
 
 
 
 
 
 
 

H I S T O R Y:  O P E N E D  O N  29T H  F E B R U A R Y  1968 B Y  S I R  E D M U N D  H I L L A R Y  T H E  S U M M I T  I S  

O N E  O F  S Y D N E Y ’S  M O S T  F A M O U S  I C O N S .   I T  H A S  T R A V E L L E D  T H E  E Q U I V A L E N T  O F  

O N E  A N D  A  H A L F  T I M E S  T H E  E A R T H ’S  C I R C U M F E R E N C E  A N D  O N  A  C L E A R  D A Y  Y O U  

C A N  S E E  F O R  E I G H T Y  K I L O M E T R E S,  W H I C H  I S  A S  C L O S E  T O  ‘F O R E V E R’  A S  T H E  

C U R VAT U R E  O F  T H E  E A R T H  A L L O W S.   

M I C H A E L  M O O R E  –  C H E F  &  O W N E R:  I N  J U LY  2007  T H E  S U M M I T  R E T U R N E D  I N T O  

P R I VAT E  H A N D S  W I T H  C E L E B R AT E D  C H E F  M I C H A E L  M O O R E ,  O N E  O F  A U S T R A L I A ’S  

M O S T  E X P E R I E N C E D  A N D  R E S P E C T E D  C H E F S .   25 Y E A R S  I N T O  A  C A R E E R  S P A N N I N G  

T W O  C O N T I N E N T S ,  M I C H A E L  H A S  O W N E D  A N D  M A N A G E D  N U M E R O U S  T O P  

R E S T A U R A N T S  B O T H  I N  L O N D O N  A N D  S Y D N E Y;  E A R N I N G  C R I T I C A L  P R A I S E  O N  B O T H  

S I D E S  O F  T H E  G L O B E ,  A S  W E L L  A S  A  N U M B E R  O F  C O V E T E D  C H E F S ’  H A T S  F R O M  T H E  

S Y D N E Y  M O R N I N G  H E R A L D’S  G O O D  F O O D  G U I D E .  6  Y E A R S  O N  T V  U N D E R  H I S  B E L T,  

M I C H A E L  I S  W E L L  K N O W N  T H R O U G H O U T  A U S T R A L I A  F O R  H I S  W E E K L Y  T V  C O O K I N G  

S E G M E N T S  O N  C H 9 M O R N I N G S  W I T H  K E R R I- A N N E .  H E  A L S O  D E V O T E S  A  S I G N I F I C A N T  

T I M E  T O  C H A R I T Y  A N D  I S  H O N O U R E D  T O  B E  A  C E L E B R I T Y  A M B A S S A D O R  F O R  T H E  

N A T I O N A L  B R E A S T  C A N C E R  F O U N D A T I O N.  W I T H  PA S S I O N  A N D  F U L L  C O M M I T M E N T  T O  

Q U A L I T Y,  M I C H A E L  A I M S  T O  K E E P  T H I S  C E L E B R AT E D  R E S TA U R A N T  R E V O LV I N G  F O R  

M A N Y  Y E A R S  T O  C O M E  A N D  F O R  N E W  G E N E R AT I O N S  T O    E N J O Y.    

S I T  B A C K,  R E L A X  A N D  W A T C H  S Y D N E Y  U N F O L D  

B E F O R E  Y O U… 

 
 
 
 
 
 
 
 
 
 
 
 
 

 



 

Wines by the glass 

Champagne & Sparkling 

N V P o l  R o ger  E p e rn a y ,  F r a n c e  2 5 . 0 0  

04 Oleary  W a lker  P in ot ,  Ch ar do nna y A de la i de  Hi l l s ,  S A 1 2 .00 

N V J a n s z  R os è   P i p e r s  B r o ok ,  T A S  1 4 . 0 0  

 

White 

0 8  T in  Sh e d R ie s l in g E de n  V a l l ey ,  S A                           1 0 . 00  

0 8  W i l l iam  Th om as  Sa u vi gn on  Bl anc M a r l bor ou gh ,  NZ 1 2 . 0 0  

0 7 M a d f i s h  Sau v i gn o n  B l an c  S e mi l l on  M a r g are t  R iv e r ,  W A 1 2 . 5 0  

0 8  T s c h ar k e  ‘G i r l  Ta l k ’  A lb a r in o B a r os s a  V al le y ,  SA 1 1 . 0 0  

0 7 M a v er ic k s  ’T win s ’  Ch ardon n ay E de n  V a l l ey ,  S A 1 0 . 0 0  

0 7 T ie f e n b ru n n e r  P i n o t  Gr i g i o  A l t o  A di g e ,  I t a l y  1 3 . 0 0  

 

Red 

0 8  S w a n  Ba y  P i n o t  N o i r  B e l l a r i n e ,  V I C  1 0 . 0 0  

0 5  A l a n  a n d  V i e tc h  Me r l o t  A d e la i de  Hi l l s ,  S A 1 3 . 0 0  

0 7  V a s s e  F e l i x  Ca be rne t  Me r l ot  M a r g are t  R ive r ,  W A   1 2 . 0 0  

0 7 C r i os ,  M a l be c M e n doz a ,  A r g e n t i n a  1 2 . 0 0  

0 6  T o r b r e c k  ‘ St e a d i n g ’  G SM  B a r os s a  V a l l e y ,  S A  1 5 . 0 0  

07  Cl ona k i l la  ‘H i l l t ops ’  S h i r a z  M u r r e n b a t e m a n ,  N S W  1 4 . 0 0  

 

Dessert 

0 8  T o r br eck T he  B o th ie  M us c a t  B a r os s a  V a l l e y ,  S A  1 0 . 0 0 



 

Champagne 

N V P ol  R oger  (½  bot t le )  E pe rn ay ,  Fra nc e  7 0 . 0 0  

N V T a i t t in g er  R eim s ,  F r a n c e  1 2 0 . 0 0  

N V P ol  R oger  E pe rn ay ,  F r a n c e  1 3 5 . 0 0  

N V M oe t  &  Ch an don  Br u t  Im per ia l  E pe rn ay ,  Fra nc e 1 3 5 . 0 0  

N V M o e t  &  Ch a n d o n  Br u t  I m p e r i a l  ( M a g n u m ) E p e r n a y ,  F r a n c e  2 8 0 . 0 0  

N V V eu v e  Cl i qu ot  P onsa rd i n  ' Ye l l ow L a bel  '   R e im s ,  F ra nc e 1 4 4 . 0 0  

N V L a u r e n t  P e r r i e r  R os e  Bru t  T o u r s - s u r -M a r n e  2 0 0 . 0 0  

N V B ol l in ge r  Spe ci a l  C u vee  B ru t  A y ,  Fr anc e 1 6 5 . 0 0  

0 0  C u v e e  D om  P e r i gn o n  E p e r n a y ,  F r a n c e  4 8 0 . 0 0  

9 9   P er r ie r  J o uë t  ‘ Be l l e  E p o qu e ’  E pe rn ay ,  Fra nc e 3 7 0 . 0 0  

0 2  P e r r i e r  J o u ë t  ‘ Be l l e  E po q u e ’  R os è  E p e r n a y ,  F r a n c e  3 9 0 . 0 0  

 

Sparkling Wine 

04 Oleary  W a lker  P in ot ,  Ch ar do n n a y  A d e l a i de  H i l l s ,  S A  5 7 . 0 0  

N V O r l a n d o  ' T r i l o g y '  Cu v e e  B r u t  B a r os s a  V a l l e y ,  SA 4 5 . 0 0  

NV J ans z P in ot  Ch ardonn ay Cu ve e P ipers  Brook,  TAS 58.00 

0 5  D om ain e  Ch an don  Vi nt a g e  Bru t  Y a r r a  Va l l e y ,  V I C 6 4 . 0 0  

0 6  P e t a lu ma  Cr ose r  A de la i de  Hi l l s ,  S A 7 6 . 0 0  

04 Cl ove r  H i l l  P ipers  R iver ,  TAS 78.00  

 

Sparkling Red & Rosé 

N V J a n s z  R os è  P i p e r s  B r o ok ,  T A S 5 9 . 0 0  

0 5  D om ain e  Ch an don  R os é Y a r r a  Va l l e y ,  V I C 6 3 . 0 0  

N V R ym i l l  S pa rk l in g  Re d C o o n a w a r r a ,  S A  4 9 . 0 0  

N V J o s e ph  S p a r k l i n g  R e d  V i r g i n i a ,  S A  8 9 . 0 0  

 



 

Riesling  

0 8  H o w a r d  Pa r k  G r e a t  S ou th e r n ,  W A  5 5 . 0 0  

0 8  F re yc ine t  V in ey ar d B i c h e n o ,  T A S  5 1 . 0 0  

0 8  M e s h  E d e n  V a l l e y ,  S A  6 9 . 0 0  

0 7 L ee u wi n  Est a t e  'A r t  S er ie s '  M a r g are t  R iv e r ,  W A 5 7 . 0 0  

0 8  T i n  Sh e d E d e n  V a l l e y ,  S A  4 2 . 0 0  

0 8  G r oss e t  P o l is h H i l l  C l a r e  Va l l e y ,  S A  8 2 . 0 0  

0 5  F r i tz  H a a g  S p a t l e s e            M o s e l ,  G e r m a n y  9 8 . 0 0  

 

Aromatics 

0 6  H u ge l  Ge w ü rz t ra m in e r  A ls ac e ,  F ran c e  7 0 . 0 0  

04 Vinoptima Gewürztraminer Ormond, NZ 98.00 

07 Weingut Bernhard Ott, Gruner Veltliner Wagram, Austria 69.00 

08 Rockford Frontignac Barossa Valley, SA 49.00 

0 8  A sh br ook Ve r de lh o M a r ga r e t  R i v e r ,  W A  5 2 . 0 0   

95 Vouvray Marc Bredif Loire Valley, France 68.00 

0 8  T s c h ar k e  ‘G i r l  Ta l k ’  A lb a r in o B a r os s a  V a l l e y ,  SA 5 2 . 0 0   

 

 

Sauvignon Blanc 

0 8  W i l l i am  T h om as M a r l b or o u gh , N Z  5 2 . 0 0  

07 J ac ky  Mar te au T our a ine ,  Fr an ce 51 .00 

0 8  A l l e n  &  V e i tc h  A d e la ide  H i l l s ,  S A  5 5 . 0 0  

0 7  T e  Ma t a  Cap e  C r e s t  H a w k es  Bay ,  NZ 7 1 . 0 0  

0 6   S a nce rre  Dom a ine  De  L a douc e tte   Sance rre ,  F r a n c e   9 9 . 0 0  

 

 



 

 

Semillon 

0 6  S c a r b o r oug h  Es t a te H u n te r  Va l l e y ,  N SW  4 6 . 0 0  

0 4  M t  P le as an t  ' E l iz a bet h '  H un te r  Va l le y ,  N SW 4 1 . 0 0  

0 2  T yr re l l s  ' V a t  1 '  H un te r  Va l l e y ,  N SW  9 0 . 0 0  

0 8  T o r b rec k   B a r os s a  V a l l e y ,  SA 4 0 . 0 0  

 

Sauvignon Blanc Blends 

0 8  M os s  W ood S em i l l on  Sa u v ig n on  B la nc M a r g are t  R iv e r ,  W A 6 4 . 0 0  

0 8  C l on a ki l l a  Sa u v ig n on  B la nc  Sem i l l on C a n be rr a  Di s tr ic ts ,  NSW 5 2 . 0 0  

0 7 M a d F ish  S au v i gn o n  B l an c  S e mi l l on  M a r g are t  R iv e r ,  W A 4 5 . 0 0  

0 7   C hâ t eau  S t  Ma r i e  S a u vi gn on  B l an c  S em i l l on    B or dea ux ,  Fr anc e 6 4 . 0 0  

 

Viognier 

0 7  Y a l u m ba  V i o g n i e r  E d e n  V a l l e y ,  S A  4 1 . 0 0  

0 7 D om ain e  Ca z al  V ie l  V iog n ie r  L a n gue doc,  F r anc e 4 6 . 0 0  

 

Marsanne, Roussanne 

0 5  T a h b i l k  Ma r s a n n e  N a g am b i e  L a k e s ,  V I C 3 8 . 0 0  

06 T or brec k Mars an ne ,  Rou ssanne Bar os sa Va l le y ,  SA 76.00 

0 7   C u i l l e r on  ‘ L y s e r a s ’  S t  J os ep h  R h one  V a l l y ,  F r a n c e  1 0 0 . 0 0  

 

 

 

 

 

 



 

 

Pinot Gris & Pinot Grigio 

0 7 T ie f e n b ru n n e r  P i n o t  Gr i g i o  A l t o  A di g e ,  I t a l y  4 9 . 0 0  

08 T ’ Ga l l ant  ‘ I m ogen ’  P i n ot  G r is  M o r n i n g t on P e n i n s u l a ,  V I C 4 0 . 0 0  

0 7  D om a ine  A l ber t  M an n  P in ot  Gr is  A ls ac e ,  F ran ce 8 5 . 0 0  

 

 

Chardonnay 

0 5  H owa r d Pa rk  G re a t  S ou th ern ,  WA 7 4 . 0 0  

0 5  S c a r b o r oug h  Es t a te H u n te r  Va l l e y ,  N SW  5 1 . 0 0  

0 7  M a v e r i c k  ‘ T w i n s ’  E d e n  V a l l e y .  S A  4 8 . 0 0  

0 7   F re yc ine t   B i che n o,  TA S 7 2 . 0 0  

0 7  G i a n t  S te ps  Y a r r a  Va l l e y ,  V I C 6 6 . 0 0  

0 6  K o o y o n g  Es t a te M o r n i n g t on P e n i n s u l a ,  V I C 7 1 . 0 0  

0 7  S t o n i e r  M o r n i n g t on P e n i n s u l a ,  V I C 6 0 . 0 0  

0 7 O r l an d o  ' S t  H i l l ar y '  P a d t h a w a y ,  S A  5 0 . 0 0  

0 6  S er es in  Es ta t e  'Re ser ve '  M a r l bor ou gh ,  NZ 8 1 . 0 0  

05 P u l i gn y  Mon t ra che t  Ol iv i er  Le f l a i ve B u r gu n d y ,  F r a n c e  1 5 7 . 0 0  

0 1  A t a  R an g i  'Cr a i gh a l l '  M a r t in b o r ou gh ,  NZ 8 6 . 0 0   

04 F ou rch aume  ’1e r  Cru  W i l l iam  Fe vr e Ch a bl is ,  Fr an ce                           1 3 1 . 0 0     

0 7  P e t a l u m a  Es t a te  ' P i c c a d i l l y  V a l le y '  A d e la i de  H i l l s ,  S A  9 9 . 0 0  

0 4  L ee u wi n  Est a t e  'A r t  S er ie s '  M a r g a r e t  R i v e r ,  W A  1 4 2 . 0 0  

0 4  T a r r a W a r r a  E s t a t e  Y a r r a  Va l l e y ,  V I C 9 3 . 0 0  

 

 

 

 



 

 

 

Rosè and Chilled Reds 

0 8  P o r t  Ph i l l i p  E s t a te  ‘S a l a s s o ’  M o r n i n g t on,  V I C 5 1 . 0 0  

0 7   R im au re s q P r ovenc e ,  F r anc e 5 6 . 0 0  

0 8  L a  L i n e a  T e m p r a n i l l o  A d e l a i de  H i l l s  3 9 . 0 0  

 

 

Pinot Noir  

0 7  G r e e n  Vi n e y a r ds Y a r r a  Va l l e y ,  V I C 7 0 . 0 0  

08 T a rr aW ar ra T in  Cows Y a r r a  Va l l e y ,  V I C 4 1 . 0 0  

0 7 M e rr ic ks  C re e k  M ou rn in g ton ,  V I C 5 2 . 0 0  

0 6  P a l l i s e r  E s t a te M a r t i n b o r ou gh ,  N Z  6 4 . 0 0  

0 8  S w a n  Ba y   B e l l a r i n e ,  V I C  4 5 . 0 0  

0 5  H o c h k i r c h  ‘M a x i m u s ’  T a r r i n g t on ,  V I C 6 6 . 0 0  

0 7  P o r t  P h i l l i p  E s t a te                     M o r n i n g t on P e n i n s u l a ,  V I C 7 4 . 0 0  

0 7   T w o  P a d d o c k s  ‘P i c n ic  P i n ot ’  C e n tr a l  O t a g o ,  N Z  7 5 . 0 0  

0 5  N e u d o r f  ‘ M o u t e r e ’  N e l s on ,  N Z  1 4 0 . 0 0  

0 6  K o o y o n g  ‘M e r e s ’  M o r n i n g t on P e n i n s u l a ,  V I C 1 0 0 . 0 0  

0 5  F re yc ine t  B i che n o,  TA S 1 2 1 . 0 0  

0 7  M a r c h a n d  &  B u r c h                     G r e a t  S ou th e r n ,  W A  1 3 5 . 0 0  

0 6  D om ain  G ac h ot- M on ot  B ou r g o gn e  B u r gu n d y ,  F r a n c e  6 5 . 0 0  

02 R oum ier  Mor ey  St  Denis  1er  Cru Bu r gun dy ,  Fr anc e 190.00 

0 6  A t a  R a n g i  Es t a te M a r t i n b o r ou gh ,  N Z  1 4 5 . 0 0                               

 

 

 



 

  

Grenache, Mourvedre, Tempranillo 

0 6  T o r b r e c k  ' St e a d i n g '  G SM  B a r os s a  V a l l e y ,  SA 6 8 . 0 0  

0 5  G u i g a l  C o t e s  Du  R h on e  G S M R h one  V a l l e y ,  F r a n c e  5 9 . 0 0  

9 9  C h a te a u  B e a u c a s t l e ,  C h a te a u n e u f  du  Pa p e  R h one  V a l l e y ,  F r a n c e  2 3 4 . 0 0  

0 3  C o n d e  Va l de m a r  ‘Re s e r v a ’  R i o j a ,  S p a i n  6 8 . 0 0  

0 7  C as t i l l o  D e l  B ar o n  M o n as t r e l l  Y e c l a ,  S p a i n  5 5 . 0 0  

 

Sangiovese 

03 Ant in or i  T enu te  Marc hese  Chian t i  R e s e r v a  T u s c a n y ,  I ta l y  1 0 5 . 0 0  

0 6  Is o le  e  O l en a  Ch ian t i  Cl ass i c o T u s c a n y ,  I ta l y  8 4 . 0 0  

 

Zinfandel 

0 5  S c h u l t z  B a r os s a  V a l l e y ,  SA 4 7 . 0 0  

05 Se ghe sio  Hom e  R anch Son oma,  USA 85.00 

 

Merlot and Malbec 

0 5  A l an  &  Ve i tc h A de la i de  Hi l l s ,  S A 7 1 . 0 0  

0 7 C r i os  M a l be c M e n doz a ,  A r g e n t i n a  5 4 . 0 0  

0 6  S c h i l d  E s ta te B a r os s a  V a l l e y ,  SA 5 3 . 0 0  

0 6  C r a g gy  R a n ge   H a w k e s  Bay ,  N Z  8 5 . 0 0  

05 Pe zat  Bor de aux  Su per ieu r  B o r d e a u x ,  F r a n c e  7 8 . 0 0  

0 0  C h a te a u  La F l e u r  Pe t r u s P o m e r o l ,  F r a n c e  5 4 0 . 0 0  

 

 

 

 



 

Cabernets 

0 5  P l a n t a gen e t   G r e a t  S ou th e r n ,  W A  6 8 . 0 0  

07 Pe nley  Es tate  ‘Phe on i x ’  C o o n a w a r r a ,  S A  4 8 . 0 0  

0 7  P i kes  ‘ T h e  D o g  W a l k ’  C l a r e  Va l l e y ,  S A  4 2 . 0 0  

05 Redbank ‘Sa l lys  H i l l ’  P y r e n e e s ,  V I C 4 9 . 0 0  

0 7 R in g bol t  M a r g are t  R i v e r ,  W A  5 4 . 0 0  

0 7 W i l d  R oc k  ‘G r a ve l  P i t ’  H a w k e s  Bay ,  N Z  5 0 . 0 0  

0 6  K na pps te i n  ' E n te r pr ise'  C l a r e  Va l l e y ,  S A  8 2 . 0 0  

0 3  T e n u t e  S a n  G u i d o  “ S a s s ic a i a ”  T u s c a n y ,  I ta l y  3 3 0 . 0 0  

0 6  M o s s  W o o d ‘ R i b b o n  V a l e ’  M a r g a r e t  R iv e r ,  W A 9 1 . 0 0  

0 5  O r l a n d o  S t  H u g o C o o n a w a r r a ,  S A  8 8 . 0 0  

0 7  V a s s e  F e l i x  C a b e r n e t  Me r l o t  M a r g a r e t  R i v e r ,  W A  6 2 . 0 0  

0 5  A t a  R a n g i  ‘ C e l e br e ’  M a r t i n b o r ou gh ,  N Z  8 8 . 0 0  

9 6  P e n f o l ds  38 9  R e g i on a l  B le n d ,  S A  1 8 6 . 0 0  

0 6  M a j e l l a  C o o n a w a r r a ,  S A  8 6 . 0 0  

98 Wirra Wirra ‘Angelus’ Mc Laren Vale, SA 162.00 

0 0  F i e u z a l  R o u ge   G r a ve s ,  F r a n c e  2 1 0 . 0 0  

9 5  C h a te a u  H a u t  B r i o n  1 e r  G . C .C ,  1 8 55  G r a ve s ,  F r a n c e  9 5 0 . 0 0  

0 2  H owa r d Pa rk  ’ M us eum  R ele as e ’  G re a t  W es te rn ,  W A 1 7 5 . 0 0  

0 1  L ee u wi n  Est a t e  ‘A r t  S er ie s ’  M a r g are t  R iv e r ,  W A 1 6 2 . 0 0  

9 9  M o s s  W o o d M a r g a r e t  R i v e r ,  W A  3 1 2 . 0 0  

9 8  H e n s c h ke  C y r i l  E d e n  V a l l e y ,  S A   2 4 0 . 0 0  

 

 

 

 

 



 

Shiraz  

06 McWilliams Mt Pleasant 'Phillip' Hunter Valley, NSW 44.00 

07 Torbreck Woodcutters                                                Barossa Valley SA 48.00 

05  Clonakilla ‘Hill tops’ Murranbateman, NSW 60.00 

05 Shadowfax Heathcote, VIC 53.00 

06 St Hallets ‘Faith’ Barossa Valley, SA 39.00 

06 Tyrrells 'Stevens' Hunter Valley, NSW 66.00 

07   Laurant Combier Croze Hermitage Rhone Valley, France 68.00 

06 Te Mata ‘Woodthorpe’ Hawkes Bay, NZ 56.00 

05 Greenstone Heathcote, VIC 71.00 

04 Peter Lehmann 'Eight Songs' Barossa Valley, SA 85.00 

06 Yalumba Shiraz Viognier Barossa Valley, SA 65.00 

05 Wirra Wirra 'Woodhenge’ McLaren Vale, SA 67.00 

03 Joseph ‘Angel Gully’ Clarendon Hills, SA 97.00  

05 Jasper Hill ‘Georgia’s Paddock’ Heathcote, VIC 135.00 

05 Dalwhinnie Moonambel, VIC 128.00 

05 Seppelt St Peter’s Grampians, VIC 121.00 

01  Henschke Mt. Edelstone Eden Valley, SA 360.00 

91   Henschke Mt. Edelstone Eden Valley, SA 399.00 

99 Guigal ‘Hermitage’ Rhone Valley, France 226.00 

01 Penfolds RWT Barossa Valley, SA 268.00 

01 Henschke Hill of Grace Eden Valley, SA 820.00 

02 Peter Lehmann Stonewell Barossa Valley, SA 170.00 

99 Penfolds Bin 95 Grange Regonal Blend, SA 790.00 

96 Penfolds Bin 95 Grange Regional Blend, SA 890.00 

01 Torbreck ‘The Run Rig’                                                 Barossa Valley, SA 360.00 

       



 

Dessert (½ bottle) 

0 6  A l a s i a  M os c a t o  d ' A s t i  ( 7 5 0  m l )   P i e dm on t ,  I t a l y  4 2 . 0 0  

0 4  D o m ain  d e  C o y eu x  M u s c a t  d e  B e a u m e s  d e  V e n i s e  R h one  V a l l e y ,  F r a n c e  6 0 . 0 0  

0 5  D e  B or t o l i  'N o b l e  One '  B o t r y t i s  S e m i l l on  R i ve r i n a ,  SA  6 1 . 0 0  

0 7 T or brec k  ' Th e  B oth i e '  F r o n t i gn a c   B a r os s a  V a l l e y ,  SA 3 7 . 0 0  

0 1  C h a te au  F i lh ot  1é r  Cru  S a u ter nes ,  F r anc e 9 0 . 0 0  

0 3  C h a te au  R ie usse c  1é r  C r u  (7 5 0m l )   S a u ter nes ,  F r anc e 2 1 0 . 0 0   

0 0   R o y a l  T o k a j i ,  A s z u  5 P u t t on y a s ( 2 5 0 m l )  T o k a j i ,  H u n g a r y  7 1 . 0 0  

  

Armagnac and Cognac 30 ml Port and Fortifieds 60 ml 

C h a b o t ,  V S O P  A r m ag n a c   1 5.00 Han wood 'Tawny'  port  9 .50 

7 9  D e l or d ,  A r m a gn a c   1 9 . 0 0 Y a l u m ba  ' G a l a w a y  P i pe '  1 4 . 0 0  

Courvois ier ,  VSOP Cogn ac  15 .00 Cham bers  'G r an d R u the r gl en '  Musc a t  2 2. 0 0  

H enn ess y ,  VSOP Cognac  18 .00 Se ppel ts f i e l d  S i n gl e  V i n e y a r d  21  y e a r  2 2 . 0 0  

R e m y  M a r t i n ,  V S O P  C og n a c   1 5 . 0 0 Se ppel ts f ie ld  Gran d Mus cat  14.00 

M a r te l l ,  V SO P  C o g n a c   1 7 . 0 0 2 0 0 1  R o c k for d  V i n t a ge  P o r t  1 4 . 0 0  

M a r te l l  c or d o n  b l u e  Cog n a c   2 3 . 0 0 2 0 0 3  W a r r e s  V i n t a ge  P o r t  2 2 . 0 0  

H e n n e s s y ,  X O  C o g n a c   2 5 . 0 0 P e n f o l ds  ' G r a n d f a th e r '  2 4 . 0 0  

R e m y  M a r t i n ,  X O  C o gna c   2 6 . 0 0 1 97 6  W ar res  R es e r ve  T a w n e y  2 1 . 0 0  

Paul  G i rau d,  T res  Ra r e  C o g n a c   3 0 . 0 0  

N orm an din  Me rc ier ,  F i n e  Pe t i te    2 9 . 0 0  

H e n n e s s y  Pa r a di s ,  R a r e  C o g n a c   3 8 . 0 0      

     

      

        

  

 



Calvados 30 ml Whisky Blends 30 ml 

9 3  V ic t or  Gon t ie r  D om fr on ta is   1 8 . 0 0 D e w a r s  W h i t e  La b e l  9 . 0 0  

L e  pe re  ju les  3 Ans  d’Age   1 6 .00 Ch i vas  Re ga l  1 1 . 00 

  J ame s on 1 0 . 0 0  

Sherry 60ml C a n a di an  Cl u b  9 . 5 0  

Lus t au ,  Dr y  A m on t i l la do ' l o s  A r c o s '  9 . 0 0  J o h n n i e  W a l k e r  B l a c k 1 2 . 0 0  

L u s t au ,  F i n o  ' j a ra n a '   9 . 0 0  D im p le  O r i g i n a l  1 3 . 5 0  

Va ldes pi n o pe dro x im en ez s o le ra  9 . 0 0   C o m p a s s  Box  O r a n ger i e  1 6 . 0 0  

    D e w ars  1 2yo S p e c i a l  R e s e r v e  1 3 . 0 0  

 

Grappa 45ml American Whisky & Bourbon 30 ml 

A n t i n or i  “ T ig n an e l l o”  1 4 . 0 0 J i m  Be a m  9 . 0 0  

P o l i  p o  M o s c a t o 1 3 . 0 0 W i l d  Tu r ke y 1 0 . 5 0  

    J ac k  Da nie ls  1 1 . 0 0  

Brandy 30ml M a k er s  Mar k  1 2 . 0 0  

Dorvi l le VSOP 10.00     B o o k e rs  1 5 . 0 0  

H a r dy s  X O                                                 1 6 . 0 0  W o o d f o r d  R es e r ve  1 3 . 0 0  

        

Single Malts  30 ml   

T h e  Gl e n l i ve t  1 2y o ,  S pe ys i de  1 0 . 5 0  

H i gh la n d  Pa r k  1 2y o ,  N th n  H i gh l n ds 1 0 . 5 0  

D a l wh in n ie  1 5 y o ,  S pe ys i de  1 1 . 0 0  

G l e n f i d d i c h  3 0 y o ,  S o l e r a  R e s e r va  4 7 . 0 0  

G le n ki n c h ie  1 0 y o ,  L o w la n ds  1 1 . 5 0  

L a ga vu l i n  16y o,  Is la y   1 3 .00 

O ba n  1 4y o,  W es te rn  H ig h la n ds       1 3 . 0 0  

 

 



Vodka   30 ml    

4 2  be l ow,  dr y  c le an  f in i s h     9 . 0 0    

Z u br owka  B i s on  gr as s,  u n i que  gra ss y  a r om a    9 . 5 0   

C i r o c ,  m a d e  o f  g r a p e s   1 2 . 5 0   

Vodka o,  or ganic ,  chem ic a l  f ree    9 .50   

G re y  G oose ,  1 0 0%  Fr en ch  W heat   12 .00  

G re y  G oose  l ’ or an g e   1 2 . 0 0  

B e l ve dere  P ur e   1 2 . 0 0  

G re y  G oose  l ’c i t ru s    1 2 . 0 0   

 
Gin    30 ml    

B om ba y  S apph i re ,  T en  B ot a n ica ls     9 . 5 0   

T an q u e ra y  1 0 ,  s m a l l  bat c h  d is t i l le d   1 2 . 0 0   

M a r t i n  Mi l l e r  b l e n de d  w i t h  pu re  g l ac ia l  w a ter    1 1 . 5 0  

H en dr i c ks   1 0 . 5 0  

South (nz) 11.50 

 

Rum  30 ml    

B a c a r d i    9 . 0 0   

B u n da b e r g  U P   9 . 0 0   

M o u n t  G a y    9 . 5 0   

B u n da b e r g  O P    1 1 . 0 0  

B a c a r d i  8    1 1 . 5 0  

  

Tequila   30 ml  

G r a n  Pa t r on  P l a t i n u m    3 5 . 0 0   

P a t r on  S i l ve r    2 2 . 0 0  

Sauza Hornitos 100% blue agave 14.00 



 

Australian Beers    bottle 

J ame s  S quir e  A m ber    5 . 0 %  8 . 9 0  

J a m e s  B oa g s    5 . 0 %  8 . 9 0  

C r o w n  La ge r    4 . 9 %  8 . 9 0    

 

Local Boutique Beers    

L o r d  Ne ls on  O l d  A dm ira l  S tr o n g  A le    6 . 1 % 9 . 5 0  

L i t t l e  C r e a tu r e s    4 . 6 %  9 . 8 0   

 

Light Beer    

P er on i  L egg e ra ,  I ta ly   3 .5% 8.50  

 

Imported Beers   bottle 

H ei ne ke n ,  H ol la n d    5 . 0 %  9 . 5 0  

B e c ks ,  G e r m a n y    5 . 0 %  9 . 5 0  

S t e l l a  A r t o is ,  Be l g i u m    5 . 2 % 9 . 8 0  

C o r o n a ,  Mex i c o    4 . 6 %  9 . 8 0  

P e r o n i ,  I t a l y   5 . 0 %  9 . 8 0  

                                                      

Mineral Water 

S a n ta  V i t t o r i a  S p a r k l i n g 7 5 0  m l .  9 . 8 0  

S a n ta  V i t t o r i a  S t i l l  7 5 0  m l .  9 . 8 0  

  
 
 
 
 
 
 



 

Lounge Martinis 

 

Classic  

d i r ty ,  dry,  sweet or  perfect ,  your choice,  a twist ,  an ol ive or  naked 

Vodka 

42 below 18.00 

grey goose 22.00 

belvedere 22.00 

Gin  

bombay                                                                                      18.00 

tanquery 10  23.00 

south (nz)   22.00 

hendr icks  23.00 

Caramela  18.00 

grey goose l ’orange,  de kuyper butterscotch,  double cream, toasted hazelnuts     

Passionfruit Tart   18.00 

pan am a  pass ion fru i t ,  42 be low pass ion fru i t  vodka,  m in t  le aves ,   

po l  roger  ch am pagne  wh is pere d  

Yu  18.00 

42 below vodka,  bols  lychee spir i t ,  crushed young ginger,  palm sugar toffee,   

as ian leaves                                            

Coconutter   18.00 

42 below vodka,  amaretto,  f resh coconut ju ice,  vani l la  sugar       

Vespa  18.00 

casino royale,  james bond,  you know the story…  

Black Lambo   19.00 

opal  nero sambuca,  iced long black,  burnt  sugar syrup,  ice & cream     

 



 
 

Lounge Cocktai ls  

 

Pure Deuce   18.00 

organic watermelon ju ice,  r icard anise,  bel lvedere vodka “pure”  

Da Bukka    17.00 

f rangel ico,  de kuyper butterscotch,  amarula cream,  caramel ,  peanut br i t t le ,   

served warm  

Lou Lou   18.00 

grey goose le  c i t ron,  de kuyper sour apple,  toffee,  bruised basi l  & f izz 

The Madagascan   18.00 

42 below vodka,  madagascan vani l la ,  demerara sugar,  cassia bark,  poire wi l l iam 
& pear jam 

Revolution   19.00 

poached strawberr ies,  sauza hornitos 100% blue agave tequi la ,  gal l iano,  midor i  

Ruby Sunset  17.00 

crushed fresh pineapple & mango,  bacardi ,  mango spir i t ,  mal ibu,  coconut cream                                                                       

Orange Chico  18.00 

greygoose l ’orange,  crème de cacao,  grand marnier ,  candied orange,  dark 
french chocolate 66%         

Hot Rumba   19.00 

espresso cinqe ste l le ,  bacardi  8,  grand marnier ,  kahlua,  muscavado sugar,   

served warm  

NZ   18.00 

nz 42 below vodka,  cointreau,  nz sauvignon blanc,  green grapes,  3 c i trus syrup,   
pure water  ice,  b lended   

 

 

 

 

 



 

Classics & Vintage 
 
 
Caipirinha (c i rca 1610)    18.00 

cacacha brazi l ian rum, raw brown sugar & muddled tahit ian l imes  

 

Caprioska  18.00 

42 below premium vodka,  a euro twist  on the caipir inha 

  

Cosmopolitan  (c i rca –  1980’s)  18.00 

42 below premium vodka,  cointreau,  cranberry ju ice & sour 

  

Mojito (c i rca 1931)  18.00 

bacardi  8 rum, vani l la  infused appleton estate,  f resh mint ,  smashed l ime & soda   

  

Old Fashioned  (c i rca 1880’s)  22.00 

makers mark bourbon,  cane sugar,  pressed orange peel ,  b i t ters,  soda 

 

Manhattan  (c i rca 1870’s)  19.00 

canadian c lub whisky,  b i t ters,  mart in i  rosso,  noi l ly  prat ,  sweey dry or  perfect  

   

Margarita  (c i rca 1936) 19.00 

sauza hornitos 100% blue agave,  cointreau,  l ime and lemon sour,   

b lended or  shaken  

  

Harlem NY (c i rca 1900)  17.00 

bombay sapphire g in,  housemade maraschino l iqueur,  p ineapple syrup      

   

Hurricane  new or leans (c irca 1930),  18.00 

bacardi  8,  crushed sweet pineapple,  de kuyper l iqueur orange & passionfru i t  

  

Pegu Club London  (c i rca 1920) 17.00 

Bombay sapphire g in,  cointreau,  angostura & orange bi t ters,   l ime ju ice & zest   

 


