
 
 
 
Wine…      
 
 
Sparkling Wine 
……………….…………………………………………………………………. 

Spiga ‘della casa’ Sparkling – Brut NV  6.5 / 28 

Echuca, VIC 
 

Paul Louis Brut ‘Blanc de Blancs’  10 / 50 

Loire Valley, France 

 

Veuve Clicquot Yellow Label NV 96 

Reims, France 

 
Rosé 
……………….…………………………………………………………………. 

Yering Station Pinot Noir Rosé  9 / 44 

Yarra Valley, VIC 

 
 

White 
……………….…………………………………………………………………. 

Spiga ‘della casa’ Chardonnay  6.5 / 28 

McLaren Vale, SA 
 

Hugo unwooded Chardonnay  ’09 9 / 44 

Clare Valley, SA 

 

Yealands Way Riesling ‘10 9 / 45 

Marlborough, NZ 

 

Yealands Way Sauvignon Blanc ’09  9 / 45 

Marlborough, NZ 
 

Chain of Fire Sauv Blanc Semillon ‘08 7.5 / 35 

Mudgee, NSW 

 

42 Degrees South Pinot Grigio 9 / 45 

Tasmania 

 

 
 
 
 
 
 
 
 
 
 
Red 
……………….…………………………………………………………………. 

Swan Bay Pinot Noir ’09   8.5 / 42 

Bellarine Peninsula, VIC 

 

Yealands Way Pinot Noir ’09  50 

Central Otago, NZ 

 

Passing Clouds Pinot Noir ’08  58 

Bendigo, VIC 

 

 

Grant Burge ‘Hillcot Merlot’ 09 10 / 50 

Barossa, SA 

 

d’Arenberg Grenache / Tempranillo ’05  65 

Sticks and Stones 

McLaren Vale, SA 

 

Moortangi Estate Cambrian Shiraz ’05  12 / 60 

Heathcote, VIC 
 

Spiga ‘della casa’ Shiraz  6.5 / 28 

South East, AU 

 

 

Dessert Wine 
……………….…………………………………………………………………. 

Muscat 

Chambers Muscat  7 

Rutherglen, VIC 

Tokay 

Campbells Tokay  7 

Rutherglen, VIC 

Port 

Hanwood Tawny Port 12 yo  7 

Riverina, NSW 

 



 

 

 

 

 

 

 

 
 
 
 
Beer…      

 

Imported 

Asahi (Japan)  7.5 

Corona (Mexico)  7.5 

Peroni  7.5 

Peroni Leggera (Italy) 7.5 

Becks  7.5 

Erdinger Weißbier (Germany) 500ml  12 

Erdinger Dunkel (Germany) 500ml  12 

Erdinger ‘Champ’ Weißbier (Germany)   10 

 

Local 

Boags Premium  7 

Crown Lager  7 

Little Creatures Bright Ale  8 

 

 

……………….…………………………………………………………………. 
 

Cider…      
 

Monteath’s Crushed Apple Cider  8.5 

Monteath’s Crushed Pear Cider 8.5 

 

……………….…………………………………………………………………. 

 

 

 

 

Cocktails…      

Tuscan Mule  14 

Cointreau, Havana Club Dark rum, lime,  

brown sugar topped with dry ginger ale 

Iced Chocolate Martini  14 

Baileys, Frangelico, vodka, chocolate flakes & cream 

Espresso Martini  14 

Kahlua, Tia Maria, vodka & espresso 

Classic Cosmopolitan  14 

Vodka, Cointreau, fresh lime & cranberry juice 

Spiga's Dry Martini  14 

Bombay Sapphire Gin and Noilly Pratt with a twist 

Polish Martini  14 

Lychee liquor, vodka & apple juice 

French Martini  14 

Vodka and pineapple with Chambord 

Mohito  14 

Light and dark rum muddled with brown sugar, 

Fresh mint and lime, topped with soda 

Summer Swizzle  14 

Chartreuse, peach schnapps, raspberries, lime  

and apple juice, topped with sparkling wine 

Bloody Mary  12 

Vodka, tomato and lemon juice, salt and pepper,  

tabasco and worcestershire sauce 

Long Island Iced Tea  15 

Five white spirits shaken up & topped with coke 

Strawberry Daiquiri  14 

A blend of fresh strawberries, strawberry liqueur,  

Havana Club light rum and fresh lemon juice 

……………….………………………………………………………………….



 
 

 

 

 

 

 

Non-
Alcoholic…      
 

Soft drinks 
Sparking Mineral Water 

500ml San Pellegrino  6 

 

San Pellegrino Flavoured Sparkling Mineral Water 

Chinotto   4 

Limonata    4 

Aranciata Rosso    4 

Sanbitter 3.5 

 

Capi Soda Cans  (Local & Preservative Free) 

Passionfruit 4 

Pink Grapefruit 4 

Cranberry 4 

 

Soft drinks bottled 

Coca Cola 4 

Diet Coke 4 

Coke Zero  4 

Ginger Beer 4 

Tonic Water 4 

 

Soft drinks by the glass 

Lemonade 3.5 

Raspberry Lemonade 3.5 

Soda Water 3.5 

Lemon, Lime and Bitters 3.5 

Soda, Lime and Bitters 3.5 

Old fashioned Lemon Squash  3.5 

 

Juices 
Organic Orange 5 

Harcourt Valley Apple 4.5 

Cranberry  4.5 

Blood orange (Sicily) 6 

Mandarin (Sicily) 6 

Pomegranite (POM Wonderful) 6 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Coffee reg/large 

Genovese 3.8/4.0 

Specialty bean (ask your waiter) 4/4.5 

Hot Chocolate 4.0 

Mocha 3.8/4.0 

Iced 

Iced Chocolate, Iced Coffee, Iced Mocha  5 

Classic Milkshake 

Chocolate, Vanilla, Caramel, Hazelnut, Coffee, Mocha  5 

 

Tea  3.8 

English Breakfast 

Irish Breakfast 

Earl Grey 

French Earl Grey 

Darjeeling 

Orange Pekoe 

Peppermint 

Chamomile 

Botanica (fruit) 

Citrus Punch 

Lemon Cooler 

Lemongrass and Ginger 

Green Sencha (Japanese) 

China Jasmine 

 

Chai Lattes  4 

Traditional Chai (served with cinnamon,  

honey and Vita Soy) 

 

Monk Pear with jasmine blossoms  4 

(served with honey and Vita Soy) 


