
limoncello spritz | 16
dal zotto limoncello, prosecco, fizz, kaffir leaf

A golden spritz where limoncello beams bright and kaffir whispers calm. A citrus sundown in your glass.

bluzu smash | 21
voir blueberry vodka, gin, yuzu sake, lemon, cucumber
A berry-yuzu burst with a cucumber cooldown. like a garden party and spa day all in one

taMA TANG TAI | 22                                                                       
SAILOR JERRY SPICED, HAVANA 3YO rum, passionfruit, ORANGE, tamarind, lime, BITTERS

Tropical passion and tamarind tang in a cheeky, grounded remix of the island classic.

fig & let fizz | 20
gin, fig aperitif, lemon, ginger, fizz, thyme
A lush fizz with figgy depth and ginger pop. timeless, playful, and herbally divine.

paper lantern | 24
Smokey mezcal, aperol, elderflower, cucumber, lemon

Mezcal smoke drifts through floral brightness. a glowing glide through calm and bitter citrus.

Lychee yuzu love juice | 21
vodka, stache house lychee, yuzu sake, lemon, foam

Flirty citrus and silky lychee. like a cloud with a crush. One sip and you're floating.

panda colada | 22
dark rum, pineapple, pandan, coconut, lime, foam

A cheeky twist on the creamy classic. pandan's earthy green vibes meet a tropical bear hug.

zen & zest 

CHEEKY MARG?

OR SPIN THE WHEEL...

VIBRANT SPIRIT. CALM SOUL COCKTAILS

$20



COCKTAILS
limoncello spritz

dal zotto limoncello, prosecco, fizz, kaffir leaf

fig & let fizz 

gin, fig aperitif, lemon, ginger, fizz, thyme

miso martini

miso infused Gin, Dry Vermouth, Salt, sesame oil, nori 

Honeycomb Highball 

Starward Honeycomb, That Spirited Lot Ginger, Lemon, Fizz

TAMARIND MANGO DAIQUIRI 

Havana Rum, Stache house mango Liqueur, tamarind, lime, Tajin

Earthy Pomegranate Negroni

MGC Gin, Amaro Montenegro, Mancino Rosso, Pomegranate, Sumac

Coconut Cold Fashioned

Starward Two-Fold, Stache House Coffee Liqueur, Coconut, Black

Walnut

Classics available upon request

$16

$20

$22

$22

$22

$22

$22



Off The Booze

Seasonal Corner Store Collins | 12

Oakleigh Corner Store Jam, Lemon, Herb, Fizz

Tamarind & Ginger Nojito | 12

Tamarind, Mint, Ginger, Lime, Fizz

Bloody Bandwagon Sour | 16

Four Pillars Bandwagon Bloody Shiraz Gin, Lemon, Foam

MOCKTAILS

NON Wines & beers
No. 3 - Toasted Cinnamon & Yuzu, Mornington Peninsula, VIC  12 | 60

No.5 - Lemon Marmalade & Hibiscus, Mornington Peninsula, VIC | 60

Heaps normal XPA 0.5% $12

See tinnie display for rotational Non Alc. cans

‘Le Tonic’ Tinnie Range - $12
NO.1: Raspberry, Blackberry, Toasted Fennel Seed, Yuzu

NO.4: Pomegranate, Chardonnay Verjus, Daintree Tea

NO.5 Passionfruit, Finger Lime, Smoked Chilli, Agave

NO.6: Blueberry, Preserved Lemon, Sumac, Basil



TAPS
Stomping Ground Draught   4.3%
The Mill ‘Cracking’ Lager   4.0%

Stomping Ground ‘Gipps St’ Pale Ale   5.2%
Napoleone & Co Apple Cider   4.7%

Local Brewing Co XPA   5.0%
Guinness   4.2%

  $7    |  $91 . | $12

  $7.5 |  $11 . | $14

  $7.5 |  $11  .| $14

  $7.5 |  $11  .| $14

  $7.5 |  $11  .| $14

$10.5. | $13.5 | $16.5

Melbourne Bitter   4.6%
Two Bays GF Pale (gf)   4.5%
Blackman's Ginger Beer (gf)   4.0%
Aqua Boogie Pine Mango Seltzer (ve) 4.0%

$12

$13

$14

$13

 CHECK THE BOARD FOR OUT 
ROTATING TAPS 

Thirsty for more options? Check-out the display

TINNIES

1/2 Price 
Tinnies

Weds-Thurs 

4-7 pm

Take Away Availabl: 40% off list price / 50% in any 6



Sparkling

NV Rodolfos Prosecco, VIC

NV Zilzie Wines ‘BTW’ Cuvee Blanc, Australia

NV Veuve Lappiere Blanc de Blanc, Loire Valley, France

’20 Sabre by Mitchell Harris, VIC

NV Taittinger Champagne Brut Reserve, Reims, France

’24 Konpira Maru ‘Mt Midoriyama’ Pet Nat, VIC

Whites

’22 Gunderloch Fritz’s Riesling, Rheinhasen, Germany

’24 Konpira Maru ‘Pan Opticon’ Ries/Gris/Gewurtz, VIC

’23 Balassa ‘Tokaji’ Furmint, Hungary

’24 Mrs. Riggs Pinot Gris, Mclaren Vale, SA

’24 The Gathering Pinot Grigio, VIC

’23 Onannon Pinot Gris, Mornington Peninsula, VIC

’23 Alles Klar ‘Squeaky Cheese’ Vermentino, Riverland, SA

’24 Little Goat Creek Sauvignon Blanc, Marlborough, NZ

’24 Shaw & Smith Sauvignon Blanc, Adelaide Hills, SA

’23 Swell Season Chardonnay, Margaret River, WA

’22 Borachio Chardonnay, Adelaide Hills, SA

12 | 55

52

 72

88

155

68

14 | 65

66

$14 | 72

14 | 65

55

$14 | 74

$14  | 48

12 | 55

78

14 | 65

$12 | 88

Cheers!
I  HEARD IT THROUGH

THE GRAPEVINE

PART I



Rosés & Chilled Reds

’23 Jules IGP Mediterranée Rosé, France

Giovanni Armani Giorgio Rosé, SA

’24 Ephemera ‘Rosato’ Negroamaro, Nagambie Lakes, VIC

‘24 Bouchard Aine et Fils 'Collection', Pays D’Oc, France

Reds

’23 Airlie Bank Pinot Noir, Yarra Valley, VIC

’23 Scorpo ‘Norien’ Pinot Noir, Mornington Peninsula, VIC

’21 Schlipf Schneider ‘Von Kalkstein’ Spätburgunder, Germany

’24 Thick as Thieves Pinot/Gamay, Yarra Valley, VIC

’24 Ephemera ‘Rosso’ Dolcetto, King Valley, VIC

’22 MDI Sangiovese, Mildura, VIC

’24 Thick as Thieves Nebbiolo, Yarra Valley, VIC

’23 Vicious Vino Rosso, King Valley, VIC

’21 Head ‘Red’ Grenache, Barossa, SA

’22 Latta ‘Rouge Deluxe’ Syrah/Grenache, VIC

’23 Ephemera ‘Nagambie Lakes’ Syrah, Nagambie, VIC

’21 Mount Avoca ‘Moates Lane’ Shiraz, Pyrenees, VIC

’20 Red Claw by Yabby Lake Shiraz, Heathcote, VIC

’21 Alkoomi Cabernet Merlot, Frankland River, WA

’21 Snake & Herring ‘Dirty Boots’ Cabernet Sauvignon, WA

I  HEARD IT THROUGH
THE GRAPEVINE

PART II

15 | 72

$82

 | 90

 884

70

14 | 68

84

66

72

 78

$1 75

12 |  56

72

59

68

14|62

68

72

55



Edamame Charred, curry leaf crunch   (ve, gf)  

Fava Dip, sumac, pine nut, pita (ve, gfo)   

Burrata, persimmon, pistachio, infused oil (v, gf, nfo )

Prawn Ginger Dumplings, house xo sauce, scallion | 5

Handmade Pork Spring Rolls, baby cos, basil sprigs | 2 

Chicken Ribs, smoky gochujang sauce, sesame seeds (gf)  

Crispy Calamari, lemongrass dressing, crispy shallot (gf ) 

Wagyu Slider, green papaya, snake beans, tamarind jaew, mayo | 2

Rodolfos Seasoned Fries (ve, gf)  

Selection of Local Cheeses, crackers (v, gfo)   80g | 120g 

GATHER &  GRAZE

gf, gluten free / gfo, gluten free option | ve, vegan | v, vegetarian | NFO, Nut free Option

9

12

15

18

14

18

18

18

9

25 | 34



LOCAL BAR

Chicken Schnitzel with

tamarind caramel, paw paw slaw, peanuts (nfo)

Boneless Chicken Pasanda Curry with

cilantro, almonds gf, nfo 

Slow-cooked Lamb Shank with

fava, sumac, grilled grape salsa (gf)    

Thai Green Curry WITH

 young jackfruit, apple eggplant, taro crisp (veo, gf)  
+ Rockling 

Steamed Jasmine Rice 

Flaky Parotta, warm spice infused ghee (v) 

26

29

33

24

+11

4

3

gf, gluten free / gfo, gluten free option | ve, vegan | v, vegetarian | NFO, Nut free Option


