
BEERS | 8
Asahi Super Dry - Lager, JPN 

Asahi Super Dry 3.5% - Lager, JPN
Kirin Ichiban - Lager, JPN

WINES | 9
Prosecco - Bandini ‘Extra Dry NV’

Pinot Grigio - Cantina di Gambellara ‘monopolio’,
 Delle Venezie, IT

Rosé - Gris De Garille Grenache & Cinsault, 
IGP Cité de Carcassonne

Pinot Noir - Lighthand, Yarra Valley 

COCKTAILS | 15
Aperol Spritz

Espresso Martini
Passionfruit Pisco Sour

MOCKTAIL | 12 
Yuzu Fizz 

CRUDO & SNACKS 
Edamame w. smoked salt, gf, nf, veo | 7

Natural Oysters gf, df, nf, (a) | 5 ea
Oyster w. Pisco granita gf, dfo, nf (a) | 6 ea

Salmon Ceviche bites gf, df, nf | 15 ea
Wagyu Tartare on sesame leaves gf, df, nf | 15ea

Scampi Tartare in a nori cone gfo, dfo, nfo | 15 ea
Yucca chips w. black garlic aioli gf, df, nf | 14

Australian (A) | Imported (I) | Mixed Origin (M)

Please advise us of any dietary requirements as not all ingredients are listed

HAPPY HOUR 
MON TO FRI | 4PM TO 5:30PM
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