
S T A R T E R S  -  $ 1 0
Fried Calamari
Marinara,  Charred Lemon

Eggplant  Stack
Crispy Breaded Eggplant ,  Tomato,  Fresh
Mozzare l la ,  Arugula,  EVOO, Balsamic  Glaze

Hummus Trio
Tradit ional ,  Spicy,  Feta-Ol ive ,  served
with Gri l l ed  Pita

D R I N K S
Cosmo Kramer -  $10

The OG Marg -  $10

Tavern Old Fashioned -  $10

Grey Goose ,  Pr ick ly  Pear ,  Lime

G4 Blanco Tequi la
Class ic  or  Spicy

Four Roses ,  Angostura Bit ters ,  Orange  Pee l

House  Wine -  $8
Cabernet  Sauvignon,  Sauvignon Blanc  or  Rosé

Happy Hour

Tues-Fri & Sun. 3 - 5pm\



2018 R ies l ing –  Clare Val ley ,  SA 64

2018 R ies l ing  –  Frank land R iver ,  WA 98

2020 No.  5 ’  R ies l ing –  SA 60

W H I T E  W I N E

2019 Grenache Karr idale ,  WA 68

2019 Nebbio lo –  Margret  R iver ,  F r   58

2019 Grenache –  Barossa Val ley ,  SA 66

R O S E  W I N E

2020 P inot  Noi r  –  Yarra Val ley ,  V IC 70

2020 P inot  Noi r  –  Adela ide Hi l l s ,  SA 70

2017 P inot  /  Shi raz –  Adela ide Hi l l s ,  SA 64

R E D  W I N E

C H A M P A G N E  &  S P A R K L I N G

NV Prosecco –  K ing Val ley ,  V IC 60

2019 Prosecco Rose –  Fru i l i ,  I T  64

Brut  Reserve –  Granton,  TAS  86

NV  Champagne,  Fr   1 19

B T L  

Add a subheading


