
Char grilled pita bread, taramasalata and salmon roe (df, hf)

Charcuterie – mortadella, prosciutto, salumi, pickles and grissini (df) 

Roasted mixed olives, chilli, garlic, lemon and oregano marinade (v, df, gf, hf) 

Flash-fried baby calamari, parsley, lemon and wasabi aioli (df, hf)

La Stella burrata, roast butternut pumpkin, oranges and apple balsamic emulsion,
toasted sourdough (v, hf) 

Paradise prawn crudo, bitter melon, mint, coriander, lime, spicy Thai dressing 
(df, gf, hf)

Steamed local black mussels, Thai green curry and coconut sauce and roti bread 
(df, hf)

House made pistachio tiramisu 

Le Conquerant Camembert by Will Studd, served with maple syrup and 
pink peppercorn lavosh (hf) 

18

28

12

32

32

42

45

22

28

FOOD MENU - 50% OFF

Winter  Happy Hour  Menu
WEEKENDS 2PM - 5PM

(v) vegetarian (vg) vegan (gf) gluten-free (df) dairy-free (hf) halal-friendly

V250619

MOCKTAILS

Watermelon Blast 
Fresh watermelon juice, pineapple juice, lime juice, mint and topped with soda

Lychee Mint Fizz 
Lychee puree, lime, mint topped up with soda water

Cucumber Spritz 
Fresh crushed cucumber, mint, lime juice topped with soda and sprite

Coco Berry Crush 
Cream of coconut, pineapple juice, lime juice, raspberry cordial, topped with soda 
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COCKTAILS & MOCKTAILS - TWO FOR ONE

WINES
10

GLS

House Selection White, Red or Rosé by the glass



ALL SIGNATURE COCKTAILS

Harbour Tea 
House gin, peach juice, lemon and freshly brewed English Breakfast tea 

NSW Sour 
Hunter Shiraz, bourbon, lime and sugar 

Island Escape 
House vodka, coconut liqueur, guava, pineapple, lime and sugar 

French Vanilla Martini 
Absolut Vanilla Vodka, Chambord and pineapple juice

Coconut Margarita 
Volcan Blanco Tequila, lime, coconut liqueur and sugar

Watermelon Highball 
Volcan Blanco Tequila, lime, watermelon juice and Agave 

Golden Hour 
White rum, house tequila, passionfruit, lime and bitters, sparkling water 

Blushing Spritz 
Pink gin, elderflower, lemon juice and sparkling water

Rum Old Fashioned 
Ratu dark rum stirred with sugar syrup, and aromatic bitters 

Spiced & Stormy 
Spiced rum, ginger beer, aromatic bitters and lime  

Spiced Fijian Daiquiri 
Spiced rum shaken with fresh lime juice, and sugar syrup

Velvet Sangria 
Raspberry sparkling wine, Chambord, strawberry puree and soda 

Winter  Happy Hour  Menu
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DRINKS MENU - TWO FOR ONE

WEEKENDS 2PM - 5PM

V250619


