
        
    
    
    
    
    
    

H I S T O R Y :  O P E N E D  O N  29 T H  F E B R U A R Y  196 8  B Y  S I R  E D M U N D  H I L L A R Y  T H E  S U M M I T  I S  O N E  

O F  S Y D N E Y ’S  M O S T  F A M O U S  I C O N S .   I T  H A S  T R A V E L L E D  T H E  E Q U I V A L E N T  O F  O N E  A N D  A  

H A L F  T I M E S  T H E  E A R T H ’ S  C I R C U M F E R E N C E  A N D  O N  A  C L E A R  D A Y  Y O U  C A N  S E E  F O R  E I G H T Y  

K I L O M E T R E S ,  W H I C H  I S  A S  C L O S E  T O  ‘ F O R E V E R ’  A S  T H E  C U R VAT U R E  O F  T H E  E A R T H  

A L L O W S .   

M I C H A E L  M O O R E  –  C H E F  &  O W N E R :     I N  J U LY  200 7  T H E  S U M M I T  R E T U R N E D  I N T O  P R I VAT E  

H A N D S  W I T H  C E L E B R AT E D  C H E F  M I C H A E L  M O O R E ,  O N E  O F  A U S T R A L I A ’S  M O S T  

E X P E R I E N C E D  A N D  R E S P E C T E D  C H E F S .   25  Y E A R S  I N T O  A  C A R E E R  S P A N N I N G  T W O  

C O N T I N E N T S ,  M I C H A E L  H A S  O W N E D  A N D  M A N A G E D  N U M E R O U S  T O P  R E S T A U R A N T S  B O T H  I N  

L O N D O N  A N D  S Y D N E Y ;  E A R N I N G  C R I T I C A L  P R A I S E  O N  B O T H  S I D E S  O F  T H E  G L O B E ,  A S  W E L L  

A S  A  N U M B E R  O F  C O V E T E D  C H E F S ’  H A T S  F R O M  T H E  S Y D N E Y  M O R N I N G  H E R A L D ’S  G O O D  

F O O D  G U I D E .  6  Y E A R S  O N  T V  U N D E R  H I S  B E L T ,  M I C H A E L  I S  W E L L  K N O W N  T H R O U G H O U T  

A U S T R A L I A  F O R  H I S  W E E K L Y  T V  C O O K I N G  S E G M E N T S  O N  C H 9  M O R N I N G S  W I T H  K E R R I+ A N N E .  

H E  A L S O  D E V O T E S  A  S I G N I F I C A N T  T I M E  T O  C H A R I T Y  A N D  I S  H O N O U R E D  T O  B E  A  C E L E B R I T Y  

A M B A S S A D O R  F O R  T H E  N A T I O N A L  B R E A S T  C A N C E R  F O U N D A T I O N .  W I T H  PA S S I O N  A N D  F U L L  

C O M M I T M E N T  T O  Q U A L I T Y,  M I C H A E L  A I M S  T O  K E E P  T H I S  C E L E B R AT E D  R E S TA U R A N T  

R E V O LV I N G  F O R  M A N Y  Y E A R S  T O  C O M E  A N D  F O R  N E W  G E N E R AT I O N S  T O    E N J O Y.    

S I T  B A C K ,  R E L A X  A N D  W A T C H  S Y D N E Y  U N F O L D  

B E F O R E  Y O U… 

 
 
 
 
 
 
 
 
 
 
 
 
 

 ALL WINES AND VINTAGES ARE SUBJ ECT TO AVAILABLITY 

 



 
Wines by the glass 
 

Champagne & Sparkling 

NV  T ait t ing e r  Rei ms,  F r ance  2 5 . 0 0  

04   Olea ry  W a lke r  P in ot ,  Cha rd onn ay  Ad el a i de H i l l s ,  S A  14 . 0 0  

NV  Ja nsz Ro sè  P i pe rs Br o ok,  T A S  14 . 0 0  

 
 
White 

0 8  Ba r wa ng  Ch ar do nn ay  Tu mb a rum b a,  NS W                    12 . 0 0  

0 8  T in  She d R ie s l ing  E den V a l ley ,  S A                          13 . 0 0  

0 6  Mt  P le as ant  E l iz abet h S em i l l on  Hunter  V al le y ,  NS W  13 . 0 0  

08  Madfish Sauvignon Blanc Semil lon Margaret River,  WA  12.00 

0 8  F ar m ing h am S auv ig non  Bl anc  Marlborough, NZ  14 . 0 0  

0 8  G la d stone ‘ 12 0 0 0  M i les ’  P in ot  Gr i s   Centr a l  Ot ag o,  NZ  14 . 0 0  

 
 
Red 

0 7  Bl ocke r s Ca be rnet  Sau v ig n on  Coon a w ar r a,  S A  13 . 0 0  

0 8  Cock f ig hte r s G ho st  ‘ Re se rve’  P in ot  No i r  T am a r V a l ley ,  TA S  12 . 0 0  

0 8   Al an an d V ietc h Me r lot  Ad el a i de H i l l s ,  S A  14 . 0 0  

0 8  Va ss e F e l i x  C abe rnet  M er lot  Ma rg a ret  R iver ,  W A  14 . 0 0  

0 8  To r br eck ‘ Ste a di ng ’  G S M Ba r os s a V a l l ey ,  S A  16 . 0 0  

0 7  Mt  P le as ant  ‘ P h i l l ip ’  Sh i r az  Hunter  V al le y ,  NS W   13 . 0 0  

 
 
Rose 

0 9  Rose Da lz ot t o Ro s at o                                K ing  V a l ley ,  V IC  12 . 0 0  

 
 
Dessert 

0 9  To r bre ck ‘ Th e B oth i e ’  Mus cat  Ba r os s a V a l l ey ,  S A  11 . 0 0  



Champagne    

NV  T ait t ing e r (½ b ot t le)  Re i ms,  F r ance  70 . 0 0  

NV  T ai t t ing e r  Re i ms,  F r ance  13 0 . 0 0  

NV  Po l  Rog er  E per na y,  F r ance  14 0 . 0 0  

NV  Moet  &  Ch an do n B rut  I mpe r i a l  E per na y,  F r ance  14 0 . 0 0  

NV  Moet  &  Ch an do n B rut  I mpe r i a l  ( Mag n um )  E per na y,  F r ance  2 8 0 . 0 0  

NV  Veuve C l iqu ot  P on sa r di n  ' Ye l l ow L abe l  '   Re i ms,  F r ance  15 5 . 0 0  

NV  Lau rent  Pe rr ie r  R os e B r ut  Tou r s+ su r+ Ma rne  2 5 0 . 0 0   

NV  Bo l l i ng er Sp eci a l  Cuve e Br ut  Ay,  F ra nce  170 . 0 0  

NV  Cuvee Do m P er ig n on  E per na y,  F r ance  4 8 0 . 0 0  

0 2   Per r ie r  J ouët  ‘ B e l le  E po que’  E per na y,  F r ance  3 70 . 0 0  

NV  T ai t t ing e r Brut  Pr est ig e  Rosé  Rei ms,  F r ance  2 3 0 . 0 0  

9 8  T ai t t ang e r ‘ C omte s de Cha mp ag ne’  Rei ms,  F r ance  4 70 . 0 0  

0 2  Cr ist a l  Re i ms,  F r ance  4 3 0 . 0 0  

Sparkl ing Wine 

0 4  Ole a ry  W alk er  P i not  Cha rd onn ay  Ad el a i de H i l l s ,  S A  5 9 . 0 0  

NV  G reen S ho ots Cuv ee B rut  R ive r in a,  NS W  4 5 . 0 0  

NV O r l and o ‘ Tr i log y’  Cu vee B rut  Ba r os s a V a l l ey ,  S A  4 9 . 0 0   

NV  Ja nsz P inot  Ch a r don na y Cuvee  P i pe rs Br o ok,  T A S  6 2 . 0 0  

0 7  Dom a ine C ha nd on V int ag e B rut  Ya r r a V a l le y ,  V IC  6 4 . 0 0  

0 7  Peta lu m a Cr o se r  Ad el a i de H i l l s ,  S A  76 . 0 0  

0 6  Clov er Hi l l  P i pe rs R ive r ,  T AS  78 . 0 0  

NV  Veuve Am b a l  Bou rg og ne,  FRA  6 0 . 0 0  

Sparkl ing Red & Rosé 

NV  Ja nsz Ro sé  P i pe rs Br o ok,  T A S  6 7. 0 0  

0 6  Dom a ine C ha nd on R os é Ya r r a V a l le y ,  V IC  6 9 . 0 0  

NV  Rym i l l  Sp a rk l i ng  Red  Coon a w ar r a,  S A  4 9 . 0 0  

NV  Jo se ph S pa rk l ing  Re d  Vi rg in ia,  S A  8 9 . 0 0  



 

 

Riesling  

0 9  How a r d P ar k  G re at  So uthe rn,  W A  5 9 . 0 0  

0 9  F reyc inet  V i ney a rd  Bic hen o,  T AS  5 7. 0 0  

0 9  T in  She d  E den V a l ley ,  S A  4 7. 0 0  

0 8   Gr o sset  Po l is h H i l l  C l ar e V a l le y ,  S A  8 5 . 0 0  

0 5   F r i t z  H aag  Sp at le se           Mo se l ,  G er m any  9 8 . 0 0  

0 9   Dom a ine A lb ert  M a nn A ls ace,  F r ance  9 5 . 0 0  

 

Aromatics 

0 8  Hug el  Ge wü rzt r am ine r  A ls ace,  F r ance  72 . 0 0  

04 Vinoptima Gewürztraminer Ormond, NZ 98.00 

07 Weingut Bernhard Ott, Gruner Veltliner Wagram, Austria 69.00 

09 Rockford Frontignac Barossa Valley, SA 49.00 

07 Vouvray Marc Bredif Loire Valley, France 68.00 

0 9  Ts cha rke ‘ G i r l  T a lk ’  A l b a r in o  Ba r os s a V a l l ey ,  S A  5 4 . 0 0  

0 9  Duns bo r oug h H i l ls  Ver d elh o  Ma rg a ret  R iver ,  W A  4 1 . 0 0             

0 8     Ya r r aL och Arn ei s  Ya r r a V a l le y ,  V ic  6 0 . 0 0  

 

Pinot Gris & Pinot Grigio 

0 8   T’ G a l l ant  ‘ I m og en’  P in ot  Gr i s  Mo rn ing to n Pen in su l a,  V IC  4 4 . 0 0  

0 8   Dom a ine A lb ert  M a nn Pi not  G r i s  A ls ace,  F r ance  8 5 . 0 0  

0 8  G la d stone ‘ 12 0 0 0  M i les ’  P in ot  Gr i s  W ai a r ap a,  NZ  6 1 . 0 0  

0 9  Ba r wa ng  P inot  G r is  Tu mb a rum b a,  NS W  4 2 . 0 0  

0 9   Da lz ot to P in ot  Gr ig i o  K ing  V a l ley ,  V IC  5 0 . 0 0  

10  M ax i mus P i not  G r i s  McL a ren V a le ,  S A  72 . 0 0  

 

 



Sauvignon Blanc 

0 8  Wi l l ia m Th om a s  Ma r lb o roug h,  NZ  6 0 . 0 0  

0 8  How a r d P ar k  Ma rg a ret  R iver ,  W A  6 2 . 0 0  

0 9   Al le n &  Ve itch  Ad el a i de H i l l s ,  S A  5 5 . 0 0  

0 8  Te M at a C ap e Cre st  Ha wkes B ay,  NZ  71 . 0 0  

0 6  Sanc er re Do m ai ne De La do ucet te   Sanc er re,  F r ance  9 9 . 0 0  

10  Sum me rho use  Ma r lb o roug h,  NZ  5 0 . 0 0  

0 8  F ar m ing h am  Ma r lb o roug h,  NZ  5 0 . 0 0  

 
Sauvignon Blanc Blends 

0 9  Mo ss W oo d Se m i l l on S auv ig no n B l anc  Ma rg a ret  R iver ,  W A  6 8 . 0 0  

0 8   Gr een Sh o ots S auv i g non B l anc Sem i l lon  Hunter  V al le y ,  NS W  5 1. 0 0    

0 9   C lo nak i l l a  Se mi l l on S au vig n on B l anc  Can ber r a D i st r ict s ,  NS W  5 5 . 0 0  

0 8   Ma d Fi sh Sa uvig n on Bl anc S em i l lon  Ma rg a ret  R iver ,  W A  5 2 . 0 0  

0 8   Châte au St  M ar ie  S auv ig no n B l anc S em i l lo n   Bo r dea ux,  F r ance  6 4 . 0 0  

10   Sp r i ng  See d ‘ f o rg et+ me + not ’  ( org an ic )  McL a ren V a le ,  S A  4 5 . 0 0  

 
Semillon 

0 9  Sca r bo r oug h E st ate  Hunter  V al le y ,  NS W  5 4 . 0 0  

10  Mt  P le as ant  ' E l iz abet h'  Hunter  V al le y ,  NS W  4 4 . 0 0  

0 2  Ty rr e l l s  ' V at  1 '  Hunter  V al le y ,  NS W  9 0 . 0 0  

0 9  To r br eck   Ba r os s a V a l l ey ,  S A  4 2 . 0 0  

0 5  Love da le  Hunter  V al le y ,  NS W  110 . 0 0  

 

Viognier, Marsanne, Roussanne 

0 9  Dom a ine C az a l  V ie l  V i o g nie r  Lang u ed oc,  Fr an ce  4 6 . 0 0  

0 9  T ahb i lk  M a r sa nne  Nag am b ie L ake s,  V IC  3 8 . 0 0  

0 8  To r br eck V i og ni er  R ou s sa nne M a r sa nne  Ba r os s a V a l l ey ,  S A  76 . 0 0  

0 7 Cu i l le r on ‘ L yse r as’  S t  Jo sep h  Rhone Va l ley ,  F r ance  10 0 . 0 0  

0 9  Ma x imu s V i og n le r  McL a ren V a le ,  S A  72 . 0 0  

 



 

Chardonnay 

0 7  How a r d P ar k  G re at  So uthe rn,  W A  8 0 . 0 0  

0 6  Sca r bo r oug h E st ate  Hunter  V al le y ,  NS W  6 1. 0 0  

0 8  F reyc inet   B ic hen o,  T AS  7 7. 0 0  

0 8  G ia nt  Ste ps  Ya r r a V a l le y ,  V IC  6 9 . 0 0  

0 7  Koo yong  E st ate  Mo rn ing to n Pen in su l a,  V IC  75 . 0 0  

0 8  Ston ie r  Mo rn ing to n Pen in su l a,  V IC  6 3 . 0 0  

0 9  Or l an do ' St  H i l l a ry '  Pa dth aw ay,  SA  5 6 . 0 0  

0 7  Po ole s R ock  Hunter  V al le y ,  NS W  8 8 . 0 0  

0 6  Sere s in  E state ' Rese rv e'  Ma r lb o roug h,  NZ  8 4 . 0 0  

0 5  Pul ig ny M ontr ach et  O l i v ie r  Le f la ive  Burg u ndy,  F r ance  15 7. 0 0  

0 8  At a Ra ng i  ' C r a ig h al l '  Ma rt in bo ro ug h,  NZ  8 6 . 0 0   

0 8  Fo urc ha ume ’ 1e r  Cru W i l l i a m F evre  Cha bl i s ,  Fr anc e                      13 1 . 0 0     

0 7  Peta lu m a E st ate ' P ic ca di l ly  Va l ley '  Ad el a i de H i l l s ,  S A  9 9 . 0 0  

0 6  Leeuw in E st ate ' Art  Se r ie s'  Ma rg a ret  R iver ,  W A  14 2 . 0 0  

0 5  T ar r a Wa r r a E st ate ‘ Re s erve’  Ya r r a V a l le y ,  V IC  9 3 . 0 0  

0 6  Da lw hi nn i e  Mo on am be l ,  V IC  8 0 . 0 0  

0 6  Ba r wa ng  8 4 2  Tu mb a rum b a,  NS W  6 5 . 0 0  

0 8  Ba r wa ng  Tu mb a rum b a,  NS W  5 0 . 0 0  

 

 

 

 

 

 

 

 



 

Rosè  

10  Po rt  Ph i l l i p  E st ate ‘ Sa l a ss o’  Mo rn ing to n,  V IC  5 4 . 0 0  

0 8   R im au re sq  Pr ovence,  F r ance  5 9 . 0 0  

0 9  La L i nea Te m pr an i l lo  Ad el a i de H i l l s ,  S A  4 8 . 0 0  

0 9  Da lz ot to R os at a  K ing  V a l ley ,  V IC  4 5 . 0 0  

 

Pinot Noir   

0 7  Gre en V ine ya r ds  Ya r r a V a l le y ,  V IC  70 . 0 0  

0 9  T ar r a Wa r r a E st ate  Ya r r a V a l le y ,  V IC  4 3 . 0 0  

0 8  Mer r ick s Cr eek   Mou rn ing t on,  V IC  5 7. 0 0  

0 8  Asht on H i l ls  E st ate  Ad el a i de H i l l s ,  S A  8 9 . 0 0  

0 7  Cock f ig hte r s G ho st  ‘ Re se rve’  T am a r V a l ley ,  TA S  5 0 . 0 0  

0 9  Po rt  Ph i l l i p  E st ate                  Mo rn ing to n Pen in su l a,  V IC  74 . 0 0  

0 8  Tw o P a dd ocks ‘ P icn ic  P in ot ’  Centr a l  Ot ag o,  NZ  75 . 0 0  

0 5  Neud or f  ‘ M oute re’  Nel so n,  NZ  14 0 . 0 0  

0 8  Koo yong  ‘ Me res’  Mo rn ing to n Pen in su l a,  V IC  10 0 . 0 0  

0 7  F reyc inet  B ic hen o,  T AS  12 1 . 0 0  

0 8  Ma rch an d &  Bu rc h                    G re at  So uthe rn,  W A  13 5 . 0 0  

0 2  Rou mie r  Mo rey St  Den i s  1e r  C ru  Burg u ndy,  F r ance  19 0 . 0 0  

0 8  Fa r r  R is ing   Gee l ong ,  V IC  9 0 . 0 0  

0 8  Ber na r d M or ea u   Bou rg og ne,  FR  8 0 . 0 0    

 

 

 

 

  

 



 

Grenache, Mourvedre, Tempranillo 

0 7  To r br eck ' Ste a di ng '  G S M Ba r os s a V a l l ey ,  S A  76 . 0 0  

0 6  Gu ig al  C ote s Du Rh one  GS M  Rhone Va l ley ,  F r ance  5 9 . 0 0  

9 9   Chate au B ea uc ast l e ,  Chate aun euf  du P a p e Rhone Va l ley ,  F r ance  2 3 4 . 0 0  

0 5  Cond e V a lde m ar ‘ Res e rv a’  R i o j a,  S p a in  6 8 . 0 0  

0 9  T i m S m ith  M G S   Ba r os s a V a l l ey ,  S A  5 4 . 0 0  

0 7 Ce r i l l o  G ren ac he   Ba r os s a V a l l ey ,  S A   9 0 . 0 0  

0 9  Ma x imu s P re m ium GS M  McL a ren V a le ,  S A  72 . 0 0  

0 9  Ma x imu s ‘ O l d V ine’  G ren ache  McL a ren V a le ,  S A  72 . 0 0  

0 9  Maz i mu s Te m pr an i l o  McL a ren V a le ,  S A  72 . 0 0  

 

Sangiovese 

0 4  Ant ino r i  Tenute Ma r chese Ch i ant i  Re se rv a  Tu sca ny,  I ta ly  10 5 . 0 0  

0 7 Is o l e  e  O len a Ch i ant i  C l as s ico  Tu sca ny,  I ta ly   8 4 . 0 0  

 

Zinfandel 

0 5  Seg hes i o H ome Ran ch  Son om a,  US A  8 5 . 0 0  

 

Merlot and Malbec 

0 8  A la n &  Ve itch  Ad el a i de H i l l s ,  S A  71 . 0 0  

0 6  Schi l d  E st ate  Ba r os s a V a l l ey ,  S A  5 3 . 0 0  

0 6   Crag g y Ra ng e  Ha wkes B ay,  NZ  8 5 . 0 0  

0 6  Pez at  B or de au x Su pe r i eur  Bo rd ea ux,  F ra nce  78 . 0 0  

0 8  Wi l d R ock ‘ Gr ave l  P i t ’  Ha wkes B ay,  NZ  5 3 . 0 0  

0 0  Chate au L a F leu r  Pet ru s  Po mer o l ,  Fr an ce  5 4 0 . 0 0  

 

 



 

Cabernets 

0 8  How a r d P ar k  Ca be rnet  Mer l ot   G re at  So uthe rn,  W A  6 9 . 0 0  

0 9   Penl ey E st ate ‘ Pho eni x’  Coon a w ar r a,  S A  4 8 . 0 0  

0 8   P ike s ‘ The D og  W a lk ’  C l ar e V a l le y ,  S A  4 2 . 0 0  

0 8  R ing bo lt  Ma rg a ret  R iver ,  W A  5 9 . 0 0  

0 6  Kna pp ste in  ' E nte rp r i se'  C l ar e V a l le y ,  S A  8 2 . 0 0  

0 3  Tenute Sa n G ui d o ‘ S as si ca i a’  Tu sca ny,  I ta ly  3 3 0 . 0 0  

0 7  Mo ss W oo d ‘ R ib bo n V a l e ’  Ma rg a ret  R iver ,  W A  9 1 . 0 0  

0 6  Or l an do St  Hug o  Coon a w ar r a,  S A  8 8 . 0 0  

0 8  Va ss e F e l i x  C abe rnet  M er lot  Ma rg a ret  R iver ,  W A  6 2 . 0 0  

0 5    Ata Rang i  ‘ Ce le b re’  Ma rt in bo ro ug h,  NZ  8 8 . 0 0  

0 7  Rock f o rd ‘ R i f le  R ang e’  Ba r os s a V a l l ey ,  S A  12 0 . 0 0  

0 0    F i euz a l  Roug e  G rav es,  F ra nce  2 10 . 0 0  

9 5  Chate au H aut  Br i on 1e r  G. C. C,  18 5 5  G rav es,  F ra nce  9 5 0 . 0 0  

0 2  Mo ss W oo d  Ma rg a ret  R iver ,  W A  2 8 0 . 0 0  

0 7   D a lwh inn ie   Mo on am be l ,  V IC  12 0 . 0 0   

0 3    Ma je l la  Coon a w ar r a,  S A  9 8 . 0 0 

0 7   B l ocke r s  Coon a w ar r a,  S A  5 2 . 0 0  

0 8   Ya r r aL och  Ya r r a V a l le y ,  V IC  6 0 . 0 0  

0 9   Bat t le  of  Bo s wo rth ( o rg an ic)  McL a ren V a le ,  S A  5 5 . 0 0  

 

 

 

 

 

 

 



 

Shiraz  

08 McWilliams Mt Pleasant 'Phill ip' Hunter Valley, NSW 44.00 

09 Torbreck Woodcutters                   Barossa Valley SA 50.00 

06   Green Shoots Riverina, NSW 51.00 

08 Assassin  Pyrenees, VIC 50.00 

07 Shadowfax Heathcote, VIC 53.00 

07 Pooles Rock Hunter Valley, NSW 88.00 

06 Te Mata ‘Woodthorpe’ Hawkes Bay, NZ 62.00 

05 Peter Lehmann 'Eight Songs' Barossa Valley, SA 90.00 

08 Yalumba Shiraz Viognier Barossa Valley, SA 65.00 

07 Wirra Wirra 'Woodhenge’ McLaren Vale, SA 71.00 

07 Seppelt St Peter’s Grampians, VIC 121.00 

08 Jasper Hill ‘Georgias Paddock’ Heathcote, VIC 135.00 

08 Rockford ‘Basket Press’ Barossa Valley, SA 164.00 

05 Dalwhinnie Moonambel, VIC 128.00 

91  Henschke Mt. Edelstone Eden Valley, SA 399.00 

99 Guigal ‘Hermitage’ Rhone Valley, France 226.00 

03 Penfolds RWT Barossa Valley, SA 268.00 

03 Torbreck ‘The Run Rig’                   Barossa Valley, SA 360.00 

07 Maurice O’shea Hunter Valley, NSW 110.00 

 

 

       

 

 

 

 



 

Dessert (½ bottle) 

0 9  A la s i a M osc at o d' A st i  ( 75 0  m l )   P ie d mont ,  I t a ly  4 2 . 0 0  

0 7  De Bo rt o l i  ' No b le  On e'  Bot ryt is  Se mi l lo n  R ive r in a,  S A  6 8 . 0 0  

0 9  To r br eck ' T he B oth ie '  F ront ig n ac   Ba r os s a V a l l ey ,  S A  4 4 . 0 0  

0 5  Chate au F i l hot  1 ér  C ru   Saute rn es,  F ra nce  9 0 . 0 0  

9 8  Chate au R ieu s sec 1é r  Cru ( 75 0 m l)   Saute rn es,  F ra nce  2 10 . 0 0   

0 5  Roy al  T ok aj i ,  A szu 5 Put tony a s (2 5 0 m l)  Tok a j i ,  Hung a ry  71 . 0 0  

  

Armagnac and Cognac 30 ml Port and Fortifieds  60 ml 

Ma rte l l ,  VS OP C og n ac   17. 0 0  Han wo o d 10  y o G r an d T awn y  10 . 5 0  

79  De l or d,  Ar m ag n ac   19 . 0 0  Ya lu mb a ' G a la w ay P i pe '  G ran d T awn y  14 . 0 0  

Cou rvo i s ie r ,  VS OP Cog nac   15 . 0 0  Cha mbe r s ' Gr an d Ruth erg len'  M usc at  2 2 . 0 0  

Henne ssy,  VS OP C og n ac   18 . 0 0  Sep pe lts f ie l d 2 1  yo ‘ P a r a’  2 2 . 0 0  

Remy Ma rt in ,  VSO P Co g nac   15 . 0 0  Sep pe lts f ie l d G ra nd Mu sc at  14 . 0 0  

Henne ssy P ar a di s ,  R a r e Cog n ac   4 4 . 0 0  Penfolds 'Grandfather'  Fine Old Tawny 2 5 . 0 0  

Ma rte l l  co r do n b lue C o g nac   2 3 . 0 0  2 0 0 2  Rock f o rd V int ag e  Po rt   18 . 0 0   

Henne ssy,  X O Cog na c   2 6 . 0 0  2 0 0 0  Wa r res V int ag e P ort   2 4 . 0 0  

Remy Ma rt in ,  X O Cog n ac   2 5 . 0 0   

Pau l  G ir au d,  Tr es R a re Cog n ac   3 0 . 0 0   

No rm an d in Me rc ie r ,  F in e Pet i t e    2 9 . 0 0  

Ma rte l l  XO C og n ac    2 5 . 0 0  

      

 

 

 

 

 



 

Calvados    30 ml Whisky Blends 30 ml 

9 3  Vict o r  G ont ie r  D om f ront a i s   18 . 0 0  Dew a rs Wh ite  L a be l ,  Sc ot l an d  9 . 5 0  

Le Pe re Ju l es Pa ys d’ A ug e  16 . 0 0  Dew a rs 12 yo Spec i a l  R ese rve,  Sc ot la nd  13 . 0 0  

  Chiv as Reg a l ,  Scot l an d  11 . 0 0  

  Ja me so n,  I re l an d  10 . 0 0  

Sherry 60ml Can ad i an C lu b,  C an ad a  10 . 0 0  

Lust au D ry A mont i l l ad o  ' Lo s A rc os'  9 . 0 0  Joh nni e  W a lke r  B l ack,  Scot l and  12 . 0 0  

Lust au F ino ' J a ra na'   9 . 0 0  Di mp le Or ig in a l ,  Sc ot la nd  13 . 5 0  

Va l des p in o pe d ro x ime nez s o ler a  9 . 0 0   Com p as s B o x O r ang e r i e ,  Scot l an d  16 . 0 0  

     
 
Grappa 45ml American Whisky & Bourbon 30 ml 

Ant ino r i  ‘ T ig na nel l o ’  14 . 0 0     J i m Bea m,  Ke ntuck y  10 . 0 0  

        Wi l d  Turk ey,  Kentu ck y  10 . 5 0     
BrandyBrandyBrandyBrandy    30ml30ml30ml30ml     

Dorv i l le  VSOP 10.00                          Ja ck D an ie ls ,  Tenn es se e 11 . 0 0  

Bookers,  Kentucky      15.00 Make r s M a rk,  Kentu ck y  12 . 0 0  

Single Malts  30 ml Woodford Reserve, Kentucky 14.00 

   
The Glenlivet 12yo, Speyside 11.50 Rum  30ml  

Hig h l and P ark  12 yo,  Nt hn Hig h l an ds  12 . 0 0         Bac a r di ,  C ub a    9 . 0 0   

Da lw hi nn i e  15 y o,  S pey s id e  12 . 0 0          Bac a r di  8 ,  Cu b a    12 . 0 0  

G lenk inch ie  10 yo,  Lo w l an ds   12 . 0 0  Bund a be rg  U P,  Aust r a l i a   9 . 0 0  

Lag avu l in  16 y o,  Is l ay   13 . 0 0  Bund a be rg  O P,  Au st r a l i a   11 . 0 0   

Ob an 14 yo,  We ster n H i g hl and s      13 . 0 0  Mount  G ay,  Ba r b ad os   10 . 0 0  

G lenf i dd ic h 12 y o   12 . 0 0  

G lenf i dd ic h 2 1y o    17. 0 0  

         

     

 



 

 

Vodka 30 ml    

4 2  bel o w,  Ne w Ze al an d   9 . 0 0    

Zub ro wk a B i son G r as s,  Po l and  10 . 0 0  

Belv ede re Pu re,  P ol an d  12 . 0 0  

G rey Go o se,  F r anc e  12 . 0 0  

G rey Go o se l ’ o r ang e,  F r ance   12 . 5 0  

G rey Go o se l ’ c i t ru s,  Fr a nce 12 . 5 0   

 

Gin  30 ml     

Bo mb ay S ap ph ir e ,  Lo n don     9 . 5 0   

T anqu er ay 10 ,  L ond on  12 . 0 0   

Ma rt in  M i l le r ,  E ng l an d    11 . 5 0  

Hend r icks,  Sc ot l an d    11 . 5 0  

South,  New Zealand 10.50 

  

Tequila 30 ml  

G ra n P atr on P l at inu m  3 5 . 0 0   

Pat ro n S i lver  2 2 . 0 0  

Pat ro n Cit r ong e  16 . 0 0  

Pat ro n XO C af é  16 . 0 0  

Sau za Ho rn i to s  10 . 0 0  

Caz a do re s B l anc o    12 . 0 0  

Caz a do re s Rep o sa d o    14 . 0 0  

Caz a do re s A nej o    16 . 0 0 

 

 



 

 

Australian Beers    bottle 

Ja me s S qu ir e  A m ber,  N SW   5 . 0 %  8 . 9 0  

Ja me s B o ag s,  T AS   5 . 0 %  8 . 9 0  

Cro wn L ag e r,  N SW   4 . 9 %  8 . 9 0  

  

  

Local Boutique Beers    

Lo rd Nel s on O l d Ad m ir a l  St ro ng  A le ,  N S W  6 . 1%  9 . 5 0  

L i t t le  C re atu res,  P i l sne r  WA   4 . 6 %  9 . 8 0   

 

Light Beer    

Per on i  Leg g e r a,  I ta ly   3 . 5 %  8 . 5 0   

 

Imported Beers   bottle    

Hein eken,  H ol l an d   5 . 0 %  9 . 5 0  

Becks,  Ge r m any   5 . 0 %  9 . 5 0  

Ste l l a  Art o is ,  Be lg i um   5 . 2 %  9 . 8 0  

Cor on a,  M ex ic o   4 . 6 %  9 . 8 0  

Per on i ,  I ta ly   5 . 0 %  9 . 8 0  

                                                      

Mineral Water 

Sant a V i t t o r i a  S p a rk l ing  75 0  m l .  9 . 8 0  

Sant a V i t t o r i a  St i l l  75 0  m l .  9 . 8 0  

  

 

 

 

 



 

 
Twist’s 
 

Apple Smash     $ 18.00 
a simple yet very refreshing cocktai l ,  combining the f lavours of fresh austral ian apples with  
mart in i  Ital ian vermouth, which del ivers a easy to drink & enjoyable experience,  served  
over crushed ice, th is is the perfect way to begin your journey 
  
Citrus Affair   $ 18.00 
a stunning blend of fresh oranges along with the wel l  known ital ian aperit i f  “campari” ,  mixed with  
natural  sugars & served over crushed ice this is a bitter/sweet balance that wi l l  have you ready 
 to enjoy the night 
  
Grand Champagne Mojito    $ 19.00 
a twisted version of the already popular or ig inal,  adding fresh passionfruit ,  grand marnier & we  
set it  al l  off with champagne, enjoy 
  
Passionfruit & Sage Collins    $ 19.00 
keeping with tradit ion this cocktai l  st i l l  uses an old tom style of g in but is complemented by adding 
 the fresh f lavours of passionfruit  & sage,  whi le being helped along with the gorgeous french l iqueur  
al ize, served tal l  with fresh lemon ju ice over ice, th is wi l l  certain ly leave an impression  
 
Ruby Sunset   $ 18.00 

a fruity blend of fresh mango & pineapple, along with white rum & mango l iqueur with a splash of jam 
 
Gril led Pineapple & Chill i Caipirinha   $ 19.00 
using the world’s number one cachaca, sagat iba,  th is brazi l ian classic gets remixed with the  
addit ion of gr i l led pineapple & fresh chi l l i ,  very cool with just  a touch of heat 
 
The Kentucky Blues  $ 19.00 
from al l  the way down south comes this spectacular cocktai l ,  b lending the intense, smokey  
& smooth f lavours of one of the world’s best kentucky bourbons, with the sweet notes of  
blueberr ies & a f ine french cassis,  also the use of a homemade blueberry marmalade & fresh l ime  
ju ice gives this cocktai l  a unique texture & taste on the palate 
       
 
The Burning Monk  $ 18.00 
mixology master manuel terron in jects a l it t le heat into this amazing cocktai l  consist ing of 
kaff ir  l ime leaves (nat ive to indonesia & malaysia) & chi l l i  which is smashed & shaken over ice 
with vodka & a stunning ginger l iqueur, along with the fresh f lavours of lychees makes this 
cocktai l  t ru ly something special 
 
Apple & Butterscotch Sidecar   $ 19.00 
the exact or ig in of the sidecar is unclear,  although the f irst recipes for the sidecar appear in 1922,  
in harry macelhone's harry's abc of mixing cocktai ls,  our version has the f lavours of fresh apples & 
caramel,  along with a glor ious cognac & apple l iqueur 

 

 

 

 

 

 



 

Classics  

 
Manhattan  $ 19.00 
a t imeless old world classic that wi l l  never lose its appeal,  a blend of rye whiskey  
& vermouth, you can have it  sweet,  dry, perfect or ask about a ruby manhattan 
 
Negroni  $ 19.00 
this great classic was invented in f lorence italy in 1919 at  caffè casoni,  by count  
camil lo negroni by asking the bartender,  fosco scarsel l i , to strengthen his  
favorite cocktai l ,  the americano, by adding gin rather than the normal soda water,  
an orange garnish was added and the Negroni was born 
 
Old Fashioned  $ 20.00     
the f irst use of the specif ic name "old fashioned" was for a bourbon whiskey  
cocktai l  in the 1880s at the pendennis club in louisvi l le ,  kentucky, the recipe  
is said to have been invented by a bartender at that  c lub  
& popularized by a club member & bourbon dist i l ler,  colonel james e. pepper,  
who brought i t  to the waldorf+astoria hotel  bar in new york city 
 
Caipirinha  $ 19.00 
the nat ional cocktai l  of brazi l  is  a refreshing blend of cachaca & fresh l ime,  
smashed & shaken together over ice  
 
Daiquiri $ 18.00 
a cuban classic from the 1800’s shaken with l ight rum, fresh l ime & balanced with 
sugar,  you can also add some of your favourite f lavours  
 
Sours    $ 18.00     
one of the most popular & wel l  known “famil ies” of cocktai ls including.. .   
margaritas,  s idecars & the famous whiskey sour 
 
Tom Collins  $ 19.00 
the recipe for the tom col l ins f irst  appeared in the 1876 edit ion of jerry thomas’s 
 "the bartender's guide”,  i t  is a blend of premium gin with fresh lemon ju ice, sugar  
& a splash of soda 
                                                            
Cosmopolitan  $ 19.00 
from 5 t h  avenue al l  the way to the 47 t h  f loor th is contemporary masterpiece is  
a favourite with the ladies 
 
Mojito  $ 19.00 
the world’s biggest sel l ing cocktai l  in 08/09, how could we not keep it  going? 
 
Caiprioska $ 19.00 
based on the famous caipir inha, th is invigorat ing classic composes of fresh 
muddled l ime, gomme, crushed ice and premium vodka. 
 
 
 
 
 
 
 
 



 
 
 
Lounge Martinis  

 

Classic  
a double shot,  wet,  dry, dirty,  ol ives or a twist ,  g in or vodka – it ’s your choice  
 
Vodka   Gin 
42 below          $ 18.00  bombay      $ 18.00 
grey goose $ 22.00  tanquery 10 $ 23.00 
belvedere $ 22.00  south $ 22.00 
  hendricks $ 23.00  
  
The Gibson $ 19.00 
i f  i t ’s more of an onion thing 
   
The Vesper $ 18.00 
i f  i t ’s a james bond thing 
  
Espresso Martini $ 18.00 
the espresso mart in i is al l  you need to f in ish a great dinner or to start an 
elegant night out.  Fresh coffee balanced with kahlua, crème de cacoa and  
vodka wi l l  def in ite ly get your taste buds dancing 
                                                        
Apple & Ginger Martini   $ 18.00 
take the freshest australian apples paired with the del icate asian spices of  
g inger, muddled & shaken with     vodka along with a ginger l iqueur,  al l  shaken  
over ice & served in a chi l led mart in i g lass 
 
Threesome    $ 19.00 
a fruity tr io of a super clean vodka,  chambord & pineapple ju ice 

 

 

The Virgins  

 
Tea Splash    $ 13.00 
organic watermelon ju ice, spearmint & ice tea           
 
Red Orbit   $ 13.00 
watermelon,  cranberry,  maraschino ju ice, fresh passionfruit  & caramel syrup     
 
Mockbana   $ 14.00 
blended sugar bananas, palm sugar caramel,  hazelnut dust & thick cream    

 
Suntrap  $ 14.00 
mango, pineapple,  valencia orange ju ice, blended & berry jam 

 

 


