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FAST -

DINE IN OR TAKE-AWAY.- WEEKEND TILL 1T1AM

ALL DAY BREAKFAST

U FRESH FRUIT SALAD oo $78
A selection of seasonal fruits and berries.

U GRANOLA BOWL ..ot $108
A bowl of natural yoghurt served with baked muesli,
banana and fresh berries.

YU SUPER BOWL ..ot $108
A bowl of natural yoghurt topped with fresh seasonal
berries, mango, pomegranate, chia jelly, toasted flax
seeds & pumpkin seeds.

BACON & EGG BAP ..o $58
Free-range egg with streaky bacon.

BUTCHER’S BURRITO ..ot $118
Spicy beans, chorizo, streaky bacon, free-range egg
scramble, Gruyere, tater tots & olive pico de gallo.

UV FARMER’'S BURRITO .o $108
Avocado, free-range egg scramble, tater tots & olive pico
de gallo.

FULL ENGLISH ..o $195

The breakfast classic. Two sunny-side up free-range
eggs, streaky bacon, Cumberland sausage, portobello
mushroom & house-made beans.

Served with sourdough toast and crispy tater tots.

STEAK & EGGS e $258
Power up with this hearty breakfast. A grain-fed rib-eye
cooked to medium-rare with wilted spinach & sunny-side up

free-range eggs.

VPANCAKES ..o $158
Stack of fresh, spongy pancakes topped with chantilly
cream, seasonal fresh berries and candied walnuts,
generously drizzled with maple syrup.

YV SMASHED AVO ..o $118
Five-minute egg, baby radish, celery cress and
toasted seeds.

U EGGS ON TOAST oottt $85
Two free-range eggs cooked to your liking.

EGGS BENEDICT ..o $155
Two Hollandaise covered poached free-range eggs, streaky
bacon & spinach on English muffins.

+20 change bacon to smoked salmon
+98 change bacon to lobster

CROQUE MONSIEUR ..o $158

Open-faced ham & Gruyére cheese gratin with our
‘Three Butchers’ mustard spread.
+$25 add on one free-range sunny-side up egg

SPICY CRAB CRUMPET
Three free-range eggs, scrambled with chilli, loads of crab,
touch of ‘nduja butter & spring onion on a sourdough crumpet
from the wizards at ‘Crumpets by Merna’.

BUTCHERS BREAKFAST

Team up with a mate to tackle our big boy offering. Everything
{:1-0]’“ thC FU“ anglish \Vi[h thrCC f‘]'CC'rﬂlng ngs SCI‘:ll"nblC, extra
grass-fed bone marrow and bottomless sourdough toast.
(FO]' tV\'O)

$398

EXTRAS

TATER TOTS oo
CUMBERLAND SAUSAGE .o
PORTOBELLO MUSHROOM ......coooioiivoeoeeceeeeeee
FREE-RANGE EGG ..oooovoooooeeeeeoeeeeoeeeeee oo
STREAKY BACON ...
SLICE OF COMTE CHEESE .....oooiioioveoeeecoeeeeeeeee e
SMOKED SALMON oo
HALF AVOCADO ..o
SOURDOUGH TOAST & SPREADS .

WE ONLY USE FREE-RANGE EGGS

*all prices are subject to a 10% service charge

* Please advise your server of any allergies but please note that we are unable to guarantee the absence of allergens.

UV Vegetarian



ALL DAY BREAKFAST

7 FRUIT SALAD 78

A selection of seasonal fruits and berries.

7 SMASHED AVOCADO 118

Five-minute egg, baby radish, celery cress & toasted seeds.

FULL ENGLISH 195
The breakfast classic. Two sunny—sidc up frec—rangc
eggs, streaky bacon, Cumberland sausage,
portobello mushroom & house-made beans.
Served with sourdough toast and crispy tater tots.

EGGS BENEDICT 155
Two Hollandaise covered poached free-range eggs,
streaky bacon & spinach on English muffins.

+20 CHANGE BACON TO SMOKED SALMON
+98 CHANGE BACON TO LOBSTER

CROQUE MONSIEUR 158

Open-faced ham & Gruyére cheese gratin with our
“Three Butchers’ mustard spread.
+25 ADD ON ONE FREE-RANGE SUNNY-SIDE-UP

SPICY CRAB CRUMPET 188
Three free-range eggs, scrambled with chilli, loads of
crab, touch of ‘nduja butter & spring onion on a sourdough
crumpet from the wizards at ‘Crumpets by Merna’.

STEAK & EGGS 258
Power up with a hearty breakfast. A grain-fed rib-cye
cooked to a medium-rare with wilted spinach &
sunny-side up free-range eggs.

APPETIZERS

7WARM GOAT’'S CHEESE SALAD 138
Roast fig, mixed green leaves tossed with candied walnuts,
pumpkin seeds and grated chestnut.

CLASSIC PRAWN COCKTAIL 168
Travel back to the 1960’s - a Martini glass filled with coldwater
shrimp, Marie Rose drcssing, iccbcrg lettuce & salmon pcarls.

FRENCH ONION SOUP 115
Caramelised onion in beef broth, toasted sourdough
topped with Gruyere cheese.

CHICKEN CAESAR SALAD S138/ 1188
Poached Australian chicken breast, cos lettuce,
Streaky bacon & a fiVC—minutC ng

7 TOMATO & BURRATA BRUSCHETTA 138

House-made walnut pesto spread on toasted sourdough,
confit tomato and burrata cheese.
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GRASS-FED BEEF BURGER 195

Grass-fed patty, topped with streaky bacon, tomato,
cos lettuce & Comté cheese. Comes with chips & a pickle.

+20 CHANGE CHIPS TO PORTOBELLO FRIES

CRISPY CHICKEN BURGER 178
Australian free-range chicken breast, with smoked paprika,
chilli aioli, tomato and a 24 months comté.

Served with chips and slaw.
+20 CHANGE CHIPS TO PORTOBELLO FRIES

FISH & CHIPS 195
‘Coopers Pale Ale’ battered sustainable haddock
served with chips & house-made tartar sauce.

MINUTE STEAK 195

Wagyu rump cooked medium-well with roasted
portobello & a mushroom brandy sauce.

CLUB SANDWICH 178
Australian chicken breast, streaky bacon,
lettuce, tomato, over-easy fried egg & Scamorza cheese,

served with chips & truffle mayo.
+20 CHANGE CHIPS TO PORTOBELLO FRIES

STEAK SANDWICH 188

Grilled Wagyu rump steak, wilted spinach, caramelised
onion & truffle mayo, on toasted Turkish bread.

Served with chips.
+20 CHANGE CHIPS TO PORTOBELLO FRIES

CHICKEN PARMIGIANA 195
Breaded & fried free-range Australian chicken breast
topped with tomato sugo, mozzarella & parmesan.
Served with mixed leaves.

STEAK & CHIPS 318

A 250g grass-fed rib-eye with chips. Served
with green peppercorn cream sauce and our
own ‘Three Butchers’ mustard.

BEEF PIE 188
Australian chuck-eye roll, carrots, potatoes and
onion gravy. Served with chips OR fresh leaf salad.

FROM THE GRILL

Our meat is flown in chilled, from leading farms
in Australia and New Zealand.

GRAIN-FED RIB-EYE.....cccoeeeserrsnnee 258 /300G
Known for its distinct marbling content, this steak is rich

and “buttery”.

GRAIN-FED HANGER.......cccccuuuueenn 238 /300G

Rich, beefy and an undeniable juiciness.

GRASS-FED TENDERLOIN............. 258 /200G
A leaner choice. Rich, but mild - a little bit “buttery”.

GRASS-FED T-BONE......cccececucrcncnnes 888 / 1KG
Tenderloin on one side, sirloin on the other - the best of

both worlds.

GRAIN-FED SIRLOIN.....cceoeeuevruennee 248 /280G
Bold flavours, but less fatty - making it a healthier option.

DRY-AGED GRAIN-FED

BONE-IN RIB-EYE......ccccccvvruurrunnn. 1,858 / 1.1IKG
A complexity of flavours due to the dry-ageing process.

A special feast great to share.

FREE-RANGE PORK CHORP............. 128 / 250G

Incredibly flavourful & moist. Free-range.

LAMB CHOP........ccccevvervuennnnnee 298 /3 CUTLETS
Robust & savoury. Pasture-fed.

CHOOSE ONE SAUCE :
FAB Butter, Onion Gravy, Roquefort Butter,
Bearnaise, Green Peppercorn Cream, Diane

PIZZAS

We use Corso Italia's Artisanal Pizza Bases, made with premium
flour - longer leavening times enhancing fragrance and texture.

7 MARGHERITA 138
Italian mozzarella, basil and tomato sauce.

PEPPERONI 148
Oregano and mozzarella.

HAM & PINEAPPLE 148

Ham, pineapple and tomato sauce.

BUTCHER'S BEST 178

Sausage, pepperoni, parma ham, salami and ham.

YFARMER'S MARKET 148
Mushrooms, asparagus, onion, rocket, parmesan

and black truffle oil.

SIDES

7 LEAF SALAD 68
7 CREAMED SPINACH 78
7 CHIPS 78
7 PORTOBELLO MUSHROOM FRIES 78
7 CHARGRILLED BROCCOLINI 68

7 HONEY-ROASTED JAPANESE
PUMPKIN WEDGES 78

BONE MARROW MASH 78
PETITS POIS 68
7 POTATO AU GRATIN 78

PASTAS

LINGUINE ALLA VONGOLE 198

Steamed clams with white wine, chilli, garlic & parsley.

RIGATONI BOLOGNESE 158

Australian beef mince & vine-ripened tomato sauce,
Parmigiano Reggiano.

PAPPARDELLE CARBONARA 158

Bacon, parmesan cheese, egg yolk in cream sauce.

7 TRUFFLE & PORCINI PAPPARDELLE 158
Winter truffle and porcini purée topped with
shaved pecorino cheese.

All prices are subject to a 10% service charge. Please advise your waiter of any allergies, but please note that we are unable to guarantee the absence of allergens.
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APPETIZERS

GRAZING BOARD 298
*for two
A gourmet sclection of cheeses, charcuteric
:lnd Othcr l’libblCS put tOgCthCr on one indLllgCnt
wooden board for sharing.

7 TOMATO & BURRATA
BRUSCHETTA 138

House-made w:llnut pesto Spl'Cild on toasted

sourdough, confit tomato and burrata cheese.

7V GRILLED CORN RIBS 78

Miso emulsion, ricotta salata.

FRENCH ONION SOUP 115
Caramelised onion in beef broth, toasted sourdough
topped with Gruyére cheese.

ROASTED GRASS-FED
BONE MARROW 168
Served with slices of garlic-rubbed toast,

bacon jam & pickled red onion.

STEAK TARTARE 178
A classic do-it-yourself presentation of raw
grass-fed tenderloin, hand-cut & served
with all the accompaniments.

CLASSIC PRAWN COCKTAIL 168
Travel back to the 1960’s - a Martini glzlss filled
with coldwater shrimp, Maric Rosc dressing,
iceberg lectuce & salmon pearls.

7 WARM GOAT'S CHEESE
SALAD 138
Roasted fig, mixed green leaves tossed
with candied walnuts, pumpkin sceds
and grated chestnut.

CHICKEN CAESAR SALAD

5138/ L1188

Poached Australian chicken breast, cos lettuce,

steaky bacon & a five-minutes egg.
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FROM THE GRILL

Our meat is flown in chilled, from lc:lding farms
in Australia and New Zealand.

GRASS-FED RIB-EYE...couuvveerurreene 228 / 250G

This steak a healthier choice, but is nonetheless rich & juicy.

GRAIN-FED RIB-EYE....cccccscerueunne. 258 /300G
Known for its distinct marbling content, this steak is rich
and “buttery”.

GRAIN-FED HANGER.....cc.ceeeeereenne. 238 / 300G

Rich, beefy and an undeniable juiciness.

GRASS-FED TENDERLOIN............. 258 /200G

A leaner choice. Rich, but mild - a liccle bit “L)llt[cr}"‘.

GRASS-FED T-BONE....cccuveevreerreenns 888 / 1KG

Tenderloin on one side, sirloin on the other - the best of’
both worlds.

GRAIN-FED SIRLOIN.......ceveeeurrenn. 248 / 280G

Bold flavours, but less fatty - making it a healthier option.

DRY-AGED WAGYU PICANHA...... 328 /220G
A luxurious richness & meatiness, the dry-ageing adding

more intense flavours with subtle “cheese” notes.

DRY-AGED GRAIN-FED
BONE-IN RIB-EYE...cccccceituieeennennnn 1,858 / 1.1KG
A complexity of flavours duc to the dry-ageing process.

A SPCCile {:CllSt gl‘Cil[ to Sl’lill'C.

FREE-RANGE PORK CHOP............. 128 / 250G

Incredibly flavourful & moist. Free-range.

LAMB CHOP.....cccccvvreeereeeennne 298 / 3 CUTLETS

Robust & savoury. Pasture-fed.

CHOOSE ONE SAUCE :
FAB Butter, Onion Gravy, Roquefort Butter,
Bearnaise, Green Peppercorn Cream, Diane

MAINS

STEAMED MUSSELS 258 500G | 448 1KG

White wine, chilli & gz\rliu Served with grillcd bz\gucttc

GRILLED SALMON FILLET 228
Norwegian Salmon with tomato salsa and chimichurri.
Served with mashed potato.

SHEPHERD'S PIE 178

Australian lamb mince, onion gravy, gr:ltin:l[cd mashed potato,

topped with baby carrots and manchego cheese.

BEEF PIE 188
Australian chuck-eye roll, carrots, potatoes and onion

gl‘il\’}'. SC]‘\"C({ \Vith ChipS () R f‘]"CSh ICilf‘S(ll{ld.

GRASS-FED BEEF BURGER 195
Grass-fed patty, topped with streaky
bacon, Comté cheese, cos lettuce & tomato.
Comes with chips & a pickle.

+20 CHANGE CHIPS TO PORTOBELLO FRIES

CRISPY CHICKEN BURGER 178
Australian free-range chicken breast, with smoked paprika,
chilli aioli, tomato and 24 months Comté cheese.
Served with chips and slaw.

+20 CHANGE CHIPS TO PORTOBELLO FRIES

CHICKEN PARMIGIANA 195
Breaded & fried free-range Australian chicken breast
topped with tomato sugo, mozzarella & parmesan.

Served with mixed leaves.

PASTAS

LINGUINE ALLA VONGOLE 198

Steamed clams with white wine, chilli, gar]ic & purs]c_\'.

RIGATONI BOLOGNESE 158
Australian beef mince & vine-ripened tomato sauce,
Parmigiano Reggiano.

PAPPARDELLE CARBONARA 158

Bacon, parmesan ChCCSC, cge yO”( in cream sauce.

7 TRUFFLE & PORCINI PAPPARDELLE 158
Winter truffle and porcini purée topped with
shaved pecorino cheese.

PIZZAS

We use Corso Italia's Artisanal Pizza Bases, made with premium

flour - longer leavening times enhancing fragrance and texture.

” MARGHERITA 138

Italian mozzarella, basil and tomato sauce.

PEPPERONI 148

Oregano and mozzarella.

HAM & PINEAPPLE 148

Ham, pincapple and tomato sauce.

BUTCHER'S BEST 178

Sausage, pepperoni, parma ham, salami and ham.

YFARMER'S MARKET 148
Mushrooms, llSPlll‘ZlgUS. oniom T'()CI(C[‘ PZ\]"TﬂCSZlﬂ

and black truffle oil.

SIDES

V LEAF SALAD 68
7 CREAMED SPINACH 78
7 CHIPS 78
7 PORTOBELLO MUSHROOM FRIES 78
7 CHARGRILLED BROCCOLINI 68

7 HONEY-ROASTED JAPANESE
PUMPKIN WEDGES 78

BONE MARROW MASH 78
PETITS POIS 68

7 POTATO AU GRATIN 78

All prices are subject to a 10% service charge. Please advise your waiter of any allergies, but please note that we are unable to guarantee the absence of allergens. 7 vegetarian
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AVAILABLE FROM 11:00 - 5:30PM, MONDAY - FRIDAY (EXCEPT PUBLIC HOLIDAYS)

*o 0

FRENCH ONION SOUP

Caramelized onion in beef broth, toasted

STARTERS

sourdough topped with Gruyere cheese.

LR R 4

vV LEAF SALAD

Sherry dressing.

MAINS

SET A $1438

CHICKEN CAESAR
SALAD

Poached Australian chicken
breast, cos lettuce & a five-minute

Aussie egg.
or

SALMON RIGATONI PASTA

Smoked salmon with cream sauce
and chilli oil.

or

7 MARGHERITA PIZZA

Italian mozzarella, basil and
tomato sauce.

SETB $178

MINUTE STEAK

Wagyu rump cooked medium-well with
roasted portobello & a mushroom
brandy sauce.

or

CHICKEN PARMIGIANA

Breaded & fried free-range Australian

ChiCl\'Cl] bl’CﬂSl’ L‘oppcd \Vitl’l tomato sugo,

mozzarella & parmesan.
Served with mixed leaves.

or

FISH & CHIPS
‘Coopers Pale Ale’ battered
sustainable haddock. Served with
chips & house-made tartar sauce.

SET C $198

MOULES FRITES
Steamed black mussels in white wine,
chilli, garlic then emulsified
with lemon butter.

Served with chips.

or

CRISPY CHICKEN BURGER
Smoked paprika, chilli aioli,
tomato and cheese. Served with
slaw and chips.

or

RIB-EYE STEAK
Grass-fed rib-eye steak grilled
and topped with FAB Butter.

Served with chips.

INCLUDES

ICED TEA, COKE, COKE ZERO, HOT TEA, COFFEE, FRESH LIME SODA

7 LEAF SALAD
PETITS POIS

ADD-ON SIDES +$58

7 CHARGRILLED BROCCOLINI
7 PORTOBELLO MUSHROOM FRIES

7 CREAMED SPINACH

ADD-ON DESSERT+$48
TRADITIONAL TIRAMISU

Mascarpone cream, vanilla, coffee and cocoa powder.

Served table side family style.

ADD-ON BEVERAGE +$48 / GLASS AND +$198 / BOTTLE OF WINE

THREE BUTCHERS SAUVIGNON BLANC, THREE BUTCHERS SHIRAZ,

Please advise your waiter of any allergies, but please note that we are unable to guarantee the absence of allergens.

THREE BUTCHERS LAGER

All prices are subject to a 10% service charge.

(V Vegetarian
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HOT BEVERAGES

F.A.B COFFEE
ROASTERS

An old-school espresso blend, roasted in-house by our very own team to a nice
medium to highlight the sweetness and body. Made from a combination of beans
from Brazil, Ethiopia and Indonesia. Expect a low to medium acidity with hints
dark of chocolate and caramel.

ESPRESSO | RISTRETTO

DOUBLE ESPRESSO | LONG BLACK

FLAT WHITE | CAPPUCCINO | MACCHIATO
MOCHA | LATTE

iced / soy / almond / oat milk / extra shot / large / hazelnut / caramel

WHITTARD OF CHELSEA TEA
PLEASE ASK FOR TODAY'S SELECTION

SPECIALITY
ORIGINAL CHOCOLATE
TEA PIGS MATCHA LATTE

ALCOHOLIC
SPIKED HOT CHOCOLATE

chocolate, orange tripl(’ sec, Mackintosh whisk('y

BUSHMILLS IRISH COFFEE

d()llbl(’ shvt (’Sp)‘(’SSO. BHS’]”H.”S w/lisk('y, cream

SOFT DRINKS

MOCKTAILS

STRAWBERRY & MINT FlIZZ stmwbcrry. mint, soda
PASSIONFRUIT PARADISE passiunﬁ'uit. orange, mint

JUICES
AUSTRALIAN JUICE orange/ cloudy apple

BREWED & ORGANIC

REMEDY KOMBUCHA apple crisp/ ginger lemon / wild berries / lemon lime
BUNDABERG BREWED GINGER BEER

SODAS
COKE / COKE ZERO

DR PEPPER
SAN PELLEGRINO SODAS limonata/aranciata

ICED TEAS
LEMON ICED TEA
SIGNATURE FAB PEACH ICED TEA

HARROGATE SPRING WATER
HARROGATE SPARKLING |England
HARROGATE STILL [England

30
35
40

48
40

Zl5

48
48

88

80

68
68

48

48

40
40
42

48
48

750ml

75
75

All prices are subject to a 10% service charge

MILKSHAKES & SMOOTHIES

MILKSHAKES

70

BANANA / MANGO / PASSION FRUIT / PEACH / STRAWBERRY /
BLUEBERRY / COCONUT / VANILLA / CHOCOLATE / CARAMEL /

COOKIES & CREAM / MINT / COFFEE

SMOOTHIES
BANANA / MANGO / PASSION FRUIT / PEACH /
STRAWBERRY / BLUEBERRY

ALCOHOLIC DRINKS

BEER & CIDER Y
STELLA ARTOIS pilsner | Belgium | @y Tap

THREE OAKS cider| Australia | ,.;f;;'l‘up

STONE & WOOD pacificale | Australia| @t Tap
|\

BROOKLYN ipa | America| &t Tap

Y AU pale ale | Hong Kong

| &

}3 Tap

THREE BUTCHERS lager | Hong Kong
COOPERS paleale| Australia

HEAPS NORMAL 0% ALCOHOL XPA|Australia
COOPERS extra stout | Australia

COCKTAILS

APEROL SPRITZ aperol, prosecco, soda

NEGRONI gin, Rosso Vermouth, Campari

OLD FASHIONED bourbon, sugar syrup, Bob’s Bitters orange & mandarin
BLOODY MARY vodka, Big Tom’s spiced tomaro, house made spice mix
MIMOSA prosecco, orange juice

BELLINI peach purée, prosecco

SPIRITS

GIN

FOUR PILLARS RARE DRY / BLOODY SHIRAZ /
CITADELLE / TWO MOONS / HENDRICK'S /
MARTIN MILLER

VODKA
TRIED & TRUE wvodka | France
CHOPIN ORGANIC RYE VODKA wodka | Poland

WHISKY

THE FAMOUS GROUSE ‘BLENDED MALT’ whiskey | Scotland
MACKINTOSH ‘BLENDED MALT' SCOTCH whiskey | Scotland
HIBIKI “HARMONY?" whiskey | Japan

BOURBON
REBEL YELL ‘KENTUCKY STRAIGHT’ bourbon | USA
MAKER’'S MARK bourbon | USA

RUM
FLOR DE CANA 4-YEAR ‘EXTRA SECO’ rum|Nicaragua

TEQUILA
ARQUITECTO BLANCO ctequila|Mexico

MIXERS
FEVERTREE TONICS & SODAS

indian / light / mediterranean / soda

Any unlisted wines will incur a $150 corkage charge per 750ml

70

58

68

68

68

68

58

68

68
68

88
128
128
108

88

88

98

45ml

88
108

88
118
198

88
98

88

88
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CHAMPAGNE & SPARKLING ©-=

TAR & ROSES PROSECCO 98
glera| King \r":l”("\' « Australia

green :1pplc. gr:lpcfi‘uit with hints of-pc:u‘ & spring flowers,

spritzy palate

PHILIZOT ET FILS BRUT NO. 3
pinot noir, pinot meunier, chardonnay | Chumpngnc « France
bone dry with notes of brioche, apple & peach

WHITE

THREE BUTCHERS

sauvignon blanc | South Australia
a vibrant palate that shows mineral, herbaceous and tropical
notes lczlding to a clean, rcf%cshing finish.

THE WINERY OF GOOD HOPE ‘UNOAKED’' 88
chardonnay | Western Cape « South Africa

bright & refreshing, citrus lemon, peach; yet with clegance & depth

0‘: a gﬂo(‘l C]1 a I'Clﬂ nn (l}'

M. CHAPOUTIER BILA HAUT
'LES VIGNES DE BILA HAUT BLANC'

grenache blanc, roussane, marsanne | Cotes-du-Roussillon « France
floral & zesty with lime, tangerine & peach; medium bodied,
but finishes fresh & briny

ROUNDHILL

chardonnay | California « USA

bright gold colour with aromas of Meyer lemon, pear, apple,
vanilla and cinnamon. delicious flavours of‘ripc pear

and creamy butterscotch. the texture is rich and round

with a crisp finish

TAR & ROSES
pinot grigio | Victoria « Australia
pear, mandarin & white peach, hints of.rropicn] fruit & floral

1’)1085()1’“

CATALINA SOUNDS
sauvignon blanc | Marlborough « New Zealand
passionfruit, lime, gooseberry & melon; intense fruit sweetness,

backed b_\' bright ncidiry

PRINZ VON HESSEN
riesling | Rhcing:\u » Germany
fine citrus and apricot notes on the nose; juicy, ripe :1pplc and

exotic fruit pair with chcrry 1ightness

RADFORD DALE 'VINUM!'

chenin blanc | Stellenbosch « South Africa
a chenin blanc that's complex yet fresh with vibrant white peach,
apple, quince, pineapple & just a touch of cinnamon

OX HARDY
chardmmay | Adelaide Hills « Australia
p:llc in colour with aromas of stone fruit, flint and white pepper

DOMAINE FOUASSIER, SANCERRE

sauvignon blanc | Loire V:lllcy « France

aromas of orange, vanilla and spices with a p:ll:ltc that is rich, balanced and
stretched thanks to the superb acidity

LA CHABLISIENNE COTE DE LECHET,

CHABLIS 1TER CRU

chardvnnay \ Bul‘gundy « France

hints of fresh cicrus comp|c‘mented by notes of candied fruits and sweet spices
with upfront honeyed fruits on the palate with spicy notes on the finish

ROSE & SKIN CONTACT

GLS CFE BTL

AIX ROSE

grena(‘he, syrah, cinsault | Provence « France

98 258 398
f"l'CSh :md {"l'llgl'lll'l[', V\'ith notes 01"\\'11{01'\1](‘10]],
Stl‘ﬂ\\'bCl‘l‘iCS & ﬂO\\'Cl'S

TENUTA DI CORTE GIACOBBE 'RAMATO'

pinot grigio | Veneto « lt:ll)'

88 238 368

Cl"\'StilI Cl(’:ll' \\'ith COPP(‘Y t(?nilli['\" "‘l'ilgl'(lnf pt‘il(’]"l‘
complcmcntcd b’\ piﬂClepl(‘ & Sllbfl(' H()l‘:ll notes

Vintage is subject to change without prior notice

All prices are subject to a 10% service charge

BOLLINGER SPECIAL CUVEE @

pinot noir, chardonnay, pinot meunier | Champagne « France
ripe fruit & spice; apple compote & peaches, followed by pear,
brioche & walnut

ANDREW GARRETT SPARKLING SHIRAZ
shiraz | South Australia
aromatic with fresh red berries on the nose. Sweet spice and a soft

rich p:\]:\tc, with hints of dark chocolate and dried ﬁgs

THREE BUTCHERS

shiraz | South Australia

lifted nose of cherry & blackberry, hints of smoky spice & clove;
ripe & well rounded

AULD FAMILY WINES ‘WILBERFORCE’
cabernet, shiraz | Barossa V:lllcy « Australia

clegantly structured with layers of red cherry, spice & subtle

briar flavours

MASSEY DACTA
pinot noir | M;n']lmmugh « New Zealand
morello cherries, raspberries, intense redcurrant & blackcurrant

cordial; medium bodied with a supplc p:ll:lrc & soft tannins

CLOS DE LOS SIETE

malbec, merlot, cabernet sauvignon | Mendoza « Argentina
intense blackberries & plums with spicy floral notes

CHATEAU L'ESCART ‘CUVEE EDEN’

merlot, cabernet sauvignon | Bordeaux « France

108 308

CUIT‘IP]CX & p(‘rfum(‘d wine Wl[]’] ]1('1\\'_\' l'(.‘d & dlll'](
fi'Llit szours

ZENATO VALPOLICELLA SUPERIORE DOC

amarone blend | Veneto « Italy

118 338 528

offers fresh aromas of wild berries, black currants, black cherries and spices with
hints of chocolate - on the palate the wine is dry and robust with a velvety texture

CASA BRANCAIA CHIANTI CLASSICO

sangiovese | Tuscany « lt:\l)‘

128 378 598
notes of ripe cherries and cocoa, fine tannins.

BODEGA GARZON RESERVA TANNAT

tannat | Maldonado « Uruguay

fresh aromas reminiscent of red and black fruits such as plums and
raspberries on a spice-flavoured aroma

LES VINS DE VIENNE COTES DU RHONE
'LES CRANILLES'

grcnache, syrah. carignan | Rhone \r";lllc_v « France
packed with blackcurrant, raspberry, sour cherry, bright & lively
on the p:ll:ltc with a nice mincrzllit}' coming thr()ugh the 1ong, fresh finish

CATALINA SOUNDS

pinot noir | Marlborough « New Zealand

468

baking spices, blueberry and cassis reveal lifted red fruits and cinnamon wrapped up
in toasty oak. this is a medium-bodied wine wich juicy red cherries, soft acid and fine
chalky tannins

OX HARDY ‘UPPER TINTARA VINEYARD'

shiraz | McLaren Vale « Australia

588

generous and elegant; bright notes of blackberry & dark plum.
(‘1()0({ b:\Cl(b()nC Of ﬂCid l)Cfi\l‘C a SllVOUrﬂ\' finisl] Sh(\\)\'ing hin[s ()f‘
black pepper & dark chocolate

CHATEAU FRANC LE MAINE
SAINT-EMILION GRAND CRU

m(‘rlot, cabernetfranc ‘ Bordc:\ux « France

blackberries & black cherries interwoven with tobacco, coffee & spices

BODEGAS RODA RIOJA RESERVA

tempranillo, graciano, garnacha | Rioja + Spain

intense aroma with fresh red fruit, but delicate and balanced. the palate
is lnng and fresh wich floral derails appearing amongst the spicy notes

G.D. VAJRA BAROLO ALBE
nebbiolo | Piedmont « Imly
red currant, cherries, macerated scrawberries and mint. Hints of

l'OSChiP. l'hle(ll'b. l'Cd flg, hil\’\"t]’l(‘l‘n. lll\'CndCl‘ lll"ld liCOI'iCC

GLASS (GLS) 150ML
CARAFE (CFE) 450ML
BOTTLE (BTL) 750ML

Any unlisted wines will incur a $150 corkage charge per 750ml
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