
HAPPY HOUR DRINKS 

HAPPY HOUR SNACKS 
Sydney rock oysters, red wine mignonette | gf, df | 3 each
Fire roasted eggplant, sweet potato chips | 8 
Brisket croquettes, pickled cucumber, aioli | 14
Skin on chips, Duck’s salt | 8 

Spicy Margie 
El Jimador Blanco tequila, Cointreau, fresh muddled chilli, lime

Aperol Spritz
Aperol, Prosecco, soda 

COCKTAILS - HAPPY HOUR $10

NON-ALC COCKTAILS - HAPPY HOUR $7
Ambrosia Fizz 
Grapefruit, vanilla, orange blossom, lemon, soda 

Noperol Spritz
Lyre’s Italian spritz, Lyre’s non-alcoholic prosecco, soda 

WINE - HAPPY HOUR $9
Cape Jaffa Sparkling, Pinot Noir, Chardonnay, Limestone Coast, SA | 120ML
+biodynamic, light, red apple, crisp, easy drinking

2024 Ablington Vineyard, Semillon, Hunter Valley, NSW | 150ML
+certified organic, light, zesty lime, fresh lemon, lightly hazy 

2022 Cape Jaffa Shiraz, Limestone Coast, SA | 150ml 
+biodynamic, medium, round tannin, spiced pluM

BEER - HAPPY HOUR $7
Travla, ‘Australia’s Lager’ 4.2%, AUS 

GF: GLUTEN FREE DF: DAIRY FREE V: VEGETARIAN VG: VEGAN N: CONTAINS NUTS
Surcharge of 10% on weekends  and 15% on public holidays will be applied. Card payments incur a 1% surcharge

Discretionary gratuity of 8% is applied to groups of 12 or more. Substitutions will be given for dietary requirement

HAPPY HOUR
Tuesday - Saturday

5pm - 6pm


