
 
 

This is a seasonal menu and it will feature a rota2on of fresh produce from our kitchen.  
Please note there is a 10% surcharge applies on Sundays and 15% surcharge 
on all Public Holidays. A service charge of 10% will be added to the tables of 8 or more people Monday to Saturday.  
Please note no split bill policy for group of 8 or more. 
 

HAPPY HOUR MENU 

  
 

Classic Cocktails  |  12 

Margarita 

Aperol Spritz 

 

Wine  |  8 

House Red 

House White 

 

Beer on tap  |  8 

Peroni 

Balter XPA 

Great Northern 

 

House Spirits  |  8 

Vodka 

Gin 

Whiskey 

Rum 

Tequila 



 
 

This is a seasonal menu and it will feature a rotation of fresh produce from our kitchen.  
Please note there is a 10% surcharge applies on Sundays and 15% surcharge 
on all Public Holidays. A service charge of 10% will be added to the tables of 8 or more people Monday to Saturday.  
Please note no split bill policy for group of 8 or more. 
 

BAR SNACK MENU 

  
 

Willo Cheese Platter | Muscatel | Honey 28|38|48 

Occelli al Malto d'orzo e Whisky – Itali 

Milawa Blue Cheese – Vic, AUS 

L'artisan cheese – organic – Vic, AUS 
 

 

House Mixed Olive | 14 
Free Range Chicken & Pistachio Terrine | 26 

(With House Bake Sourdough) 

 

 

During Trading Hours 

Caramelised Onion Croquette / Gruyère Cheese 8ea 

MB4+ Wagyu Intercostal Skewers/ Sesame BBQ Glaze 14ea 

Tiny Bird Nest / Chorizo Cream / Italian Meringue (3) 24 

Fries | Truffle Fries / Rosemary Seasoning / Aioli (V) 12 | 14 

 
 

 


