
Cocktail list 

Aloequila        $25 

Patron Silver, aloe vera, mint, lime, agave 

Frosty Fruit Margarita        $25 

Patron Silver, mango, Chinola passionfruit, lime, agave 

Coconut & Watermelon Margarita        $25 

Patron Silver, 1800 Coconut, watermelon, coconut water, lime, agave 

Golden Kiwi Margarita   $25 

Patron Silver, kiwi fruit, apple cider vinegar, lime, agave 

Blood Orange Tommy’s        $25 

Patron Reposado, blood orange, lime, agave 

Paloma’s Vulcan Paloma    $25 

Vulcan Blanco, Fresh grapefruit, Capi grapefruit soda, lime, agave 



Cocktail list 

Palomas dry martini  $25 

Gin or vodka, noily prat, lemon twist 

Tarsilas filthy martini   $25 

Belvedere, olive juice, noily prat, olives 

Nice long black  $25 

Belvedere, mr black, fresh espresso 

Vespa   $25 

Bombay sapphire, belvedere, lilet blanc, lemon twist 

Lychee martini  $25 

Belvedere, house lychee syrup, fresh lime 

Monkey 47 & tonic    $25 

Monkey 47, tonic, grapefruit, rosemary 



 
 

WHITE SPIRITS 

Belvedere   $11 

Grey Goose  $11 

Ketel One   $13 

      Patron Silver   $11 

      Patron Reposado  $13 

      Patron Anejo               $16 

      Patron El Cielo   $32 

      Vulcan Silver  $10 

      Fortaleza Blanco  $20 

      Fortaleza Reposado $22 

      Fortaleza Anejo  $24 

      1800 Silver   $14 

      1800 Coconut  $16 

      Clase Azul   $52 

Del Maguey Vida  $15 

 

Bombay Sapphire  $10 

Tanqueray   $12 

Tanqueray 10   $20 

Monkey 47   $18 

Applewood   $17     

Applewood Coral  $18 

Hendricks   $16 

Archie Rose Dry Gin $16 

Four Pillars Rare  $16 

Gin Mare   $20 

 



OTHER SPIRITS 

Bacardi White Rum  $10 

Bacardi Spiced $10 

Angel’s Envy Bourbon $13 

Dewar’s White Label  $11 

Glenmorangie Scotch $16 

Jameson Scotch $12 

Hennessey V.S. $14 

Montenegro  $12 

Fernet Branca $12 

Limoncello Unico $11 

Disaronno  $12 

Chambord  $10 

Frangelico  $11 

St Germain  $10 

Noilly Prat  $12 

Antica Formula $13 

Cointreau  $10 

Aperol $12 

Campari $12 



Breakfast 

Eggs (2 eggs of the following choice): 18 
-Poached
-Scrambled
-Fried

24 

20 

24 

22 

23 

18 

18 

20 

32 

Eggs Benedict – bacon, salmon or spinach 

Avo toast, Persian feta, tomato, salsa verde, 
summer herbs 

Potato, chorizo, rocket & romesco omelette 

Confit onion, tomato and cheese omelette 

Pancakes, maple syrup, bacon, dulce de leche, 
mascarpone   

Summer fruits, yoghurt and honey 

Nut Granola, berry compote, whipped yoghurt, 
dark chocolate 

Bacon Egg Roll – spicy tomato chutney 

All in B’fast – eggs, sausage, mushrooms, tomato, 
bacon, hash brown, fried bread  

Sides: 

6 
7 
6 
5.5 
5.5 
5.5 
5 
6 

-Bacon
-Smoked Salmon
-Choripan Sausag
-Avocado (1/2)
-Mushrooms with flat leaf parsley
-Roast tomato
-Buttered spinach
-Hash brown
-Extra egg 4 



LUNCH 

Warmed Baguette – pepe saya butter   8
Marinated olives - chilli, garlic, orange & fennel 13 
Freshly shucked oysters with a choice of: 

-Natural

-Nam jim 7ea- 

Smoked River Trout salade Niçoise, sauce verte      25 
Burrata – pangrattato, stracotta tomatoes  26 
Grilled Choripan ‘perrito caliente’– tomatillo salsa 25 
Kingfish ceviche – mango, tomato, herbs 30 

Grilled Sardines – brioche, sauce gribiche  24 
Grilled Split Prawns – flamed fermented chili oil 12ea 
Grilled Octopus, crisp potato, pico de gallo  33 

Clam and Prawn Fregola - green olive and tomato,  
Grilled tortilla  34 
Mussels 500g – chilli, garlic, white wine – French fries 36 
Spaghetti vongole, chorizo – lobster oil 42 
Snapper (whole) –buttered Nam Jim  MP 

‘Classic’ Cheeseburger – fries  28 
Grilled ½ chicken, chunky romesco, whipped 
Buttermilk and feta toum  42 

1888 Grassfed & Grass finished Steaks from the Grill - your choice of  
Chimichurri, Cafe de Paris butter or Pepper sauce  

Scotch Fillet 250g 56 
1kg T-Bone   160 

Sides: 
-Shoestring fries, aioli 13 
-Almond & échalote buttered beans 15 
-Petite salade, Hazelnut & white truffle dressing 13 



SNACK MENU 
13 Marinated olives, garlic, chilli, orange & fennel 

Freshly shucked oysters with a choice of:  7ea 

-Natural
-Nam jim

9ea 

20 

36 

18 

12 

12 

28 

Grilled Sardine fingers – brioche, sauce gribiche   

Kingfish sashimi – yuzu dressing, wasabi aioli  Mussels 

500g – chili, garlic, white wine – French fries 

Grilled Octopus - pico de gallo  

Grilled Choripan ‘perrito caliente’– tomatillo salsa 

Lamb Kofta – grilled tortilla, pickled chili, tzatziki  

‘Classic’ Cheeseburger – fries   

Minute steak – With your choice of sauce   28 

14 Grilled Chorizo with chimichurri 

Fries - aïoli      13  




