
 
 
 

PECKISH 
marinated olives 7 
 
oven roasted wasabi peas 4 
 
dip selection 12 
toasted turkish bread 
 
chilli crusted peanuts 4  
 
 
 

 

 
 
 

MARTINI 14.5 
DOME martini 
42 below vodka, teichenne coconut, teichenne peach, 
cranberry juice, ruby red grapefruit, sours and a 
squeeze of lime 
 
between the sheets 
a warming blend of brandy, white rum, cointreau with 
fresh lime 
 
da vinci  
medos honey vodka & lychee sorbet shaken with ginger 
& lychee liqueurs 
 
flaming moe 
fresh kiwi & apple shaken with bison grass vodka, green 
apple liqueur strained over a flaming absinthe sugar  
cube 
 
hunky martini 
a smooth and seductive blend of absolute vanilla, 
pineapple juice and fresh lime 
 
breakfast martini 
a fresh start to the night with gin dry gin, cointreau and 
lemon served with a twist of orange 
 

TALL 16 

bella 
smashed watermelon, raspberries & lemon shaken with 
raspberry vodka, chambord, watermelon liqueur & 
cranberry… charged with red bull 
 
mojito  
bacardi, fresh mint, lime juice and sugar served over 
crushed ice with a dash of soda 
 
apple chandelier 
bacardi, teichenne vanilla, teichenne apple, cloudy 
apple juice, pineapple juice, gomme, fresh lime, ginger 
and mint over ice topped with red bull 

caipirinha 
cachaca served with muddles lime wedges, brown 
sugar served over crushed ice 
 
ziggy ice tea 
absolute vanilla, citron vodka, cointreau, medos honey 
vodka, tequila blu, served with a dash of guava and 
lemonade 
 
DOME doll 
muddled lemon and raspberries served with tequila 
blue, raspberry vodka, and charged with redbull 
 



 
 

SHORT 15 

limon 
belvedere citrus vodka, limoncello & peach liqueur 
shaken with fresh peach & passionfruit, strained over 
crushed ice 
 
caiprioska 
traditional caiprioska with vodka, muddled lime and 
sugar served over crushed ice 
 
zepher 
frangelico, vanilla vodka served built over muddled lime 
wedges and crushed ice  
 
crown 
a fresh blend of vodka O, absolute vanilla, cloudy apple 
passionfruit and mint, shaken then strained over crushed 
ice 

 

CLASSICS  

cosmopolitin   15.5 
vodka, cointreau, lime and cranberry juices strained into 
a chilled martini glass 
 
daiquiri    19.5  
served traditionally or with your favourite flavour 
 
iced tea    15 
42 below, havanna club, south, jose and cointreau 
shaken with lemon juice floated over a coca-cola base 
 
martini    15  
sweet, dirty, dry – you tell us how you like it 
 
margaritia   16 
combination of lemon and lime juices, jose cuervo and 
cointreau shaken vigorously. traditionally served with a 
salted rim 
 
 
 

 

 

 
 

SHOTS                                                        10 

brain haemorrhage 
layers of midori, sambuca and baileys 
 
jam donut 
sugar rimmed glass with layers of chambord and baileys 
 
wet pussy 
peach schnapps, vodka with cranberry and fresh lime 
 
b – 52 
Kahlua, baileys and cointreau  
 
 

 

 

 

 



 
 

TAPAS 
3 options 25 
4 options 32 
5 options 37 
 
moroccan spiced chicken skewers  
served with tzatziki 9 
 
sautéed chilli chorizo sausage 9 
 
spicy lamb meatballs served with  
tomato and cumin chutney 9 
 
grilled mediterranean vegetables  9 
 
pan fried haloumi served with 
roasted cherry tomatos, lemon and parsley 9 
 
felafel with hommus and tzatziki 9 
 
mussels with white wine, tomato and chilli 9 
 
salt & pepper squid served with soy, chilli 
and coriander dipping sauce 9 
 
prawns saganaki served with tomato, sage 
and fetta cheese 9 
 
mezze plate 20 
three seasonal dips served with grilled 
vegetables, olives, cheese, dolmades and 
pita bread 
 
salad 7 
rocket and parmesan cheese salad  
 
 

 

   

 
 

SPARKLING/CHAMPAGNE 
nv taltarni T – series brut  

victoria 
rich and dense on the palate, yet 
fine and delicate. red fruits slowly  
followed by toasted bread, 
grapefruit and hazelnuts 

2005 croser 
vintage chardonnay pinot noir  
adelaide hills, sa 
full bodied, well balanced with 
complex fruit flavours ranging from 
ripe pear to citrus, backed up by red 
berry fruit aromas.  

nv laurent perrier 200ml 
treat yourself to a glass of one of the 
favourite french champagnes 

nv laurent perrier  
treat yourself to a bottle of one of 
the favourite french champagnes 

nv bollinger special cuvee brut 
ay france  
need we say anymore!! 

 
 



 
WHITE 
2007 geoff weaver sauvignon blanc 

adelaide hills nz 
 Herbaceous lime characters with a 
vibrant and fresh herbal aroma with 
ripe gooseberry overtones 

2007 Villa maria sauvignon blanc 
marlborough nz 
Fruity with passionfruit overtones 

2007 hamelin bay sem/sauv  
margaret river wa 
fresh citrus crispness with lifted 
tropical fruit flavours – a creative 
and robust flavour with a delicate 
finish 

2006 innocent Bystander chardonnay 
yarra valley vic 
a balanced and full bodied dry wine 
with a creamy texture that is driven 
to a long finish with zesty acid 
flavours  

2007 pikes riesling 
clare valley, sa 
Bone dry and wonderfully 
aromatic, zesty fruit flavours with 
lemon and lime on the palate  
 

2007 huia pinot gris 
marlborough nz 
Ripe pear, mandarin and some nutty 
characters on the nose. The palate is 
broad and rich with a lengthy, 
persistent and dry finish. 

2007 krinklewood verdelho 
hunter valley, nsw 
Herbaceous lime characters with a 
vibrant and fresh herbal aroma with 
ripe gooseberry overtones 

2004 mitchelton “airstrip” 
marsanne, rousanne, viognier 
Nagambie lakes vic 
white peach & melon flavours, leads 
to delicate rose aromas with apricot 
and honey flavours  
 

2006 hamelin bay chardonnay  
margaret river wa 
Elegant wine with lemon, hints of 
pears and fig creating a palate that 
shows richness and depth  
 



 
 

RED 
2007 krinklewood rose 

hunter valley, nsw 
Dry refreshing and brimming with red 
fruit flavours of strawberries and 
raspberries 

2006 te kairanga pinot noir  
Martinborough nz 
A fleshy savoury wine with a fruit 
bomb of cherries and spice. Good 
length and structure. 

2005 Heartland shiraz 
langhorne creek, sa 
Aromas of red currant, mocha and 
vanilla excellent texture and vibrant 
rich fruit flavours. 

2004 knappstein cab merlot 
clare valley sa  
generous wine with chocolate, 
blackberries and spice flavours 

2006 preece merlot 
victoria 
a round and subtle red wine enjoyed 
both young and old 

2005 glaetzer wallace shiraz Grenache 
barossa valley sa 
ripe, peppery old vine shiraz adds 
weight, texture with sweet cherry, 
toffee and earthy characters 

2005 bowen estate cabernet sauvignon 
coonawarra, sa 
a core of ripe spicy dark berry fruit 
supported by fine tannins and subtle 
oak flavours. 

2006 pizzini sangiovese shiraz 
King valley vic 
Flavours of cracked pepper, cedar, 
cherries and wood smoke. 

2006 henschke ‘johann’s garden 
grenache shiraz 
barossa valley sa 
A dark and powerful nose of berry 
fruits with cedar leather notes 
blackberry palate with fruitcake 
spice and fine tannins 

 
 
 

DESSERT 
2005 Krinklewood botrytis semillon  

hunter valley, nsw 
aromas of dried apricot and fig. 
marmalade, apricot nectar and 
pineapple on the palate  

375ml

 

 
 


