
​Darling Glebe Lunch​

​The Friday Alibi​

​Prix Fixe​
​$88 per person 3 course​
​$78 per person 2 course​

​House Cured King Salmon​
​Yarra Valley salmon pearls, shaved fennel salad​

​Steak Tartare​
​Shaved smoked egg yolk, cornichon, capers, pommes gaufrette​

​French Onion Soup​
​Gruyère croutons & thyme​

​Oyster Rockefeller​
​Four baked Pacific oysters. An 1890s recipe, reborn​

​Roasted Blue Eye Trevalla Fillet,​​NZ​
​Blistered heirloom cherry tomato, caper & green olive cheek puttanesca​

​Lemon Marinated Spatchcock​
​Roasted butterflied spatchcock. Shaved jicama, rock samphire,​

​preserved lemon, celery leaf & lemon thyme autumn salad​

​Warm Duck Breast Salad​
​Shiitake, sunrise lime, persimmons, toasted pistachios. Spiced orange dressing​

​New York Minute Steak​
​Layered with green olive tapenade. Grilled sourdough tomato salad, capers, anchovies & pecorino​

​Cave Aged Cheddar Cheese​
​West Dorset, England​

​Pear crisps, grapes, toast​

​Little Marionette Coffee​
​Crème Brûlée​

​Chocolate tuile​

​Snow Eggs​
​Passionfruit crème anglaise​

​Almond brittle​

​Sides​

​Darling Mills Farm salad leaves​​,​​French vinaigrette​​dressing   10​

​Pommes Frites   10​

​Dawn​​rustic baguette, cultured butter   5​



​Black River Oscietra “Tradition” Caviar 30g   165​
​Buttermilk blinis, traditional garnishes & crème fraîche. Add a frozen vodka​

​Appellation Rock Oysters six   42​
​Shucked to order in their prime. Lemon & raspberry vinegar mignonette​

​House Cured Gin & Beetroot King Salmon   32​
​Yarra Valley salmon pearls, crushed cucumber & shaved fennel, micro herbs​

​Steak Tartare   34​
​Shaved smoked egg yolk, cornichon, capers, pommes gaufrette​

​French Onion Soup   28​
​A beloved classic. Gruyère cheese croutons and thyme​

​Roasted Sea Scallops​​WA​ ​34​
​Pearl tapioca, caramelised endives, asparagus tips, sweet corn emulsion​

​Chicken Liver Parfait   28​
​Pickled cornichon, caper berries, brioche toast​

​Pearl Tapioca “Risotto”   28​
​Roasted sweet corn, asparagus & rock samphire​

​Signature Dishes​

​Oyster Rockefeller   42​
​Six​​baked Pacific oysters.​
​An 1890s recipe, reborn​

​Escargots en Cocotte    30​
​Snails baked with garlic butter,​
​Grandma’s tomato Provençal,​

​sautéed spinach, puff pastry lid.​
​As French as I get!​

​Strawberry Foie    60​
​Seared foie gras,​

​poached strawberries,​
​barrel aged balsamic,​

​micro shiso leaf​

​Blue Eye Trevalla Fillet,​​NZ​ ​50​
​Blistered heirloom cherry tomatoes, capers & green olive cheek puttanesca, fioretto, ice plant​

​Lemon Marinated Spatchcock   48​
​Roasted butterflied whole spatchcock. Shaved jicama, rock samphire,​

​preserved lemon, celery leaf & lemon thyme autumn salad​

​Takeda Ten Pardoo Dijon Roasted Wagyu Rump   54​
​Served medium rare. Pommes Dauphinoise, sautéed cultivated mushrooms, Périgueux sauce​

​Duck à l’Orange   50​
​Grimaud duck breast with sautéed English spinach, shiitake, pistachio, sunrise lime & orange glaze​

​Darling Vegetable en Cocotte   45​
​Charcoal roasted vegetables and mushrooms, layered with truffled gratin, puff pastry lid​

​Sides​

​Darling Mills Farm Mesclun​​,​​French vinaigrette dressing​ ​14​
​Pommes frites   14​

​Dawn​​rustic sliced baguette, cultured butter​ ​5​

​Cheese & Desserts​

​Warm Chocolate Fondant   20​
​Burnt honey cream,​

​fresh raspberries,​
​chocolate shavings​

​La Dame Goat's Milk Cheese   22​
​Aged 4 years, semi-hard,​
​pear crisps, grapes, toast​

​Little Marionette Coffee​
​Crème Brûlée   20​
​Chocolate tuile​

​Oeufs à la Neige   20​
​Soft vanilla meringue,​

​passionfruit crème anglaise,​
​almond brittle​



​Cheese & Desserts​

​La Dame Goat's Milk Cheese   22​
​Aged 4 years, semi-hard, pear crisps, grapes, toast​

​* 2024 Soumah ‘Single Vineyard’ Late Harvest Viognier, Yarra Valley, VIC​ ​15​

​Warm Chocolate Fondant   20​
​Burnt honey cream, fresh raspberries, chocolate shavings​

​* NV Don Zoilo ‘15 Years Old’ Pedro Ximénez en Rama Sherry, Jerez, Spain​ ​17​

​Little Marionette Coffee Crème Brûlée   20​
​Chocolate tuile​

​* 2023 Bream Creek ‘Late Picked’ Schönburger, Tasmania, TAS​ ​18​

​Oeufs à la Neige   20​
​Soft vanilla meringue, passionfruit crème anglaise, almond brittle​

​* 2022 Château de La Jaubertie Sémillon/Sauvignon Blanc, Monbazillac, France​ ​17​

​Cognac​

​Hennessy ‘Very Special’ Cognac, Cognac, France​ ​13​

​1990 Grosperrin ‘Fins Bois’ Cognac, Cognac, France​ ​50​

​Jean Fillioux ‘Moulin Rouge’ XO Extra, Grande Champagne 1er Cru, France​ ​54​

​Armagnac​

​1985 Delord ‘Lannepax’ Bas-Armagnac, France​ ​18​

​1982 Darroze ‘Domaine de Bellair’ Bas-Armagnac, France​ ​49​

​Whisky & Whiskey​

​Starward ‘Solera’ Single Malt Whisky, VIC​ ​22​

​Sullivan’s Cove ‘Double Cask’ Single Malt Whisky, TAS​ ​44​

​Balvenie 12 Years ‘DoubleWood’ Single Malt Whisky, Dufftown, Scotland​ ​20​

​Macallan 12 Years ‘Double Cask’ Single Malt Whisky, Speyside, Scotland​ ​21​

​Michel Couvreur ‘Candid’ Blended Malt Whisky, France​ ​34​

​More after-dinner temptations await on the wine list​



 

Welcome to Darling Glebe 
 
A new chapter in one of Sydney’s most storied dining rooms. 
 

Before this room poured martinis, it poured madness. The kind that requires sandstone, 
stubbornness and at least one set of dental tools. The room you’re sitting in wasn’t just 
built. It was conjured by a cast of visionaries with dirty boots, steady hands and wildly 
inconvenient ideas. 
 

 

Edmund Blacket was Sydney’s legendary architect with grand Gothic tendencies. 
He built churches, houses and possibly egos. He designed the first St John’s Church 
(which later burned), the second one across the way and the gracious Victorian 
home above us. She’s still sitting there, looking politely over her glasses at the 
sandstone below. 

 

Dr Alfred Adey was a dentist and the visionary behind Darling Mills, drilling down 
through the earth beneath his garden to commission a cathedral for wine. He 
bought up convict chipped sandstone after the original St John’s burned in 1970 and 
decided it shouldn’t go to waste. It didn’t.  

 

Sergio Ferrari, a Roman stonemason with the patience of a saint and the flair of an 
opera singer, carved this room one arch, one vault, one whispered prayer to gravity 
at a time. It took fifteen years and more than a few miracles.  

 

Anne Dybka OAM, artist, rebel and order-restorer of chaos, arrived with a bag of 
glass and repurposed dental tools. She etched entire stories into the windows, 
bartered her work for root canals, and left behind a legacy of light, shadow and 
sass. Together, they created what would become Darling Mills. A restaurant and 
working farm that quietly redefined Sydney dining when it opened in 1989. It was 
‘farm to plate’ long before that phrase had a hashtag. It closed in 2003, but the 
room never stopped murmuring. This one still tells stories, usually over wine. 

 

Enter our fifth character. 
 

Chef Restaurateur Jeff Schroeter discovered this room decades later and did what 
all romantics do, opened a restaurant. First as Beckett’s in 2021, which he ran for 
three years. Then, when the lease came back up, the landlord texted him two words: 
“Welcome home.” 

Jeff returned, shook out the tablecloths, and launched Darling Glebe in 2026. He 
brings with him a lifetime of culinary discipline, late night laughter and the kind of 
soul that knows exactly how long to stir a martini. 

 

Some say Darling Glebe is Darling Mills’ cheeky little granddaughter. 

Others say it’s what Balthazar might be if it loosened its tie. 

It’s often called an heirloom to Sydney diners. 

We just think it’s a damn fine room. 

And we’re glad you’re in it. 
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The Ferrari Martini Lounge 
 
Where martinis behave beautifully and time takes the long way around. 
 

It’s not named for a car. 

It’s named for Sergio Ferrari. The Roman stonemason who spent fifteen years 
beneath a dentist’s garden coaxing arches out of sandstone, column by          
convict chipped column. 

 

He carved out a subterranean sanctuary. 

A hush within the hum. 

A place where voices laugh, glassware clinks and everything slows just enough to 
feel cinematic. 

 

We think Sergio would approve. 

That he’d raise an eyebrow, then a glass. 

Martinis in bespoke ratios. Scandals in vintage heels. 

Exactly the kind of drama that suits a room built arch by arch. 

 

This isn’t just a lounge. 

It’s a little theatre for the art of the drink. 

 

The lighting? Forgiving. 

The service? Impeccable. 

The glassware? Whisper thin. 

The mood? Somewhere between Paris at midnight and New York after a third round. 

 

We call our champagne by the glass ‘house water’. 

Our team wears vintage Hermès Papillon bow ties like medals of mischief. 

And framed next to the safe? A 1963 Hermès Belle Chasse silk carré by Henri de 
Linares. 

Collectors would faint. 

We frame it instead. 

 

Martinis? They have a habit of improving conversation. 

They loosen them like ribbon. 

 

Some venues are designed. 

This one was quarried. With story, with intention and with spectacular taste in olives. 

 

So go on. Order the Chef’s Martini. 

Say yes to one more round. 

And if your secrets feel overdressed for the occasion? 

Perfect. They’ll fit right in. 

 

 

 



 

Martinis 
 

The Chef’s Martini  ​ ​ ​ ​ ​ ​ ​ ​ 26 
Our signature martini: A revival of the early martini, before dryness became a    
dare. This is Jeff the Chef’s recipe, built with balance in mind rather than bravado. 
Plymouth Gin and Dolin Dry Vermouth mixed in a precise 3:2 ratio, with a restrained 
touch of olive brine. And rebelliously, shaken briefly to integrate and soften, then 
served ice cold with three olives.  

Bold, rare and quietly distinctive. ​
A martini for those who value structure, savoury depth and restraint over theatre. 
 
The Gibson  ​ ​ ​ ​ ​ ​ ​ ​ ​ 24 
Archie Rose Gin, Dolin Dry Vermouth, house onion brine, umami seasoning,     
cocktail onion. 
Sharp suit, dirty secrets. Brisk, briny and unapologetically dry, with just enough 
umami to start a rumour. 
 
The Gimlet ​ ​ ​ ​ ​ ​ ​ ​ ​ 24 
North of Eden Oyster Shell Gin, clarified lime juice, house made sugar syrup, 
elderflower.  
Bright, brisk and dangerously drinkable. Lime and gin with just enough sweetness   
to keep things civil. 
 
The Vesper  ​ ​ ​ ​ ​ ​ ​ ​ ​ 24 
Tanqueray Gin, Archie Rose Vodka, Lillet Blanc, orange bitters.  
Bold, dry and famously overqualified. Shaken like Bond with a citrus wink. 
 
The Martinez (The OG)  ​ ​ ​ ​ ​ ​ ​ 24 
Four Pillars Gin, Cocchi di Torino Sweet Vermouth, Maraschino Liqueur,                
orange bitters.  
The martini’s more indulgent ancestor. Aromatic, rich and subtly showing off.        
Like a martini, but with better tailoring and a family estate. 
 
The Tuxedo  ​ ​ ​ ​ ​ ​ ​ ​ ​ 24 
Hendrick’s Gin, Dolin Dry Vermouth, Pernod Absinthe.​
Elegant with a mischievous edge. A crisp, herbal martini with just enough      
absinthe to raise one perfectly arched eyebrow. 

 
Classic Martini  ​​ ​ ​ ​ ​ ​ ​ ​ 24 
Your choice of premium gin or vodka. Dry, wet, dirty, perfect. Twist, olive, onion         
or something more scandalous. 
No frills, no fuss, no judgment. Just tell us how you like it and we’ll make it like     
we’ve known you for years. 
 
 
Our Little Darlings  ​ ​ ​ ​ ​ ​ ​ ​ 15 
Mini martinis. Maximum mischief. 
 
Perfectly chilled, perfectly cheeky and just enough to make you feel like you’re         
in a Wes Anderson film with a secret.  
Available in Chef’s and Classic  
(Because sometimes you prefer a sip over a saga.) 

 

 



 

Cocktails 
 

Signature Cocktails 
 
Sgroppino  ​ ​ ​ ​ ​ ​ ​ ​ ​ 24 
Archie Rose Vodka, seasonal sorbet, Prosecco, touch of malt. 

Frothy, chilled and dessert bright. Technically a cocktail. Emotionally a gelato. 
 
Local’s Spritz  ​ ​ ​ ​ ​ ​ ​ ​ ​ 24 
Rotating Local Spirit, Prosecco, soda, garnished with mint and orange. 

Light, bright and here for a good time. The season, carbonated. 
 
Petal and Cane  ​ ​ ​ ​ ​ ​ ​ ​ ​ 24 
Archie Rose ‘Fundamental’ White Cane Spirit, Peach Liqueur, acidic white peach, 
jasmine.  

Soft peach, jasmine perfume and cane spirit doing something very graceful. ​
Floral, frothy and quietly seductive. 
 
Fig-ure Me Out  ​​ ​ ​ ​ ​ ​ ​ ​ 24 
Martell ‘VS’ Cognac, Amaretto, lemon, spiced fig syrup.  

Warm, spiced and flirtatiously lush. Complex, sweet and quietly dangerous. ​  
One sip in and you’ll understand. 
 
Sunset Serenade  ​ ​ ​ ​ ​ ​ ​ ​ 24 
Diplomático ‘Reserva Exclusiva’ Dark Rum, Chocolate Liqueur, Cherry Liqueur, ​
verjus, cherry bitters.  

Dark, rich and a little dramatic. Chocolate and cherry harmonising at golden hour. 
The kind of drink that looks good after dark and doesn’t return your calls. 

 
The Crystal Cut Mocktails  
 

Built like cocktails. Just without the plot twist. 
 
These mocktails skip the spirits but keep the charisma. Made with as much care, 
citrus, bitterness, complexity and chill as anything on the list. For nights when you 
are driving, pacing yourself or just watching the rest of us spiral gracefully. 
All the glamour. None of the gin. Just without the scandal. 
 
Jetting Off  ​ ​ ​ ​ ​ ​ ​ ​ ​ 24 
Sammy Piquant ‘The Jetsetter’ Aperitif, blood orange reduction, soda, cold pressed 
citrus. A Milanese mix of yuzu, gentian and orange.  

Bitter, bright and refreshingly grown up. All the aperitif charm, none of the jet lag. 
Like skipping customs and landing in Rome. 

 
So Gin-eric  ​ ​ ​ ​ ​ ​ ​ ​ ​ 24 
Sammy Piquant ‘The Raconteur’ Distilled Alcohol-Free Gin, clarified verjus, 
wormwood tea, cucumber. A layered profile of juniper and forest aromatics.  

Herbal, dry and convincingly complex. You won’t miss the alcohol, promise. 

 
Mezzing Wit Ya  ​ ​ ​ ​ ​ ​ ​ ​ 24 
Sammy Piquant ‘The Oaxacan’ Alcohol-Free Mezcal, ironbark honey reduction, 
lemon, ginger. Sophisticated, savoury and built with a flash of fiery ginger heat.  

Smoky vibes without the burn. Honeyed, gingery and quietly rebellious. 

 



 

The Wine List 
 

Before this room poured martinis, it had other plans.​
It wanted wine. 

Not a bottle or two tucked politely under the stairs. A cellar with ambition. The kind 

that starts as a hole in a garden and ends, fifteen years later, as something you 

could lose a small army in. 

And then the food behaves… until it doesn’t.​
Classic at first glance. Oyster Rockefeller, escargot, duck à l’orange.​
Then something shifts. A flick of citrus here, a whisper of gin there, a plate that 

knows exactly where it comes from and still insists on having a little fun. 

The wines follow.​
Not in a straight line.​
More like a well dressed detour. 

A Jura here. A textural white there. A bottle that takes the scenic route rather than 

the obvious one.​
That’s where things loosen up. 

The old world walks in first.​
Well dressed. Unbothered. Carrying centuries of good taste and the quiet 

confidence of having nothing left to prove. 

Then the new world arrives five minutes later.​
Sun on its shoulders. Slightly more relaxed. Equally sure of itself, just less interested 

in announcing it. 

They get along beautifully.​
A Chablis finds itself next to a Mornington Chardonnay and neither minds in the 

slightest.​
Barolo shares the table with Barossa and the only debate is who gets the last pour. 

Follow it from top to bottom if you like.​
Or don’t.​
There’s no wrong way to enjoy yourself here. 

Serious bottles sit alongside cheerful ones, quite happily.​
Older vintages appear with quiet confidence. 

Good producers are here to be opened, poured and passed around the table, not 

admired from a distance like rare porcelain. 

And somewhere in between… Champagne, being treated exactly as it prefers.​
Opened often, poured generously and never made to feel like a special occasion. 

That, really, is the spirit of it. 

A list with one foot in the old world, one eyebrow raised at the new and just enough 

curiosity to reward a second look. 

 



 

Wine by the glass 
 

 

Champagne and Sparkling • 125ml 
NV    Charles Heidsieck ‘Brut Réserve’, Reims, Champagne, France ​ ​ 26 

(Affectionately known as our ‘house water’) 

NV    Thalia Brut Chardonnay/Pinot Noir, Tasmania, TAS ​ ​ ​ ​ 19 

 

White • 150ml​ ​ ​ ​ ​ ​ ​ ​ ​   

2024 Domäne Wachau ‘Terrassen’ Grüner Veltliner, Wachau, Austria  ​ ​ 19 

2015 Pegasus Bay Riesling, North Canterbury, New Zealand ​ ​ ​ 39 

2024 Inama ‘Vin Soave’ Soave Classico, Veneto, Italy ​ ​ ​ ​ 22 

2023 Framingham Sauvignon Blanc, Marlborough, New Zealand  ​​ ​ 17 

2025 Soumah ‘Single Vineyard’ Viognier, Yarra Valley, VIC ​ ​ ​ 21 

2024 Stéphane Brocard ‘Closerie des Alisiers’, Chablis, Burgundy, France ​​ 37 

2024 Stonier Chardonnay, Mornington Peninsula, VIC  ​ ​ ​ ​ 22 

 

Skin Contact • 150ml​ ​ ​ ​ ​ ​ ​ ​   

2024 Swinging Bridge ‘#003’ Riesling/Pinot Gris/Gewürztraminer, Orange, NSW  ​ 18 

 

Rosé • 150ml​ ​ ​ ​ ​ ​ ​ ​ ​   

2025 Yangarra ‘Circle’ Rosé, Grenache/Mourvèdre, McLaren Vale, SA  ​ ​ 17 

 

Red • 150ml​ ​ ​ ​ ​ ​ ​ ​ ​  

2023 Main Divide Pinot Noir, North Canterbury, New Zealand  ​ ​ ​ 20 

2024 Mandrarossa Nero d’Avola, Sicilia, Italy ​ ​ ​ ​ ​ 16 

2023 Bersano ‘Paisan’, Nebbiolo d’Alba, Piemonte, Italy​  ​ ​ ​ 38 

2022 S.C. Pannell ‘Dead End’ Tempranillo, McLaren Vale, SA  ​ ​ ​ 17 

2023 Nick Spencer ‘P.A.R’ Malbec, Hilltops, NSW  ​ ​ ​ ​ ​ 18 

2024 Te Mata Estate Syrah, Hawke’s Bay, New Zealand   ​ ​ ​ ​ 19 

2017 Jim Barry ‘The McRae Wood’ Shiraz, Clare Valley, SA  ​ ​ ​ 46 

2021 Rymill ‘Classic Release’ Cabernet Sauvignon, Coonawarra, SA  ​ ​ 21 

 

 

 



 

Charles Heidsieck 
 

 

Our House Water 

Some people build things sensibly.  
Others get a little carried away. 

This room knows the type. 

Henri de Linares painted birds like they were aristocrats on Hermès silk.​
Dr Alfred Adey dug a cathedral beneath his garden.​
Sergio Ferrari carved it like an opera, one arch at a time. 

And Charles Heidsieck aged Champagne longer than anyone sensible would. 

Which is exactly why he’s here.  

It didn’t start as a concept. More a dinner party habit that got slightly out of hand. 
A glass on arrival. Then another. Then another. 

At some point, someone paused, looked around, and said: 

“Champagne flows in this house like water.” 

So we poured another and called it exactly that. 

House water. 

Charles Heidsieck fits the role rather well. 

There are three Champagne houses that carry the Heidsieck name, once 

connected, now distinct. Charles, founded in 1851 by Charles-Camille Heidsieck at 

just twenty-nine, a visionary at that age, is the smallest and the most quietly 

exacting. 

A house known for patience and depth, with wines aged far longer than most would 

consider necessary, built on a remarkable proportion of reserve wines and matured 

in ancient chalk cellars beneath Reims. The result is Champagne with presence, 

texture and a certain calm confidence in the glass. 

It’s a style shaped as much by time as by place. 

Those chalk cellars shape everything. To walk through them is to understand the 

wines themselves… cool, layered, unhurried. 

To taste Charles Heidsieck is to find that same balance. Generosity held in check. 

Power with restraint. Nothing rushed, nothing showy, everything considered. 

A style that rewards attention, but never asks for it. 

The kind you don’t save.​
The kind you open. 

 

 

 



 

Charles Heidsieck 

 

 

From the House 

NV Charles Heidsieck ‘Brut Réserve’, Reims, Champagne, France ​ ​ ​ 155 

Our 'house water'. The essence of the house. Complex, precise and quietly indulgent. 
Built on around 50% reserve wines, many close to a decade old, bringing depth, 
softness and that unmistakable Charles Heidsieck richness through the palate, with 
lively acidity, fine chalky minerality and a whisper of smoke. 

Dosage 8g/L, disgorged early 2023.  

 

NV Charles Heidsieck ‘Blanc de Blancs Brut’, Reims, Champagne, France ​ ​ 300 

One of the first Champagne houses to champion Chardonnay, with a Blanc de 
Blancs dating back to 1949. A precise selection of fifteen crus across the Côte des 
Blancs, Montagne de Reims, Sézannais and Montgueux. Bright, finely structured and 
mineral-led, with a polish that feels assured rather than showy, layered with warm 
spice, white peach and a fine, saline minerality. 

Dosage 8g/L, disgorged mid 2022.  

 

NV Charles Heidsieck ‘Rosé Réserve Brut’, Reims, Champagne, France ​ ​ 320 

A little colour, a little charm. Built with 5% red Champagne wines, which bring shape 
and a delicate line of red fruit through the glass. Clean, with a generous edge, 
finishing with a fine balance between freshness and structure, lifted by fresh acidity, 
autumn red apple, candied orange rind and a hint of ginger. 

Dosage 9g/L, disgorged January 2022.  

 

2013 Charles Heidsieck ‘Brut Millésimé’, Reims, Champagne, France ​ ​ 480 
Depth and elegance, the Charles Heidsieck way. Power and finesse held in balance, 
with freshness preserved and the structure to age beautifully. Chardonnay from 
Trigny and Pinot Noir from the cooler village of Tauxières bring line, lift and clarity, 
layered with dark spice, honey, brioche and vanilla from eight years on lees. 

Dosage 9g/L, disgorged late 2022.  

 

 

 

 

 

 



 

 

Wine by the bottle 
 

 

Champagne 

NV    Charles Heidsieck ‘Brut Réserve’, Reims, Champagne, France ​ ​ 155 

(Affectionately known as our ‘house water’) 

NV    Charles Heidsieck ‘Brut Réserve’, Reims • 1.5L (Magnum) ​ ​ ​ 490 

Champagne, France 

NV    Charles Heidsieck ‘Blanc de Blancs Brut’, Reims, Champagne, France ​ 300 

NV    Charles Heidsieck ‘Rosé Réserve Brut’, Reims, Champagne, France ​ ​ 330 

2013 Charles Heidsieck ‘Brut Millésimé’, Reims, Champagne, France ​ ​ 480 

2016 Louis Roederer ‘Cristal’ Brut, Reims, Champagne, France ​              ​              1,050 

NV    Jacquesson ‘Cuvée No. 748’ Extra Brut, Vallée de la Marne, France ​ ​ 420 

NV    Bollinger ‘Special Cuvée’ Brut, Vallée de la Marne, France ​ ​ ​ 290 

NV    Lombard ‘Premier Cru’ Blanc de Noirs Extra Brut, Épernay, France ​ ​ 190 

2012 Moët & Chandon ‘Grand Vintage’ Brut, Épernay, France ​ ​ ​ 320 

2018 Pol Roger ‘Cuvée Sir Winston Churchill’ Brut, Épernay, France ​ ​ 990 

 

​
Sparkling 

2021 Johansen Wines Chardonnay/Pinot Noir Brut, Tumbarumba, NSW  ​ ​ 110 

2025 Chalmers ‘Dott’ Prosecco, Murray Darling, VIC ​ ​ ​ ​  75 

NV    Joseph ‘Sparkling Red’ Shiraz/Cabernet Sauvignon, McLaren Vale, SA ​ 170 

NV    Thalia Brut Chardonnay/Pinot Noir, Tasmania, TAS ​ ​ ​ ​  90 

NV    Les Andides ‘Crémant de Loire’ Cabernet Franc Rosé Brut ​ ​ ​  98 

Loire Valley, France 

NV    Dr. Loosen ‘Dr. Lo’ Alcohol-Removed Sparkling Riesling, Mosel, Germany ​  59 

 

 

 

 

 



 

Wine by the bottle 
 

 

White 
 

Riesling  
2023 Loosen Barry ‘Slate Hill’ Riesling, Clare Valley, SA ​ ​ ​ ​  92 

2017 Pewsey Vale Riesling, Eden Valley, SA ​ ​ ​ ​ ​ 170 

2024 Frankland Estate ‘Isolation Ridge’ Riesling, Frankland River, WA ​ ​ 135 

2015 Pegasus Bay Riesling, North Canterbury, New Zealand ​ ​ ​ 175 

2023 Domaine Ostertag ‘Les Jardins’ Riesling, Alsace, France ​ ​ ​ 150 

2018 Domaine Paul Blanck & Fils ‘Schlossberg’ Grand Cru Riesling  ​ ​ 198 

Alsace, France 

2023 Ansgar Clüsserath ‘Vom Schiefer’ Riesling Trocken, Mosel, Germany ​ 114 

2023 Dönnhoff ‘Niederhauser Klamm’ Riesling Kabinett, Nahe, Germany ​ ​ 155 

 

Grüner Veltliner & Friends  
2024 Domäne Wachau ‘Terrassen’ Grüner Veltliner, Wachau, Austria  ​ ​  85 

2024 Emmerich Knoll Grüner Veltliner (Federspiel), Wachau, Austria ​  ​ 140 

2023 Laurenz V. ‘Charming’, Grüner Veltliner, Kamptal, Austria ​ ​ ​ 128 

2023 Domaine Ostertag ‘Vieilles Vignes’ Sylvaner, Alsace, France ​ ​ 145 

2020 Domaines Schlumberger Gewürztraminer, Alsace, France  ​ ​ ​ 150 

2015 W. Gisselbrecht ‘Réserve Spéciale’ Gewürztraminer, Alsace, France ​ ​ 220 

 

Pinot Gris 
2024 Henschke ‘Sass the Tailor’ Pinot Gris Blend, Adelaide Hills, SA ​ ​  70 

2025 The Other Wine Co. Pinot Gris, Adelaide Hills, SA ​ ​ ​ ​  72 

2025 Tohu Pinot Gris, Marlborough, New Zealand ​​ ​ ​ ​  68 

2023 Famille Hugel ‘Classic’ Pinot Gris, Alsace, France ​ ​ ​ ​ 138 

 

Semillon & Sauvignon Blanc 
2021 Mount Pleasant ‘Elizabeth’ Semillon, Hunter Valley, NSW  ​ ​ ​  88 

2021 Mount Mary ‘Triolet’ Sauvignon Blanc Blend, Yarra Valley, VIC  ​ ​ 270 

2022 Flametree Sauvignon Blanc, Margaret River, WA  ​ ​ ​ ​ 108 

2024 Framingham Sauvignon Blanc, Marlborough, New Zealand ​​ ​  82 

2022 Claude Riffault ‘Les Boucauds’, Sancerre, France ​ ​  ​ ​ 260 

 

 

Continued on following page 

 



 
 

 

Wine by the bottle 

 

White 
 

Italian White Varieties  
2023 Chalmers Pecorino, Heathcote, VIC ​ ​ ​ ​ ​  80 

2024 Inama ‘Vin Soave’ Soave Classico, Veneto, Italy ​  ​ ​ ​  98 

2024 Giustiniana ‘Lugarara’, Gavi di Gavi, Piemonte, Italy ​ ​ ​  90 

2023 Sensi ‘Mandriano’ Vermentino di Maremma, Tuscany, Italy  ​​ ​  65 

 

Chenin Blanc  
2025 Rusden Christian Chenin Blanc, Barossa Valley, SA ​ ​ ​ ​  99 

2024 Charles Joguet ‘Les Petites Roches’ Chinon Blanc, Loire Valley, France ​ 135 

2012 Marc Brédif ‘Collection Réserve’ Vouvray, Loire Valley, France ​ ​ 190 

​​ ​ ​  

Viognier/Roussanne/Marsanne & Friends 
2025 Soumah ‘Single Vineyard’ Viognier, Yarra Valley, VIC  ​ ​ ​  92 

2023 Yeringberg Marsanne/Roussanne, Yarra Valley, VIC  ​ ​ ​ 160 

2023 by Farr Viognier, Geelong, VIC  ​ ​ ​ ​ ​ ​ 260 

2023 Yangarra ‘Ovitelli’ Grenache Blanc, McLaren Vale, SA ​ ​ ​ 177 

 

Chardonnay 
2022 Castagna ‘Growers Selection’, Beechworth, VIC ​ ​ ​ ​ 144 

2024 Stonier Chardonnay, Mornington Peninsula, VIC ​ ​ ​ ​  98 

2024 Giant Steps ‘Applejack Vineyard’ Chardonnay, Yarra Valley, VIC ​  ​ 200 

2011 Mount Mary Chardonnay, Yarra Valley, VIC ​ ​ ​ ​ ​ 480 

2024 Tamar Ridge Chardonnay, Tasmania, TAS ​ ​ ​ ​ ​  88 

2024 Greystone Chardonnay, North Canterbury, New Zealand ​ ​ ​ 130 

2024 Stéphane Brocard ‘Closerie des Alisiers’, Chablis, Burgundy, France ​​ 165 

2020 La Chablisienne ‘Grenouille’ Grand Cru, Chablis, Burgundy, France  ​ ​ 380 

2022 Domaine Cruchandeau ‘L’Amandier’ 1er Cru, Saint-Aubin  ​ ​ ​ 450 

Burgundy, France  

2023 Maison Harbour, Bourgogne Chardonnay, Burgundy, France  ​ ​ 270 

 

 

 

 

 



 
 

Wine by the bottle 

 

Skin Contact / Amber 
2024 Swinging Bridge ‘#003’ Riesling/Pinot Gris/Gewürztraminer​ ​  ​ 85 

Orange, NSW 

2024 Momento Mori ‘Fistful of Flowers’ Vermentino/Moscato Giallo  ​ ​ 90 

        Heathcote, VIC ​ ​ ​ ​ ​ ​ ​ ​  

 

Rosé 
2025 Protero ‘111’ Nebbiolo Rosé, Adelaide Hills, SA ​ ​ ​ ​ 85 

2025 Yangarra ‘Circle’ Rosé, Grenache/Mourvèdre, McLaren Vale, SA   ​ ​ 78 

2024 Mirabeau ‘Pure’ Rosé, Syrah/Grenache, Provence, France  ​ ​ ​ 96 

 

 

 

 



 

Wine by the bottle 
 

Red 

 

Pinot Noir 
2021 by Farr ‘RP’ Pinot Noir, Geelong, VIC ​​ ​ ​ ​ ​ 360 

2024 Giant Steps ‘Applejack Vineyard’ Pinot Noir • 1.5L (Magnum) ​ ​ 550 

Yarra Valley, VIC 

2022 Glaetzer-Dixon ‘Rêveur’ Pinot Noir, Tasmania, TAS ​ ​ ​ ​ 150 

2023 Southwood ‘Glenora’ Pinot Noir, Tasmania, TAS ​ ​ ​ ​ 108 

2021 Derwent Estate Pinot Noir, Tasmania, TAS ​ ​ ​ ​ ​ 130 

2023 Main Divide Pinot Noir, North Canterbury, New Zealand ​ ​ ​  89 

2023 Rockburn Pinot Noir, Central Otago, New Zealand ​ ​ ​ ​ 132 

2023 Domaine Thomson ‘Surveyor Thomson’ Pinot Noir​ ​ ​   ​ 175 

Central Otago, New Zealand 

2023 Domaine Benoit ‘Badoz Dédicace à Pierre’, Côtes du Jura, France ​ ​ 180 

2023 Jane Eyre, Côte de Nuits-Villages, Burgundy, France ​ ​ ​ 330 

2022 Château Philippe le Hardi, Gevrey-Chambertin, Burgundy, France ​ ​ 371 

2021 Domaine Louis Chenu et Filles ‘Les Talmettes’   ​ ​ ​ ​ 315 

Savigny-lès-Beaune 1er Cru, France​ ​ ​ ​ ​  

 

Gamay 
2020 Domaine Labruyère ‘Cœur de Terroirs’, Moulin-à-Vent, Beaujolais, France ​ 158 

2022 Dominique Piron, Fleurie, Beaujolais, France  ​ ​ ​ ​ 120 

2023 Joseph Drouhin, Morgon, Beaujolais, France ​ ​ ​ ​ 135 

 

Grenache Noir  
2024 Yangarra Estate ‘Old Vine’ Grenache, McLaren Vale, SA ​ ​ ​ 120 

2021 Yangarra Estate ‘Hickinbotham Clarendon’ Grenache, McLaren Vale, SA ​ 192 

2022 S.C. Pannell ‘Old McDonald’ Grenache, McLaren Vale, SA ​ ​  ​ 180 

2020 Domaine de Beaurenard Grenache Blend ​ ​ ​ ​ ​ 138 

Rasteau, Southern Rhône, France ​  

2020 Santa Duc ‘Les Saintes Vierges’ Grenache Blend ​ ​ ​ ​ 370 

Châteauneuf-du-Pape, Southern Rhône, France  
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Wine by the bottle 
 

Red 

 

Italian Red Varieties  
2019 Protero ‘Capo’ Nebbiolo, Adelaide Hills, SA ​ ​ ​ ​ ​ 200 

2023 Bersano ‘Paisan’, Nebbiolo d’Alba, Piemonte, Italy  ​ ​ ​ ​ 160 

2021 G.D. Vajra ‘Albe’, Barolo, Piemonte, Italy ​  ​ ​ ​ ​ 260 

2018 G.D. Vajra ‘Coste di Rose’, Barolo, Piemonte, Italy ​  ​ ​ ​ 340 

2021 Ricasoli ‘Rocca Guicciarda’, Chianti Classico Riserva ​  ​ ​ 144 

Tuscany, Italy 

2020 Poggio Al Tesoro ‘Il Seggio’ Merlot/Cabernet Blend, Bolgheri ​ ​ 158 

Tuscany, Italy 

2024 Mandrarossa Nero d’Avola, Sicilia, Italy  ​ ​ ​ ​ ​  68 

 

Shiraz  
2022 Brokenwood Shiraz, Hunter Valley, NSW ​ ​ ​ ​ ​ 135 

2023 Yeringberg Shiraz, Yarra Valley, VIC ​ ​ ​ ​ ​ 260 

2019 Atlas ‘429°’ Shiraz, Clare Valley, SA ​ ​ ​ ​ ​ ​  98 

2017 Jim Barry ‘The McRae Wood’ Shiraz, Clare Valley, SA ​ ​ ​ 210 

2023 Rusden ‘Black Guts’ Shiraz, Barossa Valley, SA ​ ​ ​ ​ 220 

2021 John Duval ‘Eligo’ Shiraz, Barossa Valley, SA ​​ ​ ​ ​ 255 

2023 Hentley Farm ‘Beauty’ Shiraz, Barossa Valley, SA • 1.5L (Magnum) ​ ​ 420 

2022 Henschke ‘Keyneton Euphonium’ Shiraz Blend, Eden Valley, SA  ​ ​ 165 

1997 Henschke ‘Hill of Grace’ Shiraz, Eden Valley, SA ​ ​ ​            2,200 

2023 Frankland Estate ‘Isolation Ridge’ Shiraz, Frankland River, WA ​ ​ 141 

2024 Te Mata Estate Syrah, Hawke’s Bay, New Zealand  ​ ​ ​   ​  90 

2022 Domaine Yves Cuilleron ‘Labaya’, Crozes-Hermitage, France ​ ​ 162 

2022 Domaine Courbis ‘Les Eygats’, Cornas, France ​ ​ ​ ​ 340 

 

Cabernet & Friends 
2000 Lake’s Folly Cabernet Sauvignon, Hunter Valley, NSW  ​ ​ ​ 340 

2002 Mount Mary ‘Quintet’ Cabernet Blend, Yarra Valley, VIC  ​ ​ ​ 600 

2016 Mount Mary ‘Quintet’ Cabernet Blend, Yarra Valley, VIC  ​ ​ ​ 520 

2021 Yeringberg Cabernet Sauvignon, Yarra Valley, VIC  ​ ​ ​  ​ 255 

2021 Rymill ‘Classic Release’ Cabernet Sauvignon, Coonawarra, SA   ​ ​  98 

2022 Charles Joguet ‘Les Petites Roches’, Chinon, France ​​  ​ ​ 180 

2019 Clos du Jaugueyron ‘Clos’, Margaux, Bordeaux, France ​ ​ ​ 480 

2015 Marius Bielle, Lalande-de-Pomerol, Bordeaux, France ​ ​ ​ 310 

2023 Château La Rose Bellevue Merlot Blend, Côtes de Bordeaux, France ​​ 110 

 



 
 

Wine by the bottle 
 

Red 

 

Other Red Varieties  
2023 Nick Spencer ‘P.A.R’ Malbec, Hilltops, NSW​  ​ ​ ​ ​  85 

2022 S.C. Pannell ‘Dead End’ Tempranillo, McLaren Vale, SA  ​ ​ ​  83 

2017 Travis Earth ‘808’ Mataro, Barossa Valley, SA ​ ​ ​ ​ 250  

2019 Travis Earth, Mataro/Grenache/Shiraz, Barossa Valley, SA ​ ​ ​ 120 

1997 Wendouree ‘Malbec Pressings’, Clare Valley, SA  ​ ​ ​ ​ 900 

2013 Château Bouscassé, Madiran, France ​ ​ ​  ​ ​ 120 

 

 



 

The Cellar Within a Cellar 

​
From the private collection of a Sardinian heiress to a 
Champagne cork dynasty 
  

Some collections are built by sommeliers.​
This one began with cork. 
 

Jules, wife of Chef Jeff Schroeter, comes from a Sardinian family whose story 
winds back through Berchidda, a small hill town in northeast Sardinia, now 
known for its jazz festival and its trumpet playing son, Paolo Fresu. Long before 
the town became famous for music, it belonged to another old Sardinian 
tradition: cork. 

Sardinia is one of Italy’s great cork regions, and for generations the Vargiu 
family worked in that world, between Sardinia and Asti, around the business of 
closures, Champagne, and the quiet mechanics of celebration. It was here 
that the family patented a small but transformative idea: a Champagne cork 
constructed with two layers of fine cork in contact with the wine, and a third 
layer of compressed cork above. A detail most people never notice, until they 
do. Once seen, it is difficult to forget. 

 

That sensibility travelled. 

 
From Sardinia to California, from New York to Sydney and eventually into 
Darling Glebe, where a private stash of cherished, curious and occasionally 
gloriously impractical bottles found its way into the cellar. Some were bought 
young and kept. Some were acquired. Some were saved because they carried 
a memory. Some were chosen simply because they made life feel more 
sparkling. 

  

This small collection is not a textbook.​
It is a portrait. 

  
You’ll find old Hunter Valley, cult Australian reds, something sweet worth 
lingering over, a Collette Dinnigan six wine experience, and a few flashes of 
personal obsession. You’ll also find a thread back to Sardinia itself, including 
Turriga, one of the island’s great modern wines, because a cellar with this 
surname ought to remember where it came from. 

Not every bottle is here to be ordered casually.​
Some are here because they complete the story.​
Others are waiting for the right table, the right mood and the right amount of 
nerve.​
 

 



 

The Cellar Within a Cellar 
  

Champagne  
2003 Dom Pérignon ‘David Lynch Limited Edition’ Brut​ ​ ​             2,000 

 Montagne de Reims, France 

*NV   Larmandier-Bernier ‘Longitude’ 1er Cru Blanc de Blancs ​ ​ ​ 430 

 Côte des Blancs, France 

NV    Louis Roederer ‘Brut Premier’, Montagne de Reims, France ​                      ​ 250 

NV    Louis Roederer ‘Collection 243’ Brut, Montagne de Reims, France                     ​ 260 

 

Sparkling  

NV    Argiolas ‘Tagliamare’ Vino Spumante Brut, Sardegna, Italy ​  ​ ​ 155 

NV    Rockford ‘Black Shiraz’ Sparkling Shiraz, (2025 Disgorgement)  ​ ​ 260 

Barossa Valley, SA 

 

Whites  
2006 Famille Hugel Riesling, Alsace, France                            ​           ​ ​ 220 

2023 Argiolas ‘Is Argiolas’, Vermentino di Sardegna, Sardegna, Italy ​ ​ 200  

2017 Mount Pleasant ‘Lovedale’ Cellar Aged Semillon, Hunter Valley, NSW      ​ 320 

2005 Mount Pleasant ‘Lovedale’ Semillon, Hunter Valley, NSW ​ ​   ​ 420      

*2011 Mount Mary Chardonnay, Yarra Valley, VIC                         ​             ​ ​ 480 

 

Rosé  
*2016 Farr Rising ‘Saignée’ Rosé Pinot Noir, Geelong, VIC                 ​​ ​ 450 

 

Reds 
*2015 Ata Rangi Pinot Noir, Martinborough, New Zealand                           ​     ​ 360 

*2013 Wooing Tree Pinot Noir, Central Otago, New Zealand                               ​ 420 

2017 Pegasus Bay ‘Prima Donna’ Pinot Noir, North Canterbury, New Zealand  ​ 410 

*2011 Linnaea ‘Trifulau’, Barolo, Piemonte, Italy                               ​             ​ ​ 480 

2019 Argiolas ‘Turriga’ Isola dei Nuraghi, Sardegna, Italy ​​ ​ ​ 800 

2015 Petersons Shiraz, Mudgee, NSW   ​                              ​             ​ ​ ​ 420 

2018 Mount Pleasant ‘Old Paddock & Old Hill’ Shiraz, Hunter Valley, NSW              ​ 620 

1990 Mount Pleasant ‘Old Paddock & Old Hill’ Shiraz, Hunter Valley, NSW   ​​ 800 

1994 Penfolds ‘Bin 389’ Cabernet Sauvignon/Shiraz, Multi-Regional, Australia      1,400                 

1996 Penfolds ‘Bin 389’ Cabernet Sauvignon/Shiraz, Multi-Regional, Australia      1,420                 

1998 Penfolds ‘Bin 389’ Cabernet Sauvignon/Shiraz, Multi-Regional, Australia       1,510                

1987 Penfolds ‘Grange Hermitage’ Bin 95 Shiraz, SA                ​              ​              3,800 

2019 Cape Barren ‘The Vale’ Shiraz, McLaren Vale, SA                     ​            ​ ​ 480 

 



 

The Cellar Within a Cellar 
 

Dessert 
2003 Château Dereszla ‘Late Harvest Furmint’, Tokaji ​ ​ ​    ​ 220 

Hungary • 500ml  

2015 De Bortoli ‘Noble One’ Botrytis Semillon ​ ​ ​                      ​ 220 

Riverina, NSW • 375ml 

1995 De Bortoli ‘Noble One’ Botrytis Semillon ​ ​ ​ ​ ​ 420 

Riverina, NSW • 375ml​  

 

Fortified  

1995 Lindemans ‘Show Reserve’ Tawny ​ ​ ​ ​      ​ ​ 140 

Hunter Valley, NSW • 750ml    

1997 d’Arenberg Vintage Fortified Shiraz ​​ ​ ​ ​ ​ 240 

McLaren Vale, SA • 375ml  

2002 Peter Lehmann ‘The King’ Vintage Tawny ​ ​ ​                       ​ 260 

Barossa Valley, SA • 750ml 

NV    Graham’s ‘20 Year Old Tawny Port’ ​ ​ ​ ​ ​ ​ 420 

Douro Valley, Portugal • 750ml  

1977 Dow’s ‘Vintage Port Silver Jubilee’ ​ ​ ​ ​ ​              1,825 

Douro Valley, Portugal • 375ml    

 

Spirit 

2005 Victor Gontier, Calvados Domfrontais Vieille Réserve ​ ​ ​ 300 

Normandy, France • 500ml 

2009 Victor Gontier, Calvados Domfrontais Vieille Réserve ​ ​ ​ 260 

Normandy, France • 500ml 

  

* The Collette Dinnigan Curated Collection      ​ ​ ​ ​               3,500 

​    (Limited Edition Vault Box • No. 051 of 500) 
  

A rare six bottle experience curated by Collette Dinnigan, representing a beautiful 
intersection of haute couture, philanthropy and winemaking craftsmanship. Housed 
in a bespoke presentation vault with her logo, the collection captures a distinct 
sense of memory, texture and place. 
  
The six museum bottles marked with an asterisk (*) across our “Cellar Within a 
Cellar” list are the original components of this vault. To honor the integrity of the 
collection, it is served exclusively as a complete experience for one table across the 
evening, unfolding alongside a tailored, multi-course menu by Chef Jeff Schroeter.  
 
Available in full only. 

 



 

Dessert & Fortified Wines 
 

 

Dessert​ ​ ​ ​ ​ ​ ​ ​ 75ml Glass | Bottle 
2024 Soumah ‘Single Vineyard’ Late Harvest Viognier  ​ ​ ​ 15​  72 

 Yarra Valley, VIC • 500ml 

2023 Bream Creek ‘Late Picked’ Schönburger ​ ​ ​ ​ 18​  80 

 Tasmania, TAS • 375ml ​  

2016 Sensi ‘Vin Santo del Chianti’ ​ ​ ​ ​ ​ 16​  85 

 Tuscany, Italy • 500ml ​  

2022 Château de La Jaubertie Sémillon/Sauvignon Blanc ​ ​ 17 ​ 110 

 Monbazillac, France • 500ml ​  

 

Fortified​​ ​ ​ ​ ​ ​ ​ 75ml Glass | Bottle 
2022 David Franz ‘Old Redemption Road’ XO Tawny ​ ​ ​ 34​ 200 

 Barossa Valley, SA • 375ml  

NV    Valdespino ‘Inocente’ Fino Sherry ​ ​ ​ ​ ​ 15​  65 

Jerez de la Frontera, Spain • 375ml  ​ 

NV    Don Zoilo ‘15 Years Old’ Pedro Ximénez en Rama Sherry ​ ​ 17​ 140 

Jerez de la Frontera, Spain • 750ml ​ ​ ​ ​  

NV    Ramos Pinto ‘Tawny’ Port ​ ​ ​ ​ ​ ​ 16​ 130 

Douro Valley, Portugal • 750ml  ​ ​ ​ ​ ​  

 

 



 

                                                                  Beer & Cider 

 
Beer 
Bodriggy Lager 4.2%, Abbotsford, VIC ​ ​ ​ ​ ​ ​ 14 

Kirin Ichiban Lager 5%, Tokyo, Japan ​ ​ ​ ​ ​ ​ 12 

Reschs Pilsner 4.4%, Sydney, NSW ​ ​ ​ ​ ​ ​ 14 

Stone & Wood Pacific Ale 4.4%, Byron Bay, NSW ​ ​ ​ ​ ​ 12 

Philter Hazy Pale Ale 5.3%, Sydney, NSW​  ​ ​ ​ ​ ​ 14 

BentSpoke ‘Red Nut’ Red IPA 7%, Canberra, ACT ​ ​ ​ ​ ​ 16 

Better Beer Mid Strength 3%, Sydney, NSW ​ ​ ​ ​ ​ 13 

 

Cider 
Yulli’s ‘Margot’ Apple Cider 5%, Sydney, NSW ​ ​ ​ ​ ​ 15 

 

 

Non-Alcoholic 
​

Beer 

Peroni ‘Nastro Azzurro’ Alcohol Free 0.0%, Rome, Italy ​ ​ ​ ​ 10 
 

Wine 

NV    Dr. Loosen ‘Dr. Lo’ Alcohol-Removed Sparkling Riesling, Mosel, Germany ​ 59 

 

Soft Drinks & Water  
Capi Blood Orange ​ ​ ​ ​ ​ ​ ​ ​   9 

Bundaberg Ginger Beer​ ​ ​ ​ ​ ​ ​ ​   9 

House Made Lemon, Lime & Bitters​ ​ ​ ​ ​ ​   7 

Coca-Cola ​ ​ ​ ​ ​ ​ ​ ​ ​   7 

Coca-Cola Zero Sugar ​ ​ ​ ​ ​ ​ ​ ​   7 

Sprite ​ ​ ​ ​ ​ ​ ​ ​ ​ ​   7 

Purezza Premium Filtered or Sparkling Water, per person ​​ ​ ​   5 

 

 

 



 

Spirits 
 

Gin 
Archie Rose ‘Fundamental’ Dry Gin, NSW ​​ ​ ​ ​ ​ 13 

Archie Rose ‘Distillers Strength’ Gin, NSW ​​ ​ ​ ​ ​ 15 

Four Pillars ‘Navy Strength’ Gin, VIC ​ ​ ​ ​ ​ ​ 15 

North of Eden ‘Barrel Aged’ Gin, NSW ​ ​ ​ ​ ​ ​ 26 

Never Never ‘Triple Juniper’ Gin, SA ​ ​ ​ ​ ​ ​ 14 

Fords ‘London Dry’ Gin, England ​ ​ ​ ​ ​ ​ ​ 12 

Widges ‘London Dry’ Gin, England ​ ​ ​ ​ ​ ​ 13 

Plymouth ‘Original Strength’ Dry Gin, England ​ ​ ​ ​ ​ 14 

Plymouth Sloe Gin, England ​ ​ ​ ​ ​ ​ ​ 14 

Hendrick’s ‘Handcrafted’ Gin, Scotland ​ ​ ​ ​ ​ ​ 14 

Arcane ‘Generous’ Imperial Gin, France ​ ​ ​ ​ ​ ​ 16 

Vedrenne ‘Premium’ Gin, France ​​ ​ ​ ​ ​ ​ 13 

Gabriel Boudier ‘Olive’ Gin, France ​ ​ ​ ​ ​ ​ 14 

 

Whisky & Whiskey  

Archie Rose ‘Rye Malt’ Whisky, NSW ​ ​ ​ ​ ​ ​ 17 

Archie Rose ‘Single Malt’ Whisky, NSW ​ ​ ​ ​ ​ ​ 19 

Starward ‘Solera’ Single Malt Whisky, VIC ​ ​ ​ ​ ​ 22 

Sullivans Cove ‘Double Cask’ Single Malt Whisky, TAS ​ ​ ​ ​ 44 

Sullivans Cove ‘Old and Rare 16 Years American Oak’ Single Malt Whisky, TAS       140 

Nikka ‘From the Barrel’ Blended Whisky, Japan  ​ ​ ​ ​ ​ 14 

Suntory ‘Toki’ Blended Whisky, Japan  ​ ​ ​ ​ ​ ​ 13 

Jameson ‘Triple Distilled’ Irish Whiskey, Ireland ​ ​ ​ ​ ​ 13 

Writers’ Tears ‘Copper Pot’ Irish Whiskey, Ireland ​​ ​ ​ ​ 18 

Maker’s Mark Bourbon Whiskey, Kentucky, USA ​ ​ ​ ​ ​ 14 

Balvenie 12 Years ‘DoubleWood’ Single Malt Whisky, Dufftown, Scotland ​ ​ 20 

Macallan 12 Years ‘Double Cask’ Single Malt Whisky, Speyside, Scotland ​ ​ 21 

Glenlivet ‘Caribbean Cask’ Single Malt Whisky, Speyside, Scotland ​ ​ 13 

Chivas Regal 12 Years Blended Scotch Whisky, Speyside, Scotland ​ ​ 13 

Laphroaig 10 Years Single Malt Whisky, Isle of Islay, Scotland ​ ​ ​ 19 

Michel Couvreur ‘Unique’ Blended Malt Whisky, France ​ ​ ​ ​ 18 

Michel Couvreur ‘Candid’ Blended Malt Whisky, France ​ ​ ​ ​ 34 

 

 

 

 

 

 



 

Spirits 

 
Rum & Cane Spirits  
Archie Rose ‘Fundamental’ White Cane Spirit, NSW ​ ​ ​ ​ 13 

Doorly’s ‘Macaw’ White Rum, Barbados ​ ​ ​ ​ ​ ​ 18 

Diplomático ‘Reserva Exclusiva’ Dark Rum, Venezuela ​ ​ ​ ​ 16 

Pusser’s ‘Navy Rum’ Blue Label, Guyana & Trinidad ​ ​ ​ ​ 17 

Plantation ‘Stiggins’ Fancy’ Pineapple Rum, Barbados & Trinidad ​​ ​ 15 

 
Vodka 

Archie Rose ‘Fundamental’ Vodka, NSW  ​​ ​ ​ ​ ​ 13 

Hartshorn ‘Saltbush’ Sheep Whey Vodka, TAS ​ ​ ​ ​ ​ 19 

Belvedere ‘Pure’ Rye Vodka, Żyrardów, Poland ​ ​ ​ ​ ​ 15 

Summum ‘Premium’ Wheat Vodka, Cognac, France ​ ​ ​ ​ 12 

 

Brandy 

Martell ‘VS’ Cognac, France  ​ ​ ​ ​ ​ ​ ​ 13 

Jean Fillioux ‘30 Years Old’ Cognac Grande Champagne, France ​​ ​ 55 

1990 Grosperrin ‘Fins Bois’ Cognac, France ​ ​ ​ ​ ​ 50 

1985 Delord ‘Lannepax’ Bas-Armagnac, France ​ ​ ​ ​ ​ 18 

G.E. Massenez ‘Vieux’ Calvados, Normandy, France ​ ​ ​ ​ 16 

Comte Louis de Lauriston ‘5 Years Old’ Domfrontais Calvados​ ​ ​ 19 

Normandy, France  

 

Agave 

Espolòn ‘Blanco’ Tequila, Jalisco, Mexico ​​ ​ ​ ​ ​ 13 

Don Julio ‘Blanco’ Tequila, Jalisco, Mexico ​ ​ ​ ​ ​ 15 

Don Julio ‘Reposado’ Tequila, Jalisco, Mexico ​ ​ ​ ​ ​ 17 

Don Julio ‘1942’ Añejo Tequila, Jalisco, Mexico ​ ​ ​ ​ ​ 60 

Del Maguey ‘Vida’ Single Village Mezcal, Oaxaca, Mexico​​ ​ ​ 18 

 

 



 

Spirits 

 

Liqueur, Apéritifs & Digestifs 

Disaronno Amaretto, Italy ​ ​ ​ ​ ​ ​ ​ 12 

Cocchi di Torino, Italy ​ ​ ​ ​ ​ ​ ​ ​ 12 

Imperial Measure Auvert Liqueur, SA ​ ​ ​ ​ ​ ​ 17 

Luxardo Maraschino Liqueur, Italy  ​ ​ ​ ​ ​ ​ 15 

Amaro Angostura, Trinidad and Tobago ​​ ​ ​ ​ ​ 11 

Amaro Montenegro, Italy ​ ​ ​ ​ ​ ​ ​ 11 

DOM Benedictine, France​ ​ ​ ​ ​ ​ ​ 12 

Grand Marnier, France ​ ​ ​ ​ ​ ​ ​ ​ 12 

St Germain, France ​ ​ ​ ​ ​ ​ ​ ​ 11 

Bertrand ‘Eau de Vie de Pomme’ (Apple), Alsace, France ​​ ​ ​ 23 

Bertrand ‘Eau de Vie de Coing’ (Quince), Alsace, France​  ​ ​ ​ 23 

Tempus Fugit Crème de Cacao, Switzerland ​ ​ ​ ​ ​ 12 

 

 



​The Cellar Within a Cellar​

​From the private collection of a Sardinian heiress to a​
​Champagne cork dynasty​

​Some collections are built by sommeliers.​

​This one began with cork.​

​Jules, wife of Chef Jeff Schroeter, comes from a Sardinian family whose story​
​winds back through Berchidda, a small hill town in northeast Sardinia, now​
​known for its jazz festival and its trumpet playing son, Paolo Fresu. Long before​
​the town became famous for music, it belonged to another old Sardinian​
​tradition: cork.​

​Sardinia is one of Italy’s great cork regions, and for generations the Vargiu​
​family worked in that world, between Sardinia and Asti, around the business of​
​closures, Champagne, and the quiet mechanics of celebration. It was here​
​that the family patented a small but transformative idea: a Champagne cork​
​constructed with two layers of fine cork in contact with the wine, and a third​
​layer of compressed cork above. A detail most people never notice, until they​
​do. Once seen, it is difficult to forget.​

​That sensibility travelled.​

​From Sardinia to California, from New York to Sydney and eventually into​
​Darling Glebe, where a private stash of cherished, curious and occasionally​
​gloriously impractical bottles found its way into the cellar. Some were bought​
​young and kept. Some were acquired. Some were saved because they carried​
​a memory. Some were chosen simply because they made life feel more​
​sparkling.​

​This small collection is not a textbook.​

​It is a portrait.​

​You’ll find old Hunter Valley, cult Australian reds, something sweet worth​
​lingering over, a Collette Dinnigan six wine experience, and a few flashes of​
​personal obsession. You’ll also find a thread back to Sardinia itself, including​
​Turriga, one of the island’s great modern wines, because a cellar with this​
​surname ought to remember where it came from.​

​Not every bottle is here to be ordered casually.​
​Some are here because they complete the story.​
​Others are waiting for the right table, the right mood and the right amount of​
​nerve.​



​The Cellar Within a Cellar​

​Champagne​

​2003 Dom Pérignon ‘David Lynch Limited Edition’ Brut​ ​2,000​

​Montagne de Reims, France​

​*NV   Larmandier-Bernier ‘Longitude’ 1er Cru Blanc de Blancs​ ​430​

​Côte des Blancs, France​

​NV    Louis Roederer ‘Brut Premier’, Montagne de Reims, France​ ​250​

​NV    Louis Roederer ‘Collection 243’ Brut, Montagne de Reims, France​ ​260​

​Sparkling​

​NV    Argiolas ‘Tagliamare’ Vino Spumante Brut, Sardegna, Italy​ ​155​

​NV    Rockford ‘Black Shiraz’ Sparkling Shiraz, (2025 Disgorgement)​ ​260​

​Barossa Valley, SA​

​Whites​

​2006 Famille Hugel Riesling, Alsace, France​ ​220​

​2023 Argiolas ‘Is Argiolas’, Vermentino di Sardegna, Sardegna, Italy​ ​200​

​2017 Mount Pleasant ‘Lovedale’ Cellar Aged Semillon, Hunter Valley, NSW​ ​320​

​2005 Mount Pleasant ‘Lovedale’ Semillon, Hunter Valley, NSW​ ​420​

​*2011 Mount Mary Chardonnay, Yarra Valley, VIC​ ​480​

​Rosé​

​*2016 Farr Rising ‘Saignée’ Rosé Pinot Noir, Geelong, VIC​ ​450​

​Reds​

​*2015 Ata Rangi Pinot Noir, Martinborough, New Zealand​ ​360​

​*2013 Wooing Tree Pinot Noir, Central Otago, New Zealand​ ​420​

​2017 Pegasus Bay ‘Prima Donna’ Pinot Noir, North Canterbury, New Zealand​ ​410​

​*2011 Linnaea ‘Trifulau’, Barolo, Piemonte, Italy​ ​480​

​2019 Argiolas ‘Turriga’ Isola dei Nuraghi, Sardegna, Italy​ ​800​

​2015 Petersons Shiraz, Mudgee, NSW​ ​420​

​2018 Mount Pleasant ‘Old Paddock & Old Hill’ Shiraz, Hunter Valley, NSW​ ​620​

​1990 Mount Pleasant ‘Old Paddock & Old Hill’ Shiraz, Hunter Valley, NSW​ ​800​

​1994 Penfolds ‘Bin 389’ Cabernet Sauvignon/Shiraz, Multi-Regional, Australia      1,400​

​1996 Penfolds ‘Bin 389’ Cabernet Sauvignon/Shiraz, Multi-Regional, Australia      1,420​

​1998 Penfolds ‘Bin 389’ Cabernet Sauvignon/Shiraz, Multi-Regional, Australia       1,510​

​1987 Penfolds ‘Grange Hermitage’ Bin 95 Shiraz, SA​ ​3,800​

​2019 Cape Barren ‘The Vale’ Shiraz, McLaren Vale, SA​ ​480​



​The Cellar Within a Cellar​

​Dessert​

​2003 Château Dereszla ‘Late Harvest Furmint’, Tokaji​ ​220​

​Hungary • 500ml​

​2015 De Bortoli ‘Noble One’ Botrytis Semillon​ ​220​

​Riverina, NSW • 375ml​

​1995 De Bortoli ‘Noble One’ Botrytis Semillon​ ​420​

​Riverina, NSW • 375ml​

​Fortified​

​1995 Lindemans ‘Show Reserve’ Tawny​ ​140​

​Hunter Valley, NSW • 750ml​

​1997 d’Arenberg Vintage Fortified Shiraz​ ​240​

​McLaren Vale, SA • 375ml​

​2002 Peter Lehmann ‘The King’ Vintage Tawny​ ​260​

​Barossa Valley, SA • 750ml​

​NV    Graham’s ‘20 Year Old Tawny Port’​ ​420​

​Douro Valley, Portugal • 750ml​

​1977 Dow’s ‘Vintage Port Silver Jubilee’​ ​1,825​

​Douro Valley, Portugal • 375ml​

​Spirit​

​2005 Victor Gontier, Calvados Domfrontais Vieille Réserve​ ​300​

​Normandy, France • 500ml​

​2009 Victor Gontier, Calvados Domfrontais Vieille Réserve​ ​260​

​Normandy, France • 500ml​

​*​​The Collette Dinnigan Curated Collection​ ​3,500​

​(Limited Edition Vault Box • No. 051 of 500)​

​A rare six bottle experience curated by Collette Dinnigan, representing a beautiful​
​intersection of haute couture, philanthropy and winemaking craftsmanship. Housed​
​in a bespoke presentation vault with her logo, the collection captures a distinct​
​sense of memory, texture and place.​

​The six museum bottles marked with an asterisk (*) across our “Cellar Within a​
​Cellar” list are the original components of this vault. To honor the integrity of the​
​collection, it is served exclusively as a complete experience for one table across the​
​evening, unfolding alongside a tailored, multi-course menu by Chef Jeff Schroeter.​

​Available in full only.​


