


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. A 

1.15% surcharge applies for all credit card transactions. Please note a weekend surcharge of 10% on Saturdays and 15% on Sundays 
applies. A 15% surcharge applies on all Public Holidays.

G O L D E N  H O U R  M E N U
Available Monday to Friday, 4 –7 pm

C H A M P A G N E
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

W H I T E  W I N E
2024 Grant Burge Pinot Gris, Marlborough, NZ 10

R O S É
2024 Arc du Soleil, Provence, FR 10

R E D  W I N E
2022 Irvine 'Estate' Shiraz, Eden Valley, SA 10

C O C K T A I L S
Sol de Rosa Vodka, Drambuie, Apple, Rose Tea, Lemonade 15

Paraiso de Miel Tequila, Aperol, Grapefruit, Yuzu, Black Oolong Dahong Pao, Tonic, Honey 15

N O N  A L C O H O L I C
Berry Delight Strawberry, Apple, Jasmin Tea, Lemon Squash 10

B E E R
Tsingtao, China 6

Little Creatures 'Pale Ale', Western Australia 6
Heineken 'Zero', Holland 6




