THE

UPPLER BAR
FOOD

SNACKS

PACIFIC OYSTERS (GF,DF) (A)
Pink Peppercorn & Chive Mignonette

TRUFFLE FRIES
With Pecorino

CALAMARI ST ANDRE (M)
Balsamic Aioli & Lemon

SHARK BAY PRAWN COCKTAIL (DF,GF) (A)
Shark Bay Ebi Prawns, Australian Natives Bush,
Marie Rose Sauce

SOUTHERN FRIED CHICKEN
Milawa Blue Cheese Dressing

MOUNT ZERO WILD OLIVES (DF)

With Sourdough (GF Bread Available Upon Request)

NUTELLA SUNRISE ACAI BOWL (GF)
Crunchy Almond & Coconut Granola, Nutella,
Berries & Banana
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FAVOURITES

MARGHERITA PIZZA
Fior Di Latte, Tomato, Basil

CLUB SANDWICH (DF)

Chicken, Egg, Bacon, Lettuce, Tomato, Tarragon
Mayonnaise, Kettle Chips or Iries (GI' Bread Available
Upon Request)

PIZZA TARTUFATA

Fior Di Latte, Porcini Mushrooms, Prosciutto, Truffle Oil

THE BAR CHEESEBURGER
Wagyu Beef, Bacon, Pickles, Onion

CHARCUTERIE PLATE (DF)
Cured Meats, Pickles, Crackers
(GF Crackers Available Upon Request)

UPPER BAR ARTISANAL LOCAL CHEESE
Selection of Australian Cheese, Crackers
(GF Crackers Available Upon Request)
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CAN’T SEE YOUR FAVOURITES? SCAN THE QR CODE ON YOUR TABLE TO SEE THE FULL MENU
Australian (A) | Imported (I) | Mixed Origin (M) | Dairy Free (DF) | Gluten Free (GF)

Please advise our team of any dietary requirements or allergies.
While every effort is made to accommodate, we cannot guarantee an allergen-free environment.

Please note a 15% surcharge applies on Sundays and Public Holidays




THE UPPER BAR
DRINK

CHAMPAGNE & SPARKLING

MOET & CHANDON IMPERIAL BRUT
Epernay, Champagne, I'R

CHANDON ROSE
Yarra Valley, VIC

RUINART BRUT
Reims, Champagne, FR

PERRIER JOUET BLASON ROSE
Epernay, Champagne, IR

SPRITZ

APEROL

Aperol, Prosecco, Soda, Orange

HUGO
St. Germain Elderflower Liqueur, Prosecco, Soda, Mint

CAMPARI
Campari, Prosecco, Soda, Orange Slice

LIMONCELLO

Limoncello, Prosecco, Soda
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ROSE

CHATEAU MINUTY M DE MINUTY ROSE

Cotes De Provence, FR

WHISPERING ANGEL ROSE
Provence, FR

COCKTAILS

MARGARITA

Silver Tequila, Cointreau, Lime

PINA COLADA
Coconut Rum, Pineapple Juice, Coconut Cream

NEGRONI
Bombay Sapphire, Martini Bitter, Punt e Mes

ESPRESSO MARTINI

Vodka, Kahlua, Espresso

COCONUT OLD CUBAN
Coconut Rum, Dark Rum, Pineapple Juice, Sparkling Wine

STRAWBERRY DAIQUIRI

Bacardi Rum, Strawberry Puree & Lime Juice

FRENCH 75
Gin, Fresh Lemon Juice, Simple Syrup, topped with Champagne

19/85
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CAN’T SEE YOUR FAVOURITES? SCAN THE QR CODE ON YOUR TABLE TO SEE THE FULL MENU

Please note a 15% surcharge applies on Sundays and Public Holidays
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