
To eat

	 Common Loaf, salted butter	 4 per piece

                               Oysters, shallot vinaigrette	 30/60

	 Marinated olives, feta	 14		

Hall's Suzette savoury choux 	 8 per piece

	 Ham hock croquette, apple	 8 per piece

	 Chicken liver parfait, cherry gel, toasted brioche	 10 per piece

	 Baked brie, walnuts, thyme, honey, sourdough	 26

	 Salt baked beetroot, radicchio, buckwheat, macadamia	   26	

	 Artisan cheese plate (3 cheeses), quince, lavosh	 36

	 Charcuterie selection, guindilla peppers, cornichons, crostini	 30

	 Market fish, romesco, pearl couscous salad	 MP	

Beef burger, provolone cheese, burger sauce, fries	 28

	 Chargrilled broccolini, brown butter, almond	 16

Fries, aioli	 10

	

	 Valrhona chocolate delice, coffee ice cream	 22	

Orange & raspberry cigars, honey pistachio	 24	

Sue Lewis Chocolatier truffle	 3.50

Please notify our team for any allergy or dietary preferences. We cannot guarantee that any of our products are 100% allergen free



To drink

Sparkling & Champagne
NV	 Emmalene — Pinot Noir	 Adelaide Hills, SA	 17
NV	 Bollinger 'Special Cuvée' — Pinot Noir, Chardonnay, Meunier	 Reims, France	 35

White
2022	 Müller-Catoir 'Gutswein' — Riesling	 Pfalz, Germany	 21
2023	 Cantine Petrosino — Grillo	 Sicily, Italy	 20
2022	 Il Modo Wines 'Bianco' — Riesling, Fiano, Pinot Grigio	 Geelong, VIC	 17
2023	 Si Vintners 'Lello' — Sauvignon Blanc	 Margaret River, WA	 22
2022	 Frederick Stevenson — Marsanne, Roussanne	 Adelaide Hills, SA	 23
2022	 Castera Jurançon Sec — Petit Manseng, Gros Manseng	 Pyrénées, France	 21
2022	 Shadowfax — Chardonnay	 Macedon Ranges, VIC	 23

Rosé, Orange & Chilled Red
2023	 Bulman Rose — Grenache	 McLaren Vale, SA	 17
2023	 Vino Volta 'Different Skins' — Frontignac, Gewürztraminer	 Swan Valley, WA	 19
2022	 Te Mata — Gamay Noir	 Hawke's Bay, NZ	 19

Red 
2023	 Lonely Shore  — Pinot Noir	 Denmark, WA	 22
2022	 Le Juice 'Fleurie' — Gamay	 Beaujolais, France	 21
2023	 Bondar 'Junto' — Grenache, Shiraz, Mataro	 McLaren Vale, SA	 16
2021	 Querciabella 'Mongrana' — Sangiovese blend	 Tuscany, Italy	 23
2021	 Murdoch Hill — Syrah	 Adelaide Hills, SA	 21
2021	 Swell Season 'Cabernets' — Cabernet Sauvignon & Franc	 Margaret River, WA	 17

Premium
2021	 Zind-Humbrecht 'Roche Roulée' — Riesling	 Alsace, France	 28
2020	 Rizzi Barbaresco — Nebbiolo	 Piedmont WA	 38

Dry Sherry
La Guita Manzanilla  (60ml) — Palomino 	 Jerez, Spain 	 12

Cocktails & Aperitif 
Kir — M. Chapoutier white blend, crème de cassis	 	 18
Full Bodied Negroni — Republic of Fremantle 'Full Bodied' gin, Campari, vermouth	 20
Vesper — gin, vodka, Lillet blanc, lemon twist		  20
Manhattan — bourbon, vermouth, amarena cherry		  20

Beer
Dingo Brewing Co. Lager (4.5%)	 	 12
Artisan Brewing x State Buildings 'Bonafide Wit' Belgian Witbier (5.2%)	 	 14

We are a cashless venue and appreciate your understanding 
Please note that credit card payments incur a service fee from 0.7 to 1.5%. 


