
Kain/Food

pan de Melbourne (2pcs) with latik butter 

Boy Bawang, salt & vinegar saltbush

fried peanuts, chilli garlic crunch

City Larder’s kettle potato crisps

olives marinated in ‘adobo’ oil

“chicha-reetos”, puffed pig’s skin & nacho cheese

freshly shucked oysters with kiwifruit hot sauce

white anchovy ‘paksiw’ gilda, pickled ginger & cocktail onion

chicken ‘skinato’ sandwich

artisanal cheese served with ‘everything’ Askalflakes & honeycomb
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NV Delinquente “Tuff Nut” Pet Nat, Riverland

NV Airlie Bank Yarra Cuvée Sparkling

‘23 Carousal Chenin Blanc, Margaret River

‘23 Eleven Sons “MB” Chardonnay, Limestone Coast

‘23 GUM ‘A Field’ viognier, Heathcote

‘23 Entropy “Willow Grove” Savagnin, Gippsland

‘23 Punt Road Pinot Noir

Askal Lager (On Tap)

Inuman Pale Ale (On Tap)

Melbourne Bitter

Two Rupees NE Pale Ale

Garage Project Party & Bullshit Pale Ale

San Miguel Pale Pilsen

San Mig Light Low Carb Lager

Red horse Strong Lager

Engkanto Ube Lager

Engkanto Honey Ale

Hard Fizz Lychee Apple Seltzer

Hard Fizz Passionfruit Guava Seltzer
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Bodriggy Speccy Juice Hazy Pale 3.5%

Heaps Normal beer 0.5%

Lyres Non-Alc sparkling wine

Calamansi soda

Kumquat shrub cola

White peach & lime fizz

Ginger, clove & verjus highball

Negroni spritz

Thai Basil Nojito

Ube coconut milkshake

NON caramelised pear & kombu
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JEEPNEY RIDE

PLUM & SAND

Bruno Margs
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TITO RALPH’S
PIÑA COLADA

FREEZER VIEUX
CARRE Cocktail no.9

NoDo Tequilana

Blanco, Bagoong

(fermented shrimp),

Calamansi, Lime,

Cardamom

Plantation Pineapple

Rum, Amaro

Montenegro, White

Peach, Lime,

Sarsaparilla

Dutch Rules Thai

Gin, Strawberry,

Pandan, Sherry,

Lime

Rhum Agricole,

English & Spanish

Rum, Latik (coconut),

Pineapple, Calamansi

Starward Two-Fold

Whisky, Sour Plum,

Calamansi, Vermouth

Vodka, Tanduay,

Ube, Bergamot,

Coconut Milk,

Cacao

Hennessy VS, Rye

Whiskey, Dom

Benedictine,

Vermouth, Bitters

Angostura White

Rum, Lambanog,

Honeydew, Lime,

Makrut, Curry Leaf
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