Glorietta is all about top ingredients, impeccable service,

fresh thinking and a good time. She focuses

on the spirit of the food, keeping it relaxed and unfussy with fresh ingredients and minimal process.
Pickles and condiments are used to create balance and contrast. Great produce is celebrated with a
respect for sustainability, seasonality and the marriage of old and new.

Welcome to Glorietta xx

ANTIPASTI

Wood-fired flatbread, garlic, rosemary 16

Wagyu beef bresaola, Harry’s bar dressing, breakfast radish, 28
crispy shallot, rocket, pecorino

La Stella Burrata, charred & pickled plum, vincotto 28
Add prosciutto 12
Beef tartare, eschalot, daikon, pane carusau 30
Saffron arancini, whipped ricotta, lemon 20
Zucchini flower, black garlic ricotta, Quinby’s chilli honey 9E
PIZZA

MARGHERITA 26
Pomodoro, fior di latte, basil, parmesan

add prosciutto 12
SALAMI 32

Pomodoro, fior di latte, salami, jalapenos, parmesan

ZUCCHINI 30
Bianco base, garlic, rosemary, zucchini, yellow pumpkin, ricotta,
lemon, chervil

FUNGHI 30
Bianco base, garlic, mushroom, broccolini, taleggio, truffle
pecorino

SALSICCIA 32

Bianco base, smoked caciocavallo, pork & fennel sausage,
duck fat potato, pine nut, chilli flakes

MARINARA 32
Pomodoro, prawn, mussel, octopus, lemon, bottarga gremolata

CAPRICCIOSA 32
Pomodoro, fior di latte, artichoke, prosciutto cotto, mushroom,
black olive, anchovy

Add Quinby’s chilli honey 2
Gluten free base 4
Vegan cheese 1

Please notify your server of any allergies or
dietary concerns

PESCE
East 33 oysters, cucumber & Champagne TE
mignonette
Tuna carpaccio, capers, sea asparagus, horseradish 30

burnt onion, pickled eschallot, guindilla, EVOO

Grilled Loligo squid, puttanesca, olive powder, lemon 28
Octopus, fermented chilli butter, chilli oil, cime di rapa, 32
Grilled king prawn, burnt butter, lemon 13E
Market fish, tomato butter, lemon, nori powder MP
PASTA
Rigatoni, lamb ragu, pecorino 40
Mafaldine, blue swimmer crab, zucchini, garlic, chilli 46
Fettucine, spicy vodka sauce, ricotta, basil 36
Casarecce, milk-braised pork, fennel, pangrattato 39
Agnolotti alla Norma, ricotta, tomato 38
SECONDI

300gm Riverina Scotch Fillet MBS 2, 58
pepper jus, rocket, horseradish

Lamb shoulder, salsa verde, pistacchio 54 /95
600gm Pinnacle Bone-in Sirloin MBS 2 105

rosemary jus, lemon, rocket & radicchio

Tuscan roast chicken, lemon, rosemary, jus
Half chicken 40
Whole chicken, served with fries 58

VEGETABLES & SIDES

Roasted pumpkin, burnt butter, ricotta, sage, pine nut 26
amaretto crumb

Beetroot, goats curd, hazelnut, bronze fennel 24
Fries, eschallot & tarragon aioli 13
Rocket salad, ricotta salata 14

Groups of 10+ guests are required to dine from one of our group menus.

10% surcharge applies on Sundays & public holidays.
All credit card transactions incur a 2% surcharge.

10% service charge applies to groups of 10+ guests.






Unwind after a busy day in the office and join us for Aperitivo Time in

our bar and courtyard...

BAR
CAPPELLETTI SPRITZ 12
Cappelletti Americano Rosso,
Prosecco, Soda
LIMONCELLO SPRITZ 12
Limoncello, Triple Sec, Yuzu, Soda
NEGRONI 12
Gin, Campari, Rosso Vermouth
MARGARITA 12
Blanco Tequila, Triple Sec, Lime
WATERMELON BASIL SPRITZ 10
(Non-Alcoholic)
BEER ON TAP SCHMIDDY / PINT
Heineken Lager 8/12
Stone & Wood Pacific Ale 8/12
Fixation IPA 8/12
Hahn Super Dry 3.5% 8/12
Gage Road Side Track XPA 3.5% 8/12
WINE 150ML / 250ML
NV Cloud St Sparkling 8/12
Multi-regional, Victoria
2023 Amo Vino ‘Arnaldo’ Arneis 8/12
Adelaide Hills, SA
2024 Breban L’Arnaude Rosé 8/12
Provence, France
2024 Future Days ‘Red’ Dolcetto 8/12

King Valley, VIC

Available Monday to Saturday from 3-6pm.

CICCHETTI

Sydney Rock Oysters,
Champagne and cucumber mignonette

Zucchini flower, black garlic
ricotta, Quinby’s chilli honey

Tuna carpaccio, capers, horseradish,
burnt onion

Goat’s cheese bruschetta, tarragon
Wood-fired flatbread, garlic, rosemary
La Stella Burrata, charred & pickled
plum, vincotto

Add Prosciutto

Saffron arancini, whipped ricotta, lemon

Fries, oregano salt, tarragon aioli

WOOD-FIRED PIZZETTE

Margherita
Pomodoro, fior di latte, basil, parmesan

Funghi
Bianco base, garlic, mushroom,
broccolini, taleggio, truffle, pecorino

Bee Sting
Salami, mozzarella, Quinby's chilli honey

Please notify your server of any allergy or dietary concerns.

All credit card transactions incur a 2% surcharge.

10% surcharge applies on Sundays & public holidays.

Prego.
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DRINKS
MENU




COCKTAILS

APERITIVI

FREEZER MARTINI 21
Archie Rose Straight Dry Gin, Dry Vermouth, Sicilian
Olive, Rosemary

CAPPELLETTI SPRITZ 21
Cappelletti Americano Rosso, Prosecco, Soda, Orange

LIMONCELLO SPRITZ 20
Limoncello, Triple Sec, Yuzu, Soda

MONTENEGRO SPRITZ 22
Amaro Montenegro, Peach, Tonic, Fizz

SIGNATURES

SHERRY BLOSSOM 19
Grey Goose Vodka, Amontillado Sherry, Elderflower,
Lychee, Lime

HIGH FIVE 20
Gin, Aperol, Lime, Peach, Whites

SPICY WATERMELON MARGARITA 22
Blanco Tequila, jalapeno, watermelon, lime,

chilli salt

CIAO BELLA 20

Vodka, passionfruit, peach, pineapple, lime

ALCOHOL FREE

MARG-NO-RITA 16
Sammy Piquante ‘The Oaxacan, lime, agave

WATERMELON BASIL SPRITZ 16
Lyre’s Pink London Spirit, watermelon, lime, Agave, basil

BEER
CIDER

AND

ONTAP

SCHMIDDY / PINT
BIRRA MORETTI 4.6% 13/20
Italy
HEINEKEN LAGER 5% 12/18
Amsterdam, Netherlands
STONE & WOOD PACIFIC ALE 4.4% 13/20
Byron Bay, NSW
FIXATION BREWING CO. IPA 6.4% 13/20

Collingwood, VIC

HAHN SUPER DRY.3: 10/16

GAGE ROADS SIDE TRACK XPA 3.5% 1/17
Fremantle, WA

CAN &BOTTLE
BIRRA BARACC, GER 4.8% 13
Treviso, ltaly
TWO BAYS ‘GFB’ LAGER (GF) 4.2% 10
Mornington Peninsula, Victoria
YULLI'S ‘MARGOT’ DRY APPLE CIDER 5.0% 12
Alexandria, NSW
HIATUS PREMIUM LAGER <0.5% 10

Fremantle, WA




For Glorietta wine is a passion and a pleasure.
She loves great quality ingredients and it
doesn’t stop at food.

She loves winemakers who put a lot of emphasis
on the vineyard, and the best winemakers
know their vineyards back to front; they
are more proactive than reactive and they
don’t need to throw in lots of pesticides and
fungicides as they have already anticipated
the needs of their vines. If they handle
the grapes the right way, they won’t need
to add as much preservatives to stop the
wine turning to vinegar. Because sometimes
the best wines have the least intervention.
This can be an extremely difficult technique
to master but when done right the result is
beautiful.

Glorietta celebrates both classic and
natural wines and the art of wine making
in general. She’s brought together a 1list
of the wines she 1loves; some natural,
some classically made; most of them from
winemakers who are more conscious about
the techniques they use in the vineyard
and winery.

She loves exploring different varieties
and always loves nudging her guests to try
something new.

To make life easier, the list is organised
from lightest to heaviest, both in grape
variety and in each section.

SPARKLING 150ML
NV BIANCA VIGNA PROSECCO DOC BRUT 16
Veneto, Italy
NV GOSSET EXTRA BRUT 34
GRAND CRU
Epernay, France
WHITE 150/250ML
2023 DOMAINE JOLLY ET FILS PETIT CHABLIS 29/48
Burgundy, France
2025 VANGUARDIST ‘LA COTE’ RIESLING 19/31
Clare Valley, SA
2024 POGGIO AL SOLE IGT TOSCANA BIANCO 19/31
SANGIOVESE BIANCO
Tuscany, ltaly
2024 ZUANI ‘SASSOLINO’ PINOT GRIGIO 17/28
Friuli-Venezia Giulia, Italy
2023 AMO VINO ‘ARNALDO’ ARNEIS 15/25
Adelaide Hills, SA
2024 MOORILLAXESTATE ‘PRAXIS’ 18/30
SAUVIGNON/BLANC
Coal River Valley, Tasmania
2022 DOMAINE ALZITELLA ‘ILLE DE BEAUTE’ 18/30
VERMENTINO
Corsica, France
2023 DENTON ‘SHED’ CHARDONNAY 16/27
Yarra Valley, Victoria
ROSE 150/250ML
2024 BREBAN LARNAUDE 16/26

Provence, France



CHILLED RED 150/250ML
2024 SMALLFRY ‘ECLECTIK VIOLET’ 18/30
Grenache, Cinsault
Barossa Valley, SA
RED 150/250ML
2024 GEMBROOK HILL ‘VILLAGE’ PINOT NOIR 20/33
Yarra Valley, VIC
2023 MAURO MOLINO ‘LANGHE’ NEBBIOLO 24/39
Piemonte, Italy
2024 FUTURE DAYS ‘RED’ DOLCETTO 16/27
King Valley, Victoria
2024 FIGHTING GULLY ROAD SANGIOVESE 18/30
Beechworth, VIC
2024 CLOUD ST SHIRAZ 14/23
Multi-regional, VIC
2024 PODERE FRONTINO 17/28
MONTEPULCIANO D’ABRUZZO
Abruzzo, Italy
2023 TORBRECK ‘THE STRUIE’ SHIRAZ 28/46
Barossa, SA
SWEET & FORTIFIED 60ML

2021 CAMPAGNOLA RECIOTO DELLA VALPOLICELLA 16

Veneto, Italy

HENRIQUES & HENRIQUES FULL RICH 5YO MADEIRA 15

Madeira, Portugal

NV QUINTA DO NOVAL TAWNY PORT
Douro Valley, Portugal

VALDESPINO PX SHERRY
Jerez, Spain

13

12

SPARKLING
NV BIANCA VIGNA PROSECCO DOC BRUT 75
Veneto, Italy
2024 TESTALONGA ‘| AM THE NINJA’ PET NAT 126
Swartland, South Africa
NV GOSSET EXTRA BRUT 168
Epernay, Champagne, France
NV TAITTINGER ‘RESERVE’ BRUT 162
Epernay, Champagne, France
NV VOUETTE ET SORBEE ‘FIDELE’ BLANC DE NOIR 380
Cote des Bar, Champagne, France
NV CHAMPAGNE ROGER COULON ‘HERI-HOBJE’ 401
PREMIER CRU
Montagne’de Reims, Champagne, France
RIESLING
2024 CRAWFORD RIVER 131
Henty, VIC
2025 VANGUARDIST ‘LA COTE’ 92
Clare Valley, SA
2021 RUDI PICHLER ‘TERRASSEN’ 142
Wachau, Austria
SAUVIGNON BLANC
2023 GERARD ET PIERRE MORIN ‘V.V: SANCERRE 145
Loire Valley, France
2024 MOORILLA ESTATE ‘PRAXIS’ 86

Coal River Valley, Tasmania



ITALIAN WHITE VARIETIES

2023 AMO VINO ‘ARNALDO’ ARNEIS 70
Adelaide Hills, SA
2024 POGGIO AL SOLE IGT BIANCO TOSCANA 9
SANGIOVESE BIANCO
Tuscany, ltaly
2024 ZUANI ‘SASSOLINO’ PINOT GRIGIO 80
Friuli-Venezia Giulia, Italy
2024 MARCO FELLUGA ‘MONGRIS’ PINOT GRIGIO 127
Friuli-Venezia Giulia, Italy
2025 GIOVANNI ARMANI GIORGIO PECORINO 85
Adelaide Hills, SA
2022 CASCINA GHERCINA GAVI 99
Piemonte, ltaly
2022 DOMAINE ALZITELLA‘ILLE DE BEAUTE’ 88
VERMENTINO
Corsica, France
2023 BERTRAND BESPOKE GRECO DI TUFO 96
Heathcote, Victoria

CHARDONNAY
2022 KERRI GREENS ‘PIG FACFE’ 108
Mornington Peninsula, VIC
2024 GILBERT 91
Orange, NSW
2024 SAILOR SEEKS HORSE ‘SMALL WONDER’ 145
Huon Valley, TAS
2025 GARAGISTE ‘LE STAGIAIRE’ 91
Mornington Peninsula, VIC
2023 DENTON ‘SHED’ 76
Yarra Valley, VIC
2024 DOMENICA 139
Beechworth, VIC
2025 BATTLES ‘ONE ARMED SCISSOR’ 99
Perth Hills/Great Southern, WA
2024 DAPPLED ‘LES VERGERS’ 135
Yarra Valley, VIC
2022 EVENING LAND ‘SEVEN SPRINGS’ 245

Qregon, USA

CLASSIC FRENCH CHARDONNAY

2023 DOMAINE JOLLY ET FILS PETIT CHABLIS

2024 CHRISTIAN MOREAU AC CHABLIS
2022 JEAN-PAUL & BENOIT DROIN AC CHABLIS

2022 BERNARD DEFAIX‘COTE DE LECHET’
1ER CRU CHABLIS

2024 DOMAINE TALMARD MACON-CHARDONNAY

2023 VERGET MACON-BUSSIERES
‘VIGNES DE MONBRISON

2022 JEAN-LOUIS CHAVY ‘BOURGOGNE BLANC’

2022 PIERRE-YVES COLIN MOREY
‘AU BOUT DU MONDE’ HAUTES-COTES DE BEAUNE

2020 MARC MOREY CHASSAGNE-MONTRACHET
‘EN VIRONDOT’ 1ER CRU

OTHER WHITE VARIETIES

130

175
237

225

96

172

195

308

536

Why not try a variety or style you haven’t

tasted before? You’ll always get the most

interesting stuff in sections like this.

2024 TESTALONGA ‘KEEP ON PUNCHING’
CHENIN BLANC
Swartland, South Africa

2019 SADIE ‘PALLADIUS’ CHENIN BLANC BLEND
Swartland, South Africa

2020 MAISON LAPALU ROUSSANNE
Harcourt, VIC

2023 M.F. LAURENT ‘PANTOMIME’ GRENACHE BLANC
Rhone Valley, France

ORANGE AND SKIN-CONTACT

102

335

129

130

2023 CONESTABILE DELLA STAFFA ‘CASE SPARSE’
TREBBIANO, GRECHETTO

Umbria, Italy

2024 HARKHAM ‘SHIBUYA MELTDOWN’
SKIN-CONTACT PECORINO, SHIRAZ ROSE
Hunter Valley, NSW

2022 MOMENTO MORI ‘IF ONLY MAYBE’
NOSIOLA| VERMENTINO, MALVASIA
Heathcote, VIC

105

110

94



ROSE

2024 BREBAN LARNAUDE 80
Provence, France
2023 MONTE DEL FRA ‘CHIARETTO DI BARDOLINO’ 85
Veneto, Italy
2022 RAYMOND USSEGLIO ‘LA ROSAFE’ 102
Cotes du Rhone, France
2022 MATHIEU BARRET ‘PETIT OURS’ 115
Cotes du Rhone, France

CHILLED RED
2025 SMALLFRY ‘ECLECTIK VIOLET’ 80
GRENACHE, CINSAULT
Barossa Valley, SA
2023 KOERNER ‘LA KORSE’ SANGIOVESE BLEND 90
Clare Valley, SA

PINOT NOIR

2024 NGERINGA ‘SHEOAK’ 95
Adelaide Hills, SA
2020 BINDI’'DARSHAN'’ 325
Heathcote, VIC
2024 GEMBROOK HILL ‘VILLAGE’ 99
Yarra Valley, VIC
2024 DAPPLED ‘CHAMPS DE CERISES’ 135
Yarra Valley, VIC
2024 SAILOR SEEKS HORSE ‘SMALL WONDER'’ 145
Huon Valley, TAS
2022 PLACE OF CHANGING WINDS ‘MARI MAGNO’ 206
Macedon Ranges, VIC
2022 SAILOR SEEKS HORSE ‘DIJON CLONES’ 197
Huon Valley, TAS
2023 SALEM WINE CO. 159
Oregon, USA
2024 LES FRUITS ‘COLLINES’ 79
Adelaide Hills, SA
2023 SHAKY BRIDGE ‘PIONEER’ 118

Central Otago, NZ

NEBBIOLO

2023 MAURO MOLINO ‘LANGHFE’
Piemonte, Italy

2021 DENTON
Yarra Valley, VIC

2022 MASSOLINO BARBARESCO
Piemonte, ltaly

2017 LUCIANO SANDRONE ‘ALESTE’ BAROLO
Piemonte, Italy

2016 PAOLO SCAVINO ‘ROCCHE DELLANNUNZIATA
BAROLO (1,500ml)

ITALIAN RED VARIETIES

120

128

310

565

1700

2024 GIROLAMO RUSSO ‘A RINA" ETNA ROSSO
NERELLO MASCALESE, NERELLO CAPPUCCIO
SICILY, ITALY

2024 FUTURE DAYS“RED’ DOLCETTO
King Valley, Victoria

2024 CARPARZO SANGIOVESE TOSCANA IGT
Tuscanyj ltaly

2024 FIGHTING GULLY ROAD SANGIOVESE
Beechworth, VIC

2023 CORZANO E PATERNO CHIANTI DOCG
SANGIOVESE, CANAIOLO
Tuscany, ltaly

2022 SALCHETO ROSSO DHMONTEPULCIANO
SANGIOVESE, CANAIOLO, MERLOT
Tuscany, ltaly

2022 BRUNA ‘BANSIGU’ GRANACCIA BLEND
Liguria, ltaly

2022 MAURO MOLINO ‘LERADICI' BARBERA D’ASTI
Piemonte, Italy

2021 COS ‘CERASUOLO DI VITTORIA DOCG’
NERO D’AVOLA, FRAPPATO
Sicily, ltaly

2022 MALLALUKA NERO D’AVOLA
Gundagai, NSW

2024 PODERE FRONTINO
MONTEPULCIANO D’ABRUZZO
Abruzzo, Italy

2022 INKWELL ‘INFIDELS’ PRIMITIVO
McLaren Vale, SA

159

75

83

85

115

120

147

98

153

84

85

75



GRENACHE

2021 CHATEAU MONT-REDON 240
‘CHATEAUNEUF-DU-PAPE’ GRENACHE BLEND
Rhone Valley, France
2023 GRAMENON COTES DU RHONE ROUGE 133
‘POIGNEE DE RAISINS’
Rhone Valley, France
2023 B. DUCHENE ‘LA LUNA' ROUGE 151
Roussillon, France
2024 SALTFLEET 98
McLaren Vale, SA

OTHER RED VARIETIES
2023 JEAN FOILLARD ‘COTE DE PY’ GAMAY 263
Beaujolais, France
2022 OLIVIER RIVIERE ‘LES JARDINS D’EDINA' MERLOT 165
Bordeaux, France
2022 RILEY HARRISON ‘PROJECT 5255' MALBEC 96
Langhorne Creek, SA

SHIRAZ

2023 BINDI ‘PYRETTE’ 93
Heathcote, VIC
2022 CARTO SYRAH, VIOGNIER 76
Adelaide Hills, SA
2024 CLOUD ST 65
Multi-regional, VIC
2021 ALAIN GRAILLOT ‘CROZES-HERMITAGE’ 200
Rhone Valley, France
2024 DOMENICA ‘ESTATE’ 122
Beechworth, VIC
2022 BUTTERMANS TRACK SYRAH 90
Yarra Valley, VIC
2021 PIEDRASASSI SYRAH 215
California, USA
2024 MINISTRY OF CLOUDS 85
McLaren Vale, SA
2024 JASPER HILL ‘GEORGIA'S PADDOCK’ 230
Heathcote, VIC
2023 TORBRECK ‘THE STRUIE’ 132

Barossa, SA

CABERNET + BLENDS
2023 TIMO MAYER CABERNET SAUVIGNON 135
Yarra Valley, VIC
2023 BASKET RANGE ‘BANTUM’ 85
CABERNET BLEND
Adelaide Hills, SA
2022 A. RODDA ‘CUVEE DE CHAIS’ CABERNETS 105
Beechworth, VIC
2017 CHATEAU TRONQUOY-LALANDE 265

St. Estephe, Bordeaux, France

VERMOUTH
CINZANO BIANCO 1
ROSSO ANTICO 1
COCCHI DITORINO 14
NOILLY PRAT DRY 1
APERITIVI
APEROL 1
CAPPELLETTIAMERICANO ROSSO 1
CAMPARI 1
AMARI
AVERNA 1
BRAULIO 1
CYNAR 1
GIN
ARCHIE ROSE AUSTRALIAN STRAIGHT DRY 12
HAYMAN’'S LONDON DRY 14
HENDRICKS 16
HAYMAN'S SLOE 13



VODKA

ESTER ‘CLEAN CUT’

1

GREY GOOSE 16
GREY GOOSE ‘ALTIUS’ 28
BELVEDERE 15
42 BELOW 12
KETEL ONE CITROEN 12
TEQUILA & MEZCAL
PATRON SILVER 16
PATRON ‘EL CIELO’ 31
CAZADORES BLANCO 12
PATRON ‘EL ALTO’ REPOSADO 38
CORAZON REPOSADO 15
HERRADURA ANEJO 21
UNION MEZCAL 19
WHISKY
TALISKER 10 YEAR 16
LAPHROAIG 10 YEAR 15
GLENFARCLAS 15 YEAR 28
GLENMORANGIE 18 YEAR 33
GLENFIDDICH GRAN RESERVA 21 YEAR 58
JOHNNIE WALKER BLACK LABEL 13
NIKKA FROM THE BARREL 21
AMERICAN WHISKEY
BUFFALO TRACE 12
GENTLEMAN JACK 13
WILD TURKEY RYE 12
CANADIAN CLUB 12 YEAR 12
RUM
BACARDI ‘CARTA BLANCA’ 12
HAVANA CLUB 3 YO 12
EL DORADO 12 YEAR 18
BACARDI 8 YEAR 13
PLANTATION O.FT.D 21

SAILOR JERRY SPICED RUM

BRANDY

12

NONINO MERLOT GRAPPA
SANTIAGO ‘QUEBRANTA’ PISCO
FRANCOIS VOYER ‘VAUDON'’ VS

‘H’ BY HINE VSOP

LOUJAN BAS-ARMAGNAC 12 YEAR

17
14
15
16
19

LIQUEUR

ITALICUS ROSOLIO DI BERGAMOTTO
FIORENTE ELDERFLOWER
MANLY SPIRITS LIMONCELLO

1
1
1

MASSANEZ ANANAS COCO 11
MARIE BRIZARD TRIPLE SEC 10
MARIE BRIZARD PEACH 10
MASSENEZ CREME DE MURE 10
JOSEPH CARTRON CREME DE CASSIS 10
DISARONNO AMARETTO 12
FRANGELICO 12
LE BIRLOU CHESTNUT & APPLE 12
NOCELLO WALNUT & HAZELNUT 12
DOM BENEDICTINE 14
YELLOW CHARTREUSE 16
GREEN CHARTREUSE 19
MANLY SPIRITS COLD BREW COFFEE LIQUEUR 12
BAILEYS IRISH CREAM 12
SOFT / ALCOHOL FREE
FOUR PI{LARS ‘BANDWAGON’ 9
LYRE'S ITALIAN ORANGE 8
LYRE'S PINK LONDON SPIRIT 8
CHINOTTO 8
PEPSI, PEPSI MAX, LEMONADE, GINGER ALE 5
LEMON, LIME\& BITTERS 6
GINGER BEER 6
BOTTOMLESS SPARKLING WATER 5PP
APERITIVO HOUR 3-6PM
CAPPELLETTI SPRITZ 12
LIMONCELLO SPRITZ 12
NEGRONI 12
MARGARITA 12
WATERMELON BASIL SPRITZ (NON-ALC) 10
CLOUD ST SPARKLING BRUT 8/12
AMO VINO ‘ARNALDO’ ARNEIS 8/12
BREBAN CARNAUDE ROSE 8/12
FUTURE DAYS ‘RED’' DOLCETTO 8/12
HEINEKEN LAGER 5% 8/12
STONE &WOOD PACIFIC ALE 4.4% 8/12
FIXATION BREWING CO. IPA 6.4% 8/12
HAHN SUPER DRY 3.5% 8/12

GAGE ROADS ‘SIDE TRACK’ XPA 3.5%

8/12






	APERITIVO
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	BAR
	CAPPELLETTI SPRITZ  Cappelletti Americano Rosso, Prosecco, Soda
	LIMONCELLO SPRITZ  Limoncello, Triple Sec, Yuzu, Soda
	NEGRONI  Gin, Campari, Rosso Vermouth
	MARGARITA  Blanco Tequila, Triple Sec, Lime
	WATERMELON BASIL SPRITZ (Non-Alcoholic)
	BEER ON TAP
	Heineken Lager Stone & Wood Pacific Ale Fixation IPA Hahn Super Dry 3.5% Gage Road Side Track XPA 3.5%

	WINE
	NV Cloud St Sparkling Multi-regional, Victoria
	2023 Amo Vino ‘Arnaldo’ Arneis Adelaide Hills, SA
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	CICCHETTI
	Sydney Rock Oysters, Champagne and cucumber mignonette
	Zucchini flower, black garlic  ricotta, Quinby’s chilli honey
	Tuna carpaccio, capers, horseradish, burnt onion
	Goat’s cheese bruschetta, tarragon
	Wood-fired flatbread, garlic, rosemary
	La Stella Burrata, charred & pickled plum, vincotto Add Prosciutto
	Saffron arancini, whipped ricotta, lemon
	Fries, oregano salt, tarragon aioli
	WOOD-FIRED PIZZETTE
	Margherita Pomodoro, fior di latte, basil, parmesan
	Funghi Bianco base, garlic, mushroom, broccolini, taleggio, truffle, pecorino
	Bee Sting Salami, mozzarella, Quinby's chilli honey
	4 ea
	6 ea
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	Unwind after a busy day in the office and join us for Aperitivo Time in our bar and courtyard... Available Monday to Saturday from 3-6pm. Prego.



