
WINE
SPARKLING

NV Alpino, Prosecco (Riverland, SA) G 12 / B 50

NV Maison Gamet, Champagne 'Rive Droite' (Marne, Champagne, FR)  B 140

WHITE

2024 Two Tonne, Riesling 'TMV' (Tamar Valley, TAS) G 16 / B 70

2023 Montevento, Pinot Grigio (Veneto, ITA) G 12 / B 55

2023 Sandro de Bruno, Soave (Veneto, ITA) B 80

2024 Sûd Fiano (McLaren Vale, SA) B 60

2023 Spider Bill, Chardonnay (Adelaide Hills, SA) B 75

ROSE / LIGHT RED

2024 Sven Joschke, 'La Adeline' Rosato (Barossa, SA) G 15 / B 65

2024 Delinquente, Light Red 'Roxanne the Razor' (Langhorne Creek, SA)  B 60

2024 Gullyview Estate, 'The Fruitful' Grenache (Clare Valley, SA) G 15 / B 60

RED

2024 Fleet, Pinot Noir 'Lichen' (Gippsland, VIC) G 17 / B 75

2023 Petit Perou, Beaujolais 'Tu M'Tiens au Jus' (Beaujolais, FR) B 75

2021 Torre a Cona, Chianti Colli Fiorentini (Tuscany, ITA) G 20 / B 90

2023 Il Barroccio, Nero d'Avola (Sicily, ITA) G 15 / B 65

2022 Cirillo, Shiraz (Barossa Valley, SA) G 16 / B 70

2023 Saltfleet Wines, GSM (McLaren Vale, SA) B 70

RESERVE

2018 Castell'in Villa, Chianti Classico (Tuscany, ITA) B 130

2022 Joshua Cooper, Cabernet Sauvignon (Pyrenees, VIC) B 100

2018 Giacomo Fenocchio, Barolo (Piedmont, ITA) B 200

2012 Whisson Lake, Pinot Noir (Adelaide Hills, SA) B 100

BEER & CIDER  
Hiatus Premium Lager (Alcohol-Free, 375ml)  9
Crisp, refreshing and full-flavoured.

Coopers Mild Ale (375ml)   10
Smooth and easy-drinking, an Australian classic.

Moretti (330ml)  12
Light Italian lager with a clean, dry finish.

Peroni Red (330ml 10
Classic Italian pale lager, rich and refreshin.g

Stone & Wood Pacific Ale (375ml)  10
Tropical and& hazy with a bright, summery finish.

Hills Cider Pear (330ml) 12
Fresh, crisp pear cider with a natural, clean finish.

COCKTAILS
Negroni - 19
A bold and bitter Italian classic with 
gin, Campari and sweet vermouth.

L’Italia - 25
A rich, stirred blend of rye whiskey, 
Punt e Mes and maraschino liqueur.

Amaro Sour - 20
A smooth, citrusy twist on a 
whiskey sour with rich amaro.

Calabrian Margarita - 21
A fiery Italian riff on the classic with 
tequila, lime and Calabrian chili.

Naked & Famous - 21
A smoky-meets-bitter modern classic 
with mezcal, Aperol and Chartreuse.

Southside Highball - 21
A fresh, minty gin highball 
brightened with lime and soda.

Radical Roza Collins - 23
A zesty, sparkling take on the Collins 
with vodka and pink limoncello.

Venetian Spritz - 20
A bittersweet Venetian aperitivo with 
Select, prosecco and soda.

Passionfruit Daiquiri- 23
A tropical twist on the daiquiri 
with rum, lime and passionfruit.

Espresso Martini  - 21
The perfect pick-me-up with vodka, 
fresh espresso and coffee liqueur.

MOCKTAILS
Hugo Spritz - 15
Light and refreshing with 
elderflower, and mint.

Verde Fresco - 15
Cool and crisp with cucumber, 
mint, lime, and soda.

Arranciata Rosa - 16
Bright and zesty with Arranciata 
and non-alcoholic gin.

Sicilian Palmer - 15
An Italian twist on the classic, 
with black tea, lemon, & honey.

Amalfi Highball - 16
A bold, citrusy highball with non- 
alcoholic whiskey and Limonata.



COFFEE

Espresso   4.8

Piccolo   5.0

Short Macchiato  4.8

Americano   4.8

Magic   5.0

Latte   S 5.0 / M 6.0 / L 7.0

Cappuccino  S 5.0 / M 6.0 / L 7.0

Long Black S 4.6 / M 5.6 / L 6.6

Flat White  S 5.0 / M 6.0 / L 7.0

Mochaccino S 5.3 / M 6.3 / L 7.3

Dirty Chai  S 5.3 / M 6.3 / L 7.3

Chai Latte   S 5.1 / M 6.1 / L 7.1

Hot Choc  S 5.0 / M 6.0 / L 7.0

Matcha S 5.4 / M 6.4 / L 7.4 

Affogato S 6.0 / M 7.0 / L 8.0

EXTRAS

Decaf  +1.0

Alt Milks  +1.0

NON ALCOHOLIC 
Coke  4.5

Coke Zero  4.5

Sprite  4.5

San Pellegrino Chinotto  5.0

San Pellegrino Aranciatta  5.0

San Pellegrino Limonata  5.0

Aqua Panna Still Water  500ml. 5.0 / 750ml. 8.5

San Pel. Sparkling Water  250ml. 5.0 / 750ml. 8.5

COLD-PRESSED  ORGANIC JUICES

Enrergize 8.5
Pineapple, spinach, cucumber, 
silverbeet, cos lettuce, lime, mint.

Pure Orange 8.5
100% Australian Valencia oranges. 

Cloudy Apple 8.5
100% Australian apples.
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