


VINOLIST COCKTAILS

SPARKLING 125MS  150MLS 750l SIGNATURE

BANDINI Prosecco Veneto ITA 1 60 RASPBERRY ESPRESSO MARTINI 19

NV TAITTINGER Cuvee Prestige Champagne FRN 130 Mr Black Coffee, Eristoff Vodka, Chambord, Espresso
CAMELIA SOUR 2
Jack Daniels, Fig Aperitif, Macadamia Nut, Lemon

WHITE WINE ot .

BRBREGANZE SAVARDO Pinot Grigio DOC 2022 12 65 Fords Gin, Campari, Martini Rosso

POGGIO ANIMA GABRIEL Pecorino, Terre di Chieti ITA 2022 12 66 FRUTTI DI BOSCO 7

42 DEGREES SOUTH Sauvignon Blanc, Coal River Valley, TAS 2023 16 90 Fords Gin, Peach, Lemon, Prosecco

DE BEAUREPAIRE Semillon Sauvignon Blanc 13 65

GRACI ETNA Bianco Carricante Catarratto, Sicilia ITA 2022 130 %gh%%gleﬂ{ﬂgfg?nﬁ%o S -

SWINGING BRIDGE Chardonnay, Orange NSW 2022 u 70 VoEEE BOC SRR

ALAIN GEOFFREY Prem Cru Chablis Beauroy FRN 2021 160 WEDDING CAKE MARTINI a
Vodka, Disaronno, Cranberry, Pineapple, White Creme de Caco

RUSE’I nRANGE MARGARITA PICANTE 2
Casadorez Blanco, Cointreau, Lime, Chilli

RAMEAU d'Or Rose Provence FRN 16 70 AMARETTO FIZZ 19

RYLSTONE ESTATE Match Point Rose NSW 12 65 Disaronno, Prosecco, Lemon, Cranberry

PITTNAUER Pitti Red Blend DAC 2021 85 APEROL SPRITZ 1

DE BEAUREPAIRE Claude Red Blend 2020 12 60 Prosecco, Aperol, Soda

POGGIO ANIMA SAMAEL Montepulciano d'Abruzzo DOC ITA 13 60

. . LIMONCELLOQ SPRITZ 17

RISING Pinot Noir Yarra Valley VIC 2021 u 7 Prosecco, Manly Spirits Limoncello, Lemon, Soda

PODERI LUIGI EINAUDI Nebbiolo Langhe DOC, Dogliani ITA 89

POGGIO ANIMA ASMODEUS Nero d'Avola, Sicilia ITA 2020 ) gEGRQNI{dSPAG%}ATO T s

BRANCAIA Chianti Classico DOCG ITA 2020 138 amparl, Martini Vermouth Rosso, Frosecco

BASS PHILLIP Pinot Noir VIC 2021 300 SEASONAL BELLINI 17

BRASH HIGGINS Shiraz Cabernet Mclaren Vale SA 2018 210 Prosecco, Seasonal Fruit

POGGIO ANIMA SAMAEL Chianti TA 2021 90 AMERICANO 17

TAR & ROSES Shiraz, Heathcoat VIC 13 70 Campari, Martini Vermouth Rosso, Soda

MONTE TONDON SAN PIETRO Valpolicella DOC, Veneto ITA 82 CLASSIC NEGRONI %8
Campari, Fords Gin, Martini Vermouth Rosso
MARGARITA CLASSICO 2
Cointreau, Casadorez Blanco, Lime

Menus are subject to seasonal change and a 10% public holiday surcharge applies. WW“‘““““‘“"“““"‘“‘“‘““““‘““““‘

All credit card transactions incur a 1% processing fee.



