
C HAM PAGNE
Glass 150ml

De Bortoli Prosecco, King Valley, Australia

The Maker - The Jewel Brut, Beaune, France  

Daniel Le Brun, Marlborough, NZ  
                                                                                                                                    
Quartz Reef, Central Otago, NZ
	 a bouquet of green apple, hints of lime & brioche, 
	 enhanced by an invigorating cool, creamy acidity

Quartz Reef Sparkling Rosé, Central Otago, NZ 

Telmont, Champagne, France
	 a beautiful, well-balanced opulence, 
	 candied citrus, vanilla & slightly floral aromas

Laurent-Perrier NV, Champagne, France

Veuve Clicquot NV, Champagne, France

Moët and Chandon Impérial, Champagne, France

Pol Roger Cuvee, Champagne, France

Laurent-Perrier Rosé, Champagne, France
	 ripe red fruit aromas, a high intensity & great freshness

Dom Pérignon, 2012, Champagne, France

Louis Roderer Cristal, Reims, France

Pol Roger Winston Churchill, Champagne, France
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For any dietary requirements, please speak to your server

F O O D
Please order at the bar

SMALL PLATES designed to share
Warm citrus olives, fennel, burnt orange V, VG, DF, GF� 16

Hand stretched flatbread, pumpkin, pear, sage, honey, za’atar V� 18

Triple cooked leeks, romesco, walnut tarator, dukkah V, VG, DF, GF� 22

Korean fried chicken, gochujang mayo, kimchi, daikon, sesame seeds DF� 26

Beef croquettes, burnt onion, pickled shallots, black garlic aioli, jus� 28

Char siu pork skewers, yuzu kosho mayo, black garlic, pickled ginger, 
micro herbs DF. GF� 26

Chargrilled tiger prawns, almond pangrattato, charred lemon, peri peri DF, GFO
� 29

SHARE PLATTERS for two or four
Social Platter: Beef croquette, Korean fried chicken, chargrilled tiger prawns, 
char siu pork, flatbread� 40 / 80

Antipasto Platter: Locally sourced meats & cheeses, pickled vegetables, 
marinated olives, Grizzly bread, crackers � 40 / 80

Cheese Platter: A selection of locally sourced cheeses, grapes, quince paste, 
Grizzly bread, crackers� 36 / 72

PIZZA
Margherita: Fior di Latte, tomato base, basil, Parmesan� 24

Prawn: Prawns, mozzarella, chilli, garlic, rocket� 29

Prosciutto Crudo: Prosciutto, mozzarella, Napoli sauce, rocket, 
Parmesan� 29


