Seafood Origin: (A) Australia, (1) Import, (M) Mixed. 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.
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GOLDEN HOUR AT HICKORY BAR
Monday 5:30pm — 7:00pm | Tuesday to Friday 4:00pm — 7:00pm

CHAMPAGNE

NV | Moét & Chandon Brut Impérial | Epernay, France 19
2017 | Dom Pérignon | Epernay, France 89 | 549

COCKTAILS 15

Bubbles and Berries
Gin, lemon, berry syrup, bubbles

Botanical Crush

Vodka, makrut lime, lemon myrtle, pepper berry

BEER 6
Kirin Ichiban 330mL

WINE 10

2025 Brokenwood Sémillon | Hunter Valley, NSW
2023 The Winner’s Tank Shiraz | Langhorne Creek, SA

SNACKS

Half dozen Albany Rock Oysters, Yuzu kosho mignonette (A) 29
Moreton bay bug roll, miso dressing (A) 14 ea

Snapper and blood orange ceviche, fermented chilli, coriander (A) 14 ea
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