
RIPE & READY | SERVES 1

Our cheesemonger has selected cheese that is currently at its eating best. This is a rotating, seasonal selection that has been 
intentionally chosen for peak enjoyment. Ask one of our service staff for more information. 

THREE CHEESE PLATTER | SERVES 2 25

SERVED WITH CRACKERS, FRESH FRUIT, QUINCE PASTE & WALNUTS.  

Our cheesemonger has hand-selected three different cheeses that are in season and at their eating best. Ask one of our service staff 
for the details of what is on the board this week. 

WINE & CHEESE FLIGHTS | SERVES 1

FOUR 60ML POURS OF WINE PERFECTLY PAIRED WITH FOUR 30G SERVES OF CHEESE.

AROUND THE WORLD 59

Eric Louis Pouilly-Fumé 2021 | Loire Valley, FR paired with L’Artisan Petit Fleur | Mortlake, VIC

Frankland Estate Alter Weg Riesling 2022 |Frankland River, WA paired with Halls Suzette | Mt Barker, WA

Linea Retta Langhe Nebbiolo 2019 | Piedmont ITA paired with Saint Nectaire AOP Le Paillon| Auvergne, FR

Agramont Graciano 2021 | Navarra ESP paired with La Cueva de Campillo | Nava, ESP

COMTÉ & WINE FLIGHT 59

Domaine Rolet Crémant Du Jura NV | Jura, FR paired with Comté 12 months

Linea Retta Timorasso Derthona Colli Tortonesi 2021 | Piedmont, ITA paired with Comté 18 months

Pierre-Marie Chermette Origines Vieilles Vignes 2022 | Beaujolais, FR paired with Comté 24 months 

Domaine Rolet Arbois Vin Jaune 2012 | Jura, FR  paired with Comté 36 months

ITALIAN WINE & CHEESE FLIGHT 59

Corte Giacobbe Soave Roncà Monte Calvarina 2021 | Veneto paired with Arrigoni Taleggio | Pagazzano

Ettore Germano Langhe Chardonnay 2022 | Piedmont paired with Arrogoni Gorgonzola Dolce | Piedmont

Elena Walch Pinot Nero 2021 | Alto Adige  paired with Gennari Oro Nero Truffle | Parma

Pietradolce Etna Rosso 2021 | Sicily paired with Cacio de Bosco | Tuscany 

SMALL PLATES

Sicilian Olives hand-picked olives in brine. GF | V| Serves 2 7

Freshly Shucked Oysters with house-made fermented hot sauce & a red wine mignonette. 350  ea

39 doz

El Capricho Anchovies served in a tin, fresh Heirloom Tomato purée and chargrilled Ciabatta bread. Serves 2 25

Grass Fed Eye Fillet Carpaccio with truffle pecorino, baby capers & extra virgin olive oil. GF. Serves 2 25

Andres Izquierdo Jamón with with tomato tapenade, rocket, confit cherry tomato & sourdough. Serves 2 25

Dry Aged King Salmon & Yellowtail Kingfish Sashimi with tosazu, olive oil & jalapeño. Serves 2 25

Wagyu Beef Sliders with cheese and house-made black garlic aioli served on a brioche bun. 2 per Serve 19



SPARKLING

J.Laurens Cremant de Limoux “Clos des Demoiselles” 2020 Languedoc-Roussillon, France $15 $49

Deviation Road ‘Altair’ Rosé NV Adelaide Hills, SA $15 $45

Louis Roederer ‘Collection 244’ NV Champagne, France $25 $115

ROSÉ + ORANGE

AIX en Provence Rosé Grenache/Syrah/Cinsault 2022 Provence, FR $11 $35
Pyramid Valley Orange, Pinot Gris/Sauvignon Blanc 2022 North Cantebury, New Zealand $17 $55
Fervor ‘Nuvo Movo’ Grenache 2023 Swan Valley, WA $11 $29

WHITE

Eric Louis Pouilly-Fume Sauvignon Blanc 2021 Loire Valley, FR $19 $65
Schäfer-Fröhlich Riesling Trocken 2020 Nahe, GER $15 $45
Ventoura Chablis 2021 Burgundy, FR $21 $79
Domaine Papagiannakos Assyrtiko 2022 Attica, Greece $15 $45
Scacciadiavoli Montefalco Grechetto 2022 Umbria, Italy $13 $35
Fervor ‘Funka Riche’ Chardonnay 2023 Margaret River, WA $13 $35

RED

Two Tonne Tasmania ‘TMV’ Pinot Noir 2023 Tamar Valley, TAS $15 $39
Gian Luca Colombo ‘Nu’ Vino Rosso Barbera/Pinot Nero/Nebbiolo 2021 Piedmont, Italy $17 $55

Pierre-Marie Chermette ‘Vielles Vignes’ Gamay 2022 Beaujolais, France $15 $45
Pietradolce Etna Rosso Nerello Mascalese 2021 Sicily, Italy $19 $65
Battles Malbec 2023 Geographe, WA $15 $39
Henschke ‘Keyneton Euphonium’ Shiraz/Cabernet 2020 Eden/Barossa Valley, SA $21 $69

TAP BEER schooner

Dingo Lager Perth, WA $9
Golden West Lazy Hazy Pale Ale Perth, WA $9

CORKAGE

If nothing on our list takes your fancy, feel free to make a selection in-store to enjoy in the Loft.

Wine Loft Bar 
7 days, 12 pm - 8 pm

Corkage (Wine & 750 ml bottles) $15
Corkage (Beer cans & bottles) $1.50

SPIRITS

Papa Salt Gin with Fever Tree Tonic $15
Haiver Double DistIlled Vodka with Fever Tree Soda $11
Republic of Fremantle ‘Classic’ Negroni $19


