


Butter & Garlic Prawns (I), Seasame Mayo, Pickle Ginger
Braised Pork Belly, Pickled Vegs

Slow Cooked Beef Brisket, Pickled Vegs
Sweet & Sour Chicken

Sauteed Mushroom with Garlic & Onion 
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We like to advise that last orders are at 2130

Our team will make efforts to accommodate dietary requirements, including the preparation of
select dishes without the addition of certain allergens on request (e.g. gluten or wheat), 

however we cannot guarantee the complete omission of ingredients related to allergens or 
intolerances due to the shared production and serving environment. 

Please inform our team if you have a food allergy or intolerance.

SKEWERS (3) 16
  

BAO’S (2) 16

Chicken | Beef | Garlic Prawns (I)

Where is our Seafood from?
A - Australian | I - Imported | M - Mixed
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Potato Fries 8
Sweet Potato Fries 9

Prawn Crackers 8
Veg Springrolls 15

Garlic Bread (4) 6

Snacks available all day



Bourbon, coffee liqueur, triple sec, sweet vermouth & cocoa bitters — rich, bittersweet 
and as captivating as a late night in Arles.
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Night Café Boulvadier 28

A bohemian spritz of tea gin, rosé, Chardonnay and Prosecco, finished with soda and a 
pinch of salt.

Bohemian Spritz 29

Limecello, rosé, Prosecco & soda — a bright, floral spritz inspired by Monet’s garden 
in bloom.

Giverny Garden Spritz 28

Prohibition Blood orange gin, campari & sweet vermouth — bold, vibrant and bitter-
sweet, echoing Matisse’s iconic red canvas. 

Red Studio Negroni 29

Pucara Pisco, cassis, grapefruit, lemon & strawberry — seductive, vibrant and hauntingly 
smooth.

Madonna Sour 30

A light, breezy vodka cocktail where vodka, float over juicy mango and fresh lime for a 
soft, tropical finish.

Sunrise in Normandy 28

Gin, peach, lime & vanilla — bright, fragrant and effortlessly golden.
Van Gogh's Sunflower 28

A silky, aromatic Pucara pisco cocktail infused with Thai milk tea, layered with coconut 
syrup, vanilla Galliano, and a bright splash of lemon.

Way to Bar Latte 29

Any requests for classics or other cocktails, please ask our bartenders.
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Any requests for classic or other cocktails please ask our bartenders.

Never Never Triple Juniper gin, cherry, tangerine & lemon — bright, elegant, layered 
with the glow of Paris after dark.

Poppy at Night 32

Prohibition Bath Tub gin, elderflower, grapefruit, lemon & lychee — delicate, floral and 
vibrant, with the elegance of a Degas ballet.

Degas Absinthe 35  

Never Never Beewax Gin — earthy, golden and quietly rustic, inspired by the warmth of 
the countryside.

Golden Fields Martini 34

Pink Dress Highball 32
Never Never Ginache, sparkling rosé, lemon & soda — bright, elegant and effortlessly 
refreshing.

Whispers in the Orchard 35
Toki whisky, sesame, oolong-infused apple & elderflower — delicate, silky and quietly 
enchanting.

Moolight Sour 34
Laphroaig 10, lemon & silky foam — smokey, bright and hauntingly smooth.

Plum Garden Highball 34
Nikka Days, sencha, plum bitters & tonic — crisp, delicate and refreshing with a subtle 
Japanese fruitiness.

Harvest Manhattan 32
Apple brandy, rye whiskey, vermouth & bitters — rich, warming and elegantly spiced, 
with the essence of autumn.

Gin Base Cocktails

Whiskey Base Cocktails



Red Wine
Haha Pinot Noir, Marlborough, NZ 16 | 75
Devil Made Pinot, Adelaide Hills, SA 17 | 80
Ashton Hills Piccadilly Valley Pinot Noir , Adelaide Hills, SA 90
Langmeil Rough Diamond Grenache, Barossa Valley, SA 17 | 80
Chaffey Bros Omnia Nova Syrah, Barossa Valley, SA  18 | 80
Signature Wines Reserve Range Shiraz 16 | 75
John Duval ‘Concilio’ Shiraz, Barossa Valley, SA 85
Antinori Peppoli Chianti Classico DOCG, Tuscany, Italy 90
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White Wine
Dandelion Vineyards Sauvignon Blanc, Adelaide Hills, SA 17 | 80
Haha Sauvignon Blanc, Marlborough, NZ 16 | 75
Jim Barry ‘The Atherley’ Riesling, Clare Valley, SA 17 | 80
Haha Pinot Gris, Hawke’s Bay, NZ  16 | 75
Haha Chardonnay, Hawke’s Bay, NZ 16 | 75
Vinteloper Gewurztraminer, Adelaide Hills, SA 16 | 75
Ashton Hills Piccadilly Valley Chardonnay, Adelaide Hills, SA 90

Rose Wine
MollyDooker Serenity, McLaren Vale, SA  16 | 75
Chateau Miraval ‘Studio by Miraval’ Rose, Provence, France 17 | 75 

Sparkling Wine
Tomich Hill Wines Sparkling, Woodside, SA 17 | 80
Italia Prosecco DOC NV, Lombardy, Italy, 16 | 75
Deviation Road Altair Brut Rose MV, Adelaide Hills, SA 17 | 80
Pierre Gimonnet 1er Cru Blanc de Blancs NV, Champagne France 40 | 180
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Beer & Cider
Tap Beer Estrella Damm Lager   15
Tap Beer Mountain Culture Status Quo Pale Ale   15
Stone & Wood Pacific Ale 4.4%    13
Peroni Red 4.7%   14
Peroni Green Mid-Strength 3.5%   12
Peroni Zero 10
Hills Cider Apple or Pear  5%   13

M o c k t a i l s  1 8
Van Gogh

Bright citrus and zesty lemon balanced with sweet Van Gogh syrup and a refreshing
splash of soda.

Pissarro
Juicy pineapple and zesty lemon with a subtle smoky depth, creating a tropical and

refreshing serve.

Dupin
Floral hibiscus and delicate rose meet sweet strawberry and zesty lemon, finished with a

refreshing sparkle.


