
Fall from Grace

Fall from Grace

D R I N K S  &  F O O D  M E N U

Please note: 15% public holiday surcharge applies. 



Classic Cocktails

Spritzes

Amaretto Sour 25.5
Disaronno Amaretto, Jim Beam Whiskey, Lemon, Aromatic Bitters

Aviation 26
Tanqueray Gin, Luxardo Maraschino, Creme de Violette, Lemon

Boulevardier 25
Maker’s Mark Bourbon, Campari, Martini Rosso Vermouth

Charlie Chaplin 26 
Haymans Sloe Gin, Apricot Brandy, Lime Juice

Corpse Reviver no.2 26
Gordon’s Gin, Bols Triple Sec, Lillet Blanc, Lemon, Absinthe

Cosmopolitan 24.5 
Smirnoff Vodka, Bols Triple Sec, Lime, Cranberry 

Espresso Martini 25.5 
Vodka, Coffee Liqueur, Cold Drip Coffee 

Hugo Spritz 21.5
Elderflower Liqueur, House Sparkling, Soda, Lemon, Mint

Aperol Spritz 23.5
Aperol, Sparkling, Soda, Orange 

Berry Hibiscus Spritz 23.5  
Peach, Wild Berry, Prosecco, Hibiscus  

Limoncello Spritz 23.5  
Limoncello, Sparkling, Soda, Lemon 

Grazing
S N A C K
Pacific oysters w/ bloody mary, bush tomato pearls, horseradish (6) (LG, LD, A).....42
Marinated Mount Zero olives w/ focaccia (LGO, LD, V, VG).....................................14.5
Fries w/ vinegar salt, aioli (LG, LDO, V, VGO)..........................................................15
Focaccia bread w/ truffle butter (LDO, V, VGO).......................................................15
Lamb skewers w/ fermented cabbage, fennel (LG, LD)...........................................15.5ea
Shiitake skewer w/ fermented cabbage, fennel (LG, LD, V).....................................14ea

Wagyu cheese burger w/ smoked thick cut bacon, cheese, pickles, burger sauce,
fries, onion rings (LGO, LDO, VO, VGO)..................................................................34

H A N D H E L D

S H A R E

Cured meat board w/ house pickles, focaccia, butter, lavosh (LGO, LDO).................54
Stracciatella & heirloom tomatoes w/ basil, lavosh, raspberry dressing (LGO, V).....26
Cauliflower & mozzarella croquettes w/ parmesan, aioli (V)..................................25
Kingfish ceviche w/ chicory, tomato vierge, olive oil, lemon (LG, LD, A)...................29
Salt & vinegar squid w/ aioli, lemon (LG, LDO, I) ....................................................27
Chicken liver parfait w/ orange jam, brioche (LGO)................................................28
Blini w/ whipped ricotta, smoked salmon roe (VO).................................................29
Crispy halloumi w/ blueberry marmalade, hot honey (LG, V)...................................25

Dark chocolate mousse w/ raspberry sorbet, salted chocolate soil (LG, V)..............19
Crème brûlée w/ crème fraîche ice cream (LG, V)..................................................19
Parfait w/ passionfruit & coconut (LG, LD, V, VG)...................................................18

Cheese board | One 18 | Two 30.5 | Three 44.5
choose from: shadows of blue // maffra cheddar // fromager d'affinois 
Served with housemade lavosh and apple jam (V, LGO)

C H E E S E  &  D E S S E R T

(LG) LOW GLUTEN  (LD) LOW DAIRY  (VG) VEGAN  (V) VEGETARIAN  (LGO) LOW GLUTEN OPTION
(LDO) LOW DAIRY OPTION (VO) VEGETARIAN OPTION  (VGO) VEGAN OPTION 

(A) AUSTRALIAN SEAFOOD (I) IMPORTED SEAFOOD (M) MIXED SEAFOOD ORIGIN

Please inform a team member if you have allergies or intolerances. We’ll do our very best to accommodate
them, but as our menu is prepared freshly in kitchen, there may be trace allergens. 

CHEF'S PICK



Spirits
W H I S K E Y
Canadian Club  15.2
Fireball Cinnamon Whisky  15.3
Gentleman Jack 30mL  16.7
Jack Daniels  16.2
Jameson Irish Whisky 30mL  15.5
Johnnie Walker Black  16.2
Macallan 12yo Double Cask  22
Nikka From the Barrel  20.8
Skrewball Peanut Butter Whiskey  15.3
Starward Two Fold  17
Talisker 10yo  17.5
The Gospel Solera Australian Rye  15.7
Wild Turkey  16.2

O T H E R  S P I R I T S

Alize Bleu  14.7
Baileys  15.7
Chambord 15.7
Disaronno Amaretto  15.7
Frangelico  15.7
Galliano Black Sambuca  15.3
Galliano White Sambuca  15.3
Jägermeister  15.3
Kahlúa 15.7
Licor 43  15.7
Malibu  16.2
Midori 15.7
Pimm’s No.1  15.7
St Germain Elderflower 15.7

Classic Cocktails
French Martini 25.5
Smirnoff Vodka, Chambord, Pineapple, Lime

Gimlet 25
Four Pillars Rare Dry Gin, Lime, Sugar

Last Word 25
Tanqueray Gin, Luxardo Maraschino, Green Chartreuse, Lime

Long Island Iced Tea 28.5 
Vodka, Rum, Tequila, Gin, Triple Sec, Lemon, Cola

Martini 25 
Tanqueray Gin/Ketel One Vodka, Noilly Prat Dry Vermouth, Olives or Lemon
Twist

Manhattan 25
Maker’s Mark Bourbon, Martini Rosso Vermouth, Aromatic Bitters

Margarita 25.5 
Classic- El Jimador Blanco Tequila, Bols Triple Sec, Lime, Sugar
Spicy Watermelon +1 - El Jimador Blanco Tequila, Bols Triple Sec, Agave,
Watermelon, Lime, Chilli Oil 
Top-shelf Tommy's Margarita +4.5 - Don Julio Blanco, Lime, Agave 

Negroni 26 
Tanqueray, Campari, Punt e Mes

Old Fashioned 25 
Maker’s Mark Bourbon, Sugar, Aromatic Bitters
Make it premium with Woodford Reserve +2



Paper Plane 25
Makers Mark Bourbon, Amaro Montenegro, Aperol, Lemon

Pornstar Martini 25.5
Stolichnaya Vanilla Vodka, Passionfruit Liqueur, Lemon, Passionfruit,
Sparkling Wine

Sazerac 26
Hennesey VS, Jim Beam Rye, Aromatic Bitters, Peychauds Bitters, Absinthe 

Sidecar 26
Hennessey VS, Bols Triple Sec, Lemon, Sugar

Southside 25.5
Gordon’s Gin, Lime, Sugar, Mint

Vieux Carre 26
Jim Beam Rye, Hennessey VS, DOM Benedictine, Martini Rosso Vermouth,
Angostura Bitters, Peychauds Bitters

Whiskey Sour 25
Maker’s Mark Bourbon, Lemon, Sugar

Classic Cocktails Spirits
VO D K A

G I N

Archie Rose True Cut 15.9 
Fellow Vanilla   15.7
Fellow 15.5
Grey Goose 17
42 Below 15.9
Ketel One 16.2
Smirnoff Red  15.2
Zubrowka Bison 16.0
Old Youngs Pavlova 16.2

Archie Rose Signature Dry 17
Bombay Sapphire London Dry 16.7
Four Pillars Bloody Shiraz 17.5
Four Pillars Fresh Yuzu 17.5
Four Pillars Rare Dry 16.7
Gordon’s London Dry 15.2
Gordon’s Pink 16.2
Hayman’s Sloe 17.0
Hendrick’s 17.5
Mabel Gin Zero Alc 0% 14.2
Roku Japanese 16.7
Tanqueray London Dry 16.2
Tanqueray No. Ten 17.5
Never Never Triple Juniper 18.0 
Never Never Southern Strength 20.0

“Here’s to alcohol. The rose
coloured glasses of life“



Bacardi Carta Blanca Superior 15.2
Bacardi Carta Oro Superior Gold 15.9
Bacardi Spiced 16.2
Bundaberg UP 15.2
Captain Morgan Original Spiced Gold  15.2
The Kraken Spiced 17.2
Diplomatico Reserva Exclusiva 19.7
Appleton Estate Signature 17
Plantation Pineapple 18
Plantation Rum Original 17
Gosling Black Seal 16.5

Spirits

T E Q U I L A

1800 Coconut 16.5
Casamigos Blanco  17.2
Del Maguey Vida Mezcal  18
Don Julio Anejo 19
Don Julio Blanco 16.7
Don Julio Reposado 17
El Jimador Blanco 15.2
Herradura Reposado 18
Herradura Anejo 19.5 
Patron Silver 17.0
Patron Reposado 17.5
Don Julio 1942 34.5 

R UM

O T H E R

Bundaberg Ginger Beer 7.4
200ml 

StrangeLove Yuzu 7.8 
Lo-Cal Soda 300ml

ALTR Seltzer 8.9
Yuzu Lime
Ginger Peach

StrangeLove Water 13.3
Still or Sparkling Mineral Water, 750ml

Non-alc

Sippin Pretty  19.5
Mabel 0%, vanilla, passionfruit, lemon

Melon Dollar Baby  19.5
Mabel 0%, agave, lime, watermelon, chilli oil

Elderflower Fizz  19.5
Mabel 0%, elderflower, citrus, soda

MOC K TA I L S



B O U R B O N

Jim Beam White  15.2
Maker’s Mark 16.2
Jim Beam Black Label 15.9 
Southern Comfort  16.2
Woodford Reserve  18
Wild Turkey Rye 14.5
Wild Turkey 86.8 Proof 16.2
Buffalo Trace 16.0 
Jim Beam Black Label 15.9 
Eagle Rare 10yr 18.0 

Spirits

B R A N D Y / C O G N AC
Hennessy VS Cognac  17
Hennessy VSOP Cognac 21
St Agnes V.S Brandy  16.2

S C O T C H
Johnnie Walker Red Label Blended Scotland 15.2
Johnnie Walker Black Label Blended Scotland 16.2 
Chivas Regal 12yr Blended Scotland 16.7
Glenfiddich 12yr Single Malt Speyside 17.0
Glenmorangie 10yr Single Malt Highlands 17.5
Talisker 10yr Single Malt Islay 17.5 
Laphroaig Qtr Cask Scotland 22.5
Lagavulin 16yr Single Malt Islay 24.0
Macallan 12yr Double Cask Speyside 22.0
Oban 14yr Single Malt Highlands 23.1 
The Glenlivet 15yr Speyside 28.5
Johnnie Walker Blue Label Blended Scotland 42.1

Shots
WAP Shot 16
Vodka, peach, cranberry

Pornstar Shot 16
Vanilla vodka, passionfruit liqueur, lemon, passionfruit 

Jam Donut Shot 16
Chambord, Baileys

Baby Guinness Shot 16
Coffee liqueur, Baileys

Cowboy Shot 17.5
Butterscotch, baileys

Mini Beer Shot 16
Licor 43, Baileys

Yuzu Shot 17.5
Japanese yuzu liqueur, lemon

Upside Down Pineapple 17.5
Spicy pineapple rum, baileys

Jager Bomb 18 
Jägermeister & Red Bull 

Skittle Bomb 18 
Triple Sec & Red Bull 

Bombs

Looking for more? 
Take a look at our accompanying signature cocktail menu, 

or ask our bartenders for a recommendation  



Wines
S P A R K L I N G

“Lets not go and ruin it  by
thinking too much“

 – Clint Eastwood

SML LRG BTL

Plus & Minus Prosecco NV (0.0%) - 250ml can  
Multi Regional, SA

Mr Mason Sparkling Cuvee Brut NV  Multi Regional, AUS

Alpha Box & Dice Tarot Prosecco NV  Murray Darling, SA

Bird in Hand Sparkling Pinot Rose NV  Adelaide Hills, SA

Chandon Brut NV  Yarra Valley, VIC

Moet & Chandon Imperial Brut NV  Epernay, France

Veuve Clicquot Yellow Label Brut NV  Reims, France

Ruinart Rose NV  Reims, France

Dom Perignon Brut Vintage 2015  Epernay, France

Vivo Moscato  Riverina, NSW

15

16.5

18

28

16.5 27.5

13.5

72

80

87

78

133

185

300

570

80

Bottles and Tins
B E E R
Asahi Super Dry 5% 14.7
Bad Shepherd Oatmeal Stout 5.1% 14.5
Bad Shepherd Peanut Butter Porter 6.4% 15
Balter Cerveza 4.0% 14.7
Balter IPA 6.8% 15.2
Better Beer Zero Carb 4.2% 14.7
Byron Bay Brewery Premium Lager 4.2% 12
Corona 4.6% 14.7
Great Northern Original 4.2% 14.7
Great Northern Super Crisp 3.5% 13.7
Guinness Draught 4.2%  15.2
Hahn Super Dry Gluten Free 4.2% 14.7
Heaps Normal Quiet XPA 0.5% alcohol 13
Heineken 0% 11.5
James Boag's Premium Light 2.5% 13.5
Kirin Ichiban 5% 16.5
Travla Australia Lager 3.5% Low Carb  13.5
Two Bays GFB Draught 4.2%  14.7
Young Henrys Newtowner 4.8%  15.2

C I D E R  &  R T D
James Squire Orchard Crush Apple Cider 4.8% 14.7
Somersby Pear Cider 4.5% 14.7
Canadian Club Soda & Lime 4.8%  17.2
Kirin Hyoketsu Lemon 6% 18
Suntory -196 Lemon 6% 18.7
White Claw Natural Lime Seltzer 4.5%  16.5
White Claw Mango Seltzer 4.5% 16.5



WinesWines
R E D

“ After taking the cup, he gave
thanks and said, ‘Take this and

divide it among you "

SML SML

SML

LRG LRG

LRG

BTL BTL

BTL

Plus & Minus Zero Alc Shiraz  Multi Regional, SA

Point of Departure Pinot Noir  Yarra Valley & Bendigo, VIC

Red Hill Estate Pinot Noir  Mornington Peninsula, VIC

Dalrymple Pinot Noir  Pipers River, TAS

Marques de Tezona Tempranillo  Castilla-La Mancha, Spain

Maretti Sangiovese  Puglia, Italy

Wirra Wirra Church Block Granache Shiraz  McLaren Vale, SA

Henry & Hunter Shiraz Cabernet  Multi Regional, AUS

Saltram Skins Shiraz  Barossa Valley, SA

Tellurian Redline Shiraz  Heathcote, VIC

Wynns 'The Gables' Cabernet Sauvignon  Coonawarra, SA

Longview 'Saturnus' Nebbiolo  Adelaide Hills, SA

Airlie Bank Gamay Grenache  Yarra Valley, VIC

Penfolds St Henri Shiraz  Multi Regional, SA

Yarra Yering 'Agincourt' Cabernet Malbec  Yarra Valley, VIC

17

16.5

17

15

19.5

28.5

27.5

28.5

25

32.5

72

82

87

98

80

82

84

72

94

82

80

113

87

165

190

Plus & Minus Zero Alc Pinot Grigio  Multi Regional, SA

Dottie Lane Sauvignon Blanc  Multi Regional, AUS

821 South Sauvignon Blanc  Marlborough, NZ

Pennello Pinot Grigio DOC  Delle Venezie, Italy

Paloma Riesling  Clare Valley, SA

Tozzo Vermentino  Riverland, SA

Unico Zelo 'Jade & Jasper' Fiano  Riverland, SA

Little Giant Single Vineyard Pinot Gris  Limestone Coast, SA

Pebble Point Chardonnay  Limestone Coast, SA

Mountadam 'Five-Fifty' Chardonnay  Eden Valley, SA

Scotchmans Hill ‘The Hill” Chardonnay  Bellarine Peninsula, VIC

Seppelt Drumborg Riesling  Henty, VIC

Shaw & Smith Sauvignon Blanc  Adelaide Hills, SA

Dom. Thierry Mothe Chablis AC  Burgundy, France

Stonier Merricks Chardonnay  Mornington Peninsula, VIC

15

15

16.5

16.5

17

19.5

17

25

25

28

27.5

28.5

32.5

28.5

72

72

75

80

79

82

94

86.5

82

87

70

115

92

135

128

Hearts Will Play Rose  Multi Regional, AUS

Sud Rose  Languedoc, France

Sud Rose Magnum Languedoc, France

Chateau D'Esclans Whispering Angel Rose  Provence, France

15

17

25

28.5

72

79

153

120

WH I T E

R O S E


