
MADE FROM 
GIN SNACKS

thank you to our wonderful suppliers: arancini 4 all,bear bagels, city larder, 
dench bakers, jam lady jam, la croqueteria, olsson’s salt, pie thief, red coral 
seafood, ricci’s bikkies, st david dairy, stone & crow cheese company, toolunka 
creek olives, yarra valley caviar, yarra valley dairy

Jaffle $15 
Ham, cheese and chilli 
pineapple pickle 

Oysters (Friday $20 
& Saturday only)  
4 natural Sydney Rock oysters served 
with a reduced Bloody Shiraz Gin 
vinaigrette & shallots (gf, df)

Party pies (4) $20 
-  Slow cooked beef short rib with 

American cheese
- Chicken, leek & tarragon  
-  Vegan spaghetti bolognese (vg)

Duck & Bloody Shiraz Gin  
jelly pâté  $18 
Duck liver pâté with Bloody  
Shiraz Gin jelly served with sour 
cherry relish, crackers & bread*

Cheese plate $32 
Stone & Crow cheeses served 
with quince jam & botanical 
infused pita crisps* 

Confit duck arancini (3) $16 
Served with sour cherry & yuzu 
apple pickle, gin salt aïoli (gf)
Contains macadamia nuts

Pumpkin & fetta arancini (3) $16 
Served with a walnut romesco (v, gf)

*gf option available upon request

House marinated olives $12 
Olives marinated with gin  
botanicals & orange rind 
(gf, df, vg)

Marmalade roasted nuts $12 
Macadamia & cashew nuts  
roasted in Four Pillars Orange  
Marmalade, spices & rosemary 
(gf, df, v) 

Gin-cured salmon bagel $18 
Open bagel of Olive Leaf Gin 
-cured salmon, mustard dill 
crème fraîche & gin pickles 

Dip & caviar  $18 
Taramasalata dip, Yarra Valley  
Bloody Shiraz Gin Caviar &  
Turkish bread* (df)

Chorizo croquettes (4) $15 
Served with a smoky red 
pepper salsa

Dip  $18 
Roasted beetroot & pomegranate 
dip, with Persian fetta, pistachio 
nuts & lavosh (gf, v)

Our chips $12 
Hot chips with Rare Dry Gin  
salt aïoli (gf, v, df)


