
W E ’ V E  G O T  B U N S  H U N

S PA N I S H  M E AT B A L L S  X 3
Wagyu beef, tomato sugo, feta, crispy leeks, sourdough DFO

M A L AY S I A N  C H I C K E N  S ATAY X 4
Roasted peanut sauce 

M E D I T E R R A N E A N  A R A N C I N I  X 3
Eggplant, zucchini, roasted peppers, olive tapenade, pickled fennel VEG

P E K I N G  D U C K PA N CA K E S  X 3
Cucumber, spring onions, red capsicum, mongolian sauce DF

E G G P L A N T B ATO N S  X 6
Romesco sauce VEG

W O K F R I E D  CA L A M A R I
Fried rice noodles, red chilli GF DF

C R I S PY F R I E D  C H I C K E N  C U T L E T S  X 4
Korean spice rub, chilli plum sauce

M O RTO N  B AY B U G  B I T E S  X 3
Guac and pico de gallo GF DF

T A P A S  
 

W O L F  B L A S S  B I LYA R A B R U T  

ST E R L I N G  P R O S E CCO   

W O L F  B L A S S  B I LYA R A  
S AU V I G N O N  B L A N C

J U L I E T M O S CATO   

A N N I E ’ S  L A N E  R I E S L I N G

CA P E  S C H A N C K BY T ' G A L L A N T   
P I N OT G R I G I O

8 2 1  S O U T H  M A R L B O R O U G H   
S AU V I G N O N  B L A N C

T H E  STAG  BY ST H U B E RT S  C H A R D O N N AY

W H I T E  W I N E

 

W O L F  B L A S S  B I LYA R A S H I R A Z   

1 9  C R I M E S  T H E  U P R I S I N G  R E D   

R A W S O N S  R E T R E AT M E R LOT

I N G O L D BY CA B  S AU V I G N O N   

P E P P E R JAC K S H I R A Z   

R E D  W I N E
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C L A S S I C  CO C KTA I L S

M A R G A R I TA -  O R I G I N A L

El Jimador Reposado Tequila, Cointreau, Lime Juice and Sours Mix.  
Served shaken over ice.

M A R G A R I TA -  M I L L I O N  D O L L A R

1800 Anejo Tequila, Grand Marnier, Fresh Lime and Lemon Juice.  
Served shaken over ice.

M OJ I TO

Bacardi Rum, Mint, Lime and Fine Sugar. 
Shaken and topped with lemonade.

B E AU T I F U L

Vanilla Vodka, Chambord, Strawberries, Cranberry 
Juice and a dash of Lemon.

F E M A L E  V I AG R A

Midori, Parfait Amour, Passionfruit and 
Pomegranate Syrup and Orange Juice.

LO N G  I S L A N D  I C E  T E A

Bacardi, Vodka, Tequila, Cointreau and Lemon Juice.  
Shaken and topped with Coke.

S KY B A R  E XC LU S I V E

B R A M B L E

Bombay Sapphire Gin ,Lemon Juice, and Blackberry Liqueur.

CO S M O P O L I TA N

Grey Goose Citron, Cointreau, Lime and Cranberry Juice.

LYC H E E  M A RT I N I

Grey Goose Citron, Lychee Puree, Lime and Lemon Juice.

O L D  FA S H I O N E D  T W O  WAY S

Choice of Rye Whiskey or Bourbon, Sugar, a 
dash of Bitters and splash of Water.

F E R R E R O  R O C H E R

Baileys, Creme de Cacao, Frangelico with Milk and Choc/Hazelnut rim.

E S P R E S S O  M A RT I N I

Vanilla Vodka or Rye Whiskey, Licor 43, Frangelico, 
White Choc Syrup and Coffee.

C O C K T A I L S   

A L I Z E  R O S É  S P R I T Z
Alize Rosé, Lemon Sour, strawberry and mint.
G I N  A N D  M I N T S A N G R I A
Gin, Cointreau, sugar syrup, chardonnay, soda water, 
mint and sliced cucumber.
S P I C E D  O R A N G E  S A N G R I A
Captain Morgan Spiced Rum, Triple Sec, red wine, orange juice, 
soda water and fresh orange.
WAT E R M E LO N  R O S É
Vodka, Cointreau, watermelon, sparkling rosé, 
soda water and mixed berries
P E AC H  I C E  T E A
Mellow black tea, vodka and peach liquor

TO F U
Firm tofu, peanut sauce, pickles VEG

P O R K
Pork belly, hoisin, sriracha, cucumber, crispy leek DF

B E E F
Braised beef rib, coconut herbs DF

L A M B
Roasted shoulder, mongolian sauce, peanuts, spring onions DF

S E R V E S  3  -  4

S H A R I N G  I S  Caring


