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SIGNATURE COCKTAILS

ﬁ(\ \“‘i—;
. VAUDEVILLE VILLAIN 22 /<) COCONUT MARGARITA 25
Fris Vodka, Créme de Mure, Noilly Prat, Corazon Blanco Tequila, 1800 Coconut Tequila,
pomegranate, lime & blackberry jam coconut, lime, coconut sugar
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- DITZY DAISY 23 ._ BRULEE NOIR 25
Corazon Blanco Tequila, champagne syrup, vanilla, Buffalo Trace Bourbon, Amaro Averna,
passionfruit, lime cacao butter, cold brew, maple, creme bralée foam

I cARLOTTA COLLINS 21 ' TOFFEE NEGRONI 24

City Of London Gin, Aperol, lemon, grapefruit, soda Mount Gay Eclipse Rum, Harvey’s Cream Sherry, Aperol

MOCKTAILS

T IMPRESSIONIST 16  CRODIND 13 < AKOYA PEARL 14
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Pomegranate, raspberry, Non-alcoholic Chai tea, ginger,
mint, lemon, tonic Italian spritz lemon & whites

NINE LT

-
WHITE Standard
Pinot Grigio, Adelaide Hills, SA, ‘Tarot’ by Alpha Box & Dice 1
Riesling, Canterbury, NZ, ‘Omihi’, Greystone 14
Fiano, McLaren Vale, SA, ‘Lacey Vineyard’, Paralian Wines 15
Sauvignon Blanc, Marlborough, NZ, Scorpius 14
Chardonnay, Hunter Valley, NSW, ‘Hunter Valley Chardonnay’ Tyrrell’s 13
Soave, Veneto, Italy, Monte Tondo 12
Aligote Bourgogne, Burgundy, FR, Maison Louis Jadot 18

ROSE Standard Large Bottle
Rosé, Provence, FR, ‘Alpes De Haute Rosé’, La Tonnelle 13 22 65
Rosé, Cotes De Provence, FR, ‘Whispering Angel’ by Chateau D’Esclans 23 38 15

Magnum 220

RED Standard Large  Bottle
Pinot Noir, Alelaide Hills, SA, ‘Acme’ by Alpha Box & Dice 13 22 65
Pinot Noir, Central Otago, NZ, Explorer 17 28 85
Malbec, Mendoza, ARG, ‘The Gaucho Club’ 1 18 55
Montepulciano D’Abruzzo, Italy, Piandimare Wines 14 23
Shiraz, Mcllaren Vale, SA, ‘Spring Hill Vineyard’, Paralian 15 26

CHAMPAGNE & SPARKLING Bottle WELCOME | $25 CREDIT

Petillant-Natural, Canterbury, NZ, ‘Organic Reisling Pet Nat’, Greystone 80 O F F E R A WELCOM E G”:T
Prosecco NV, Adelaide Hills, SA, ‘Tarot’ by Alpha Box & Dice 65 FRO M PPH

Chandon NV, VIC 80

Chandon Rosé NV, VIC 85

Moét & Chandon Brut Impérial NV, Epernay, FR

Moét & Chandon 2013 Grand Vintage, Epernay, FR
Dom Pérignon Vintage Millésime, Reims, FR POTTS_POINT_HOTEL
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SYDNEY ROCK OYSTERS

Natural 5ea | 30 % doz | 60 doz
Yuzu granita 5.5ea | 33 %2 doz | 66 doz
(GF)

CURED SALMON 24 BURRATA 23

avocado, miso ponzu, chives, maraschino cherry & PX dressing, heirloom
yuzu granita, wonton chips (GFpP) tomato, pinenuts, chilli & tomato crisp GFpP)

WAGYU SKEWER 16 FRIED SQUID 23

crispy rice, yakiniku sauce (G sichuan pepper, yuzu & sesame aioli

YAMBA CHIGKEN
PRAWNS (3pc) 26 SIKTY-FIVE 19

‘mﬁ kataifi wrapped, herbed yogurt South Indian popcorn chicken, relish

LABNEH 18

Middle Eastern cheese, baby beets, sumac, mint,

pomegranate & orange dressing, zaatar pita bread
(GFP) (V)
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YAMBA PRAWN & CLAM LINGUINE 37

chilli, confit garlic, olive oil

ROASTED BUTTERNUT PAN FRIED
PUMPKIN 22 BARRAMUNDI 36

pumpkin seed crema, puffed grains, macadamia, cavolo nero, potato pave, saffron

raisins, salsa macha & clam beurre blanc
(GFP) (V) (Ve) (GF)

ROAST CHICKEN BREAST 28 VODKA RIGATONI 28

wilted spinach, dutch carrots, sauce chasseur vodka, tomato, chilli, stracciatella, basil
(GPF) V)

GRILLED CHIGKEN SALAD 28 LAMB RUMP 36

cos, tomatillo dressing, avocado, charred corn, zucchini, fennel, peas, mint, roasted

sesame praline, pickled onion, seasonal fruit capsicum gel, seeded mustard sauce
(GF) (VP) (GF)

CHIGKEN SCHNITZEL / HAM PARMIGIANA 26/29

salad, chips
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STEAK 29

chips, salad
(GFP)

300GM MB4- PORTORO 300GM MB2- STEAK FRITES 44
GH'-““FEI] SGﬂTGH F”.I.ET 66 Grassfed Pinnacle sirloin,

broccolini, charred shallot butter, potato crisp chips, chimichurri
(GF) (GFP)

ADD SURF & TURF (GF) 10 | ADD EXTRA MUSHROOM, PEPPERCORN OR GRAVY (GF) 2.5

OKLAHOMA SMASHED WAGYU BURGER 25

American cheese, onions, McClure’s pickles,
shake shack sauce, chips

KARRAGE CHICKEN BURGER 25 CGCRUMBED BARRAMUNDI BURGER 25

slaw, togarashi, Kewpie mayo, chips seeded mustard mayo, cheese, pickle, iceberg

HALLOUMI BURGER 23 STEAK SANDWICH 25

sambal mayo, spinach, romesco, cheese, tomato,
pickled veg, crispy onion rocket, balsamic, chips

ADD ONS EGG 3 | BACON 4 | CHEESE 3 | AVO 4

MARKET CHIPS 12 ROCKET &
GREENS 12 house PEAR SALAD 14
(V) (VEP) (GF) SIO(iVC)e(VFET;iX parmesan, balsamic

(GF) (VEP)

15 years & under
KIDS EAT FREE SATURDAYS & SUNDAYS
Maximum 1 child per adult ordering a main meal

MINUTE STEAK (GFP) 15

LAVENDER & WHITE CHOCOLATE
CREME CARAMEL 12

talised white chocolat =
R I . CHEESE BURGER 15
CLASSIC TIRAMISU 12 (=22 FISH AND CHIPS 15
v PASTA AND SAUCE (V) 15

(V) Vegetarian; (VE) Vegan; (GF) Gluten Free; (VP) Vegetarian Possible; (VEP) Vegan Possible; (GFP) Gluten Free Possible
Please be aware that all food is prepared in a kitchen that handles allergens. While all reasonable efforts are taken to
accommodate dietary needs, we cannot guarantee that our food will be allergen free.

All credit card payments incur a 1.2% surcharge. A 10% surcharge will apply on public holidays.




