


Should you have any special dietary requirements or allergies, please inform your waiter. We will endeavour to accommodate 
your dietary needs, however due to the potential of trace allergens, we cannot guarantee completely allergy-free dining 

experiences. Please note a weekend surcharge of 10% on Saturdays and 15% on Sundays applies. A 15% surcharge applies on 
all Public Holidays.

Golden Hour Menu
Available Wednesday to Friday, 4–7pm

CHAMPAGNE 
NV Moët & Chandon Brut Imperial, Épernay, France 19

2016 Moët & Chandon ‘Grand Vintage’ Extra Brut, Épernay, France 29 | 179
2017 Dom Pérignon, Épernay, France 89 | 549

WHITE WINE
2024 Shaw + Smith Sauvignon Blanc, Adelaide Hills, SA 10

ROSÉ
2024 Arc du Soleil, Provence, FR 10

RED WINE
2023 Henschke ‘Five Shillings’ Shiraz, Mataro, Barossa Valley, SA 10

COCKTAILS
Aperol Spritz 15

Aperol, Prosecco & Fever Tree Soda Water 

Pineapple Margarita 15
Herradura Plata Flange Tequila, St-Germain Elderflower Liqueur, 

Pineapple, Lime & Agave 

NON ALCOHOLIC
Lychee Rose Garden 10

Lychee, Cranberry, Apple & Lemon 

BEER
Kirin Ichiban, Japan 6

Little Creatures ‘Pale Ale’, Western Australia 6
Heineken ‘Zero’, Holland 6


