN AND SCALLOPS DUMPLING, Chive pesto, cashew, snow pea tendrill

CRISPY CHICKEN BITES, Serve with trio sauces togarashi mayo, gochujang glaze, curry aioli

GRILLED CHICKEN, Miso sesame, oyster mushroom, snow pea, crispy chilli oil

EGGPLANT KATSU TERRINE, Confit garlic tofu, orange glaze, fennel

WOK- FRIED CHILLI CRAB NOODLE, Spanner crab meat, tobiko, chive, crispy egg

SEARED BLACK COD, Choo chee curry, kipfler potato, pickled shallot +$10

BLACK OPAL WAGYU FLANK M8, Bonito soy, smoked chimichurri, maldon salt +$20

ROASTED CARROT, Cauliflower puree, honey glaze, fried shallot 

SPRING LUSH LEAVES, Witlof, endive, ginger soy

JUST FRIES, Mentaiko mayo, seaweed salt

A surcharge of 1.1% applies to all credit card payments. A 10% surcharge 
applies on weekends and a 15% surcharge on public holidays.

Add−ons
C H A R R E D  E D A M A M E � 1 2  ( e a ) 
fermented chilli, garlic, murray pink salt
 
C A S S A V A  C R A C K E R S � 1 3
Chilli salt, yuzu miso mascarpone, chive
 
F R E S H  P A C I F I C  O Y S T E R � 7/ 4 2 / 8 2 
Red chilli granita, coconut, chilli oil
 
X . O  R O C K  L O B S T E R  � 1 5  ( e a )
Shokupan, tobiko, lime pearl, pickled cucumber (Add on caviar. +$15)
 
S T O N E  A X E  W A G Y U  B E E F  TA R T L E T � 1 4  ( e a )
Cashew cream, fried betel leaf

C R I S P Y  R I C E  B I B I M B A P � 1 2  ( e a )
Perilla leaf, nori, egg floss

P A N  S E A R E D  S C A L L O P S � 1 3  ( e a )
Coconut bisque, finger lime, avruga, roe cracker



Sashimi 生
F R E S H  PAC I F I C  OYS T E R ,  Red chilli granita, coconut, chilli oil 7  I  4 2 I  8 2
A P P L E W O O D  S M O K E D  K I N G F I S H ,  Coconut kinilaw, roasted pineapple, tofu skin crisp 3 6 
C U R E D  O R A  K I N G  S A L M O N ,  Calamansi soy, yarra river roe, cucumber coconut gel 3 4
L E X Y ’ S  S E A FO O D  P L AT T E R ,  + Add on 30g Kaviari caviar (Chef’s daily platter) 11 5  I  +11 0

Savoury 旨
CA S S AVA  C R AC K E R S ,  Chilli salt, yuzu miso mascarpone, chive 1 3
C H A R R E D  E DA M A M E ,  Fermented chilli, garlic, murray pink salt 1 2 
S M O K E D  B A L LO O N  C R AC K E R ,  Cinnamon sugar, black garlic honey butter 1 5
C R I S PY  R I C E  B I B I M B A P,  Perilla leaf, nori, egg floss 1 2(e a )
X .O.  R O C K  LO B S T E R ,  Shokupan, tobiko, lime pearl, pickled cucumber (add on caviar. +$15) 1 5 (e a )
S TO N E  A X E  WAGY U  B E E F  TA R T L E T,  Cashew cream, gold leaf 14 (e a )
P R AW N  A N D  S CA L LO P S  D U M P L I N G ,  Chive pesto, cashew, snow pea tendrill 2 8 
PA N  S E A R E D  S CA L LO P S ,  Coconut bisque, finger lime, avruga, roe cracker 1 3 (e a )

Fried 揚
C R I S PY  C H I C K E N  B I T E S ,Togarashi mayo, gochujang glaze and curry aioli 24
EG G P L A N T  K AT S U  T E R R I N E ,  Confit garlic tofu, orange glaze, fennel 3 6

Josper  炭
C H A R R E D  K I N G  P R AW N ,  Butter squid ink, pickled paw paw 32
M I S O - B R A I S E D  L E E K ,  Burnt creamy wasabi, fried leek, green herb oil 2 5
G R I L L E D  P O R K  J OW L ,  Kohlrabi kimchi, green shiso verde, umeboshi glaze 3 0
R OA S T E D  H A L F  C H I C K E N ,  Miso sesame, oyster mushroom, snow pea, crispy chilli oil 4 8
S E A R E D  B L AC K  C O D,  Choo chee curry, kipfler, potatoes, pickled shallot 5 8
B L AC K  O PA L  WAGY U  C U B E  R O L L  M 7,  Bonito soy, smoked chimichurri, maldon salt 95

Grain  穀
JA S M I N E  T E A  S M O K E D  AU R U M  D U C K ,  Aromatic claypot rice, umami budu 5 8
W O K- F R I E D  C H I L L I  C R A B  EG G  N O O D L E ,  Spanner crab meat, tobiko, chive, crispy egg 4 9

Side  副
J U S T  F R I E S ,  Mentaiko mayo 1 2
C H A R R E D  CA R R OT, Miso cauliflower, honey glaze, fried shallot 1 8
S P R I N G  L U S H  L E AV E S ,  Witlof, endive, ginger soy 1 6
S H O R T  G R A I N  R I C E  6

Dessert  菓
C R È M E  B R U L E E  E S P U M A ,  Charred banana ice cream, macadamia, dark rum caramel 2 2
S U DAC H I  PA R FA I T,  Osmanthus meringue, white chocolate, yoghurt sorbet 2 1
M ATC H A  C H I F FO N ,  Jasmine tea mousse, smoked coconut sorbet, tuille 2 2
C H E F ’ S  S O R B E T  S E L EC T I O N   7



$55 SELECTION OF WINE PAIRING
$120 SELECTION OF PREMIUM WINE PAIRING

THE LEXY FLIGHT BANQUET

Business Class

First Class 150 pp

115 pp

Premium 85 pp

CASSAVA CRACKERS, Chilli salt, yuzu miso mascarpone, chive
FRESH PACIFIC OYSTER, Red chilli granita, coconut, chilli oil
STONE AXE WAGYU BEEF TARTLET, Cashew cream, gold leaf

CURED ORA KING SALMON, Calamansi soy, yarra river roe, cucumber coconut gel
GRILLED PORK JOWL, Kohlrabi kimchi, green shiso verde, umeboshi glaze

JASMINE TEA SMOKED AURUM DUCK, Aromatic claypot rice, umami budu
SEARED BLACK COD, Choo chee curry, kipfler, potatoes, pickled shallot
SPRING LUSH LEAVES, Witlof, endive, ginger soy

SUDACHI PARFAIT, Osmanthus meringue, white chocolate, yoghurt sorbet

SMOKED BALLOON CRACKER, Cinnamon sugar, black garlic honey butter
FRESH PACIFIC OYSTER, Red chilli granita, coconut, chilli oil
STONE AXE WAGYU BEEF TARTLET, Cashew cream, gold leaf
X.O ROCK LOBSTER, Shokupan, tobiko, lime pearl, pickled cucumber
PAN SEARED SCALLOPS, Coconut bisque, finger lime, avruga, roe cracker

A P P L E W O O D  S M O K E D  K I N G F I S H ,  Coconut kinilaw, roasted pineapple, tofu skin crisp
C H A R R E D  K I N G  P R AW N ,  Butter squid ink, pickled paw paw

B L AC K  O PA L  WAGY U  C U B E  R O L L  M 7,  Bonito soy, smoked chimichurri, maldon sal
S E A R E D  B L AC K  C O D,  Choo chee curry, kipfler, potatoes, pickled shallot
SPRING LUSH LEAVES, Witlof, endive, ginger soy

SUDACHI PARFAIT, Osmanthus meringue, white chocolate, yoghurt sorbet

CASSAVA CRACKERS, Chilli salt, yuzu miso mascarpone, chive
FRESH PACIFIC OYSTER, Red chilli granita, cCconut, chilli oil
CRISPY RICE BIBIMBAP, Perilla leaf, nori, egg floss

TRUFFLE MUSHROOM DUMPLING, Chive pesto, cashew, snow pea tendril
CURED ORA KING SALMON, Calamansi soy, yarra river roe, cucumber coconut gel

ROASTED HALF CHICKEN, Sesame dandan, oyster mushroom, snow pea, crispy chilli oil
SHORT GRAIN RICE

SUDACHI PARFAIT, Osmanthus meringue, white chocolate, yoghurt sorbet

FROM:

ADD WINE EXPERIENCE

TO:

Classic wines55 Premium wines120





C R È M E  B R U L E E  E S P U M A
Charred banana ice cream, macadamia, dark rum caramel

2 2

2 1

7

DESSERT

Osmanthus meringue, white chocolate, yoghurt sorbet

S U D A C H I  P A R F A I T

C h e f ’ s  S o r b e t  S e l e c t i o n

TEA SELECTION

Ceylon Tea, Hojicha Tea, Lemongrass & Ginger Tea
9

AMARO MONTENEGRO

AVERNA

APERITIVO

Bologna

Siciliy

13

13

2021

NV

NV

NV

FRO 260G/L SUGAR 
McLaren Vale, Australia
QUINTA DO NOVAL TAWNY 
Douro Valley, Portugal
QUINTA DO NOVAL TAWNY 10YO 
Douro Valley, Portugal
QUINTA DO NOVAL TAWNY 20YO 
Douro Valley, Portugal

260

540

SWEET WINES 7 5 m l         B o t t l e

28 210

18 75

COCKTAILS
28K E Y  L I M E  P I E  

Rum, Biscoff, Lime, Horchata, Meringue

3 2M E L B O U R N E  C O F F E E  S H O P  
Rum, Butter, Spiced Mix, Black Coffee

2 3

Mantou rum baba, coffee cream, cherry compote

D A R K  C H O C O L A T E  M O U S S E

COFFEE SELECTION

Espresso, Latte, Cappuccino, Hot Chocolate

6full cream milk / almond milk



At Lexy Restaurant & Bar, we carry ourselves with elegance, yet 
our spirit is bold, vibrant, and full of life. Dining with us is an 
experience—relaxed, energetic, and unforgettable. Every guest 
is treated with the same care and attention, regardless of who 
they are. Our team is always close by to ensure you’re well-fed 
and well-hydrated; a simple smile is all it takes. 
 
A thoughtful gesture, like buying someone a drink, speaks 
volumes and sets the tone for a memorable moment. Every 
glass we serve is crafted with intention and enjoyed equally each 
drink is a celebration in itself. We embrace good food, great 
drinks, and even better company, creating an atmosphere where 
everyone feels at ease. 
 
As you continue your evening, we appreciate your mindfulness 
toward our community—shared respect keeps the good times 
rolling. This space is more than a venue; it’s our home, and we 
open it to you with genuine hospitality. 
 
This is Lexy where elegance dances with energy. Stay for the 
vibe, stay for the laughter, stay for the unforgettable moments.



Journey 
Guide



Cocktails S I G N AT U R E
M O D E R N  R E T R O

1 
2

Spirits A S I A N  W H I S K Y
N O R T H  A M E R I C A N  W H I S K E Y
S C O T C H  W H I S K Y
I R I S H  W H I S K E Y
A U S T R A L I A  W H I S K Y
N E W  Z E A L A N D  W H I S K Y
C O G N A C  /  B R A N DY
A P E R I T I V O
S A K E
S E L E C T I O N  O F  S P I R I T S

Beers & Ciders TA P  B E E R S 
PA C K A G E  B E E R S 
C I D E R

Non Alcoholics M O C K TA I L S
S O F T  D R I N K S
C O F F E E  &  T E A

Wines by the glass
S PA R K L I N G  &  C H A M PA G N E
W H I T E
R O S É
O R A N G E
C H I L L E D  R E D
R E D

3
3
4
4
4 
4

5
6   -  7

8
8

8   -  9
9   -  1 2

1 2

1 3
1 3
1 3
1 4
1 5
1 5
1 5
1 5
1 6
1 6

1 7  -  1 8

1 9
1 9
1 9

2 0
2 0
2 0

by the bottle
S PA R K L I N G  A N D  C H A M PA G N E
W H I T E S  L I G H T E R  A N D  M E D I U M
W H I T E S  F U L L  B O D I E D
R O S É  A N D  O R A N G E
C H I L L E D  R E D
R E D S  L I G H T E R  A N D  M E D I U M
R E D S  F U L L  B O D I E D
S W E E T  A N D  P O R T



Signature 
 
K E Y  L I M E  P I E � 2 8
Rum, Biscoff, Lime, Horchata, Meringue

T H E  K N O C K  O F F � 2 8
Tequila, Sesame, Lime, Smoked Mezcal, Spices

M A N G O  L A K S A � 2 8
Thai Gin, Fresh Mango, Lime Leaf, Spices, Bergamot

F O R B I D D E N  L E A F � 2 7
Vodka, Pandan, Tropical Fruits, Yuzu

M E L B O U R N E  C O F F E E  S H O P � 3 2 
Rum, Butter, Spiced Mix, Black Coffee

T O N K A  T I M E � 2 8
Rye Whiskey, Tonka, Caramelised Honey

C O C K TA I L S

Can’t find what you need? Our lovely bartenders can make all classics,
or feeling special, get a bespoke cocktail!

1



Modern Retro   
R E T U R N  T O  T O K YO � 2 7
Corpse Reviver Riff, Gin, Shiso, Rhubarb, Citrus

L E X Y ’ S  G &T � 2 5
Modern G&T, Lychee, Gin, Berry Foam

L E X Y ’ S  PA L O M A � 2 6
Paloma, Tequila, House Grapefruit Soda, Mild Spice

Freezer Door   
A U S T R A L I A N  N E G R O N I � 3 0
7 Seasons Green Ant Gin, Regal Rogue, Okar Island Tropic

T H R E E  G I N  M A R T I N I � 3 0 
Patient Wolf Pinot, Anther Moon Cake, Botanic Australis Plum

L I Q U I D  G O L D � 3 0
Gin, Cacao, Yuzu, Pink Peppercorns

2



BY  T H E  G L A S S

R I VA N I  P R O S EC C O D O C� 1 7         7 5

Veneto, Italy

C O L L I E T R O S É� 3 5      1 7 5

Champagne, France

C O L L I E T B R U T� 3 0       1 6 0

Champagne, France

J O S E P H CAT T I N R I E S L I N G� 2 0       9 5

Alsace, France

H U I A S AU V I G N O N B L A N C � 1 8       8 5

Marlborough, New Zealand

V I VO LO D I  S A S S O P I N OT G R I G I O� 1 7       7 9

Veneto, Italy

L I N O R A M B L E F I A N O� 1 8      8 5

McLaren Vale, Australia

S N A K E & H E R R I N G ‘ C O R D U R OY ’ 
C H A R D O N N AY� 24       1 2 5

Margaret River, Australia

K I L I K A N O O N M O R T S R E S E R V E 
R I E S L I N G� 3 4      1 70

Clare Valley, Australia

J F M O R E AU P E T I T C H A B L I S� 4 0       1 8 0

Chablis, France

White Wine

Sparkling & Champagne
1 5 0 m l � B o t t l e

1 5 0 m l � B o t t l e

2 0 2 2

2 0 24

N V

2 0 2 3

2 0 2 3

2 0 2 3

2 0 2 3

2 0 24

2 0 2 2

2 0 2 3

3



1 5 0 m l � B o t t l e

1 5 0 m l � B o t t l e

TO R P E Z P E T I T B R AVA D E R O S É� 2 1      1 0 5

Provence, France

JAU N T S K I N S� 1 7        8 2

Yarra Valley, Australia

JAU N T F R I E N D S C H I L L E D R E D� 1 7         8 2

Yarra Valley, Australia

C E L L I E R D E S S A N S O N S V I L L AG E 
B E AU J O L A I S - G A M AY� 2 1       1 1 0

Beaujolais, France

B R OA D A R R O W S P I N OT N O I R � 2 1      1 0 5

Tasmania, Australia

PATC H S H E D R E D ( B O R D E AU X B L E N D)� 1 8        8 5

Yarra Valley, Australia

M O L LY D O O K E R B L U E E Y E D 
B OY S H I R A Z� 2 5     1 2 0

McLaren Vale, Australia

YA L U M B A “ T H E C I G A R ” CA B E R N E T 
S AU V I G N O N � 2 0        9 5

Coonawarra, Australia

S P I K E Y B R I D G E P I N OT N O I R� 3 5     1 5 5

Tasmania, Australia

K I L I K A N O O N T H E 
O R AC L E S H I R A Z� 4 5     1 9 0

Clare Valley, Australia

Rosé Wine

Orange Wine

Red Wine
1 5 0 m l � B o t t l e

2 0 2 3

2 0 24

2 0 24 

2 0 2 2 

2 0 2 3 

2 0 2 3 

2 0 2 2

2 0 2 2 

2 0 2 2 

2 0 1 8

4



BY  T H E  B OT T L E

R I VA N I  P R O S EC C O D O C� 7 5

Veneto, Italy

C O L L I E T R O S É� 1 8 0

Champagne, France

C O L L I E T B R U T� 1 8 0

Champagne, France

B L I N D C O R N E R P E T I L L A N T� 8 9

Margaret River, Australia

A L L E S K L A R 
“ C U R ATO R O F T H E G U G G E N H E I M ” � 8 5

Riverland, Australia

M O L LY D O O K E R S PA R K L I N G S H I R A Z � 9 0

McLaren Vale, Australia

B A B O P R O S EC C O D O C� 8 8

Friuli, Italy

D E C H A N C E N Y VO U V R AY� 1 4 0

Loire, France

B R OA D A R R O W S TA M A R C U V É E� 1 3 5

Tasmania, Australia

L A R M A N D I E R - B E R N I E R
“ L AT I T U D E ” B L A N C D E B L A N C S� 3 1 0/  7 2 0

Côte des Blancs, France

P O L R O G E R B R U T V I N TAG E� 3 3 0

Champagne, France

B I L L ECA R T- S A L M O N B R U T R O S É� 3 5 0

Champagne, France

Sparkling Wine & Champagne
� B o t t l e

2 0 2 2

2 0 24

N V

N V

2 0 24

2 0 2 2

N V

N V

N V

N V

2 0 1 6

N V

5

1 5 0 0  m l



L AU R E N T- P E R R I E R B R U T M I L L É S I M É� 4 0 0

Champagne, France

R U I N A R T B L A N C  D E B L A N C S 
“ S EC O N D S K I N ” � 4 2 0

Champagne, France

C O L L E T E S P R I T C O U T U R E� 6 6 0

Champagne, France

� B o t t l e

2 0 1 5

N V

2 0 1 5

J O S E P H CAT T I N R I E S L I N G� 9 5

Alsace, France

F U T U R E P E R F EC T R I E S L I N G� 9 0

Tasmania, Australia

H E N S C H K E J U L I U S R I E S L I N G� 1 70

Eden Valley, Australia

R O B E R T W E I L R H E I N G AU
R I E S L I N G T R O C K E N� 1 3 8

Germany

K I L I K A N O O N M O R T S R E S E R V E R I E S L I N G� 1 70

Clare Valley, Australia

L E T H B R I D G E P I N OT G R I S� 9 8

Victoria, Australia

L E V R I E R “ T H E S O R T E R ” P I N OT G R I S � 11 5

Barossa Valley, Australia

H U I A S AU V I G N O N B L A N C � 8 5

Marlborough, New Zealand

S P I N I F E X C H E N I N B L A N C� 9 9

Barossa Valley, Australia

White Wine - Lighter & Medium 

� B o t t l e

2 0 2 3

2 0 2 5

N V

2 0 2 1

2 0 2 2

2 0 24

2 0 2 1

N V

2 0 24

6



BY  T H E  B OT T L E

D E X T E R C H A R D O N N AY� ? ?

Mornington Peninsula, Australia

V I VO LO D I  S A S S O P I N OT G R I G I O� 7 9

Veneto, Italy

L I N O R A M B L E L U D O F I A N O� 8 6

McLaren Vale, Australia

D E X T E R C H A R D O N N AY� 1 2 5

Mornington Peninsula, Australia

S N A K E & H E R R I N G ‘ C O R D U R OY ’ 
C H A R D O N N AY� 1 2 5

Margaret River, Australia

J F M O R E AU P E T I T C H A B L I S� 1 8 0

Chablis, France

D O M A I N E B E R N A R D D E FA I X 
P E T I T C H A B L I S� 1 7 5

Chablis, France

F U T U R E P E R F EC T C H A R D O N N AY� 1 2 2

Tasmania, Australia

TO O L A N G I  “ PAU L S L A N E ” C H A R D O N N AY� 1 3 0

Yarra Valley, Australia

B A N N O C K B U R N C H A R D O N N AY� 1 5 5

Geelong, Australia

L U C E N T C H A R D O N N AY� 1 6 0

Margaret River, Australia

D O M A I N E T H E U LOT J U I L LOT 
B O U R G O G N E A L I G OT É� 1 8 5

Burgundy, France

White Wine - Full Bodied
� B o t t l e

2 0 2 3 

2 0 2 3

2 0 2 3

2 0 2 3

2 0 24

2 0 2 3 

2 0 24

2 0 2 3

2 0 2 1

2 0 2 3 

2 0 1 9

2 0 2 1

7



8

V E R G E T AU S U D C H A R D O N N AY� 1 2 5

Rhône, France

R O B E R T M O N DAV I  B U T T E RY C H A R D O N N AY� 7 5

Napa Valley, USA

R O B E R T W E I L T U R M B E R G 
R I E S L I N G K A B I N E T T� 1 5 5

Germany

R O B E R T W E I L K I E D R I C H 
G R Ä F E N B E R G R I E S L I N G AU S L E S E� 3 5 8

Germany

L A S O U F R A N D I È R E M ÂC O N -V I N Z E L L E S� 2 7 5

Burgundy, France

R O B E R T M O N DAV I  E STAT E C H A R D O N N AY� 2 3 5

Napa Valley, USA

M A I S O N P O N S OT S A I N T- R O M A I N 
C U V É E D E L A M É S A N G E� 2 8 0

Burgundy, France

H U E T VO U V R AY C LO S D U B O U R G� 3 1 0

Loire, France

White Wine - Full Bodied
� B o t t l e

2 0 2 3 

2 0 2 2

2 0 2 1

2 0 2 2

2 0 2 3

2 0 2 2 

2 0 2 1

2 0 2 2



BY  T H E  B OT T L E

7

� B o t t l e

� B o t t l e

TO R P E Z P E T I T B R AVA D E R O S É� 1 0 5

Provence, France

JAU N T S K I N S (O R A N G E W I N E ) � 8 2

Yarra Valley, Australia

JAU N T F R I E N D S C H I L L E D R E D� 8 2

Yarra Valley, Australia

Rosé & Orange Wine

Chilled Red Wine

2 0 2 3

2 0 24

2 0 24

S P I N I F E X L U X E R O S É� 1 2 0

Barossa Valley, Australia

D O M A I N E F R A N Ç O I S C H I DA I N E
TO U R A I N E R O S É� 11 5

Touraine, France

2 0 24

2 0 2 2

C H ÂT E AU D E P I B A R N O N B A N D O L R O S É� 4 3 0

Provence, France

2 0 2 2

A L L E S K L A R ‘ F R O G I N A B L E N D E R ’ � 8 8

Riverland, Australia

2 0 24



8

C E L L I E R D E S S A N S O N S 
B E AU J O L A I S G A M AY� 11 0

Beaujolais, France

B R OA D A R R O W S P I N OT N O I R � 1 0 5

Tasmania, Australia

B A N N O C K B U R N S H I R A Z� 1 4 5

Geelong, Australia

S P I K E Y B R I D G E P I N OT N O I R� 1 5 5

Tasmania, Australia

L E T H B R I D G E P I N OT N O I R� 1 5 7

Geelong, Australia

TO O L A N G I  “ B LO C K ” P I N OT N O I R � 2 6 9

Yarra Valley, Australia

L E T H B R I D G E “ I L  R EG A LO D I 
C O M P L E A N N O ” N E B B I O LO � 1 5 7

Geelong, Australia

B A N N O C K B U R N P I N OT N O I R � 2 0 3

Geelong, Australia

F U T U R E P E R F EC T CA R B O N I Q U E 
P I N OT N O I R� 9 5

Kinvarra, Australia

TO R D E L C O L L E S A N G I OV E S E 
R I S E R VA D O C� 1 9 5

Romagna, Italy

F U T U R E P E R F EC T “ O O O ” P I N OT N O I R � 2 1 0

Kinvarra, Australia

K E L LY B R O O K W I L LO W L A K E P I N OT  N O I R � 1 6 5

Yarra Valley, Australia

L U C E N T CA B E R N E T M A L B EC� 1 8 5

Margaret River, Australia

Red Wine - Lighter & Medium Bodied
� B o t t l e

2 0 2 2 

2 0 2 3 

2 0 1 3

2 0 2 2

2 0 2 3 

2 0 2 0

2 0 2 0

2 0 24 

2 0 2 5 

2 0 2 1

2 0 2 3

2 0 24 

2 0 1 9



BY  T H E  B OT T L E

C O I L C H I A N T I  C L A S S I C O R I S E R VA� 11 5

Tuscany, Italy

PATC H S H E D R E D ( B O R D E AU X B L E N D)� 8 5

Yarra Valley, Australia

M A S S O L I N O L A N G H E N E B B I O LO� 2 3 5

Piedmont, Italy

P Y R A M I D  VA L L E Y “ E A R T H  S M O K E ” 
P I N OT N O I R� 2 9 0

North Canterbury, NZ

G U I G A L C ÔT E- R ÔT I E 
“ B R U N E E T B LO N D E ”� 3 0 5

Rhône, France

T H E E Y R I E V I N E YA R D S P I N OT N O I R� 4 5 0

Willamette Valley, USA

B E N JA M I N L E R O U X 
N U I T S - S A I N T- G EO R G E S� 3 8 0

Burgundy, France

Red Wine - Lighter & Medium 
� B o t t l e

2 0 1 9

2 0 2 3

2 0 2 1

2 0 2 2

2 0 1 9

2 0 1 9

2 0 2 2

9



Red Wine - Full Bodied & Icon

L E S  B A ST I L L E S 
C H ÂT E AU N E U F- D U - PA P E� 2 1 0

Rhône Valley, France

R O B E R T M O N DAV I  N A PA 
CA B E R N E T S AU V I G N O N � 2 5 0

Napa Valley, USA

P I A Z ZO A R M A N D O B A R O LO 
“ S OT TO CA ST E L LO D I  N OV E L LO ”� 2 7 5

Piedmont, Italy

PA X W I N E S S O N O M A C OA ST SY R A H � 2 8 0

California, USA

M O L LY D O O K E R 
B L U E E Y E D B OY S H I R A Z� 1 2 0

McLaren Vale, Australia

M O L LY D O O K E R 
“ V E LV E T G LOV E ” S H I R A Z� 3 6 0

McLaren Vale, Australia

M O L LY D O O K E R 
“ G I G G L E P OT ” CA B E R N E T S AU V I G N O N � 1 2 0

McLaren Vale, Australia

M O L LY D O O K E R  “ E N C H A N T E D PAT H ” 
S H I R A Z CA B E R N E T� 2 2 0

McLaren Vale, Australia

YA L U M B A “ T H E C I G A R ” 
CA B E R N E T S AU V I G N O N � 9 5

Coonawarra, Australia

� B o t t l e

2 0 2 1

2 0 1 9

2 0 1 9

2 0 2 1

2 0 2 2

2 0 2 2

2 0 2 2

2 0 2 3

2 0 2 2

10



BY  T H E  B OT T L E

K I L I K A N O O N T H E O R AC L E S H I R A Z� 1 9 0

Clare Valley, Australia

B E N JA M I N L E R O U X 
G E V R E Y- C H A M B E R T I N 1 E R C R U P E T I T E� 7 5 0

Burgundy, France

M AYACA M A S V I N E YA R D S 
CA B E R N E T S AU V I G N O N � 9 9 5

Napa Valley, USA

VA L E N C I S O R I O JA R E S E R VA 
“ 2 5 Y E A R A N N I V E R S A RY ” � 6 1 0

Rioja Alta, Spain

D O M A I N E D E N I S M O R T E T 
G E V R E Y- C H A M B E R T I N 
“ M E S C I N Q T E R R O I R S ” � 5 9 9

Burgundy, France

A L B I N O R O C CA B A R B A R E S C O 
“ R O N C H I ”  R I S E R VA� 6 5 0

Piedmont, Italy

L U C I A N O S A N D R O N E B A R O LO 
“ L E V I G N E ”� 6 6 0

Piedmont, Italy

D O M A I N E H E N R I  G E R M A I N S AV I G -
N Y- L È S - B E AU N E 1 E R C R U R O U G E� 41 0

Burgundy, France

M A S S O L I N O S E R A L U N G A 
D ’A L B A B A R O LO� 2 8 0

Piedmont, Italy

D O M A I N E D E L A R LOT 
C LO S D E S FO R E T S� 4 5 0

Burgundy, France

V I E T T I  CA ST I G L I O N E B A R O LO � 7 2 0

Piedmont, Italy

Red Wine - Full Bodied & Icon
� B o t t l e

2 0 1 8

2 0 2 2

2 0 2 0

2 0 2 0

2 0 1 7

2 0 1 9

2 0 1 4

2 0 2 2

2 0 2 1

2 0 2 2

2 0 2 2

1 1



Red Wine

CAVA L LOT TO B A R O LO R I S E R VA� 6 8 0

Piedmont, Italy

P E N FO L D S R W T S H I R A Z� 5 0 0  /  5 2 5

Barossa Valley, Australia

P E N FO L D S G R A N G E� 1 4 5 0

Barossa Valley, Australia

P E N FO L D S B I N 1 8 0 
CA B E R N E T S H I R A Z� 1 5 70

Barossa Valley, Australia

D O M A I N E D E M A R C O U X 
C H ÂT E AU N E U F- D U - PA P E R O U G E� 7 1 0

Rhône, France

D O M A I N E P I E R R E G A I L L A R D 
C ÔT E- R ÔT I E “ R O S E P O U R P R E ” � 6 9 0

Rhône, France

VOYAG E R E STAT E M J W 
CA B E R N E T S AU V I G N O N � 3 8 0

Margaret River, Australia

S W I N N E Y FA R V I E SY R A H� 2 2 0

Franklin River, Australia

T E R R O I R A L L I M I T P R I O R AT 
“ L E S TO S S E S ”� 9 9 0

Catalonia, Spain

� B o t t l e

2 0 1 7

2 0 2 0

2 0 1 8

2 0 2 1

2 0 1 9

2 0 2 1

2 0 2 0

2 0 2 3

2 0 1 9

1 2



BY  T H E  B OT T L E

F R O 2 6 0 G / L S U G A R� 1 8         7 5

McLaren Vale, Australia

Q U I N TA D O N OVA L TAW N Y� 2 8      2 1 0

Douro Valley, Portugal

Q U I N TA D O N OVA L TAW N Y 1 0YO�      2 6 0

Douro Valley, Portugal

Q U I N TA D O N OVA L TAW N Y 2 0YO�      5 4 0

Douro Valley, Portugal

Sweet & Port Wine
7 5  m l � B o t t l e

2 0 2 1 

N V

N V

N V

1 1



1 2



Asian Whisky

North American Whiskey

SUNTORY TOKI

HIBIKI HARMONY

NIKK A FROM THE BARREL

K ANOSUKE MELLOW

K ANOSUKE SHERRY CASK 2024

AKKESHI SHOMAN BLENDED

AKKESHI TAISETSU SINGLE MALT

ICHIRO MALT & GRAIN WORLD BLENDED

ICHIRO MALT WINE WOOD RESERVE

ICHIRO MALT MIZUNARA WOOD RESERVE

CHICHIBU WHISKY AUSTRALIA 2024

K AVALAN EX SHERRY OAK

K AVALAN SOLIST DARK SHERRY CASK 2010

TOGOUCHI WHISKY SAKE FINISH

BUFFALO TRACE

EAGLE RARE 10 Y.0

WOODFORD RESERVE RYE

RITTENHOUSE RYE 100

WESTLAND SHERRY WOOD

Osaka

Japan

Hokkaido

Kagoshima

Kagoshima

Hokkaido

Hokkaido

Saitama

Saitama

Saitama

Saitama

Taiwan

Taiwan

Hiroshima

Kentucky

Kentucky

Kentucky

Kentucky

Washington

1 3

30

19

26

3 5

3 8

4 8

18

28

28

4 8

19

52

21

1 3

18

18

18

21

S P I R I T S

13



Scotch Whisky

Irish Whiskey

BRUICHLADDICH CLASSIC LADDIE

BRUICHLADDICH PORT CHARLOTTE

BRUICHLADDICH OCTOMORE 14.1

CAO ILA 15 Y.O BY THE AULD ALLIANCE 2006

DALMORE 12 Y.O

DALMORE 12 Y.O SHERRY CASK

BEN NEVIS 7 Y.O ARTIST COLLECTIVE 7.1

JOHNNY WALKER BLACK

JOHNNY WALKER BLUE

ABERLOUR 12 Y.O DOUBLE CASK

ABERLOUR ABUNDAH

MACALLAN A NIGHT ON EARTH

MACALLAN 12 Y.O DOUBLE CASK

MACALLAN 18 Y.O SHERRY OAK

HIGHLAND PARK 12 Y.O

LEDAIG 10 Y.O 2011 WHISKY AGENCY

AUCHENTOSHAN 13 Y.O ARTIST COLLECTIVE 
5.1 2007

JAMESON

GREEN SPOT

YELLOW SPOT

REDBREAST 12 Y.O

BUSHMILLS 16 Y.O

Islay

Islay

Islay

Islay

Highland

Highland

Highland

Glasgow

Glasgow

Speyside

Speyside

Speyside

Speyside

Speyside

Orkney

Isle of Mull

Lowlands

Cork

Cork

Cork

Cork

Antrim

16

17

28

3 8

18

22

23

14

30

19

23

26

18

75

17

3 3

32

1 3

17

24

21

22

14



Australia / New Zealand Whisky

Cognac / Brandy

STARWARD FORTIS

LARK KURIO

ARCHIE ROSE X WHISKEY ABBEY 2024

KINGLAKE 14 Y.O X WHISKEY ABBEY 2024

THE GOSPEL SOLERA RYE

HIGHWAYMAN X WHISKY ABBEY 2024

HELYERS ROAD 7 Y.O PEATED

HENNESSEY VSOP

HENNESSEY XO

FRANCOIS VOYER VS VAUDON FB

DELORD XO 20 Y.O

DARROZE MIXOLOGY BLANCHE

Melbourne

Tasmania

Sydney

Kinglake

Brunswick

Melbourne

Auckland

Charente

Charente

Charente

Parleboscq

Alsace

19

29

17

20

18

29

19

18

3 5

1 5

17

16

S P I R I T S

1 5



Aperitivo

Sake

MULASSANO APERITIVO

CAMPARI

APEROL

FERNET BRANCA

FERNET MENTHE

BEECHWORTH ORCHARD

BEECHWORTH BEETLEJUICE

DUTCH RULES COFFEE

AMARO MONTENEGRO

SUZE

AVERNA

DOM BENEDICTINE

MIDORI

GREEN CHARTREUSE

AFURI MIZUMOTO

AFURI YAMAHAI OMACHI

NOGOMI JUNMAI GINJO ARABASHIRI

NIKITATSU 2024 JUNMAI DAIGINJO LIMITED

NAK ATA BLACK TEA UMESHU

Torino

Novara

Padua

Milan

Milan

Beechworth

Beechworth

Mitcham

Bologna

Thuir

Siciliy

Fécamp

Japan

Grenoble

1 5

1 3

1 3

14

1 5

17

1 3

1 3

1 3

1 3

1 3

1 3

1 3

17

1 50

180

1 30

280

1 3 5

40

21

23

19

-

18

F L I G H T

F L I G H T

F L I G H T

1 5 0 m l �B o t t l e

An elegant introduction for the sake novice, this curated 3 Sakes Flight presents 
three distinct expressions, each highlighting the refined complexity and diverse 
flavor profile that premium sake has to offer. (60 ml. each)

FOR GOD’S SAKE FLIGHT 

1 6



Gin

Vodka

3 FOXES DRY

PATIENT WOLF MELBOURNE DRY

PATIENT WOLF 616 PINOT

ARCHIE ROSE SIGNATURE DRY

FOUR PILLARS NAVY

APPLEWOOD CORAL

LITTLE LON MISS YOKO

BLACKWOODS SALTED LIME

HENDRICK’S

BOMBAY SAPPHIRE

HAYMANS SLOE GIN

MONKEY 47

ROKU

KOMASA MANDARIN

KOMASA STRAWBERRY

KI NO TEA GIN

UMEGAE SHUZO YOKITSUKI

SAKURAO DISTILLERY LIMITED

HATSHORN SHEEP WHEY

KETEL ONE CITROEN

HAKU

NUVE

GREY GOOSE

GREY GOOSE ALTIUS

Melbourne

Melbourne

Melbourne

Sydney

Healseville

Gumeracha

Melbourne

Yackandandah

Scotland

England

England

Germany

Japan

Japan

Japan

Japan

Japan

Japan

Tasmania

Netherlands

Japan

Melbourne

France

France

1 3

1 5

1 5

1 5

21

18

18

17

16

14

1 5

19

1 5

19

19

20

20

27

1 3

14

1 5

1 5

16

28

S P I R I T S

17



Tequila

Rum

CLASE AZUL PLATA

CLASE AZUL REPOSADO

CLASE AZUL GOLD

ROOSTER BLANCO

PATRON BLANCO

PATRON REPOSADO

LA HERENCIA DE SANCHEZ

AMORES MEZCAL VERDE

BACARDI BLANC

BACARDI SPICED

BACARDI OCHO

TRANSCONTINENTAL NIGHT RAMBLER

TRANSCONTINENTAL FLYING KING

PLANTATION OFTD

HABITATION ST ETIENNE RUM 2003

ANTAGONIST SUN BAKED SUNDAE

HUSK COCONUT

NEISSON LE PAR AGRICOLE

NEISSON AGRICOLE

Jesús María

Jesús María

Jesús María

Jalisco

Jalisco

Jalisco

Oaxaca

Oaxaca

San Juan

San Juan

San Juan

France

France

Caribbean

Martinique

Brunswick

Tumbulgum

Martinique

Martinique

3 5

39

5 5

1 3

1 5

17

17

16

1 3

1 3

1 3

1 5

1 5

20

3 8

14

1 5

21

17

18



Tap Beer - 360ml
S A P P O R O � 1 4

G I P P S  S T  PA L E  A L E � 1 1  

Package Beer 
AKASHA BREWING FRESHWATER PALE ALE

STOMPING GROUND RASPBERRY SMASH JAM

KAIJU KRUSH TROPICAL ALE

BODRIGGY SPEECY JUICE HAZY SIPA

YUILI’S KARAOKE KINGU JAPANESE RICE

LAGER GINGER BEERD

BAD SHEPPERD PEANUT BUTTER PORTER

HEAPS NORMAL XPA 0.5%

Cider 
GOLDEN AXE APPLE CIDER

1 5

1 3

14

1 5

1 5

14

16

12

12

B E E R S  &  C I D E R

375 ml

375 ml

375 ml

375 ml

375 ml

355 ml

355 ml

355 ml

375 ml

1 9



T E A  S E L E C T I O N � 9

Ceylon Tea, 
Hojicha Tea, 
Lemongrass & Ginger Tea

6

N O N  A LC O H O L I C S

Mocktails
L E X Y  C O L A � 1 7

House Spice Mix, Cruelty Free Honey, Citrus

P E N I C I L L I N  T E A � 1 8

Ginger, Honey, Lapsang, Smokey, Sweet

N Ø V E R  C L U B � 1 6

Raspberry, Fluffy, Aromatic, Sweet

Soft Drinks
F E V E R  T R E E  S E L E C T I O N � 1 0

Indian, Aromatic, Elderflower, Gingerbeer, Gingerale, Yuzu

C O C A - C O L A � 8

C O C A - C O L A  Z E R O � 8

S P R I T E � 8

Coffee & Tea
C O F F E E  S E L E C T I O N � 6

Espresso 
Latte, 
Cappuccino

Hot Chocolate

Sparkling water

full cream milk / almond milk

per person

20




