
Food
FOOD

TO START
Melbourne Winery NV Brut , Rose , and Pinot Noir

paired with chefs selection salumi, marinated olives, aged cheese

Choose one dish from below
Please order through the QR code on your table!

Spicy Vodka Paccheri Pasta
chilli, tomato, stracciatella, lime gremolata (V)

Chicken Caesar Salad Schnitzel
crumbed chicken breast, cos lettuce, shaved parmesan, mustard aioli

Potato & Parmesan Gnocchi
heirloom tomato sugo, basil, burrata (V)

Chicken Saltimbocca
prosciutto, sage, potato puree, marsala sauce (GF)

Salmon Bowl
rice, avocado, radish, edamame, seaweed, honey siracha dressing (GF)

Heirloom Tomato & Beetroot Salad
whipped goats curd, candied walnut, basil, pomegranate vinaigrette (V, GF)

Crispy Salt & Pepper Calamari
shredded cabbage, carrots, mint, glass noodles, soy lime dressing (GF)

THE
BOTTOMLESS

EDIT



Drinks
WINE

Melbourne Winery NV Brut
Essentials Collection | Adelaide, SA
Melbourne Winery Chardonnay

Essentials Collection | 2024 Adelaide, SA
 Melbourne Winery Sauvignon Blanc

Essentials Collection | 2024 Victoria
Melbourne Winery Pinot Gris

Essentials Collection | 2025, South Australia
Melbourne Winery Rosé

Essentials Collection | 2025 South Australia
Melbourne Winery Moscato

Essentials Collection | 2024 South Australia
Melbourne Winery Pinot Noir

Essentials Collection | 2023 South Australia
Melbourne Winery Shiraz

Essentials Collection | 2021 Adelaide, SA
NV Giesen 0% Sparkling Brut

NV Giesen 0% Pinot Gris

COCKTAIL CARAFES
The Velvet Sunrise 

Sparkling NV Brut, Orange Juice, Passion Fruit Puree
Grapefruit Rose Spritz 

Rose, Grapefruit Juice, Elderflower Liqueur, Soda
Peach Bellini 

Moscato, Peach Schnapps, Peach Syrup

BEER
SKNY B!CH Lager

Soft drinks available too.


