30 pieces per platter

g Toli

Duxelle, Truffle Mayo & Vegan Cheese
S70 (VG)

Tagphl Slidr

Gmger & Soy, Vegan Miso Mayo & Sesame
$75 (V)

Moshram Gl

Wild Mushroom, Truffle Mayo, Parmeson

$75 (V)

T%W Shorckod (yors

Seafood Naohm Jim & Chilli Jam
S90 (DF, GF)

R

: Pico de Gallo, Chipotle Mayo
% i $80(GF)

H ?Fﬂwn g@aweds

i Grilled Prawn, Apple, Peanut & Tom Yum Mayo
'K""g $90 (DF, GF)

= Lo el Slers

Jalopeno Green Sauce, Parmesan
S90 (GFO)

Wi Hfldogs

Mustard Mayo, Caramelised Onion
$S90 (GFO)
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VG - Vegan | V - Vegetarian | GF - Gluten Free | DF - Dairy Free
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Current Selection of Tap Beer
Yeah Buoy 0% XPA
Side Track 3.5% All Day XPA

Varichon et Clercs Blanc de Blancs, NV
Babich Sauvignon Blanc, 2020

the Hedonist Rose, 2021

Torbrek the Loon Shiraz, 2019

‘590 '0@?‘ [oargon
Cgm & Wuw a% above

with the below additional wines
Kneedeep Chardonnay, 2020
Main & Cherry Pinot Noir, 2021

Finlandia Vodka

Fords Gin

Herradura Blanco Tequila
Makers Mark Bourbon
Johnnie Walker Black Scotch

All served with choice of mixer



- the Russel Coight | Aussie Gin, Sixty's Bitter Amaro & Yuzu Vermouth
Royal Blue-Muda | Rum, Sixty's Blue ligueur, Falernum #60, lime

. Spicy Marg | Tequilo, Sixty's Spicy Ligueur, Lime, Agave
J@ : ’Ssspresso | Vodka, Averna Amaro, Vegan Dulce de Leche, Coffee

m : the Dark Knight | Sixty’s Amaro, Bourbon, Islay Whiskey, Demarara
FIGJAM | Gin, Sixty's Fig Liqueur, Cloudy Apple. Cinnamon tea

$MO Per“ 'M‘f;on
- Sy Sloplos 18

Perfect Paired Gins & Fevertree Premium Mixers

Settler’s Coriander Leaf Gin with Lime & Yuzu

Soda, lime & cracked pepper
Brockmans Gin with Indian Tonic, grapefruit &

blueberries
Botanic Australis Gin with Mediterranean Tonic,

Citlys Sps

lime & candied ginger
Four Pillars Yuzu Gin with Light Tonic, Mandarin
& ginger



