
 

Cider 
Sessions 

 

 

  
  
Savanna Dry Premium Cider 
A clean granny smith cider with a 
subtle bubblegum flavour from 
South Africa 
 

8 

Hunter’s Gold Apple Cider 
Another South African cider with 
strong natural apple sweetness.  
 

8 

Hunter’s Extra Dry Apple Cider 
Extra dry with a crisp lavender 
taste. 
 

8 

Coldstream Cider 
A crisp, clean apple cider from local 
brewers in Coldstream.  
 

9 

Monteith’s Crushed Pear Cider 
Slightly sweet and floral pear cider 
from NZ.  
 

 
7 

Monteith’s Crushed Apple 
Cider 
Very refreshing with candy-apple  
sweetness. 
 
Rekorderlig Fruit Ciders 
500ml bottles, great over ice. 
Apple 
Pear 
Strawberry and lime 
Wild Berry 

 

7 
 
 
 
 
12 

  

 
 
 

 
 
 

 
 
 
 

Aperitif 
 
 
Crisp sparkling with vino 
liqueur, lemon and ice 
 

Campari and fresh OJ 

Campari and soda  

Pernod on ice 

Bethany Old Quarry white 
port on ice 
 

 

 
 

 

 

 

 

 

10 
 

8.5 

8.5 

9 

 
10 

 

Beer 
 
 

On tap – Voodoo Porter 
Award winning dark lager by local 

brewers 2 Brothers. 7% 

 
 
 
 
 
 
5 pot 
10 pint 

 

Coldstream Pilsner 

 

9 

Asahi 8 

Little Creatures Bright Ale 7 

Coopers Pale Ale 6 

White Rabbit Dark Ale 8 

Melbourne Bitter long necks 11 
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Cocktails 
 

 

Two for One   - 18  

Espresso Martini  

Or 
Vanilla Mule 

 

  

  
Provenance Martini 18 
Dry/ Dirty  
Vodka/ Gin  
Olive/ Lemon  
  
Aperol Sour 15 
Orange whip?  
Aperol, egg white, lemon, 
orange twist 

 

  
Like Apples 15 
A sour apple mojito with rum, 
lime, mint, apple and soda 

 

  
Hunter S. Thompson 16 
A Gonzo turning green. 
Frangelico, absinth, lemon, 
cointreu 

 

  

 

 

 
 

 

Non alcoholic 
 

Sparkling Mineral Water 
500ml 

6.5 

  
Organic Lemonade 4 

Organic Cola 4P 
  

Sparkling Lemon 4 
Sparkling Blood Orange 4 

Sparkling Apple 4 
Sparkling Pink Grapefruit 4 

  
Fresh Orange Juice 5.5 

  

Coffee and 
Tea 

 

  
Espresso Syndicate  

Organic fair trade coffee 3 
 

Organic Tea 
 
 

English Breakfast, Earl Grey,  
Peppermint, Green, 

Lemongrass 
 

and Ginger, Chamomile 4 
 

Organic fair trade Hot 
Chocolate 

 
 
4 

Iced Coffee/ Iced Tea/ Iced 
Chocolate 

 
5 
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Wines 
 
Sparkling 
 

House Sparkling        8/34 
 

Madame Coco Methode Traditionelle NV     40 
Aude Valley, France  
Made exclusively from white grapes; Chardonnay, Chenin Blanc and Mauzac. 
 

Step Rd NV Chardonnay Pinot Noir    47 
Langhorne Creek, SA 
Fresh green apples and yeast on the nose. Creamy bubbles and a long soft finish. Perfectly 
matched with a freshly shucked oyster. 

 
White 
 

House Sémillon Sauvignon Blanc        7/29 
 

2009 Abadía de San Campio Albariño DO        12/55 
Rias Baixas, Spain 
Try something different. 100% handpicked Albariño with nuances of white ripe fruit, golden delicious 
and pear. Underpinned with fresh, bright citrus.  
 

2010 Rise Riesling        8/38 
Clare Valley, SA 
This Riesling is produced from a single vineyard which gives it an intense steely, mineral finish. The 
aromas are sweet blossoms and tangy lime on the palate. 
 
2008 Domaine Laporte Sauvignon Blanc   10/48 
Loire valley, France 
Grapes sourced from the slopes of the Loire Valley, the chalky, clay soil gives this wine great 
minerality, typical of the Loire. Delicious with our coq au vin blanc. 
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2010 Sliding Hill Sauvignon Blanc        43 
Marlborough, New Zealand 
Rich with ripe tropical fruit flavours, and balanced with a fresh lime and lemon finish. 
 

2006 Edmond Rentz Gewurztraminer    52 
Alsace, France 
Aromatic with lovely lychees and passion fruit on the nose. Good acid and length, and the residual 
sugar makes this wine is utterly delicious. 
 
2010 Prentice Romato Pinot Gris        45 
Whitlands, Vic 
A lovely apricot colour as it’s produced with some skin contact. A great wine with or without food. 
 

2010 Tahbilk Marsanne        35 
Nagambie Lakes, Vic 
Victoria is renowned for producing fine examples of this variety. This unique unwooded style exhibits 
aromas of lemon, honey and peach.  The lasting acidity is perfect with seafood. 
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Red 
 

House Cabernet Sauvignon        7/29 
 
2010 Bobar Syrah        11/50 
Yarra Valley, Vic 
A perfume of bright fruit and and spices. The palate is fresh with good persistence 
 

2004 Chateaux La Gravelles        12/55 
Bordeaux, France 
The Chateaux La Gravelle is a blend of merlot (80%), cabernet sauvignon and cabernet franc (both 
being 10%). Silky smooth tannins full of dark plum and macerated cherries.  
 
2008 Mommessin Beaujolias-Villages     9/40 
Beaujolias, France 
A light bodied wine made from Gamay Noir. The vines are more than 40 years in age, and some up 
to 80 years, giving the wine a richness of red and black currant aromas and complex texture. 
 
2009 Bress Silver Chook Pinot Noir        10/45 
Yarra Valley and Macedon, Vic 
Vibrant and deep garnet with a very slight cloudiness. This is due to the fact that the wine has not 
been filtered. Fruit flavours of plum, cherry and forest floor. The oak characters are integrated into 
the wine and add a savoury richness. 
 
2008 Castello del Poggio Barbera di Asti        45 
Piedmont, Italy 
It’s fresh and fruity with intense cherries and spice on the nose. The grapes are hand picked and 
matured in French Oak. Perfect with our Osso Bucco and wild mushroom risotto. 
 

2009 Rutini Trumpeter Malbec        43 
Mendoza, Argentina 
Argentina’s main wine region, Mendoza, is the source of some of the finest expressions of Malbec. 
The warm, dry climate achieves a perfect ripeness which gives this wine a velvety texture and 
intense flavour of blackberry and peppery spice.  
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2009 Sabella Cabernet Sauvignon        45 
McLaren Vale, SA 
Hints of cedar, blackberry and musk. Balanced acidity and good length…the perfect accompaniment 
to our saltbush lamb shank. 
 
2008 Carpineto Chianti Classico DOCG        48 
Chianti, Italy 
The carpiento is made with 80% sangiovese. It has a lovely ruby red colour, with an intense bouquet 
of cherries and violets.   

 
2009 Occam’s Razor Shiraz         86 
Heathcote, Victoria 
Minimal intervention is used during fermentation and maturation to allow the terroir of the individual 
plot to emerge. Aromas of dark fruit and aniseed. On the palate there are flavours of earth and 
leather.  
 
2008 Tahbilk Cabernet Sauvignon       40 
Nagambie Lakes, Vic 
The grapes are estate grown and matured in French Oak for 18 months. A mixture of eucalypt and 
spice on the nose with delicious blackberry flavours and fine tannins.  
 

 
Dessert 
 

NV Zibibbo Vino Liquoroso        9.5 
Sicily, Italy 
A mouth watering Sicilian dessert wine. Sweet, but not sticky. Lush, mellow flavours of pear and 
green apple. 
 
Espresso Martini  two for 18 
Our signature cocktail comes by the double! 
 
Bethany Old Quarry Port  10 
 
Bethany Old Quarry Fronti White Port  10 
Very refreshing served over ice 
 
Hildalgo Pedro Xeminez Sherry     10 
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