


WHERE OUR BEEF COMES FROM

 
CAPE GRIM PASTURE FED BEEF 
THE PRISTINE PASTURES AND CLEAN AIR OF TASMANIA, KING ISLAND AND FLINDERS ISLAND PROVIDE 
THE PERFECT ENVIRONMENT TO GROW CAPE GRIM BEEF. WITH ITS NATURAL MARBLING, CAPE GRIM 
BEEF IS GUARANTEED TO BE TENDER, JUICY AND OF THE HIGHEST EATING QUALITY. CAPE GRIM BEEF IS 
COMPLETELY FREE OF HORMONE GROWTH PROMOTANTS AND GMOS.

ROBBINS ISLAND TASMANIAN WAGYU
FEATURING IMPRESSIVE MARBLE SCORES OF UP TO MB9. THE TASTE SIGNATURE IS A UNIQUE COMBINATION 
OF SPECIFIC WAGYU GENETICS, REGIONAL PASTURE INFLUENCES AND SPECIFIC GRAIN RATION THAT AIMS 
TO MIMIC THE LOCAL FLORA OF ROBBINS ISLAND. BRED WITH A LOW-FAT MELTING POINT, ROBBINS ISLAND 
WAGYU HAS A DISTINCT MOUTH FELL AND RICH TASTE. IN JAPANESE, THE CONCEPT OF WA 和 FROM WAGYU 
TRANSLATES TO BALANCE OR PEACE. FROM ROBBINS ISLAND, TASMANIA, A UNIQUE TASTE - IN HARMONY 
WITH NATURE.

BASS STRAIT PASTURE FED BEEF
PREDOMINANTLY SOURCED FROM THE REGIONS OF GIPPSLAND, CAPE OTWAY, FLINDERS AND KING ISLANDS. 
BASS STRAIT BEEF BENEFITS FROM BEING AT THE LATITUDE 39 DEGREES SOUTH WHERE DRENCHING RAIN, 
WARMING SUN AND SALT-WATER WINDS COMBINE TO CREATE CLIMATIC PERFECTION FOR GROWING 
TENDER BEEF. BASS STRAIT BEEF EMPLOYS A ‘NATURAL STATE HANGING METHOD’ IN WHICH ALL CARCASES 
ARE HUNG IN A WAY THAT FOLLOWS THE NATURAL ANATOMICAL POSITION OF THE CATTLE. A RESULT OF 
THIS MUSCLE STRETCHING IS OPTIMAL TENDERNESS. 

PURE BLACK WAGYU
PURE BLACK WAGYU IS GROWN IN GIPPSLAND, VICTORIA, A REGION RENOWNED FOR ABUNDANT RAINFALL, 
CLEAN AIR AND A PRISTINE ENVIRONMENT. YOUNG WAGYU CATTLE START ON OPEN PASTURES BEFORE 
BEING FINISHED ON A PREMIUM BARLEY RATION TO ENHANCE TENDERNESS AND FLAVOUR. PURE BLACK 
WAGYU REPRESENTS THE PERFECT BALANCE OF TRADITION WITH INNOVATION.

VINTAGE BEEF CO.
VINTAGE BEEF CO. IS AN AUSTRALIAN TAKE ON SPANISH GALICIAN STYLE BEEF, SIMILAR TO VACA VIEJA 
(OLD COW) BEEF FROM THE SPANISH/FRENCH BASQUE REGION. VINTAGE BEEF CO. COWS ARE RAISED TO 
A MINIMUM OF 5 YEARS, GRAZING ON ONLY PRISTINE GRASS PASTURES ACROSS SOUTHERN AUSTRALIA AND 
TASMANIA. THIS BEEF BOASTS A ROBUST BEEF FLAVOUR WITH NOTES OF SAVOURY CHEESE AND A CLEAN 
MINERAL GRASS-FED FINISH WITH A BUTTERY MARBLING.



ALL OUR PRIME CUTS OF BEEF GO THROUGH A RIGOROUS AGEING PROCESS. CAPE GRIM AGE THEIR BEEF 
FOR UP TO SIX WEEKS WHICH HELPS TO ENSURE THAT THE FLAVOUR AND TENDERNESS OF THE MEAT IS OF 
THE HIGHEST STANDARD. ALL CUTS OF MEAT ARE PROUDLY PRESENTED WITHIN THE RESTAURANTS GLASS 
DISPLAY TO HELP WITH YOUR SELECTION.

EYE FILLET DESERVES ITS REPUTATION AS THE MOST TENDER AND ELEGANT STEAK OF ALL. CARVED FROM 
THE TENDERLOIN, THIS DELICATE LIGHTLY MARBLED CUT HAS A TENDER “MELT IN YOUR MOUTH” TEXTURE.

PORTERHOUSE OR SIRLOIN IS A FIRM, WELL-MARBLED STEAK FROM THE HEART OF THE LOIN. 
THE CHARACTERISTIC “WHITE TAIL” KEEPS IT JUICY DURING COOKING. ITS FULL FLAVOUR AND AROMA 
COME ALIVE WHEN GRILLED.

RIB EYE AND SCOTCH FILLET ARE THE SAME CUT OF BEEF, THE ONLY DIFFERENCE BEING THE BONE. THE 
RIB EYE HAS THE RIB BONE IN AND THE SCOTCH FILLET IS BONELESS. 
CUT FROM THE RIB PRIMAL, BOTH STEAKS ARE RENOWNED FOR BEING TENDER, JUICY AND VERY 
FLAVOURFUL. WHEN COOKED, THE MARBLING THOUGHOUT THE MEAT LIQUIFIES AND RELEASES A RICH 
BEEFY FLAVOUR. 

RUMP IS THE TASTIEST STEAK FULL OF FLAVOUR. OUR CHEF’S LEAVE JUST ENOUGH OF THE EXTERIOR 
FAT TO BRING OUT ITS UNIQUELY BOLD, BEEFY FLAVOUR. IF YOU LIKE A STEAK WITH A ROBUST TASTE AND 
TEXTURE, THEN THIS IS THE ONE FOR YOU.  

 
T-BONE CUT FROM THE SHORT-LION, THIS UNIQUE CUT OF MEAT CONTAINS TWO DESIRED CUTS- THE 
LARGER SIDE IS A STRIP OF THE TOP LOIN AND SMALLER IS A CHUNK OF TENDERLOIN, SEPARATED IN THE 
MIDDLE FROM A T-SHADED BONE. OUR T-BONE COMES FROM CATTLE THAT HAVE BEEN MATURING IN A 
RELAXED ENVIRONMENT OF TASMANIA FOR UP TO 60 MONTHS. THIS RESULTS IN A DISTINCT AND UNIQUE 
EATING EXPERIENCE.

OUR PREMIUM BEEF CUTS



STARTERS
MARINATED SOUTH AUSTRALIAN MIXED OLIVES				                     	              14
FRESH BAGUETTE, BALSAMIC & OLIVE OIL 
 
GARLIC BREAD									         		    8

 
PACIFIC OYSTERS 
NATURAL            6EA 

KILPATRICK         7EA 
 

RAILWAY SHARE PLAT TER MIN 2 									         48 
CHARGRILLED CEVAPCICI, FRIED SUMAC CRUSTED PRAWNS,  
SALT & PEPPER CALAMARI, ROCKET & FENNEL SALAD, GARLIC AIOLI 
 
CHARCUTERIE BOARD										          44 
CURED MEATS, CHICKEN LIVER PARFAIT, CARAMELISED ONION, PICKLES, CROSTINI 
 
CHICKEN LIVER PARFAIT 										          24 
CARAMELISED ONION, CHARGRILLED BAGUETTE 
 
STEAK TARTARE											           28 
MUSTARD CREME, FRIED CAPERS, SHALLOTS, WATERCRESS, CROSTINI 
 
CEVAPCICI 4 PER SERVE 	 										           25 
EYE FILLET SAUSAGES, SPANISH ONION, OLIVE TAPENADE 
 
CHILLI MUSSELS											           28 
SPICY TOMATO BROTH, GARLIC BREAD  
 
SALT & PEPPER CALAMARI 										          26 
ROCKET & FENNEL SALAD, GARLIC AIOLI 
 
SCALLOPS 4 PER SERVE											           28 
NDUJA BUTTER, PANCETTA CRUMB 
 
BURRATA 												            28 
TOMATOES, STONE FRUIT, SUNDRIED TOMATOES, PICKLED SHALLOTS, BASIL 
				     

SALADS & SIDES
GARDEN SALAD	 					         	             SMALL   12         LARGE  16  

GREEK SALAD											          16

ICEBERG SALAD  RADISH, SHALLOTS, BUTTERMILK DRESSING						       14

ROCKET SALAD  PEAR, BLUE CHEESE, WALNUTS, QUINCE DRESSING	  				     16

BEER BAT TERED SPANISH ONION RINGS				     				     10 

CREAMY MASH											            10

SHOESTRING FRIES  GARLIC AIOLI  									          12 

HAND CUT CHIPS  GARLIC AIOLI						              			    12 

TRUFFLE SHOESTRING FRIES  BLACK GARLIC & TRUFFLE AIOLI 					      15 

HONEY ROASTED CARROTS  SMOKED ALMONDS, HARISSA, GOATS CURD		               	  16 

OVEN-BAKED CAULIFLOWER GRATIN  MOZZARELLA, LEMON CRUMB					     16 

BROCCOLINI  LEMON & CHILLI BUTTER, CONFIT GARLIC, TOASTED ALMONDS				     16 

GRILLED FIELD MUSHROOMS  PARMESAN, TRUFFLE OIL	  					      18 

STEAMED BUT TERED VEGETABLES					                    SMALL   12     LARGE   16



FROM THE CHARGRILL 
ALL STEAKS ARE SERVED WITH OUR FAMOUS HAND CUT CHIPS 

BASS STRAIT BEEF - GIPPSLAND VIC - PASTURE FED 

EYE FILLET					      					     220G		  58 

											           300G 		  78
CAPE GRIM BEEF - TASMANIA - PASTURE FED

SCOTCH FILLET									         350G		  70
RIB EYE	 									         650G		  98

PORTERHOUSE 	 								        300G		  54  
										             	 400G		  70 
ROBBINS ISLAND WAGYU - TASMANIA - GRAIN FED

RUMP - MB 7-9+									         350G		  64
PORTERHOUSE - MB 7-9+	 							       250G 	            125 

PURE BLACK WAGYU - GIPPSLAND VIC - BARLEY FED  

PORTERHOUSE- MB6+								        250G		  70	
											           300G		  80
THE VINTAGE BEEF CO. - TASMANIA - PASTURE FED 

T-BONE 										          600G		  90 

SAUCES 	       5EA						        BUTTERS 		         	        3.5EA	
MUSHROOM	        BLACK GARLIC & TRUFFLE AIOLI 		      GARLIC BUTTER 

RED WINE JUS	        BRANDY PEPPERCORN		                   PORCINI & TRUFFLE BUTTER 

BLUE CHEESE	        CHILLI PLATE-FRESH, PICKLED, SAMBAL	     ANCHOVY & CAPER BUTTER 

BEARNAISE							           TRIO OF BUTTERS			   9 
	 									                         

FILLET MIGNON											           65
220G EYE FILLET WRAPPED IN BACON, HAND CUT CHIPS, MUSHROOM SAUCE 
 
REEF & BEEF												            74
220G EYE FILLET, GRILLED TIGER PRAWN, HAND CUT CHIPS, BEARNAISE SAUCE 
 
TOURNEDOS ROSSINI											          66 
TWO 110G EYE FILLET MEDALLIONS, GRILLED FIELD MUSHROOMS, 
CHICKEN LIVER PARFAIT, HAND CUT CHIPS, RED WINE JUS 
 

850G CAPE GRIM RIB EYE - SLICED TO SHARE SERVES 2 					               160
COS LETTUCE, PICKLED SHALLOTS, TARRAGON & HONEY-MUSTARD VINAIGRETTE, 
BEER BATTERED SPANISH ONION RINGS, GRILLED FIELD MUSHROOMS & RED WINE JUS
 

600G CAPE GRIM CHATEAUBRIAND - SLICED TO SHARE SERVES 2 				                      180 
BEER BATTERED SPANISH ONION RINGS, GRILLED FIELD MUSHROOMS, GRILLED TOMATO,  
GARLIC GREEN BEANS, HAND CUT CHIPS, YOUR CHOICE OF SAUCE  

STEAK SPECIALITIES



MAINS

SEAFOOD

CAESAR SALAD											           24
COS LETTUCE, BACON, ANCHOVIES, POACHED EGG, CROUTONS, PARMESAN, CAESAR DRESSING 

ADD GRILLED CHICKEN											           +8 

LAMB'S FRY & SMOKED BACON									         30 
GRILLED LIVER, CREAMY MASH, GARDEN PEAS, CARAMELISED ONION, RED WINE JUS 

PORK COTOLETTA											           46 
FRIED PORK CUTLET, APPLE & CABBAGE SLAW, ORANGE SEGMENTS, BEURRE NOISETTE 

CHEF’S PIE OF THE DAY										          38 
CREAMY MASH 

CHEF’S CURRY OF THE DAY										          30 
STEAMED RICE, ROTI BREAD, PAPADUM, RAITA 

CHICKEN PARMIGIANA 										          30 
SMOKED HAM, MOZZARELLA, NAPOLI SAUCE, GARDEN SALAD, HAND CUT CHIPS

RISSOLES & SMOKED BACON										         38 
CREAMY MASH, GARDEN PEAS, CARAMELISED ONION, RED WINE JUS

HOUSEMADE GNOCCHI										          36 
SUMMER VEGETABLES, SALSA VERDE, PARMAGIANO

CAULIFLOWER STEAK											          30 
ROMESCO, PICKLED CAULIFLOWER, TOASTED PUMPKIN SEEDS & PINE NUTS	

WHOLE MARKET FISH								          MP
SERVED WITH CHEFS CHOICE OF SIDES AND SAUCE  

SALT & PEPPER CALAMARI										          46 
ROCKET & FENNEL SALAD, HAND CUT CHIPS, GARLIC AIOLI	   

HERB CRUMBED SNAPPER										          48 
HERB CRUMBED SNAPPER FILLETS, GARDEN SALAD, HAND CUT CHIPS, TARTARE SAUCE  

BARRAMUNDI												            44 
MUSSELS, CHAT POTATOES, ROMESCO



DESSERTS

VANILLA CRÈME BRÛLÉE										           17
PISTACHIO BISCOTTI 
 
CHURROS												             17 
CHOCOLATE SAUCE, VANILLA ICE CREAM 
 
STICKY DATE PUDDING										           17 
BUTTERSCOTCH SAUCE, VANILLA ICE CREAM 
 
CHOCOLATE MOUSSE											           17 
FRUIT SOURDOUGH CRISPS, MIXED BERRY COMPOTE, SEA SALT

 
TRIO OF HOUSEMADE ICE CREAM								                 16.5 
PISTACHIO PRALINE, CHOCOLATE CENTRED WAFERS 
 
AFFOGATO												             17 
ESPRESSO COFFEE, FRANGELICO, VANILLA ICE CREAM 

 
SELECTION OF CHEESE
SERVED WITH HOUSEMADE QUINCE PASTE, LAVOSH, WALNUTS, FRESH FRUIT

CHEESE PLATE FOR 1						      22

CHEESE PLATE FOR 2						     30

CHEESE PLATE FOR 3						     38

CHEESE PLATE FOR 4						     44



ON TAP POT PINT

GREAT NORTHERN MID (3.5%)  7.5 14

CARLTON DRAUGHT 8.2 15.7

MELBOURNE BITTER 8.2 15.7

CBCO HAZY XPA 9.3 18.5

CBCO GOLDY LAGER 7 14

CBCO PALE ALE 8.7 17.5

ASAHI SUPER DRY 300ML / 400ML 12.5 16.7

BOTTLES & CANS
CASCADE PREMIUM LIGHT (2.6%) 9.5 CORONA 12.5

CARLTON DRAUGHT 10.5 PERONI 12.5

VICTORIA BITTER 11.5 STELLA ARTOIS 12.5

CARLTON DRY 11.5 GUINNESS 14.5

PURE BLONDE LOW CARB 12

COOPERS PALE ALE 12.5 CBCO BERTIE GINGER BEER 12.5

CROWN LAGER 12.5 CBCO BERTIE APPLE CIDER 12.5

TWØBAYS PALE ALE (GLUTEN FREE) 12.5 BULMERS APPLE CIDER 12.5

CBCO IPA 13.5 THE HILLS PEAR CIDER 12.5

BEER & CIDER

NON-ALCOHOLIC BEER

HEAPS NORMAL QUIET XPA (0.5%) 10.8

CBCO ZERO (0.0%) 11

COCKTAILS

SELTZER

FELLR, WATERMELON 13.8

FELLR, PASSIONFRUIT 13.8

ESPRESSO MARTINI 22 APEROL SPRITZ 20

NEGRONI 24 CAMPARI SPRITZ 20

OLD FASHIONED 24 HUGO SPRITZ 20

BLOODY MARY 20 LIMONCELLO SPRITZ 20

MONTENEGRO SPRITZ 20

TANQUERAY MARTINI 21

GREY GOOSE MARTINI 24

MOCKTAILS
AMALFI SPRITZ 9.3 PINK LONDON SPRITZ 9.3

VIRGIN MOJITO 9.3 LONDON DRY GIN & TONIC 9.3



2023 SANTOLIN 'LITTLE SAINT', PINOT NOIR YARRA VALLEY, VIC 14

2024 HOME HILL 'LANDSLIDE', PINOT NOIR COAL RIVER VALLEY, TAS 19

2023 GRANITE HILLS, GAMAY NOIR MACEDON RANGES, VIC 20

2023 ARNAUD BAILOT, PINOT NOIR BURGUNDY, FRA 35

2023 FOWLES 'STONE DWELLERS', SANGIOVESE 
(HELPS TO SUPPORT BUSHFIRE AFFECTED WINERIES)

STRATHBOGIE, VIC 14

2023 MINISTRY OF CLOUDS, GRENACHE MCLAREN VALE, SA 19

2023 VASSE FELIX 'FILIUS', CABERNET SAUVIGNON MARAGARET RIVER, WA 16

2022 WILD DUCK CREEK 'DUCKS & DRAKES', CABERNET BLEND HEATHCOTE, VIC 24

2022 TORBRECK 'WOODCUTTER'S SHIRAZ' BAROSSA VALLEY, SA 15

2022 WILD DUCK CREEK 'YELLOW HAMMER HILL', SHIRAZ BLEND HEATHCOTE, VIC 18

2023 TERRAZAS RESERVA, MALBEC MENDOZA, ARG 19

2021 ROCKFORD 'ROD & SPUR', SHIRAZ-CABERNET BAROSSA VALLEY, SA 35

RED

NV PETE'S PURE, MOSCATO MURRAY DARLING, NSW 12

NV ALPHA BOX & DICE 'TAROT', PROSECCO MURRAY DARLING, SA 13

NV CHANDON BRUT YARRA VALLEY, VIC 16

NV MOËT & CHANDON BRUT IMPÉRIAL EPERNAY, CHAMPAGNE 26

2024 JIM BARRY 'THE ATHERLEY', RIESLING CLARE VALLEY, SA 14

2024 WILD DUCK CREEK 'MALLARD', RIESLING HEATHCOTE, VIC 17

2025 ANTE MOORE 'SPINNING TOP', SAUVIGNON BLANC MARLBOROUGH, NZ 12

2025 CATALINA SOUNDS, SAUVIGNON BLANC MARLBOROUGH, NZ 16

2024 CLOUD ST, PINOT GRIGIO KING VALLEY, VIC 14

2024 LENTON BRAE, CHARDONNAY MARGARET RIVER, WA 13

2024 PATRICK SULLIVAN, CHARDONNAY LIMESTONE COAST, SA 17

2023 JOSEPH DROUHIN 'DROUHIN-VAUDON', CHABLIS CHABLIS, FRA 26

WHITE

ROSÉ

WINES BY THE GLASS

2025 QUILTY & GRANSDEN ORANGE, NSW 13

2024 FAMILLE PERRIN 'ARC DU SOLEIL' PROVENCE, FRA 18

2024 CHATEAU D'ESCLANS 'WHISPERING ANGEL' PROVENCE, FRA 25

2018 ROCKFORD 'CANE CUT', SEMILLON BAROSSA VALLEY, SA 17

2020 DE BORTOLI ‘NOBLE ONE’, BOTRYTIS SEMILLON RIVERINA, NSW 20

SWEET WINES

SPARKLING

NON #1, SALTED RASPBERRY & CHAMOMILE 14

NON-ALCOHOLIC



RIESLING  

2024 JIM BARRY 'THE ATHERLEY' CLARE VALLEY, SA 70

2024 WILD DUCK CREEK 'MALLARD' HEATHCOTE, VIC 90

2024 KATE HILL HUON VALLEY, TAS 100

2025 GROSSET 'POLISH HILL' CLARE VALLEY, SA 156 195

MORRIS HOSPITALITY WINE CLUB OPENS OUR EXTENSIVE 
CELLAR TO OFFER EXCLUSIVE WINE AT GREAT PRICES. 

 
MEMBERS RECEIVE DICOUNTS ON EXCLUSIVE WINES IN ALL 

MORRIS HOSPITALITY VENUES. 
AS WELL AS FIRST ACCESS TO WINE EVENTS, 

WINE EDUCATION OPPORTUNITIES AND TASTINGS. 

MEMBER PRICES ARE INDICATED ON OUR LIST WITH THIS  SYMBOL. 
 

USE THE QR CODE TO PURCHASE A MEMBERSHIPS FOR $80/YEAR. 

SPARKLING 

NV ALPHA BOX & DICE 'TAROT', PROSECCO MURRAY DARLING, SA 60

NV BABO, PROSECCO DOC FRIULI, ITA 70

NV DAL ZOTTO 'PUCINO', PROSECCO KING VALLEY, VIC 70

NV CHANDON BRUT YARRA VALLLEY, VIC 75

2021 IDÉE FIXE, BRUT ROSÉ MARGARET RIVER, WA 99 110

2022 ROCKFORD, SPARKLING BLACK SHIRAZ BAROSSA VALLEY, SA 180 225

NV MOËT & CHANDON BRUT IMPÉRIAL EPERNAY, FRA 135 156

NV LOUIS ROEDERER 'COLLECTION 246' REIMS, FRA 172 215

NV BILLECART-SALMON, BRUT ROSÉ EPERNAY, FRA 224 280

NV LARMANDIER-BERNIER LATITUDE, BLANC DE BLANCS VERTUS, FRA 232 290

NV RUINART, BLANC DE BLANCS REIMS, FRA 240 300

NV RUINART, ROSÉ REIMS, FRA 240 300

2015 DOM PÉRIGNON EPERNAY, FRA 322 460

NV KRUG, GRANDE CUVÉE 173ÈME ÉDITION REIMS, FRA 600 750

CHAMPAGNE  

SPARKLING   B

BY MORRIS HOSPITALITY
WINE CLUB

WHITE



SAUVIGNON BLANC & SEMILLON

2025 ANTE MOORE 'SPINNING TOP' MARLBOROUGH, NZ 60

2025 CATALINA SOUNDS MARLBOROUGH, NZ 80

2025 SHAW + SMITH ADELAIDE HILLS, SA 80

2023 ROCKFORD 'LOCAL GROWERS', SEMILLON BAROSSA VALLEY, SA 108 120

2025 SORRENBERG, SEMILLON-SAUVIGNON BLANC BEECHWORTH, VIC 126 140

WHITE

PINOT GRIGIO & GRIS 

2025 PUNT ROAD, PINOT GRIS YARRA VALLEY, VIC 65

2024 CLOUD ST, PINOT GRIGIO KING VALLEY, VIC 70

2024 MONTEVENTO, PINOT GRIGIO VENETO, ITA 70

2023 TIEFENBRUNNER 'MERUS', PINOT GRIGIO ALTO ADIGE, ITA 100

2024 LENTON BRAE MARGARET RIVER, WA 65

2024 GARAGISTE 'LE STAGIAIRE' MORNINGTON PENINSULA, VIC 80

2024 PATRICK SULLIVAN LIMESTONE COAST, SA 85

2024 A.RODDA 'WHITLANDS' WHITLANDS, VIC 99 110

2024 MOOROODUC ESTATE MORNINGTON PENINSULA, VIC 108 120

2024 BUBB + POOLEY COAL RIVER VALLEY, TAS 117 130

2023 JOSEPH DROUHIN 'DROUHIN-VAUDON' CHABLIS, FRA 117 130

2024 SHAW + SMITH 'M3' ADELAIDE HILLS, SA 117 130

2014 ATTICUS MARGARET RIVER, WA 135 150

2024 PATRICK SULLIVAN 'BULLSWAMP' GIPPSLAND, VIC 160 200

2017 BASS PHILLIP 'PREMIUM' GIPPSLAND, VIC 259 370

2022 WILLIAM FEVRE 'FOURCHAUME', CHABLIS 1ER CRU CHABLIS, FRA 231 330

CHARDONNAY 

  B

2025 QUILTY & GRANSDEN ORANGE, NSW 65

2024 FAMILLE PERRIN 'ARC DU SOLEIL' PROVENCE, FRA 90

2024 ROCKFORD 'ALICANTE BOUCHET' BAROSSA VALLEY, SA 99 110

2024 CHATEAU D'ESCLANS 'WHISPERING ANGEL' PROVENCE, FRA 117 130

ROSÉ



GAMAY & PINOT NOIR

RED

2024 D.PIRON 'BEAUJOLAIS - VILLAGES', GAMAY BEAUJOLAIS, FRA 75

2023 GRANITE HILLS, GAMAY NOIR MACEDON RANGES, VIC 100

2024 LYON'S WILL, GAMAY MACEDON RANGES, VIC 117 130

2023 BASS PHILLIP, GAMAY GIPPSLAND, VIC 128 160

2023 SANTOLIN 'LITTLE SAINT' YARRA VALLEY, VIC 70

2024 GIANT STEPS YARRA VALLEY, VIC 85

2024 FROGMORE CREEK COAL RIVER VALLEY, TAS 90

2024 MAC FORBES YARRA VALLEY, VIC 90

2024 HOME HILL 'LANDSLIDE' COAL RIVER VALLEY, TAS 95

2023 CHARD FARM 'RIVER RUN' CENTRAL OTAGO, NZ 100

2024 FOXEYS HANGOUT MORNINGTON PENINSULA, VIC 108 120

2023 LYON'S WILL MACEDON RANGERS, VIC 117 130

2023 ARNAUD BAILOT 'COTE D'OR' BURGUNDY, FRA 124 155

2023 CURLY FLAT MACEDON RANGES, VIC 148 185

2024 FELTON ROAD 'BANNOCKBURN' CENTRAL OTAGO, NZ 160 200

2023 NANNY GOAT ‘SUPER NANNY' CENTRAL OTAGO, NZ 168 210

2023 YARRA YERING 'LIGHT DRY RED', 
PINOT NOIR-SHIRAZ

YARRA VALLEY, VIC 168 210

2023 BASS PHILLIP ESTATE GIPPSLAND, VIC 184 230

2023 BY FARR 'FARRSIDE' GEELONG, VIC 212 265

2023 BASS PHILLIP PREMIUM GIPPSLAND, VIC 346 495

  B



RED
  B

2023 FOWLES 'STONE DWELLERS', SANGIOVESE 
(HELPS TO SUPPORT BUSHFIRE AFFECTED WINERIES)

STRATHBOGIE, VIC 70

2023 PRINCIPE CORSINI 'CAMPORSINO', CHIANTI DOCG TUSCANY, ITA 70

2020 BODEGAS VALDEMAR 'CONDE VALDEMAR', 
TEMPRANILLO CRIANZA 

RIOJA, ESP 80

2023 A. RODDA, TEMPRANILLO BEECHWORTH, VIC 85

2022 MIGLIARINA MONTOZZI, CHIANTI SUPERIORE TUSCANY, ITA 90

2023 TERRAZAS RESERVA, MALBEC MENDOZA, ARG 95

2023 MINISTRY OF CLOUDS, GRENACHE MCLAREN VALE, SA 95

2023 TORBRECK ‘THE STEADING’, GRENACHE-SHIRAZ-MATARO BAROSSA VALLEY, SA 108 120

2024 ROCKFORD 'FRUGAL FARMER', GRENACHE BAROSSA VALLEY, SA 108 120

2023 CHIONETTI 'LA CHIUSA', LANGHE NEBBIOLO DOCG PIEDMONT, ITA 109 125

2023 PAOLO SCAVINO, BARBERA D'ALBA DOC PIEDMONT, ITA 109 125

2022 JOHN DUVAL 'PLEXUS', GRENACHE-SHIRAZ-MOURVEDRE BAROSSA VALLEY, SA 117 130

2019 ROCKFORD 'DRY COUNTRY', GRENACHE BAROSSA VALLEY, SA 152 190

2019 MARGHERITA OTTO, BAROLO DOCG PIEDMONT, ITA 343 490

2017 MASSOLINO 'MARGHERIA', BAROLO DOCG PIEDMONT, ITA 432 540

2015 MASSOLINO 'MARGHERIA', BAROLO DOCG PIEDMONT, ITA 432 540

2005 VEGA SICILIA 'ALION', TEMPRANILLO *1500ML RIBERO DEL DUERO, ESP 704 880

2015 TORBRECK 'LES AMIS', GRENACHE *1500ML BAROSSA VALLEY, SA 1170 1300

2008 SARMASA DI, BAROLO DOCG *1500ML PIEDMONT, ITA 2025 2250

GRENACHE & MEDITERRANEAN VARIETALS



RED

2022 D’ARENBERG ‘THE FOOTBOLT’ MCLAREN VALE, SA 60

2022 BETHANY 'FIRST VILLAGE' BAROSSA VALLEY, SA 70

2022 TORBRECK 'WOODCUTTER'S SHIRAZ' BAROSSA VALLEY, SA 75

2023 MOUNT LANGI GHIRAN ‘CLIFF EDGE’ GRAMPIANS, VIC 85

2020 STEFANI ESTATE HEATHCOTE, VIC 85

2024 KALLESKE 'MOPPA' BAROSSA VALLEY, SA 90

2022 WILD DUCK CREEK ‘YELLOW HAMMER HILL’, SHIRAZ-BLEND HEATHCOTE, VIC 90

2023 CRAGGY RANGE, SYRAH HAWKE'S BAY, NZ 100

2020 MAJELLA COONAWARRA, SA 100

2022 SANGUINE ‘INCEPTION’ HEATHCOTE, VIC 99 110

2024 OCCAM'S RAZOR HEATHCOTE, VIC 103 115

2021 LADIES WHO SHOOT THEIR LUNCH  
(HELPS TO SUPPORT BUSHFIRE AFFECTED WINERIES)

STRATHBOGIE, VIC 108 120

2022 HEATHCOTE ESTATE HEATHCOTE, VIC 108 120

2008 BROTHERS IN ARMS LANGHORNE CREEK, SA 117 130

2021 SCARPANTONI 'BLOCK 3' MCLAREN VALE, SA 117 130

2022 SHAW + SMITH MCLAREN VALE, SA 126 140

2023 GROSSET 'NEREUS', SHIRAZ-NERO D'AVOLA CLARE VALLEY, SA 130 145

2021 CRAIGLEE SUNBURY, VIC 124 155

2021 ROCKFORD ‘ROD & SPUR’, SHIRAZ-CABERNET BAROSSA VALLEY, SA 124 155

2014 ROCKFORD ‘ROD & SPUR’, SHIRAZ-CABERNET BAROSSA VALLEY, SA 208 260

2024 JASPER HILL 'GEORGIA'S PADDOCK' HEATHCOTE, VIC 148 185

2019 TORBRECK 'THE STRUIE' BAROSSA VALLEY, SA 136 170

2022 WILD DUCK CREEK ‘SPRINGFLAT’ HEATHCOTE, VIC 152 190

2020 TE MATA 'BULLNOSE', SYRAH HAWKE'S BAY, NZ 160 200

2021 GLAETZER 'AMON-RA' BAROSSA VALLEY, SA 200 250

2023 BY FARR GEELONG, VIC 208 260

2023 WILD DUCK CREEK 'RESERVE' HEATHCOTE, VIC 240 300

2021 YARRA YERING 'DRY RED NO. 2', SHIRAZ BLEND YARRA VALLEY, VIC 231 330

2022 ROCKFORD 'BASKET PRESS' BAROSSA VALLEY, SA 266 350

2021 HENSCHKE 'MOUNT EDELSTONE' EDEN VALLEY, SA 480 600

2019 ELDERTON ‘HELBIG 1915’ BAROSSA VALLEY, SA 680 850

2021 WILD DUCK CREEK 'DUCK MUCK' HEATHCOTE, VIC 800 1000

2008 DOMAINE DE LA GRANGE DES PÈRES, BLEND HERAULT, FRA 1008 1120

SHIRAZ / SYRAH   B



RED

2005 PENFOLDS GRANGE SOUTH AUSTRALIA 1350 1500

2018 HENSCHKE ‘HILL OF GRACE’ BAROSSA VALLEY, SA 1710 1900

2002 HENSCHKE ‘HILL OF GRACE’ BAROSSA VALLEY, SA 1800 2000

SHIRAZ / SYRAH CONT.   B

2021 WILD DUCK CREEK ‘SPRINGFLAT' *375ML HEATHCOTE, VIC 108 120

2020 LADIES WHO SHOOT THEIR LUNCH *1500ML 
(HELPS TO SUPPORT BUSHFIRE AFFECTED WINERIES)

STRATHBOGIE, VIC 184 230

2024 JASPER HILL 'GEORGIA'S PADDOCK' *1500ML HEATHCOTE, VIC 245 350

2021 WILD DUCK CREEK 'SPRINGFLAT' *1500ML HEATHCOTE, VIC 224 320

2021 TORBRECK 'RUNRIG', SHIRAZ-VIOGNIER *1500ML BAROSSA VALLEY, SA 1440 1600

2013 TORBRECK 'RUNRIG', SHIRAZ-VIOGNIER *1500ML BAROSSA VALLEY, SA 1710 1900

2008 HENSCHKE 'HILL OF GRACE' *1500ML BAROSSA VALLEY, SA 2790 3100

1997 HENSCHKE 'HILL OF GRACE' *1500ML BAROSSA VALLEY, SA 3060 3400

2013 WILD DUCK CREEK ‘SPRINGFLAT’ *6000ML HEATHCOTE, VIC 2520 2800

2013 WILD DUCK CREEK 'DUCK MUCK' *3000ML HEATHCOTE, VIC 3780 4200

2021 TAHBILK NAGAMBIE LAKES, VIC 65

2022 REDMAN COONAWARRA, SA 80

2023 VASSE FELIX ‘FILIUS’ MARGARET RIVER, WA 80

2018 FAIRBANK, CABERNET MERLOT CENTRAL VICTORIA, AUS 85

2021 MAJELLA COONAWARRA, SA 99 110

2022 WILD DUCK CREEK 'DUCKS & DRAKES', CABERNETS HEATHCOTE, VIC 108 120

2011 ATTICUS MARGARET RIVER, WA 126 140

2022 WILD DUCK CREEK 'ALAN'S CABERNET' HEATHCOTE, VIC 152 190

2019 YARRA YERING 'AGINCOURT', CABERNET-MALBEC YARRA VALLEY, VIC 176 220

2021 ROCKFORD ‘RIFLE RANGE' BAROSSA VALLEY, SA 184 230

2009 ROCKFORD ‘RIFLE RANGE' BAROSSA VALLEY, SA 231 330

2021 WILD DUCK CREEK 'GRANDPA DUCK', 
CABERNET-SHIRAZ

HEATHCOTE, VIC 204 255

2023 GROSSET 'GAIA', CABERNETS CLARE VALLEY, VIC 208 260

2023 TE MATA 'COLERAINE', CABERNET-MERLOT HAWKE'S BAY, NZ 245 350

2022 YARRA YERING 'DRY RED NO. 1', CABERNET-BLEND YARRA VALLEY, VIC 266 380

2022 MOUNT MARY 'QUINTET', CABERNET-BLEND YARRA VALLEY, VIC 266 380

CABERNET & FRIENDS 



BRANDY / COGNAC 

JOHNNIE WALKER BLACK LABEL 12 YO SCOTLAND 15

CHIVAS REGAL 12 YO SCOTLAND 13

DIMPLE 15 YO SCOTLAND 17

GLENFIDDICH SINGLE MALT 12 YO SCOTLAND 19.5

LAPHROAIG SINGLE MALT 10 YO SCOTLAND 20

GLENFIDDICH SINGLE MALT 18 YO SCOTLAND 28.8

JOHNNIE WALKER BLUE LABEL SCOTLAND 34.5

TULLAMORE DEW IRELAND 13.5

REDBREAST SINGLE POT STILL 12 YO IRELAND 22.8

PENDERYN ‘CELT’ SINGLE MALT WALES 20

THE GOSPEL 'SOLERA' RYE AUSTRALIA 16.5

STARWARD '100 PROOF' SINGLE MALT AUSTRALIA 16.2

STARWARD 'SOLERA' SINGLE MALT AUSTRALIA 18.5

STARWARD 'FORTIS' SINGLE MALT AUSTRALIA 17.9

SUNTORY 'THE CHITA' SINGLE GRAIN JAPAN 20

SUNTORY 'HIBIKI HARMONY' JAPAN 25.8

SUNTORY 'THE YAMAZAKI' SINGLE MALT JAPAN 28

WHISK(E)Y

DIGESTIF - 45MLS

ST-REMY VSOP, BRANDY FRANCE 13.5

MARTELL VS FRANCE 16.2

MARTELL VSOP FRANCE 20

COURVOISIER VS FRANCE 16.7

COURVOISIER VSOP FRANCE 18.2

HENNESSY VSOP FRANCE 19.7

DELORD 1985, ARMAGNAC FRANCE 25.7

NONINO, DA-PROSECCO GRAPPA 15.5

DRAMBUIE 14.5

GRAND MARNIER 14.5

DOM BENEDICTINE 14.5

LIMONCELLO 14.5

MONTENEGRO 14.4

CHAMBERS 'RUTHERGLEN', MUSCAT 14.5

CAMPBELLS'S 'CLASSIC TOPAQUE' 14.5

VALDESPINO 'PEDRO XIMENEZ', SHERRY 14.5

GALWAY PIPE, 12 Y.O PORT 14.5

PENFOLDS 'FATHER' 10 Y.O PORT 15.5

MR. PICKWICK'S 'PARTICULAR' PORT 18.5

FONSECA 10 YEAR OLD TAWNY PORTO 21.7

PENFOLDS 'GRANDFATHER' 20 Y.O PORT 25

TO FINISH

FORTIFIED - 60MLS 

NV RIESLINGFREAK 'NO.7', RIESLING 375ML CLARE VALLEY, SA 60

2018 ROCKFORD 'CANE CUT', SEMILLON 375ML BAROSSA VALLEY, SA 70

2020 DE BORTOLI ‘NOBLE ONE’, BOTRYTIS SEMILLON 375ML RIVERINA, NSW 75

2005 CHATEAU D'YQUEM '1ER GRAND CRU CLASSE' 750ML SAUTERNES, FRA 3690 4100

2001 CHATEAU D'YQUEM '1ER GRAND CRU CLASSE' 750ML SAUTERNES, FRA 4500 5000

DESSERT WINE
  B


