


Welcome to Fall From Grace, our casual Grazing Menu is designed with quality seasonal  
produce in mind, ideal for sharing between friends. Our Grazing Menu is available  
until 10:00pm each night.  

 

 

Mount zero olives          8 

Gracious nuts: salted, candied, smoked       9 

Grilled halloumi, strawberry, balsamic, black pepper     15 

Pumpkin and three cheese arancini, vinegar pumpkin seeds    14 

Cured meats, house pickles, smoked cheese, charred bread    34 

Rustic fries, aioli          9 

  

 
 
 

A 0.7% surcharge will be applied to all purchases made with American Express, Mastercard and Visa  

A 10% surcharge applies on  public holidays  

 
 

-  

 

Classic; tomato, garlic, basil, mozza       18 

Courgette, black olive, squacqurone, egg, preserved lemon     21 

Prosciutto; tomato, mozza, rocket, pear, balsamic     23 

Sausage; pork and fennel sausage, smoked scarmorze, broccoli, chili   23 

Devil; hot salami, nduja, sugo, smoked mozza, chili     24 

Prawn and baby calamari; herbs, garlic, smoked mozza, capers, chili   25 

Meatball; Mumma's meatballs, sugo, smoked mozza, chili, basil   23 

 

Tart au Citron, chocolate sorbet        12 

Espresso panna cotta, poached pear       12 

Tiny white chocolate Madeline’s, raspberry curd to dip     12 

 

Curds and Whey; Chef’s selection of local and imported cheese, fruit,  

nuts and brioche toast  

Select:   1 Cheese        14 

  2 Cheeses        28 

  3 Cheeses        38 



“Here's to alcohol, the rose colored glasses of life.”
- F. Scott Fitzgerald, The Beautiful and Damned

  

 

Vodka, Licor 43, Rhubarb, Pineapple, Sparkling Wine     18
  
 

Gin, Elderflower Liquer, Lime, Jalapeno, Cucumber, Mint    21 

 

White Rum, Amaro, Walnut Bitters, Angostura Bitters          20 

 

Tequila, Amaro, Cointreau, Lime, Apple, Basil, Capsicum          23 

 

Bourbon, Crème De Mure, Egg White, Lemon, Mint, Rosemary         22 

 

Tequila, Spiced Rum, Licor 43, Orange, Coconut, Vanilla, Egg White.   21 

 

Vodka, Salted Caramel, Kahlua, Coffee.       20 

 

Vodka, Cherry Liqueur, Pineapple Shrub, Strawberry, Lemon.         21 

  

Sherry, Herbal Liqueur, Whiskey, Earl Grey             23 

  

 

Campari, Sweet Vermouth, Aperetif Wine, Lemon, Pineapple, Grapes, Mint  21  

 

Spiced Rum, Amaretto, Lemon, Pineapple       20  
 

Gin, Ginger, Amaro, Lemon, Orange Blossom Water.     21 

 

 

Vodka, Licor 43, Limoncello, Egg White, Pineapple     20 

  

Bourbon, Aperol, Egg White, Lemon       20 



      
White Rum, Grapefruit, Maraschino, Lime .      18  

Invented at the La Floridita bar in Cuba for Ernest Hemingway himself.  
Bitter grapefruit and maraschino transform the original daiquiri into an  
entirely new cocktail!  

 
 

Aged Rum, Pineapple Juice, Orange Juice, Coconut Cream.    21  

Created in the British Virgin Islands, this young classic was born in 1970,  
at the Soggy Dollar Bar. Wonderfully refreshing with a generous glug of rum,  
it makes a delightful tiki cocktail!  

 
Gin, Triple Sec, Lillet Blanc, Lemon, Absinthe.      20  

An original hang over cure (hence the name!) first listed in the Savoy  
Cocktail Handbook in 1930. A zesty little number, with a gentle touch of  
absinthe that adds a subtle aroma and flavour to the drink.   

 
Sloe Gin, Apricot, Lime.         20  

A premier drink in the 1920s, the Charlie Chaplin cocktail is named after  
the legend himself! Equal parts of sloe gin, apricot liqueur and lime,  
create a tangy and delicious mix.  

 
Tequila, Apricot, Lime.         20  

A sublime twist of the Charlie Chaplin above, this cocktail swaps in tequila  
as the star of the show! It first appeared in a cocktail book in 1937 – 16  
years before the first written reference to the margarita.   

 
Cognac, Triple Sec, Lemon.                22  

A battle between London and Paris rages, as to where this drink was first invented.  
The French credit the invention to an American army captain in Paris during World War I  
and say it is named after the motorcycle sidecar that the captain used.   
 

                  
Aged Rum, Mint, Lime, Sparkling Wine.        18 

Created in the big apple, at The Pegu Club. This cocktail is closely related  
to a mojito, though some say – with more elegance and sophistication.  
 

             
Bourbon, Sweet Vermouth, Cherry, Orange.      20  

Named after a 1922 bullfighter movie, this smooth and rich cocktail is very easy  
drinking and also makes a prefect night cap.  
 

 
Gin, Lime, Mint.          18  

Legend has it the Southside cocktail was a preferred beverage of Al Capone,  
whose gang dominated Chicago’s South Side. The gin smuggled in by Capone and his  
lads had a rather rough finish, which required some sweetness to make it palatable  
– Thus the Southside was born!   
 

 
Bourbon, Lemon, Bitters, Egg White, Red Wine.             20  

A neat little twist on the renowned Whisky Sour, the New York Sour calls for an addition  
of smooth red wine floated on top. If you like yourself a sour, I recommend you  
give this one a try!   
 

 
Rye Whiskey, Cognac, Sweet Vermouth, Benedictine, Bitters.    23  

The Vieux Carré is a complex & fascinating cocktail. Created in the 1930s, it has become  
a signature cocktail of New Orleans &was named after the  city’s French Quarter.  



Served in 425ml glasses

Hawthorn ‘First Bounce’ Pale Ale   Melbourne, VIC    10.5 

Furphy  Refreshing Ale    Geelong, VIC     11 

Panhead XPA      Wellington, NZ    11.5 

Prohibition Lager     Geelong, VIC     10 

4Pines Pacific Ale     Manly, NSW    11 

Little Creatures Pipsqueak Cider   Geelong, VIC     10.5 

 

 

3 Ravens Juicy NEIPA    Thornbury, VIC    13 

3 Ravens Acid Sour     Thornbury, VIC    11 

Balter XPA      Currumbin, QLD    12 

Boatrocker Saison Du Bateau   Braeside, VIC     14 

Kirin Fuji Apple Cider     Tokyo, JAP     12 

Little Creatures Pale Ale    Geelong, VIC     11.5 

Little Creatures Rogers Ale    Geelong, VIC     10 

Boags Premium Light    Launceston, TAS    8 

Mornington Hop Culture IPA   Mornington, VIC    11 

Mountain Goat Summer Ale    Richmond, VIC    10 

Stomping Ground ‘Gipps St’ Pale Ale  Collingwood, VIC    11 

Stomping Group Watermelon Sour   Collingwood, VIC    12 

Edge of the World Sparkling     South East Australia, AUS  10 / 46 

Alpha Box & Dice ‘Zaptung’ Prosecco   McLaren Vale, SA            12.5 / 55  

Chandon Brut NV      Yarra Valley, SA   15 / 65 

 

Edge of the World Sauvignon Blanc    South East Australia, AUS  10 / 46 

Chaffey Bros ‘Tripelpunkt’ Riesling    Eden Valley, SA            12.5 / 60  

Vasse Felix Chardonnay     Margaret River, WA   17 / 80 

LAS Vino ‘CBDB’  Chenin Blanc Dynamic Blend  Margaret River, WA   14 / 65 

Palacio de Fefiñanes Albarino    Riax Baixes , SPN   19 / 95 

 

Edge of the World Rosé     South East Australia, AUS  10 / 48 

Rogers & Rufus Rosé     Barossa Valley, SA   13 / 63 

 

Edge of the World Shiraz Cabernet    South East Australia, AUS  10 / 45 

Palliser Estate ‘Pencarrow’ Pinot Noir   Martinborough, NZ   12 / 60 

Vasse Felix ’Filius’ Cabernet Sauvignon   Margaret River, WA   13/ 60 

Alpha Box & Dice ‘Enigma’ Barbera    McLaren Vale, SA   13 / 65 

Chaffey Bros ‘Evangeline’ Syrah    Eden Valley, SA   15 / 70 


