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— Wines by the Class —

Sparkling
Piper Hiedsieck NV Brut Remis France G-18 B-83
Mosquito Hill NV Brut Fleurieu G-11.5 B-54

Lambrook “Spark’ 2016 Adelaide Hills G-3.0 B-44

White
Palmetto, Riesling 2017 Eden Valley G-10 B-46

Lino Ramble ‘Vinyl' Pinot Grigio 2018 Adelaide Hills G-10 B-47

RED

Mont-Redon, Cétes du Rhéne GSC Blend 2016
Rhéne France G-10 B-46

Ilya, Shiraz 2013 Kuitpo 6-12 B-26

Gestalt, Pinot Noir 2016 Woodside, Adelaide Hills G-13 B-a

[-glass B-bottle




— Shaken & Stirred —

Basil Gimlet
Gin, Lemon, Sugar, Basil 18

Cellar Spritz
Amaro, Bubbly, Citrus 18

Cold-Drip Martini
Vodka, Cold Drip, Cafe’ Liqueur 18

El Dorado

Tequila Reposado, Cointreau, Lime, Leman, Agave 22

French 73
Gin, St Germain, Champagne 18

Hibiscus Caprioska
Vodka, Lime, Hibiscus, Sugar 18

Irish Dream
Homemade Irish Cream over ice 16

Mujito
White Rum, Mint, Lime, Soda 18




— ..More Cocktails —

Moscow Mule
Vodka, Ginger Beer, Lime 18

Negroni
Gin, Campari, Vermouth, Orange Zest 18

Oid fashioned
Rye Whiskey, Bitters, Orange Zest 18

Sazerac
Cognac. Absinthe, Bitters, Lemaon Zest 18

Stiggins Daiquiri
Pineapple Rum, Lime, Sugar, Thyme 18

The Hemingway
White Rum, Luxarda Cherry, Grapefruit, Lime, Agave, Rosemary 18

Vieux Carre
Cognac, Vermouth, Benedictine, Bitters 18

Whiskey Sour
Rye Whiskey, Lemon, Egg White, Sugar, Bitters 18




Par Dlates

Before 10pm

Charcuterie plate (V0) 30
Pissaladigre (Frenchy onion, olive & anchovy pizza) (V0) 1
Pork scratchings (GF) 8
Tallow chips, mayonnaise (GF)(V0) 8
Pork & thyme meatballs, blue cheese sauce 10
Chive & raclette croquettes (V) 10
Chicken liver parfait, sherry gell2e, cranberry & almond toast (G0) 13
Escargots, half dozen, baked with cheese 1a
Steak tartare, hens egg, Melba toast 19
Cured salmon, dressed fennel & honey mustard 17
3a0g sirloin, fat chips, shallot & mustard butter 3a
Sweet

Creme bralée i0
Later on

Foie gras bag melba toast 26
Crogue monsieur 14

Cheese of the day S0g melba toast 1l




Red Wine

Ulithorn ‘Specialis’ Tempranillo, Grenache blend 2017 MclLaren Vale 52
Mont-Redaon, Cates du Rhane GSC Blend 2016 Rhane Valley France 46
llya, Shiraz 2015 Kuitpo 96
Gestalt, Pinot Noir 2016 Woodside, Adelaide Hills 58
Ashotn Hills, Pinot Noir 2017 Adelaide Hills 68
Thorny Devil, Old Vine ‘Georgeous’ Grenache 2016 Barossa Valley 94
The Dilettantes, Sangiovese 2017 Clare Valley 94
Gestalt ‘Rule of Thirds" GSM 2016 Adelaide Hills 98
Samuel's Gorge, Tempranillo 2017 McLaren Vale 70
Bernard Baudry, Chinon, Cabernet Franc 2016 Loire Valley, France 72
Kalleske, ‘Moppa' Shiraz 2017 Clare Valley 62
Heartland, ‘Director’s cut’ Cabernet Sauvignon 2013 Landhorne Creek B3
Delliva, Primitivo 2014 Barossa Valley 60
Val de Garrigue, Chateuneuf-du pape 2013 Rhone Valley, France 130
Ulithorne, 'Frux Frugus' Shiraz 2013 McLaren Vale 135
Domaine Charvin Cates du Rhane 2015 1.51t Magnum Rhone Valley, France 133

Ask us what else is old or new




— DPubbles & Whites—

Sparkling
Lambrook ‘Spark’ Pinot Noir 2016 Adelaide Hills 44

Mosquito Hill Brut NV Fleurieu 54
Aaras 'Brut Elite No. 801" NV Pipers River, Tasmania 72
Piper Hiedsieck Brut NV Remis France 83
Pal Roger 'Extra Cuvée de Reserve’ NV Epernay, France 135
Charles Hiedsieck ‘Brut Réserve’ NV Remis, France 143

White
Palmetto, Reisling 2017 Eden Valley 46

Lino Ramble 'Vinyl' Pinot Grigio 2018 Adelaide Hills 47
The Islander, Chardonnay 2017 Kangaroo Island 42
Coates Vineyards, Semillon/Sauvignon blanc Fleurieu 50

La Gita, Moscato NV McLaren Vale 38

Jericho, Fumé Blanc 2017 Adelaide Hills 94

Skillogalee, Riesling 2017 Clare Valley 94

S.C. Pannell, Chardonnay, 2017 Picaddilly B4

La Prova, Fiano 2016 Adelaide Hills 48
Chateau De La Bouy2re White Bordeaux 20153 Bordeaux France B0

Nose
Depuis ‘Estandon’ 2013 Provence, France. 46
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