


COCKTAILS

Supset Passion $22

Vodka, Aperol, Pineapple Juice, Lime Juice, Vanilla Syrup, Passionfruit Pulp

Tropical Punch $22

Gosling Bermuda Rum, Malibu, Lemon Juice, Pineapple Juice, Cranberry Juice

‘Blueberry Grape Citrus Sour $22
Citron Vodka, Pavan, Simple Syrup, Lemon Juice, Muddled Blueberries, Egg White

‘Hazelput Chocolate Martini $22

Baileys, Frangelico, Vodka, Cream, Hazelnut Syrup, Chocolate Sauce

Bloody Aperol Spritz $22

Aperol, Bloody Shiraz Gin, Prosecco, Soda

Peanut Butter Espresso Martini $22
Peanut Butter Whisky, Kahlua, Baileys, Espresso, Sugar Syrup

Ginger & Fig Mojito $22
Bacardi Rum, Ginger Canton Liqueur, Muddled Fig, Lemon Juice, Sugar Syrup,
Ginger Beer

Cucumber & Jalapeio Margarita $24

Casamigos Reposado, Cointreau, Fresh Lime, Sugar Syrup, Muddled Cucumber &
Jalapefio

‘Without A Trace $22

Buffalo Trace, Pineapple Juice, Lime Juice, Sugar Syrup, Bitters

Strawberry ‘Limoncello Martini $22

Vodka, Limoncello, Lemon Juice, Pineapple Juice, Muddled Strawberry, Sugar Syrup

MOCKTAILS
Strawberry & Lime $12

Cranberry Juice, Apple Juice, Sugar Syrup, Muddled Strawberry & Lime, Lemonade

‘Passionfruit & Lime $12

Pineapple Juice, Passionfruit Pulp, Muddled Lime, Sugar Syrup, Ginger Beer




BUBBILES GLS BTL | TEXTURED WHITES GLS BTIL
2021 De Beaurepaire “Blanchefleur’ $l4 $48 2022 De ‘Beaurepaire “La Comtesse' $14  $48
‘Blanc de ‘Blancs Chardonnay
Rylstone, New South Wales Rylstone, New South Wales
‘Dal Zotto Prosecco 1 8

NV Sip $4 2022 Rockbare Riesling $S14  $48
King Valley, Victoria

Cl Valley, South Australi
2023 Borgo Maragliano Moscato dAsti ~ $14 955 are Tatey, outh Aurana
Piedmonte, Italy 2022 (atalina Sounds Chardonnay $55
NV Days & Daze “Pet-f]\[atSparkling $45 Marlborough, New Zealand
Rose
Victoria, Australia 2022 (Contessa ‘Pecorino 0'Abruzzo $65
2021 De ‘Beaurepaire '‘Annabelle’ $75 Abruzzo, ltaly

remant de Rose’

Cremant de Ry 2022 Cupitt’s Fiano $65
Rylstone, New South Wales

South Coast, New South Wales
NV “Vueve (licquot $180
Champagne, France 2021 Silkman Reserve Chardonnay $75
NV Taittinger Brut Cuvee $199 | Hunter Valley, New South Wales
Chomp.og.ne' France ) 2022 Giant Steps Estate Chardonnay $88
NVTalmnger “Presnge Rose $199 Yarra Valley, Victoria
Reims, France
2014 Cristal Reims $850 2016 De Beaurepaire 'Jeanette’ Reserve $1605
France (exclusively available from the Chardonnay
Cellar only) Rylstone, New South Wales
AROMATIC WHITES GLS BTL | ROSE GLS BTIL
2023 Days & Daze Pinot Gris $10 $42 2023 Days and Daze Rosé $10 $42
Victoria, Australia Victoria, Australia
2023 Tai Tira Sauvignon ‘Blanc $14 $50 2022 Maison Saint A1X Rosé $16 $75
Marlborough, New Zealand Provence, France
2023 Tar & Roses Pinot Grigio $14  $50 | 2022 Cupitt’s Rosie Rosé $48
King Valley, Victoria South Coast, New South Wales
2023 Stonefish Sauvignon Blanc $48 2022 Maison Saint A1X Rosé Magnum 1.51 $150
Margaret River Western Australia Provence, France (exclusively available

from the Cellar only)
2023 Man O ‘War “Waiheke & Ponui $55
9sland’ Pinot Gris 2022 Maison Saint A1X Rosé Magnum 31 $300
Waiheke, New Zealand Provence, France (exclusively available

from the Cellar only)
2021 ‘Domaine Schlumberger Pinot Blanc $65
Alsace, France
2022 Alois ‘Lageder ‘Alto Adige' Pinot $70
Grigio
Alto Adige, ltaly
2020 “Dog Point’ Vineyard Sauvignon $78

‘Blanc

Marlborough, New Zealand




JUICY, SAVOURY REIDS GLS BTL
2023 ‘Days and Daze Shiraz $10 $42

Victoria, Australia

2022 Dal Zotto Sangiovese $12  $48

King Valley, Victoria

2022 Nick O"Leary Tempranillo $14  $60

Canberra District, New South Wales

2021 De ‘Beaurepaire “Le Marquis’ $]4 $60

Cabernet Sauvignon'

Rylstone, New South Wales

2023 Yangarra Shiraz $18  $82

McLaren Vale, South Australia

2021 Mountadam 55 ‘Barossa Shiraz $48

Barossa Valley, South Australia

2022 Tar and Roses Sangiovese $55

Heathcote, Victoria

2018 De Beaurepaire “Le Chevalier' $60

Merlot Cabernet Petit Verdot

Rylstone, New South Wales

2017 De Beaurpaire “Victor’ Cabernet $75

Sauvignon

Rylstone, New South Wales

2018 Giovanni Rosso ‘Barbera 9'Alba $80

Piedmonte, ltaly

2019 Cupitt’s Estate “Dusty Dog’ Shiraz $80

South Coast, New South Wales

2019 Vietti Nebbiolo “Perbacco’ Langhe $95

Piedmonte, Italy

2017 ‘Kir-Yianpni “Kali-Riza’ Xinomavro $95

Greece

2017 De Beaurepaire “Leopold’ Shiraz $1605
‘Viognier

Rylstone, New South Wales

2017 ‘Barolo Luigi tinaudi $295
Piedmonte, ltaly (exclusively available

from the Cellar only)

2020 Cullen "Diana Madeline' Cabernet $270

‘Bleno

Margaret River, Western Australia
(exclusively available from the Cellar only)

BRIGHT, CRUNCHY REDS GILS BTL
2020 Stonefish Merlot $12 $48
Adelaide Hills, South Australia

2022 Nick Spencer Pinot Noir $]2 $48
Tumbarumba, New South Wales

2023 42 Degrees South Pinot Noir $18  $80
Coal River, Tasmania

2021 La Boca “Las (alles’ Malbec $50
Mendoza, Argentina

2018 1a Linea Mencia $65
Adelaide Hills, South Australia

2019 ‘Beaunjolais Louis (laude Desvignes $70
Morgon

Beaujolais, France

2021 Cupitt’s Little ‘Red $72
South Coast, NSW

2019 De Beaurepaire “Perceval’ Pinot Noir $75
Rylstone, New South Wales

2019 Dolcetto 0'Alba Bruno Rocca $1 05
Piedmonte, Italy

2018 “Louis Jadot Mercurey $129
Burgundy, France

DESSERT WINES GLS BTL
2023 Frogmore (Creek “Iced’ $S14 $55
TRiesling 375ml

Coal River, Tasmania

2020 Rylstone Estate “Bluebirod’ $15 S60

‘Botrytis Viognier
Rylstone, New South Wales







‘Big & Small Plates

Syoney Rock Oysters $6.50 each | $58 dozen

caramelised red wine vinegar, shallot, horseradish GF | DF

“Boozy Olives $14

mixed olives in vermouth, grilled sourdough | DF

Southern Fried Cauliflower $15

oregano, ranch | DF | Vegan

Salt and Pepper Calamari $18
black garlic aioli | DF

‘Buttermilk Fried Chicken $20

pickle, ranch, hot sauce

Prawn anod Lobster Rolls $24

citrus mayo, crispy potato, lettuce

Fish & Chips $28

battered New Zealand ling, chips, tartare, lemon

Queensland Tiger Prawns $49

fresh lemon, Marie Rose | GF | DF




Steamed Hano-made Dumplings (4)
served with chilli oil and vinegar dipping sauce
Chicken and Garlic Chive Dumplings $16

Pork and Garlic Chive Dumplings $16
Prawn and Lemongrass Dumplings $20

Wild Mushroom Dumplings $16

‘Hame Grilled Skewers

served on banana leaf with fresh lime

BBQ Prawn Skewers, Fermented Chilli $36
Char Sui BBQ Pork Skewers with Yuzu Sesame $25

Lemongrass Chicken with Toasted Peanuts $20

Salads anod ‘Bowls

Grilled Chicken Salad $21

cos, shaved fennel, cucumber, soft herbs, green goddess dressing

Snow Pea and Cucumber Salad $16
snow peas, cucumber, Asian herbs, garlic chives, chilli garlic
dressing, sesame

add grilled lemongrass chicken $1O




Sandwiches & ‘Burgers

Grilled Chicken Burger $24

Moroccan-spiced chicken, lettuce, tomato, aioli, potato bun, chips

“Vegan Pumpkin Burger $25

spiced pumpkin pattie, sumac yoghurt, onions, lettuce, tomato,
soft bun, chips

Copper Tree ‘Wagyu Beef Burger $25

wagyu beef pattie, cheese, zuni pickle, lettuce, tomato, aioli, smoked
tomato relish, chips

Steak Sanowich $28

sirloin, mustard with beetroot and gin relish, rocket, ciabatta, chips




Sweets

Tiramisu $16

mascarpone, lady fingers, single malt whisky

Deep Fried Ice (ream $15

vanilla ice cream, coconut and panko crumb, coconut caramel sauce

‘Fromage and Charcuterie

Seasonal Cheese ‘Plate $49

Chet’s selection of three Artisan cheeses served with lavosh, quince, muscatel
and apple

Charcuterie $39

Chef selection cured meats, salt and vinegar chips, relish and pickles

Seasonal Cheese ‘Plate and Charcuterie $79

Cheft’s selection of three Artisan cheeses, lavosh, quince, muscatels, apple,
chef selection cured meats, salt and vinegar chips, relish, pickles




Kios Menu

Kios Poke Bowl $9

cherry tomatoes, cucumber, cheese cubes, lettuce, apple wedges

Chicken Nuggets $12

chips and tomato sauce
Spagbetti Napoli $12

Spagbetti Bolognese $14

rich tomato and beef sauce

Kids Burger $14

chips and tomato sauce

‘Kios Fruit $8

watermelon and berries

‘Kios “Ice-cream $8

New Zealand Natural ice-cream




