
GL BTLwine 150ml bottle

B Y  T H E  G L A S S

ROSÉ, SKIN & ORANGE

SPARKLING

WHITE

◆ NV Pizzini Prosecco, King Valley, VIC 16 | 80
Fresh andfine-bubbled — green apple, white peach,
gentle yeasty note. Great aperitivo energy.
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◆ NV  La Spinetta Moscato d'Asti, Piemonte, IT 24 | 120
IconicPiedmontese producer. Low alcohol, gently sparkling —
apricot, orange blossom and honey. Perfect pre-dinner.

◆ NV Veuve Cliqueot, Champagne, FR 25 | 145
Classic grower Champagne energy — brioche, baked apple and
citrus peel. Creamy mousse, fine bead and a long chalky finish.

◆ ‘24 ‘Tarot’ Prosecco, SA 12 | 59
IconicPiedmontese producer. Low alcohol, gently sparkling —
apricot, orange blossom and honey. Perfect pre-dinner.

◆ ‘24 Eldorado Rd. Luminoso, Alpine Valley, VIC 16 | 80
Pale salmon,dry and delicate. Strawberry, watermelon and a
savoury herb finish. 

◆ ‘24 Alpha Dice&Box ‘Palmetto’, Multiregion, SA 13 | 65
Juicy and bright with watermelon, blood orange and soft spice.
 Dry, crunchy and dangerously easy to drink.

◆ ‘25 Babich Sauvignon Blanc, Marlborough, NZ 11 | 52
Passionfruit, limeand fresh-cut grass — clean, crisp and
reliable by the glass.

◆ ‘24 La Cantina Pinot Grigio, King Valley, VIC 13 | 65
Lightand lively King Valley grigio. Pear, white nectarine and a
gentle almond finish.

◆ ‘25 Brindabella Hills Riesling, Canberra, ACT 15 | 75
Classic cool-climate Riesling — lime zest, green apple and floral
lift. Bone dry with bright acidity and a clean mineral finish.

◆ ‘24 Philip Shaw Chardonnay, Orange NSW 17 | 84
Cool-climate icon with white peach, citrus and gentle oak spice.
Fresh, textural and modern with balanced natural acidity.

GL bubbles 125ml

◆ ‘24  Tenuta Ulisse Pecorino, Abruzzo, IT 15 | 75
Bright, food-friendly Abruzzo white — golden apple,
fennel and a savoury, almost nutty finish.

◆ ‘25  Ross Hill MAYA Chardonnay, Orange, NSW 18 | 90
Entry to the Ross Hill range from altitude. Bright stone fruit, good
natural acidity and a clean modern style.

◆ ‘24  Pizzini Verduzzo, King Valley, VIC 15 | 75
Rare Italian variety grown in King Valley. Fragrant and fresh —
lemon, white flowers and subtle phenolic grip.

◆ ‘23  Silent Noise MOFO, McLaren Vale, SA 20 | 100
Left-field white blend with skin contact influence. Textured,
aromatic and a little funky in the best way.

RED

◆ ‘24 Rocca Ventosa Montepulciano, Abruzzo, IT 12 | 59
Rustic and generous. Black cherry, dried herbs and a firm tannin
structure. The carafe wine — unpretentious, goes with everything.

◆ ‘20  Tenute Rossetti Chianti, Tuscany, IT 14 | 70
ClassicSangiovese — cherry, dried roses and earthy minerality.
Balanced, food-friendly and honest.

◆ ‘24 Philip Shaw Pinot Noir, Orange NSW 17 | 84
Bright and perfumed — cherry, cranberry and soft baking spice.
 Light-bodied, silky and easy-drinking with subtle earthy notes.

◆ ‘23  Soul Growers Equilibrium GSM, Barossa, SA 15 | 75
Grenache,Shiraz, Mourvèdre from old Barossa vines. Bright red
fruit, pepper and savoury spice.

◆ ‘23  Eldorado Rd. Quasimodo, Alpine Valley, VIC 16 | 80
Nero d'Avola, Durif, Shiraz blend — earthy and wild with
dark berry and leather.

◆ ‘24 La Cantina Saperavi, King Valley, VIC 18 | 90
For the Shiraz Lovers, Georgian grape in King Valley. Inky,
structured — dark plum, blackcurrant and a firm grippy finish.

BEERS

COCKTAILS
◆ Spicy Margarita 22

◆ Yuzu & Peach Gin Collins 21

◆ Espresso Martini 22

◆ Aperol Spritz 19

◆ Blood Orange Americano 21

◆ Rubarb Paloma 21

◆Peroni Red (bottle) 13

◆Carlton Draught Schooner 9.5

HAPPY HOUR - Mon to Fri 4-6 pm
◆ LAMBRUSCO & PIZZA 10

A glass of Sparkling red wine and a slice of pizza



BTL bottle

P R E M I U M  S E L E C T I O N
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ROSÉ

SPARKLING

◆ NV Lallier 'R.020', Champagne, FR 165
Refined and expressive Champagne — lemon zest, green apple and
brioche. Fine mousse, bright acidity and a long elegant finish

◆ ‘15 Dom Perignon, Champagne, FR 620
Iconic vintage Champagne — citrus, toasted almond and pastry
richness. Powerful yet precise with creamy texture and incredible length.

◆ ‘24 Maison Saint Aix, 'AIX', Provence FR 95
Classic Provence rosé — strawberry, white peach and citrus peel.
 Dry, pale and effortlessly refreshing.

◆ ‘24 Ch. D'Eclans ‘Whispering Angel’, Provence FR 115
Elegant and delicate — raspberry, watermelon and soft floral
notes. Silky texture with crisp acidity and a clean mineral finish.

◆ ‘21 Quealy Lina Lool Orange, Mornington, VIC 100
Extended skin contact Pinot Gris. Nectarine, ginger, beeswax and
a grippy tannic finish.

RED

◆‘23 Riposte The Sabre Pinot Noir, Adelaide Hills, SA 125
Tim Knappstein's Hills Pinot. Elegant and restrained — dark
cherry, red plum and fine-grained tannin.

◆‘22 Pressing Matters Pinot Noir, Coal River, TAS 195
Tasmanian Pinot from one of the island's best. Intense, perfumed
and long — a serious wine for a serious occasion.

◆‘22 Eldorado Rd. Old Vine Shiraz, Alpine Valley, VIC 245
Oldvine Shiraz fromelevated Alpine Valleys. Dark plum, tobacco,
tar and exceptional depth.

◆‘21 Levantine Hill Pinot Noir, Yarra Valley, VIC 250
Prestigious Yarra Valley Pinot. Silky, complex and age-worthy —
violet, dark cherry, truffle and spice.

◆‘20 Moscone Barbaresco DOCG, Piemonte, IT 315
Nebbiolo from Barbaresco DOCG. Tar, roses, cherry and
leather with a long tannic structure.

◆‘12 D. D'Angelo Aglianico del Vulture, Basilicata, IT 410
The cellarlist centrepiece. Iron, dried herb, brooding dark fruit
from a master of the south. Extraordinary.

Limited stock — ask your server Corkage $40 per bottle · BYO available Sunday–Thursday only

◆‘24 Kyneton Ridge Skipping Rabbit Pinot Noir
Macedon Ranges, VIC

105

Cool-climate. Red cherry, dried violets, clove and a savoury forest floor finish.

◆‘24 Devil's Cave Shiraz, Heathcote, VIC 110
Heathcote Shiraz from a region born for the variety. Dense and
savoury — plum, pepper and great length.

SWEET & FORTIFIED
◆ NV Rockford Frontignac, Barossa Valley, SA 26 | 200

A Barossa icon. Rich, musky and honeyed — a fortified style
that's complex and unique. A fitting finale.

◆ NV  La Spinetta Moscato d'Asti, Piemonte, IT 120
Gently sparkling and low alcohol. Fragrant apricots, orange
blossom and honey. Refreshing after-dinner.

WHITE

◆‘23 Indigo Secret Village Chardonnay Beechworth, VIC 125
Wild-fermentedBeechworth Chardonnay. Nutty, creamy
and complex with white peach and a long savoury finish.

◆‘24  Ross Hill Pinnacle Chardonnay, Orange, NSW 135
Single-vineyard Orange Chardonnay at altitude. Grapefruit, oak
spice and creamy texture.

◆‘24  Giant Steps Chardonnay, Yarra Valley, VIC 130
Phil Sexton's benchmark Yarra Chardonnay. Finesse over power
— white peach, melon and creamy oak with restraint.

◆‘23 Laroche Petit Chablis, Chablis, FR 145
True Chablis— unoaked, mineral-driven. Oyster shell, lemon
and green apple. Excellent with seafood.

◆ 155‘22 Pizzini Attento Pinot Grigio, King Valley, VIC
Pizzini's premium grigio — barrel-fermented with more
weight and texture. Spice, pear and a toasty finish.

◆‘23  Shaw + Smith M3 Chardonnay, Adelaide Hills, SA 165
Astone-cold Adelaide Hills classic. Grapefruit, white peach,
impeccable winemaking.

◆‘21  Levantine Hill Chardonnay, Yarra Valley, VIC 225
Luxury YarraChardonnay from the Melting Pot vineyard. Opulent
peach, hazelnut and cream with genuine complexity.

◆‘19 Domaine Simha Raya, Coal River, TAS 230
Tasmanian skin-contact Chenin Blanc & Pinot Noir blend. Amber,
wild, complex. For the adventurous.

◆‘20 Pieropan Soave Classico, Veneto, ITA 375
Legendary producer, legendary region. Volcanic minerality, white
blossom and a piercingly pure finish.


