


Should you have any special dietary requirements or allergies, please inform your waiter.  
Please note: credit card payments incur a service fee of 1.15%. A 10% surcharge applies on Sundays. A 15% surcharge 

applies on all Public Holidays (one surcharge fee of 15% if Public Holiday falls on a Sunday).

N O N - A L C O H O L I C

COFFEE  6

Café Latte, Cappuccino, Espresso, Double Espresso, Flat White, Long Black, Short/long Macchiato
Iced Latte, Iced Chai, Iced Chococlate, Iced Black Coffee 8 
Matcha 7 
Iced Matcha 9 
Soy, Almond, Oat or Lactose Free Milk +0.5 
Vanilla, Caramel or Hazelnut Syrup +0.8 

FRAPPÉ  10

Coffee, Caramel, Chocolate, Matcha
Topped with cream 

DILMAH TEA      

Perfect Ceylon Tea, Elegant Earl Grey Tea, Ceylon Green Tea,   6 
Jasmine Ceylon Green Tea, Peppermint, Chamomile

Rose with French Vanilla  8

MINERAL WATER

San Pellegrino (500ml)  11 

San Pellegrino (1ltr)   16.5

Acqua Panna Still Water (500ml)   11

Acqua Panna Still Water (1ltr)   16.5 

SELECTION OF JUICES AND SOFT DRINKS

Tonic Water, Soda Water, Ginger Ale  7

Pepsi, Pepsi Max, Schweppes Lemonade  6.8

Orange, Apple, Pineapple, Cranberry, Mango, Tomato   7.5 

MOCKTAILS 

Summer Sunset  12
Mango Juice, Lychee, Raspberry

Chocolate Eclair 15
Dark Chocolate, Cream, Vanilla

Ceylon Fling 12
Jasmine Green Elixir, Lemon, Ginger Ale

Sparkling Passionfruit Iced Tea 12
Black Tea Elixir, Passionfruit, Lime, Soda



(V) Vegetarian. Should you have any special dietary requirements or allergies, please inform your waiter. Please note: 
credit card payments incur a service fee of 1.15%. A 10% surcharge applies on Sundays. A 15% surcharge applies on all 

Public Holidays (one surcharge fee of 15% if Public Holiday falls on a Sunday).

À  L A  C A R T E

Soup du Jour  19 
Cheddar Cheese Toast  
 
Caesar Salad  29 
Cos Lettuce, Crispy Bacon, Poached Egg, Anchovies, Parmigiano Reggiano,  
Herbed Baguette, Creamy Dressing

Add Grilled Chicken  5 
Add Extra Bacon  5 
 
Falafel Wrap (V) 29 
Flat Bread, Fattoush, Garlic Aioli, Pickled Cucumber, Herb Yoghurt and Tahini 
 
TWR Chicken Tikka Wrap 29 
Spinach flat bread, Sweetened tomato, Jalapeno, Mint & Cucumber dip 
 
Smoked Salmon Bagel 23 
Horseradish and Dill Cream, Hass Avocado, Pickled Cucumber and Caper Relish 
 
Add Poached Egg 5 
 
Creamy Lobster, Crab Truffle Mac and Cheese  31 
Herbed Baguette 
 
TWR Crab Tacos (3pcs) 31 
Charred Corn, Avocado, Sriracha Mayonnaise 
 
Club Sandwich  29 
Chicken Breast, Fried Egg, Crispy Bacon, Sliced Cheddar, Tomato, Lettuce and Chips 
 
Angus Beef Sliders (3pcs) 29 
Grilled Angus Beef, Tomato Sauce, Mayonnaise, Cheddar Cheese, and 
Mini Sesame Brioche Buns  
 
Serrano Ham & Gruyere Cheese Croquettes (3pcs) 29 
Sauce Gribiche

Fries (V)  17 
Tomato Sauce, Roasted Garlic Aioli  
 
Artisanal Cheese Board (V) 35 
Selection of Victorian Cheese  
 
Scones (V)  14  
Traditional scones with Crème Chantilly, Mixed Berry Jam, Citrus Marmalad 

Extra Condiments $2 



Should you have any special dietary requirements or allergies, please inform your waiter.  
Please note: credit card payments incur a service fee of 1.15%. A 10% surcharge applies on Sundays. A 15% surcharge 

applies on all Public Holidays (one surcharge fee of 15% if Public Holiday falls on a Sunday).

Waiting Room at Dawn |  26
Jameson, Chambers Muscat, Orgeat, Whites, Lemon

Sloe Gin Sour | 30
Plymouth Sloe Gin, Elderflower, Orange, Lime, Whites

Smokey Peach Margarita | 28
Del Maguey Vida Mezcal, Peach Schnapps, Peach Purée, Lime, House Smoked Chilli Salt

Lychee Rose Spritz | 28
Paraiso, Dal Zotto Prosecco, Soda, Rose

Painter of Sunflowers | 32
Hendrick’s Gin, Ginger, Mandarin Purée, Basil, Orange, Lime, Pomegranate Caviar

Barrel Aged Negroni | 30
Aged in Tasmanian Port Barrels with Gin, Campari, Antica Formula

NON-ALCOHOLIC COCKTAILS

Amaretti Sour | 20
Lyres Amaretti, Lemon, Whites, Sugar

Watermelon Collins | 19
Lyres London Dry, Watermelon Purée, Lemon, Sodawater 

Virgin Pina Colada | 20
Pineapple, Lime, Cream, Coconut

T W R  S I G N A T U R E  C O C K T A I L S

Bespoke Martini
Served in an Ice cold Hepburn, your way.  

Ask our friendly team member and choose your selection of:
Gin

Four Pillars Olive | 31
Nikka Coffey Gin | 42

Vodka
Ketel One | 26
Belvedere | 30 

How do your have yours?
Shaken, Stirred, Dry, Wet, Dirty, with a Twist or Olives.



Should you have any special dietary requirements or allergies, please inform your waiter.  
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C L A S S I C  C O C K T A I L S

1800s – 1900s
We are delighted to invite you to resurrect some of the classics around the world right here 

at your seat. Surrounded by the opulent green velvet, let us dive in the once forgotten:

2000s

Amaretto Sour | 1870’s, United States | 28
Amaretto, Lemon, Whites, Bitters

The Manhattan | 1880’s, New York | 28
Solera Rye, Antica Formula, Bitters, Cherry

Aviation | 1916, New York | 27
Tanqueray Gin, Luxardo Maraschino, Crème de Violette, Lemon

Southside | 1920’s, Chicago | 28
Tanqueray Gin, Lime, Mint, Sugar

Classics are sometimes forgotten, that is why we went back to the origins of cocktails,  
where they are expressed with signature ingredients that channel the place and time.

All other classics are available upon request

East 8 Hold Up | 2010’s, London | 28
Ketel One Vodka, Aperol, Pineapple, Lime, Passionfruit

Hugo Spritz | Early 2000, Italy | 28
St Germain, Sparkling, Sodawater, Mint

Maverick Martini | 2002, London  | 26
Ketel one, Passoã, Passionfruit, Lime, Vanilla 

Penicillin | 2011, New York | 32
Johnnie Walker Black, Domaine de Canton Ginger, Lemon, Honey

Cocktails have continued to evolve with a wide variation and became a staple of the modern 
world. Bartenders all over the globe are using cocktails as a vessel to tell their stories. 

Let us explore some of the TWR’s team favourite cocktails from the modern age:
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V I C T O R I A N  S P A R K L I N G  &  C H A M P A G N E

Victorian Sparkling Glass Bottle

2021 Yarra Burn Vintage Yarra Valley 17 95
NV St Huberts Blanc de Blancs Yarra Valley 15  75 
NV Domaine Chandon Yarra Valley  90 
NV Chandon Rosé Yarra Valley 20 90
NV Dal Zotto ‘Pucino’ Prosecco King Valley 18 80
NV T’Gallant Pink Moscato Mornington Peninsula 18 76

Non Vintage Champagne

NV Piper-Heidsieck ‘Cuvée’ Brut Champagne, France 30 175
NV Piper-Heidsieck ‘Cuvée Essentiel’ Extra Brut Champagne, France 35 190
NV Moët & Chandon Brut ‘Imperial’ Champagne, France 36 195
NV De Saint-Gall ‘Le Tradition’ Premier Cru Champagne, France 175
NV Veuve Clicquot ‘Yellow Label’  Champagne, France 215
NV Charles Heidsieck ‘Reserve’ Champagne, France 240
NV Ruinart Brut Champagne, France 250
NV Ruinart Blanc de Blancs Champagne, France 365

Rosé Champagne

NV Moët & Chandon Rosé ‘Imperial’ Champagne, France 38 210
NV Veuve Clicquot Ponsardon Rosé Champagne, France  280 
NV Ruinart Rosé Champagne, France 380

Vintage & Cuvee Prestige Champagne 

2013 Moët & Chandon ‘Grand Vintage’ Champagne, France  260 
2013 Maison Mumm ‘RSRV’ Blanc de Blancs Champagne, France 375
2013 Dom Perignon Champagne, France 725
NV Krug Grande Cuvée Champagne, France 795
2008 Taittinger Comte de Champagne Champagne, France 850



Should you have any special dietary requirements or allergies, please inform your waiter.  
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V I C T O R I A N  W I N E  B Y  T H E  G L A S S

By The Glass - White Glass Bottle

2024 Best’s Great Western Riesling Grampians 19  90 
2024 Mount Langi Ghiran ‘Vine Rd’ Pinot Gris Grampians 16  70 
2022 Dal Zotto Pinot Bainco King Valley 18 75
2022 Chalmers Fiano Heathcote 18  75 
2023 Motley Cru Sauvignon Blanc King Valley 18 75
2024 Redbank Chardonnay King Valley 16 70 
2024 Shadowfax Chardonnay Macedon Ranges 20 85
2022 Stonier Reserve Chardonnay Mornington Peninsula 39 165

By The Glass - Rosé 

2025 Little Yering by Yering Station Rosé Yarra Valley 16 70

By The Glass - Red 

2020 Best’s ‘Bin 1’ Shiraz Grampians 19 80
2021 Heathcote Estate Shiraz * Heathcote 33 140
2024 St Huberts ‘The Stag’ Black Label Pinot Noir Yarra Valley 16 70
2020 Oakridge ‘Barkala’ Cabernet Sauvignon* Yarra Valley 27 115
2023 Stonier Pinot Noir Mornington Peninsula 22 95
2023 Bass Phippip Estate Pinot Noir* Gippsland 65 275
2022 Dal Zotto Sangiovese King Valley 15 65

By The Glass - Fortified 60ml

Chambers Muscat Rutherglen 14
Chambers Muscadelle Topaque Rutherglen 14

* Served under Coravin wine preservation filter.
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V I C T O R I A N  W I N E  B Y  T H E  B O T T L E

Yarra Valley - White Bottle

2022 Levant by Levantine Hill Sauvignon Blanc  85 
2020 Mount Mary ‘Triolet’ Sauvignon Blanc Semillon 225
2022 Giant Steps Chardonnay  95 
2021 Toolangi Estate Chardonnay 75
2020 Oakridge ‘Henk Vineyard’ Chardonnay 115
2019 TarraWarra Estate South Block Chardonnay 95
2019 Seville Estate ‘Reserve’ Chardonnay 225
2021 Oakridge 864 Funder & Diamond Chardonnay * 195

Mornington Peninsula - White 

2023 Kooyong Estate ‘Beurrot’ Pinot Gris 80
2021 Montalto Estate Chardonnay 110
2023 Yabby Lake Single Vineyard Chardonnay 130
2022 Stonier Reserve Chardonnay 165

Geelong, Henty, Great Western & Grampians  - White

2024 Mount Langi Ghiran ‘Vine Rd’ Pinot Gris 70
2024 Best’s Great Western Riesling 90
2021 Seppelt ‘Drumborg’ Riesling 90
2022 Heroes Vineyard Riesling 85
2020 By Farr ‘GC’ Chardonnay 280

Heathcote & Macedon Ranges  - White

2022 Chalmers Fiano 75
2022 Shadowfax Chardonnay 85
2021 Bindi ‘Kostas Rind’ Chardonnay 160

Beechworth, King Valley & Alpine Valleys - White

2021 Brokenwood Chardonnay 85
2023 Redbank Chardonnay 70
2021 Fighting Gully Road Chardonnay 95
2022 Dal Zotto Pinot Bianco 75
2021 Giaconda ‘Nantua Les Deux’ Roussanne 135
2023 Motley Cru Sauvignon Blanc 75

Victorian - Rosé

2024 Best’s Great Western Rosé 65
2025 Little Yering Rosé 70
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Yarra Valley - Red Bottle
2022 Punt Road Gamay 75
2024 St Huberts ‘The Stag’ Black Label Pinot Noir  70 
2021 Jane Eyre Pinot Noir 160
2021 Coldstream Hills ‘Deer Farm Block D’ Pinot Noir 160
2019 Giant Steps Syrah Carignan Grenache  90 
2016 TarraWarra Estate ‘K Block’ Merlot 85 
2018 Mount Mary ‘Quintet’ Cabernet 350
2020 Yeringberg Cabernet 210
2020 TarraWarra Estate Barbera 75
2020 Oakridge ‘Barkala’ Cabernet Sauvignon    115

Mornington Peninsula & Gippsland - Red 
2021 Yabby Lake ‘Single Vineyard’ Pinot Noir 150
2019 Paradigm Hill L’ami Sage Pinot Noir 170
2021 Bass River Winery Pinot Noir 80
2017 Bass Phillip ‘Premium’ Pinot Noir 980
2022 Stonier Pinot Noir   95

Heathcote, Bendigo & Macedon Ranges  - Red 
2021 Shadowfax ‘Straw’s Lane’ Pinot Noir 155
2015 Jozza by Vinea Marson Shiraz 95
2022 Heathcote Estate Shiraz 140
2017 Jasper Hill ‘Georgia’s Paddock’ Shiraz 265
2018 Craiglee Shiraz 165

Geelong, Henty, Great Western & Grampians - Red
2021 Seppelt ‘Drumborg Vineyard’ Pinot Meunier 90
2022 Mulline ‘Nouveau’ Pinot Noir 80
2021 Seppelt St Peter’s Shiraz 195
2020 Best’s ‘Bin 1’ Shiraz 80

Beechworth, King Valley & Alpine Valleys - Red
2019 Giaconda ‘Nantua Les Deux’ Shiraz 125
2023 Dal Zotto Sangiovese 65
2017 Fighting Gully Road ‘Block 2’ Sangiovese 125

V I C T O R I A N  W I N E  B Y  T H E  B O T T L E
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Victorian

Furphy Refreshing Ale   12.7

Crown Lager   12.7

Stone & Wood Pacific Ale   13.7

International

Corona   13.7

Asahi   14.2

Peroni Nastro Azzurro   13.7

Peroni 3.5%  13.2

Heineken Zero %    11.7

B E E R S
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applies on all Public Holidays (one surcharge fee of 15% if Public Holiday falls on a Sunday).

S P I R I T S

GIN   30ML

Aviation  London 18.8
Beefeater  London 13.8
Bombay ‘Bramble’ London 16.8
Bombay Sapphire London 16.8
Bruichladdich ‘The Botanist’ Islay 17.8
Dodds Organic London 17.8
Fords Gin United Kingdom 18.8
Four Pillars Victoria 16.8
Four Pillars Olive Leaf Victoria 17.8
Four Pillars Bloody Shiraz Victoria 19.8
Hendrick’s Scotland  16.5
Hendrick’s Lunar Scotland 17.3
Hendrick’s Neptunia Scotland 18.3
Hendrick’s Midsummer Solstice  Scotland 18.3
Hendrick’s Grand Cabaret Scotland 18.3
Jensens Old Tom United Kingdom 18.3
Ki No Bi Dry Japan 21.3
Ki No Bi Navy Strength Japan 24.3
Ki No Bi Dry Tea Gin Japan 22.3
Martin Millers ‘Westbourne’ London 21.3 
Monkey 47 Germany 20.8
Never Never Southern Strength Gin South Australia 20.8
Nikka Coffey Gin Japan 20.3
Plymouth Gin Plymouth 15.8
Plymouth Sloe Plymouth 16.8
 Suntory Roku Japan 16.8
Tanqueray London 13.8
Tanqueray Flor De Sevilla London 16.8
Tanqueray No.10 Batch Gin London 17.8
Tanqueray Rangpur London 16.8
The Melbourne Gin Company Victoria 16.8
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S P I R I T S

VODKA   30ML

Absolut Sweden 16.8
Absolut Vanilla Sweden 15.8
Belvedere  Poland 18
Ciroc France 15.5
Grey Goose France 19.8
Haku Japan 17.3
Ketel One Holland 13.8
Nikka Coffey  Japan 19.8

TEQUILA   

Casamigos ‘Blanco’ Mexico 19.8
Casamigos ‘Mezcal’ Mexico 23.3
Don Julio ‘Blanco’ Mexico 17
Don Julio ‘Reposado’ Mexico 18.8
Don Julio ‘Añejo’ Mexico 19.8 
Don Julio ‘1942’ Mexico 49.3
El Jimador Reposado Mexico 13.8
Herradura ‘Añejo’ Mexico 18.8
Herradura ‘Reposado’ Mexico 17.8
Patron Gran Piedra Mexico 61.3
Patron ‘Silver’ Mexico 21.3
Patron ‘Reposado’ Mexico 23.3
Patron ‘Añejo’ Mexico 23.3
Patron ‘Grand Platinum’ Mexico 71.3

Tapatio ‘Blanco’ Mexico 19.3
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S P I R I T S

AMERICAN WHISKEY   30ML

Bakers Bourbon Kentucky 17.8
Basil Hayden’s Kentucky 16.8
Bulleit Kentucky 14
Bulleit Rye Kentucky 17.8
Gentlemen Jack Tennessee 15.8
Jack Daniel’s ‘Fire’ Tennessee 14.8
Jack Daniel’s ‘Single Barrel’ Tennessee          18.8
Jack Daniel’s Tennessee 15
Jim Beam Black Kentucky 15.5
Makers Mark Kentucky 15.8
Makers 46   Kentucky 18.8
Michters Sour Mash Kentucky 19.8
Wild Turkey Kentucky 15.8
Wild Turkey ‘Rare Breed’ Kentucky 17.8
Woodford Reserve Kentucky 17.8

COGNAC & ARMAGNAC   

Dudognon Heritage Cognac 40yo France 56.3
Hennessy VSOP France 20
Hennessy XO France 45
Merlet Brothers Blend France 19.3
Normandin Mercier Peraudiere 25yo France 36.3
Remy Martin VSOP France 17.8
Louis XIII France 326.3
Castarede Bas Armagnac 87 France 30

RUM   

Bacardi Spiced Rum Puerto Rico 14.8
Baron Samedi Spiced Rum United States 15.3
Bundaberg Select Vat Australia 13.8
Bundaberg Overproof (OP) Australia 15.8
El Dorado 5yo Guyana  17.3
El Dorado Demerara 12yo Guyana  16.3
Sailor Jerry Guyana 15.3
Trois Rivieres Blanc Rum Martinique 20.3
Zacapa 23yo Guatemala 19.8
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WHISKY   30ML

Akkeshi Boshu Single Malt Japan 56

Akkeshi Usui Blended Japan 56.3

Canadian Club 12yo Canada 16.3

Chief ’s Son Single Malt ‘The Tanist’ Australia      20.3
Gospel Solera Rye Australia 16.8

Gospel Straight Rye Australia 17.8

Jameson Black Barrel Ireland 16.8

Kinglake Distillery O’Grady’s Stand Single Malt Victoria 20.3

Lark Distillery Crown Exclusive Release  Tasmania 116.3

Lark Distillery Legacy 19yo Tasmania 255.3

Lark Distillery Mizunara Rare Cask Tasmania 110.3

Morris Rutherglen Muscat Barrel Single Malt Victoria 24.3

Morris Rutherglen Signature Single Malt Victoria 16.8

Nikka Coffey Grain Japan 31.3

Nikka Days Blended Japan 17.8

Nikka Yoichi Single Malt Japan  35.3

Nikka Taketsuru Pure Malt Japan 31.3

Redbreast 12yo Ireland 21.3

Slane Irish Ireland 15.8

Starward ‘Wine Cask’ Melbourne 19.9

Suntory Hakushu 12yo Torihara 76.3

Suntory Hakushu 18yo Torihara 251.3

Suntory Hakushu Distillers Reserve Torihara 36.3

Suntory Hibiki Harmony Blended 36.3

Suntory The Chita Japan 26.3

Suntory Yamazaki 12yo Kyoto 76.3

Suntory Yamazaki Distillers Reserve Kyoto  31.3

Suntory Yamazaki 18yo Kyoto  281.3

S P I R I T S
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S P I R I T S

SCOTCH   30ML

Bowmore 27yo Islay 285.3
Caol Ila 12yo Islay 19.8
Cardhu Single Malt 11yo Speyside 30
Chivas Regal Blended 12yo Blended Scotland 16.8
Chivas Regal Blended 18yo Blended Scotland 23.3
Chivas Regal Mizunara Japanese Oak Blended Scotland 23.3
Dalwhinnie 15yo Highlands 18.8
Dalwhinnie 25yo Highlands 96.3
Dalwhinnie Distillers Edition Highlands 26.8
Glenfiddich 12yo Speyside 18.8
Glenfiddich 15yo Speyside 25
Glenfiddich Fire and Cane Experimental Series Speyside 17.8
Glenfiddich 21yo Speyside 46.3
Glenkinchie 24yo Lowlands 96.3
Glenkinchie Distiller Edition Lowlands 23.3
Glenlivet Founders Reserve Speyside 16.8
Glenlivet 12yo Speyside 16.3
Glenlivet 15yo Speyside 19.8
Glenlivet 18yo Speyside 23.3
Glenmorangie Original Highlands 19.8
Johnnie Walker Bicentenary Blend 28yo  Blended Scotland 286.3
Johnnie Walker Blended ‘Black’ Blended Scotland 13.8
Johnnie Walker Blended ‘Double Black’ Blended Scotland 17
Johnnie Walker ‘Green’ Blended Scotland 18.5
Johnnie Walker ‘Blue Label’ Blended Scotland 45
Johnnie Walker Private Collection 2018 Edition Blended Scotland 180
Lagavulin 16yo Islay 23.3
Laphroaig 10yo Islay 26
Macallan Estate Speyside 68.3
Macallan Rare Cask Speyside 66.3
Macallan 12yo Sherry Oak Speyside 26
Macallan 18yo Sherry Oak Speyside 95
Macallan Single Malt 12yo Double Cask Speyside 25
Monkey Shoulder Blended Blended Speyside 15.3
Mortlach Single Malt 21yo  Speyside 160
Oban 14yo Highlands 23.3
Pittyvaich Single Malt 30yo Speyside 105
Pure Scot Blended Scotland 16.8
Talisker 10yo Malt Highlands 19.3
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APERTIFS & LIQUEURS   30ML

Amaro Montenegro  14.8
Aperol  13.8
Averna Amaro Siciliano  16.8
Baileys Liqueur Irish Cream   13.8
Campari  13.8
Chambord   14.3
Cointreau   13.8
Cointreau Noir  27.8
Drambuie   15
Frangelico  14.8
Galliano Amaretto   14.3
Galliano Sambuca Black   14.8
Galliano Sambuca White   15.8
Galliano Vanilla   15.8
Grand Marnier   15
Kahlua   13.8
Licor 43  14.3
Malibu   14.3
Pimm’s  14.5
Southern Comfort   14.3
No. 12 Greek Ouzo  15

S P I R I T S


