
(SA) SAKE  - 60 ML / 720 ML

 (S) SPARKLING, (W) WHITE, (SC) SKIN CONTACT - 125 ML / 375 ML / 750 ML

SAMPLE WINE LIST
MAY 2025

(SA) Moriki Shuzō  Mie, Japan  21 / X / 210
 2024 ‘Suppin Rumiko no Sake’ Junmai

(S) Sabi Wabi, Peta Kotz Hunter Valley, New South Wales  17 /  X / 84 
 2024 ‘Pétillant Naturel’ - Sémillon

(S) Catherine & Didier Champalou Loire Valley, France   26 / X / 130 
 NV Vouvray Brut -Chenin Blanc

(W) Spinifex, Magali Gely & Peter Schell Barossa Valley, South Australia  15 / 42 / 75
 2024  ‘Lola’ - Grenache Gris, Sémillon & Clairette 

(WW)  Rieslingfreak, Belinda & John Hughes Clare Valley, South Australia  16 / 44 / 78
 2024 ‘N.4’ – Riesling    

(W) Esperao Bico Amarelo, Mafalda Magalhães Vinho Verde , Portugal  17 / 47 / 84 
 2023 Vinho Verde - Alvarinho, Loureiro

(W)  Astobiza, Begoña Moyua Pais Vasco, Spain  18 / 49 / 88
 2023 Txakoli - Ondarrabi Zuri

(W)  Bodegas Cinco Léguas, Marc Isart Madrid, Spain  18 / 49 / 88
 2022 ‘La Maldición’ - Malvar

(W)  La Morella, Sofia & Enio Ferretti  Piedmont, Italy  19 / 53 / 90
 2023 Colli Tortonesi  ‘Il Monte’ - Cortese

(W)  Mengoba, Gregory Pérez Bierzo, Spain  20 / 56 / 96
 2022 Brezo - Godello, Doña Blanca

(W)  Chateau Cambon, Marie Lapierre & JC Chanudet Beaujolais, France  22 / 62 / 110
 2021 Beaujolais Blanc - Chardonnay
 
(W)  Forjas del Salnés, Rodrigo Méndez Rias Baixas, Spain  22 / 62 / 110
 2023 Rias Baixas  ‘Leirana’- Albariño

(W)  Christophe & Fils, Sébastien Christophe Chablis, Burgundy, France  23 / 64 / 115
 2023 Petit Chablis - Chardonnay

(W)  Bodegas Luis Pérez, Willy Perez Andalucia, Spain  25 / 70 / X
 2023 Vino de Pasto ‘El Muelle de Olaso’- Palomino

(W)  Les Ardoisières, Brice Omont Savoie, France  27 / 76 / 138
 2023 Vin des Allobroges ‘Silice’ – Jacquère

(W)  Gentle Folk, Rainbo & Gareth Belton Adelaide Hills, South Australia  28 / 78 / 140
 2023 ‘Ashton’ - Chardonnay

(W)  Le Due Terre, Silvana Forte & Flavio Basilicata Friuli-Venezia Giulia, Italy  35 / 98 / 175
 2021 Colli Orientali del Friuli ‘Sacrisassi’ - Ribolla Gialla  

(SSC)  Les Fruits, Tim Stock Adelaide Hills, South Australia  16 / 44 / 78
 2024 ‘Peu de Peau’ – Sauvignon Blanc

(SC)  Okro’s, John Okruashvili Kakheti, Georgia  21 / 59 / 102
 2021 ‘Zvari’ - Rkatsiteli

(SC)  Johannes Zillinger Weinviertel, Austria  24 / 68 / 122
 2020 ‘Parcellaire’ – Sauvignon Blanc, Pinot Blanc 

(SC)  Elisabetta Foradori, Myrtha Emilio & Theo Zierock Dolomites, Italy  39 / 109 / 195
 2022 ‘Fuoripista’ – Pinot Grigio



(RO) Pinchinat, Alain de Welle Provence, France  16 / 44 / 78
 2022 ‘Venus’ - Grenache, Syrah, Cinsault

(RO)  Joshua Cooper  Pyrenees, Victoria  20 / 56 / 96
 2023 - Cabernet Sauvignon, Merlot, Cabernet Franc

(CR)  Love Tilly Group x Les Fruits Adelaide Hills, South Australia  17 / 47 / 84
 2024 ‘RuRu’ - Grenache, Cinsault

(CR)  Judith Beck Burgenland, Austria  21 / 59 / 105
 2022 ‘Ink’ - Zweigelt

(R)  Maison Soleil, Tom Sheer & James Audas Adelaide Hills, South Australia  15 / 42 / 75
 2024 -  Pinot Noir

(R)  Gran Cerdo, Gonzalo Grijalba Rioja, Spain  16 / 44 / 78
 2022 - Tempranillo

(R) Abella, Olivia Bayés Catalunya, Spain  17 / 47 / 84
 2021 ‘Olbieta Negre’ – Garnatxa, Carinyena, Syrah

(R) Lauren Langfield Limecoast, South Australia  17 / 47 / 84
 2023  - Merlot

(R)  Rocim, Catarina Vieira  Alentejano, Portugal  18 / 49 / 88
 2023 ‘Mariana’ – Touriga Nacional, Alicante Bouschet

(R)  Domaine de Courbissac, Brunnhilde Claux Languedoc, France  20 / 56 / 96
 2022 Minervois ‘Les Traverses’- Grenache, Syrah, Mourvedre

(R)  Thymiopoulos, Apostolos Thymiopoulos Naoussa, Greece  21 / 59 / 105
 2022 ‘Alta Naoussa’ - Xinomavro

(R)  Quinta da Muradella, José-Luis Mateo Galicia, Spain  22 / 62 / 110
 2020 Monterrei ‘Candea’ - Mencia blend

(R)  Sandro Fay, Elena & Marco Fay Lombardy, Italy  23 / 64 / 115
 2023 Rosso di Valtellina  ‘Tei Rosso’ - Chiavennasca

(R)  Santa Lucia, Emilia Tartaglione Puglia, Italy  24 / 67 / 120
 2020 Castel del Monte ‘Melograno’ - Nero di Troia

(R)  Domaine Chevrot, Pablo & Vincent Chevrot Burgundy, France  32 / 90 / 160
 2022  Hautes-Cotes de Beaune - Pinot Noir

(R)  Dominio del Aguila, Isabel Rodero & Jorge Monzón  Toro, Spain  33 / 92 / 165
 2022  Ribera del Duero ‘Pícaro’ - Tinto Fino

(R)  Castillo of Cuzcurrita, Ana Martín Rioja, Spain  39 / 109 / 195
 2020 Rioja ‘Senorío de Cuzcurrita’ - Tempranillo

(R) Marion, Nicoletta & Stefano Campedelli Veneto, Italy  45 / 126 / 225
 2018 Amarone - Corvina, Corvinone, Rondinella

(R)  Sami-Odi, Andrea & Fraser McKinley Barossa Valley, South Australia  56 / 150 / 280
 2022 ‘Hoffmann Dallwitz’- Syrah

(SW) Theulet - Marsalet, Fanny Monbouché Monbazillac, South West France  24
 1988 Monbazillac – Muscadelle, Sémillon, Sauvignon

(SW) Domaine des Forges, Séverine Branchereau Loire Valley France  16
 2020 Coteaux du Layon 1er Cru Chaume - Chenin Blanc 

(FO) Niepoort - Dirk Niepoort Douro Valley, Portugal
 NV Ruby Port - Tinta Roriz, Touriga Francesa   15
 NV White Port - Malvasia blend   15

(FO) Toro Albalá, Antonio Sánchez Andalucia, Spain  24
 2021  ‘Don PX’ -  Pedro Ximenez
   
(OX) La Calmette, Maya Sallé Cahors, South West France  19
 2021 ‘Résurgences’ – Noual, Chenin Blanc & Sylvaner

(OX) The Spanish Acquisition, Scott Wasley Andalucia, Spain  15
 2022 Manzanilla ‘Albero’ – Palomino
 

 (RO) ROSE, (CR) CHILLED RED, (R) RED - 125 ML / 375/ ML / 750 ML

 (SW) SWEET, (FO) FORTIFIED, (OX) OXIDATIVE - 60 ML

LOOK OUT FOR OUR ANGELS, BRINGING LIGHT TO OUR FEMALE PRODUCERS.

A  1 %  S u r c h a r g e  i s  a p p l i e d  t o  a l l  c a r d  p a y m e n t s



S A M P L E  D R I N K S  L I S T 
M AY  2 0 2 5

 Estrella Damm (5.4%) 11
 Barcelona, ESP 

 Wildflower Organic Table Beer (2.9%) 13
 Marrickville, NSW

 Reckless Brewing Lime Cerveza (4.5%) 13
 Bathurst, NSW

 Letra Vermouth 14
 Sydney, NSW 
 
 Espinaler Vermut 14
 Barcelona, ESP 

 Primitivo Quiles 15
 Alicante, ESP 

 Saison ‘Fallen Quinces’ 17
 Melbourne, VIC
 
 Saison ‘Summer Flowers’ 17
 Melbourne, VIC 

 Cillar de Silos ‘Golfo’ 22
 Ribera del Duero, ESP

 Antich Blanco 14
 Barcelona, ESP 

 Barbadillo ‘Ataman’ 21
 Jerez, ESP  

 Antico Noveis 15
 Alto Piedmonte, ITA 

 Rocco Di Carpeneto Vermut Bianco 23
 Piedmonte, ITA

 Campari 12
 Averna 13
 Amaro Della Etna 15
 Fernet Branca 17
 Cantina Furlani 18
 Amarot 19
 Saison Artichoke Vin Amaro 20
 Amaro Nonino 20
 Scarlet ‘Verde’ Amaro 23
 Scarlet ‘Radice’ Amaro 23
 Scarlet ‘Fernet’ 26
 Beechworth Bitters Amaro
  ‘Beetlejuice’ 17
  ‘A Walk in The Black Forest’  17
 M. Jozo ‘Hanatomoe’ Umeshu (60ml) 17

 Four Pillars Rare Dry 12
 Four Pillars Olive Leaf 14
 Xoriguer Mahon 14
 Gin Mare 15 
 

 Vanishing Point 12
 Grey Goose 16 

 Four Roses Bourbon 12
 Gospel Solera Rye 14
 Laphroaig 10YO 18
 Port Charlotte 10YO 20
 Wildflower x Poor Toms Australian Whisky 23
 Highland Park 15YO 30
 Macallan 15YO Double Cask 42

 Tromba Blanco 12
 Los Siete Misterios Mezcal 15

 Flor De Cana 4YO  12
 Flor De Cana 7YO 
 Appleton Estate 12YO 18

 Rhubi  14
 MGC Pineau De Gembrook 14

 Martell VS 13
 Torres Reserva 14
 Zarate Orujo Blanco 16
 Zarate Aguardiente de Hierbas 16
 Cardenal Mendoza Gran Reserva  20

 Gruppetto Highball Amaro 14
 Heaps Normal - XPA 11
 Willie Smith’s - Non Alc. Cider 11
 Strangelove - Fancy Lemonade 6
 Strangelove - Very Mandarin Soda 8
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 Letra Martini 25
 Four Pillars Olive Leaf, Koji Tomato Distillate, 
 Rainwater Dry Madeira

 Negroni De La Casa 25
 Four Pillars Rare Dry, Strawberry, Basil 
 White Balsamic, Sweet Vermouth, Campari

 Spritz De Letra 24
 Tromba Tequila, Yuzushu, Salted Passionfruit, 
 Chardonnay Verjus, Soda

 Cobble Cobble 24
 Sherry Blend, Spiced Pineapple, Citrus, 
 Honey, Mint

 Smokin’ Quincy Jones 25  
 Gospel Rye, Laphroaig, Saison ‘Fallen Quinces’,
 Honey, Smoked EVOO

 Peaches & Cream 24
 Martell VS Cognac, Peach, Ginger, Citrus, 
 Whey
 
 6am In Prague 24
 Becherovka, PX, Coffee, Cream, Peat

 El Cero (Non-Alc) 16
 Salted Passionfruit, Verjus, Citrus, Soda

CLASSICS AVAILABLE ON REQUEST
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