
WINE
Gls/Btl

12/52

15/68

12/20  52

14/23  64

14/23  64

16/26  72

14/23  64

16/26  68

12/20  52

14/23  64

14/23  64

16/26  72

SPARKLING

Prosecco | Veneto, Italy (O) (V) 
Sparkling White | TAS

WHITE

Pinot Gris | Yarra Valley, VIC

Sauvignon Blanc | Marlborough NZ (O) (V) 

Vermentino | Pyrenees, VIC

Chardonnay | Mornington, VIC

ROSE 

Rosé | Yarra Valley, VIC

ORANGE

Orange | Piemonte, Italy

RED

Shiraz | Hilltops, NSW

Cabernet Sauvignon | Coonawarra, SA 

Nebbiolo | Pyrenees, VIC

Pinot Noir | Tasmania
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BEER AND CIDER

4

6

6

Grifter Pale Ale

Grifter Lager

Wildflower Organic Table Beer (mid-strength) 

Grifter Serpents Kiss Watermelon Pilsner 

Grifter Pink Galah Pink Lemonade Sour 

Yulli’s Brews Margot Dry Apple Cider

Heaps Normal Non-Alcoholic Quiet XPA 

Heaps Normal Non-Alcoholic Half Day Hazy

SOFT DRINKS
Sparkling Water

Lemon, Lime & Bitters

Sprite / Coca-Cola / Coca-Cola No Sugar 

Frekl Ginger Beer 8



COCKTAILS
Poor Toms Sydney Dry Gin and Tonic 12

Poor Toms Strawberry Gin and Tonic 12

Poor Toms Vodka and Soda 10

Aperol Spritz
Aperol, Processco, soda water and orange.

16

Limoncello Spritz
Limoncello, Prosecco, soda water and lemon.

18

Belvoir Negroni  
Poor Toms Sydney Dry Gin, Sweet Vermouth, Imbroglio 
and orange.

20

Espresso Martini    
Vodka, Kahlua and espresso.

20

Classic Margarita
Espolon Tequila, Cointreau, simple syrup and lime.

20

MOCKTAILS
ALTD Mocktail Golden Emperor Spirit

Bitter Orange, Wattle Seed & Dark-roasted Cocoa with 
Tonic 

10

Green Ant (Kaboh) G&T
Limited edition ALTD Spirits & Kakadu Kitchen collab

12
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Mushroom Protein Rice Paper Roll (Vegan) 

Vegetable Gyoza (4) 

Spinach & Ricotta Pastizzi (2)

LIGHT & FRESH
Pumpkin, Beetroot & Fetta Salad 

Teriyaki Tofu Salad Bowl

Middle Eastern Mezze Falafel Bowl

For Drive Your Plow Over the Bones of the Dead we're going 

vegetarian - a menu that nods to the play's questioning of how 

we live alongside the natural world. Expect fresh, seasonal 

dishes and a rotating menu shaped with care, conscience and a 

touch of Janina Duszejko's defiant spirit

FOOD 

SMALL BITES



Babybert, Cheddar, Quince Paste, Olives, Nuts 
and Crackers

Ice Cream

   Raspberry Sorbet (GF) (DF) 

   Vanilla Bean

   Salted Caramel Swirl (GF) 

   Death by Chocolate (GF)

Cheeseboard

Babybert, Cheddar, Quince Paste, Nuts and 

Crackers Cheeseboard for 2 

FOOD CONTINUED

18

15

8

THE CLASSICS
Vegetable Curry Pie (Vegan)

Homemade Cheese Toasties

Roasted Broccoli & Cheese Toasties

Toasties made on Bourke St Bakery Artisanal Sourdough

6

25

9
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