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APERITIF 
Mount Majura ‘Remi’, Canberra    16 
Light, floral mistelle, served on ice 

Liqueur Alpine + Tonic, France    20  
Floral, herbs, peppermint 

COCKTAILS 
Kir Royale    18 
Crème de Cassis, sparkling wine 

St Germain spritz   20 
Elderflower liqueur, sparkling wine, soda 

Moonlight    22 
Gin, Cointreau, crème de violette, citrus 

Negroni    22 
Gin, Campari, vermouth 
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BEER 

ON TAP 
Capital Coast Ale   12 
Easy drinking, fresh, crisp and clean 
 
BOTTLE/CAN
Playground non-alcoholic  11 
For sensible people 

Bentspoke Barley Griffin pale ale 11 
Crisp, refreshing, not too hoppy 

Bridge Road Bling IPA   12 
Bright, tropical, bitter finish 

Young Henry’s Cloudy Cider  12 
Dry, delicious 
 

Baladin Birra Nazionale 15 
Malt, velvety, fresh 

Hargreaves Hill ESB  13 
Semi-dark, some hops, fresh finish 

Coopers light   9 
For sensible people 
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WINE BY THE GLASS

2025 Bird In Hand Sparkling, SA         14 
Dry, red berries, crisp, pinot based 

2024 Poggio al Sole rose, Tuscany       18 
Dry, floral, bright acidity 

WHITE 
 
2024 Riff pinot grigio, Veneto       16 
Bright, elegant, lemon, refreshing 
 
2024 Colomba Bianca grillo, Sicily      15 
Bright acidity, minerality, tropical, citrus 
 
2023 I Clivi friulano, Friuli       18 
White flowers, citrus, minerality, salt 
 
2021 Milton chardonnay, Gisborne      14 
Rich and buttery up front, no oak, fresh finish 

RED 
 
2024 Holm Oak pinot, Tamar              18 
Light, bright, strawberry 
 
2022 Cros Des Calades, Cote du Rhone       18 
Light-med, soft dry tannin 
 
2018 Jonc Blanc ‘Fruit’, Bergerac       18 
Organic, juicy, dry tannins, slight spritz 
 
2022 Nick O’Leary ‘heywood’ shiraz           18 
Dry, big, structure, tannin, plum
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PREMIUM WINE BY THE GLASS 
ORANGE       75ML  150ML 

2022 Cascade Vin Orange, Languedoc   15  30 
Fresh, crisp, grapefruit 

WHITE 
2022 Croix & Courbet ‘Cotes du Jura’        18  36 
Jura, bright acidity, lime, starfruit, minerality   

2019 Domaine Ronces ‘Cuvee Georges’     16  32 
Jura, like a vin jaune, rich, nutty, oxidative 

RED 

2022 Prunelle de Navacelle Reginie, Beaujolais     14  27 
Violet, wild strawberry, some spice 

2022 Jerome Gradassi CNDP     20  39 
Chateauneuf-du-Pape, luscious, dry tannin, dark fruit, some liquorice 
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SPARKLING WINE 

 

2025 Bird in Hand Sparkling, South Australia  72 
Dry, pink, berries, cherry 

2023 Nick O’Leary pet nat, Canberra    76 
Dry, elegant, red fruit, fresh 

NV Taittinger Brut, Champagne    159 (750ml) / 84 (375ml) 
Dry, elegant, brioche, vanilla, citrus 

NV Balgownie sparkling shiraz, Bendigo   66 
Cassis, mulberry, spice, tannin 
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ROSE AND ORANGE WINE 
ROSE 
2023 L’isle Douce rose, Bordeaux    82 
Aromatic, crisp, dry 

2024 Poggio al Sole ‘Primavera’, Tuscany   78 
Dry, floral, bright acidity 

2023 Hochkirch ‘Rose de Maceration’, Henty  69 
Red berries, creamy texture, fresh acidity 

2022 Gavoty ‘Grand Classique’ rose, Provence  95 
Elegant, dry, rose, strawberry, refreshing 
 
ORANGE 
2022 Els Vinyerons xarel-lo, Penedes   68 
Bright, fresh, stewed/bruised apple, not too funky 

2022 Cascade Vin Orange, Languedoc   130 
Fresh, crisp, grapefruit 
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CRISP, DRY, ELEGANT WHITES 

2024 Riff pinot grigio, Veneto    70 
Bright, elegant, lemon, refreshing 

2024 Long Rail Gulley Riesling, Canberra  60 
Crisp, dry, lemon/lime 

2021 Bernrasteler Doctor Riesling GG   230 
Mosel, elegant, dry, long, structure 

2023 Mader Riesling, Alsace    81 
Stone fruit, soft texture, elegant  

2025 Nick Spencer pinot gris, Hilltops   65 
Pear, stone fruit, aromatic     

2023 Cantina Marilina Moscato, Sicily 105 
Crisp, minerality, oxidative, apricot 

2022 Croix & Courbet ‘Cotes du Jura’     155 
Jura, bright acidity, lime, starfruit, minerality 

2023 I Clivi friulano, Friuli    80 
White flowers, citrus, minerality, salt 

2024 Martin & Anna Arndorfer Gruner    95 
Austria, apple/pear, citrus, complex, long 

2024 Tenuta Giustini ‘Illuminato’ Fiano   65 
Puglia, perfume, stone fruit, crisp, some 
minerality  
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SAUVIGNON BLANC & FRUITIER WHITES 

 

2023 Johnson Estate sav blanc, Marlborough  55 
Passionfruit, tropical, dry 

2024 Colomba Bianca grillo, Sicily    63 
Bright acidity, minerality, tropical, citrus 

2024 Pascal et Nicolas Reverdy, Sancerre   123 
Floral, lime, kiwi, apple, soft texture 

2021 Ams Tram Gram Les Sacres Blanc         64 
Languedoc, stone fruit, tropical fruit, texture 
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RICHER, TEXTURED WHITES 

2023 Domaine Pichot Vouvray sec, Loire 82 
Fresh, crisp apple/quince, texture 

2021 Alberto Oggero arneis, Roero   91 
Stone fruit, floral, complex  

2021 Milton viognier, Gisborne    71 
Green paprika, white pepper, texture 

2019 Domaine Ronces ‘Cuvee Georges’   130 
Jura, like a vin jaune, rich, nutty, oxidative 

2023 Aucala garnacha blanca, Catalonia  84 
White flowers, white fruit, minerality, texture 

 

2023 Lagrave-Martillac, De Graves     130 
Sem-sav, apple, pear, grapefruit, texture 

2015 Montbourgeau vin jaune, Jura     253 
Like an unfortified sherry, nutty aftertaste 

2023, Jean-Baptiste Souillard Roussanne  140 
Texture, some richness, citrus, tropical, dry 

2022 Vial-Magneres Colliour Blanc   120 
Provence, aromatic, floral, graphite, salt  
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CHARDONNAY 

 
2023 Domaine 47°n 3°e, Petite Chablis   148 
Elegant, citrus, minerality, texture 
 
2024 Meadowbank chardonnay, Tasmania   101 
Elegant, bright acidity, some oak 
 
2021 Milton chardonnay, Gisborne    66 
Buttery up front, fresh finish, texture 
 
2019 Matanzas Creek chardonay, Sonoma   153 
Rich and oaky, well balanced, texture 
 
2023 Samuel Billaud, Chablis     150 
Apple, citrus, minerality 
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PINOT AND LIGHTER BODIED REDS 

2024 Holm Oak pinot, Tamar  77 
Light, bright, strawberry 
 
2022 Wilimee pinot, Macedon ranges 133 
Savoury, dark cherry, cola, long   
 
2018 Sokol Blosser Dundee Hills pinot,  143 
Oregon, meaty, savoury, cherry, pomegranate 
 
NV L’allumee red blend, Bordeaux 118 
Very light, organic, fresh, red berries, sap 
 
2024 Willunga 100 grenache, Mclaren 66 
Light, bright, cherry, pomegranate 
  
2022 Spinifex ‘La Cigale’, Barossa 67 
Light-medium, bright, red fruit, dry 

2022 Sottimano Nebbiolo, Langhe    113 
Very light, all structure, bright acidity, dry 
 
2020 Alberto Oggero Nebbiolo, Roero    113 
Blackcurrant, bright, complex, tannin 
 
2022 Prunelle de Navacelle Reginie    115 
Beaujolais, violet, wild strawberry, some spice 
 
2022 Raphael Chopin ‘La Savoye’ gamay  115 
Beaujolais, pure red fruit, bright, lively 
 
2025 Simla Field Rouge pinot/syrah , Tas 82 
Bright, acid driven,  raspberry, cherry, spice 
 
2023 Domaine Duroche , Burgundy    400 
Floral, rose, almond, dry finish 
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BRIGHT, MEDIUM REDS 

2022 Volere Volare primitivo, Puglia 82 
Bright, red fruit, dry tannin, medium 

2021 Pigmentum malbec, Cahors 75 
Medium, some spice, red fruit, dry 

2022 Jerome Gradassi CDP  170 
Chateauneuf-du-Pape, luscious, dry tannin, 
dark fruit, some liquorice 

2022 Cros Des Calades, Cote du Rhone 78 
Light-med, soft dry tannin 

2019 Statella narello mascalese, Etna 143 
Cherry, raspberry, long, minerality 

2022 Usseglio & Fils ‘Claux’ CDR  95 
Bright, lively, purple fruit, dry tannin 

 

2021 Marco Abella ‘Loidana’, Priorat     103 
Fruit forward, classic style, oak, silky 

2021 Loic Mahe Vents D’Ouest Cab Franc 110 
Loire, berries, herbs, bright, some tannin 

2023 Volador grenache/carignan,     77 
Montsant,  bright, smooth, red fruit 

2018 Casanova di Neri Brunello,    263 
Montalcino, silky, red fruit, complex 

2024 Fervor Sangiovese, Great Southern    60 
Med-light, bright red fruit, dry tannin 
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DARKER FRUIT, SPICE, OAK 

2023 La Maldicion tempranillo/malvar      69 
Madrid, Light-medium, darker fruit, dry 

2020 Telmo Rodriguez ‘El Velado’, Rioja    400 
Violet, spices, white pepper, red fruits 

2022 Massena GSM, Barossa      77 
Darker fruit, dried herbs and spices, dry 

2019 Valenciso Reserva, Rioja      135 
Fresh, oak, silky, complex, fine tannins 

2015 Urbina Crianza, Rioja      120 
Plum, vanilla, spice, medium  

2024 Mt Majura TSG, Canberra       84 
Bright acidity, pepper, spice, dry 

 

 

2016 Barrail du Blanc grand cru,     133 
St Emillon, medium, blackcurrant, cherry, 
tar, elegant 

2017 Sassafras sagrantino, Canberra     63 
Medium-full, cola, dry tannin 

2019 Telmo Rodriguez ‘Falcoeira’, Galicia  253 
Sap, menthol, dried herbs, spice 

2019 Chateau L’isle Fort, Bordeaux      95 
Dark fruit, soft oak, liquorice, medium-full 
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HEAVY REDS, SHIRAZ, CABERNET 

 

2022 Pankhurst ‘Dorothy May’ cab,            67 
Canberra, some oak, red berry, cassis, silky 

2018 Jonc Blanc ‘Fruit’, Bergerac     78 
Organic, luscious, juicy, dry tannins, slight 
spritz 

2023 Torbreck ‘Struie’ shiraz, Barossa     94 
Rich, heavy, concentrated, aromatic 

2003 Charles Melton shiraz, Barossa    363 
Smooth, elegant, cassis, spice, chocolate 

2022 Nick O’Leary ‘Heywood’ sz, Canberra 78 
Red fruit, soft oak, white pepper, dry 

2021 Penfolds 389, SA       168 
Big, rich, oak, grippy tannin 

2018 Lethbridge Indra shiraz, Geelong     160 
Violets, lavender, dried herbs, pepper, black 
plums 

2024 Lino Ramble saperavi,  McLaren Vale  95 
Dry, big, structure, tannin, plum
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SWEET WINES, FORTIFIED 

2022 Mt Majura ‘Remi’, Canberra       55/16gls 
Light, floral mistelle, served on ice 

2022 Campagnola recioto, Valpolicella 125/22 
Semi-sweet red, dry finish, complex 

NV Old Vine Muscadelle, Rutherglen       19gls 
Sultana, caramel, very sweet 

2021 La Caussade botrytis,            70/18gls 
Sainte-Croix-Du-Mont, well balanced, apricot 

NV Ramos Pinto Adriano port, Douro      17gls 
Lifted, good acid balance, clean 

 

NV Cocchi Barolo Chinato, Barolo  25gls 
Fortified and aromatised Barolo, like a 
vermouth 

Bagatelle muscat St Jean de Minervois   16gls  
Toffee, citrus, stone fruit, hint of mint 

Marco De Bortoli Marsala, Sicily  25gls 
Semi sweet, aromatic, nutty
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