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SWINE BEER
CHAMPAGNE /  SPARKLING
Tarot Prosecco NV, SA		  11	 55

Chandon NV, Vic		  14	 70

Chandon Rosé NV,  Vic		  16	 80

Moët & Chandon Brut  Impérial NV Fr		 24	 120 
		  Magnum 	 220

Moët & Chandon 2013 Grand Vintage Fr			  220

Dom Perignon Millesime Reims, Fr			   580

SOMETHING DIFFERENT
Pet Nat, Sangiovese, Adelaide Hills, SA	 13	 65 
	 Italian Plastic

Pet Nat, Riesling, Waipara, NZ			   70 
	 Greystone

WHITE
Pinot Grigio, Adelaide Hills, SA	 10	 16	 50 
	 ‘Tarot’  Alpha Box & Dice

Chardonnay, Barossa, SA	 11	 18	 55 
 	 Smoking Barrels

Sauvignon Blanc, Marlborough, NZ	 12	 20	 60 
 	 Scorpius

ROSÉ
Rosé, Provence, FR	 11	 18	 55 
	 ‘La Tonelle’

Rosé, Cote De Provence, FR	          Magnum  220
	 “Whispering Angel”  
	 by Chateau D’ Esclans

RED
Pinot Noir, Mornington, VIC	 15	 25	 75 
	 ‘Coronella’  Paringa Estate	

Malbec, Mendoza, ARG 	 10	 16	 50	 
 	 “The Gaucho Club”  	

Shiraz, Barossa, SA	 12	 20	 60 
	 ‘Palmetto’  Palmetto 
	 by Wine Company	

	

BEER ON TAP
Carlton Dry	 10	 13

Sweethearts Lager 	 9	 12

Stella Artois Pilsner	 10.5	 14

Capital Brewing Crispy 	 11	 15 
Boi Pilsner	

4 Pines Pacific Ale 	 10.5	 14 
(Mid Strength)	

4 Pines Pale Ale	 11	 15

Somersby Cider 	 10.5	 14

Hard Solo	 12	 16

HausMix Espresso Martini	 18

BOTTLES AND TINNIES
Balter cerveza		  10

Coopers Pale Ale Can		  9.5

Coopers Sparkling Ale Can 	 10.5

Young Henrys Cloudy Cider		 9.5

Young Henrys Natural Lager	 9

Young Henrys Ginger Beer	 10

Wilde GF Pale Ale	 11

Wilde GF Lager	 11

Cascade Light 2.4%	 7.5

Carlton Zero	 6

SELTZERS
Fellr Mango  		  12

Fellr Watermelon  		  12

Fellr Passionfruit  		  12

Fellr Pineapple Coconut  		  12



TACOS
POLLO TINGA TACO  12 
Slow cooked chicken taco with chipotle

BIRRIA TACO  14 
Slow cooked beef brisket taco with ancho, 
guajillo & morita chillis, cooked crispy on 
the grill.  Served with braising consome  

PRAWN TACO  16 
Morita chilli & lime marinated prawns

BEAN TACO  12 
Mixed bean taco cooked with Ancho chilli 
& Mexican oregano
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COCKTAILS
PINEAPPLE NEGRONI  21 
Plantation Pineapple Rum, 
Picon, Campari

LOVE AT FIRST SIGHT  21 
Vodka, Liqor 43, citrus & mint

COOL AS A CUCUMBER  21 
Gin, Pavan, elderflower & cucumber

GHOST EXPRESS  21 
Chili & pepper infused tequila, 
almond & elderflower

ALL TACOS ARE SERVED WITH 
PICO DE GALLO & GUACAMOLE

QUESADILLAS
Cheese, jalapeno, pico de Gallo & guacamole

CHOOSE YOUR PROTEIN 
POLLO TINGA 16  

BEEF BRISKET 17  

ANCHO BEAN 14

NACHOS
with cheese, sour cream, avocado

CHOOSE YOUR PROTEIN 
POLLO TINGA 16  

BEEF BRISKET 17 

ANCHO BEAN 14

SIDES
SWEET POTATO 
FRIES  12 

with chipotle

DESSERT
DULCE DE LECHE 
SANDWICH  12 
with lime sorbet, chilli

$1
GUAC EXTRA

PER ITEM

FUNCTIONS AVAILABLE 
7 DAYS BY REQUEST. 

PLEASE CALL 02 9368 7333


