
H A P P Y  H O U R
WEEKNIGHTS 5PM-7PM

ARCHIE ROSE, Australia - Lime, Waxflower & Dorrigo Pepperleaf Botanicals

BOTANIST, Scotland - Lemon, Clover, Apple & Lady’s Bedstraw Flowers

VOTANIKON, Greece - Juniper, Sage, Basil & Saffron 

FEATURED GIN & TONIC $15

ARTEMIS SPRITZ - Bandarra Al Fresco, San Martino Prosecco

SUMMERSOP - East Indies Bali Pomelo Gin, Soursop Fruit, Lemon

BUFFALO BLVD - Buffalo Trace Whiskey, El Bandarra Rojo, Campari

HERMOSA - Corazon Blanco, Bandarra Al Fresco, Lemon

BLONDIE - Ketel One Vodka, St. Germain, Lemon, Prosecco

PAPA DUPPY - Duppy Jamaican Rum, Luxardo Maraschino, Grapefruit, Lime

SPECIALITY COCKTAILS $18

WINE & BEER
Sparkling Wine - SAN MARTINO [Prosecco] Italy  $12 glass 

Rose Wine - MAS DE SAINTE CROIX [Cinsault] France  $15 glass

White Wine - TARENI [Inzolia] Italy  $15 glass 

Red Wine - VIVOLO [Merlot] Italy  $15 glass 

PERONI NASTRO AZZURRO Draught Beer - Italy  $10 glass

LION BREWERY “Island Lager” Bottled Beer  $12

LION BREWERY “Straight Pale Ale” Bottled Beer  $12

Prices do not include Service Charge and Prevailing GST



     SALTED CASHEW NUTS  9
Smoked Paprika

     MARINATED OLIVES  11
Thyme, Rosemary 

     FRIES & HERBS  10
Oregano Salt, Aioli

     ARANCINI   18
Sundried Tomato, Smoked Scamorza Cheese 18

     CRISPY FRIED ARTICHOKES  22
Taramasalata, Lemon Zest, Dill

     ‘POPCORN’ CHICKEN  22
Harissa Mayo

SPICY PORK CHORIZO SAUSAGE  24
Chimichurri, Guindilla Pepper 

     LAMB KÖFTE KEBAB  28
Green Chilli, Tomato Salsa, Tahini, Feta (4 pcs)

     TRIO OF DIPS  24
Cumin Hummus, Aleppo Style Red Pepper & Walnut Dip, Taramasalata, 

Spiced Flatbread

     CHARCUTERIE BOARD  24 / 46
Prosciutto San Daniele, Jamón Iberico, Finocchiona, Salame Felino

     CHEESE BOARD  28 / 42
Selection of Neal’s Yard Cheese

Served with Fig Jelly, Candied Pecan, Fig Jam, Cumin Water Cracker

H A P P Y  H O U R
 All items below receive a 10% discount when ordered between 5pm-7pm.

Prices do not include Service Charge and Prevailing GST


