Tapas Lounge Trading Hours

Wednesday
Thursday
Friday
Saturday

5pm to midnight
5pm to midnight
5pm to midnight
5pm to midnight



Grilled Flat Bread

Pan Roasted Olives
Potatas Bravas
Warm Pancetta Salad

Sherry Roasted Mushrooms

Polenta Bites

Saganaki (lightly fried cheese)

Marinated Sherry Octopus (served cold)

Braesola (air dried waygu beef) w/- goats cheese and rocket

Confit Pork Belly

10

10

10

10

14

16

16



Chorizo

Green Bean, Shaved Fennel, Roast Almond & Roquefort

Mushroom Arrancini

Meatballs

Stuffed Squid w/- Chorizo & Fetta

Lightly sealed saku tuna, w/- wasabi aioli

Fine Cheese plate

Chocolate Mocha Tart

Passionfruit Creme Brulee

Apple & Rhubarb Crumble

10

12

12

15

16

16

27

14

14

14



Cascade Light
Tooheys Extra Dry
Pure Blonde Low Carb

James Squire Porter (Dark Ale)

Crown Lager

James Boags Premium Lager
Coopers Pale Ale

James Squire Amber Ale

Little Creatures Pale Ale

Heineken Netherlands
Peroni Italy
Corona Mexico
Asahi Super Dry Japan
Pilsener Urquell Czech

Schofferhofer Weiss Bier soom) ~ Germany



Wine by the oless
by the gl

Grandin Brut NV (Loire, France)
Osborne Manzanilla Fine Pale Dry Sherry

Angel Cove Sauvignon Blanc (Marlborough, NZ) 2008
Little Wine Company Verdelho (Hunter Valley) 2008
Harewood Estate Chardonnay (Great Southern, WA) 2007

Cape Schanck T'Gallant Pinot Grigio (Mornington Peninsula) 2010

Devils Corner Pinot Noir (Tasmania) 2009

Tyrrells Brokenback Shiraz (Hunter Valley) 2007

Trentham Estate Merlot 2007
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Grandin Brut NV (Loire, France)
Taltarni Brut Vintage (Victoria) 2008

Clover Hill Vintage (Tasmania) 2005

Dumangin Brut Reserve Champagne (a Chigny-les-Roses, France)

Angel Cove Sauvignon Blanc (Marlborough, NZ) 2008
Little Wine Company Verdelho (Hunter Valley) 2008

9
9

Cape Schanck T'Gallant Pinot Grigio (Mornington Peninsula) 2010 9

Harewood Estate Chardonnay (Great Southern, WA) 2007

Margan Vedelho (Hunter Valley) 2009

Capel Vale Semillon Sauvignon Blanc (Margaret River) 2009
Brokenwood Semillon (Hunter Valley) 2008

Valdamor Albarino (Rias Baixas, Spain) 2007

Henschke Julius Riesling (Eden Valley) 2001

9

33

35

59
79

39
33
39
47
59



Devils Corner Pinot Noir (Tasmania) 2009
Trentham Estate Merlot 2007

Tyrrells Brokenback Shiraz (Hunter Valley) 2007
Phillip Shaw Pink Billy Rose (Orange) 2008

Aerin’s Vineyard Grenache Shiraz Mourvedre (Heathcote) 2008

Penfolds Private Release Shiraz Cabernet (Barossa) 2008

The Square Peg “Buckshot Vineyard” Zinfandel (Heathcote) 2008

Margan Shiraz (Hunter Valley) 2007

Tyrrells Rufus Stone Shiraz (Heathcote, Vic) 2008

Lauca Reserva Carmenere (Chile) 2007
Danzante Sangiovese (Chianti) DOCG 2006

Don Aurelio Tempranillo Crianza (Valdapenas) 2004

39
34
39
29

33
33

42

39

47

46
47

49
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Saddlers Creek Single Vineyard Shiraz (Hunter Valley) 2002

Chateau La Lagune, Moulin de la Lagune (Bourdeaux) 2005

Browns of Padthway- The Brigstock (South Australia) 2002
Penfolds St Henri Shiraz (Barossa) 2006

Mt Difficulty, Pipeclay Terrace Pinot Noir (Central Otago) 2007
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Tamar Ridge Botrytis Riesling (Tasmania) 2007
Seppeltsfield Muscat (Rutherglen)
Seppeltsfield Tokay (Rutherglen)

Galway Pipe Aged Tawny Port

68

88

92
101
139

35



Gin Vodka

Gordon’s Gin 14 Finlandia Vodka 14
Tanqueray Gin 15 Absolut Vodka 15
Bombay Sapphire Gin 16 Grey Goose Vodka 16

Dry — very little vermouth

Wet — more vermouth

Naked - no vermouth at all

Dirty — a little olive brine added

Perfect — both extra dry and rosso vermouth added
Smokey - a rinse of scotch whisky

With Olives

With a Twist
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Caipirosca

Vodka, sugar and muddled fresh lime, over ice
Caipirinha
Cachaga, sugar, and muddled fresh lime, over ice

Mai Tai

Rum and Cointreau shaken with fresh lime juice
and almond syrup.

Singapore Sling

Gin, Cherry Brandy, Cointreau and Benedictine

shaken with fresh pineapple and lime juices, Grenadine and Bitters.

Mojito
Havana Club Anejo Blanco Rum, sugar and muddled fresh lime
and mint, with a crown of soda water.

Cosmopolitan

Citrus infused Vodka and Cointreau shaken
with cranberry and lime juices, finished with flamed orange zest.

Amaretto Sour

Amaretto, lemon and orange juice,
topped with a maraschino cherry

French 75

Gin, fresh lemon juice and sugar syrup topped with
french sparkling wine

14

14

14

16

14

14

14

14



Bronx

Gin, Rosso Vermouth and Extra Dry Vermouth
shaken with fresh orange juice.

Manhattan

Maker’s Mark Bourbon and Rosso Vermouth
stirred with Bitters.

Negroni

Campari, Rosso Vermouth and Gin
served over ice with an orange twist.

Margarita

Tequila and Cointreau shaken with
fresh lime juice and served in a salt crusted glass.

Blood and Sand

Scotch whisky, cherry brandy and Rosso Vermouth mixed
with fresh orange juice

Rob Roy

Scotch whisky & Rosso Vermouth shaken wi/- bitters

Zombino

Our variation on the lethal classic — dark rum, cherry brandy, orange & lime juice

14

14

14

14

14

14

14



