Beverages

One bill per table. Surcharge: 15% applies to all items on public holidays
Unlimited Sparkling or Still water available / $1.5 per person

Hot Beverages

Cold Beverages

Organic Bun Espresso cafe range
cup 4.5 / mug 5.0

Organic coconut water
6.0

Madura tea, English Breakfast, Earl
Grey, Peppermint, Chamomile or Green
pot 4.5

Organic juices and soft drinks
See selection in the fridge or ask your
waiter.
6.0

Madura chai tea pot 5.0
Chai latte
cup 4.5/ mug 5.0
Hot chocolate mug 5.0
Extras
Mug, extra shot, decaf, soy milk, almond
milk, lactose free milk, vanilla, caramel,
hazelnut each 0.5
Takeaway 0.25

Milkshakes, Chocolate, mixed berry,
vanilla, caramel, hazelnut (df optional,gf)
8.0
Iced coffee, mocha or chocolate
8.0
Organic fruit smoothies , banana, mango,
mixed berry (df optional, gf)
8.0

Beers and Ciders
Stone & Wood, Green Coast Lager (Byron Bay, NSW) on tap, 330mL
Full malt, subtle hops with a clean finish
8.50
Stone & Wood, Pacific Ale
(Byron Bay, NSW) on tap, 330mL
Big fruity hops and yeast with a refreshing finish
8.50
Stone & Wood, Garden Ale, mid strength
(Byron Bay, NSW) bottle, 330mL
Citrus aroma, clean malt characters and an easy bitter finish
8.00
Flying Brick, Handcrafted Apple Cider (Bellarine, VIC)
9
Lychee gold, Handcrafted Lychee cider (Murrumbateman, NSW)
low alc %
9

Wine List
One bill per table. Surcharge: 15% applies to all items on public holidays

Bubbles
Prosecco – piccolo, 200mL (Treviso, Italy) 16.0
Mr Mick Gala Cuvée Brut (Clare Valley, SA) by the bottle 45.0
Tamburlaine Sparkling Wine (Orange, NSW)organic by the bottle 49.0
Prosecco (Superiore di Conegliano, Italy) by the bottle 39.50

White Wines

Red Wines

Allan Scott, Sauvignon Blanc (Marlborough,
NZ)
by the glass 14.0
by the bottle 54.0

Spring Seeds, Rosé (McLaren Vale, SA)
organic
by the glass 14.0
by the bottle 44.0

Tamburlaine, Sauvignon Blanc (Orange,
NSW)organic
by the glass 12.0
by the bottle 45.0

Austins & Co. Pinot Noir, ( Moorabool
Valley, VIC)
by the glass 14.0
by the bottle 55.0

Tamburlaine, Sauvignon Blanc Semillon
(Orange, NSW) organic
by the glass 10.0
by the bottle 40.0

Heartland, Shiraz (Langhorne Creek, SA)
by the glass 12.0
by the bottle 49.0

Tyrrell’s Moore’s Creek, Chardonnay
(Hunter Valley, NSW)
by the glass 12.0
by the bottle 44.0
Sirenya, Pinot Grigio (Adelaide Hills, SA)
by the glass 14.0
by the bottle 46.0
Tim Adams, Pinot Gris (Clare Valley, SA)
by the bottle 55.0
Right Reverend, Reisling (Mt Barker, WA)
by the bottle 55.0
Gioioso, Moscato (Italy)
by the glass 12.0
by the bottle 35

Tamburlaine, Shiraz organic
(Hunter Valley, NSW)
by the bottle 45.0
Tamburlaine, Merlot organic
(Hunter Valley, NSW)
by the bottle 45.0
Embers, Cabernet Sauvignon, Organic
(Margaret River, WA)
by the bottle 44.0
Tamburlaine, Cabernet Merlot (Orange
NSW)
by the glass 12.0
by the bottle 42.0
Flor del Montgo, Tempranillo (Spain)
by the glass 14.0
by the bottle 42.0

Dessert Wine

D’Arenberg, Noble Mud Pie 375mL (McLaren Vale, SA)
by the glass 12.0
by the bottle 46.0

Summer Wine Selection
Limited stocks of these wines are available at any given time. Please ask your waiter for current availability.

NV Moet + Chandon Champagne(Reims, France) $110
Green apple and citrus fruits with elegant toasty brioche notes.
Piper Heidsieck Champagne (France)$89
Golden colour and fine bubbles, dominated by notes of pears and apples
2016 Pieropan Soave Classico (Italy)$42
Their liveliest and most youthful expression of Soave Classico, the Pieropan family has
been producing this wine since the early 20th century.
2017 Jericho Fume Blanc` (Adelaide Hills) $39
crisp and elegant with tropical and citrus fruits the finish is fresh, balanced by delicate mineral
acidity
2016 Delamere Vineyard Chardonnay (Tasmania) $98
citrus and white nectarine fruits with complex creamy undertones. wonderful texture around a
zesty acid backbone.
2016 Mon tout Rose` (Margaret River) $49
*pinot noir, pinot gris + shiraz for this rose`
This wine is biodynamic, unfiltered and unfined
Alluring red berries, musk sticks and spice, velour palate textures and a pleasing dry finish.
2017 d'arenberg maceration style rose`wine (Mclaren vale) $49
sangiovese/shiraz
'Stephanie the gnome with rose tinted glasses'
red fruit flavours and toffee apple
2017 Jericho Rose` (Adelaide Hills) $39
lovely fullness of red berry and fruit flavours finishing with drying tannins and an excellent
balance
*pinot noir, pinot meunier + pinot gris for this rose`
2017 Jericho Tempranillo (Adelaide hills) $39
fresh juicy and vibrant palate with soft tannins and aromatic flavours
2017 Jericho GSM (Mclaren vale) $39
Grenache, Shiraz and mourverde
vibrant cherry and red berry fruits, with structure, complexity, spice and game
2015 Bishop Shiraz by Ben Glaetzer (Barossa valley) $49
a bold and textured shiraz, with a depth of character, elegance and structure, cassis, spice and
pepper are present.
2010 d'arenberg Shiraz/viognier (Mclaren vale) $49
'The laughing magpie'
foot treaded and basket pressed

Summer features
cocktails
ink gin and tonic - $14 each
so pretty - tumbulgum distilled 'ink gin', changes colour form deep blue to blush pink
when mixed, thanks to an organic infusion of flowers.
stotts island spiked iced tea - $14 so refreshing
featuring husk distilleries 'agricole rum' the only one distilled in australia
and locally grown madura tea, served chilled
aperol spritz - $14 each
italian prosecco, aperol, soda water, fresh lime, mint
espresso martini- $16 each
vodka, kahlua and a shot of organic espresso coffee
mojito - $16 each
husk distileries tumbulgum white rum, soda water, fresh lime, mint and sugar

