
C I C C H E T T I
A P E R I T I V O  H O U R

H A H N  S U P E R  D R Y

P E R O N I

P E R O N I  0 %

W I N E  $ 1 0

NV

2024

2023

2024 

TYRRELL’S SPARKLING BRUT CUVÉE - Hunter Valley, NSW

TYRRELL’S CHARDONNAY - Hunter Valley, NSW

TYRRELL’S SHIRAZ - Hunter Valley, NSW  

FONTANET ROSE - Languedoc, FRANCE

MONDAY TO SATURDAY 4PM -  7PM

C L A S S I C  C O C K T A I L S  $ 1 5

S P R I T Z  $ 1 0

HUGO SPRITZ  prosecco, gin, elderflower, soda

APEROL SPRITZ prosecco, aperol, soda

S P R I T Z  $ 1 2

B E E R  $ 7

$2 OYSTERS T I L L  SOLD OUT

FRENCH MARTINI vodka, chambord, pineapple juice 

NEGRONI campari, vermouth, gin 

LYCHEE MARTINI gin, lychee liquor, lemon juice

COSMOPOLITAN vodka, cointreau, cranberry, lemon juice

MARGARITA espolon tequila blanco, triple sec, l ime juice 

ANTIPASTO san daniele prosciutto, calabrese salami,
speck, provolone, giardinera, olives, grissini gf

39

1.65% card charge applies
10% service charge applies to public holidays

PANE campana rolls (2), pepe saya cultured butter gfo 7.50

OLIVES mixed marinated olives gf, v 12

FRIES shoestring cut, truffle infused aioli gf, v 14

SCALLOP hokkaido japanese scallops, cauliflower creme,
tomato concassé, chives, crispy pancetta, nduja oil gf

12 ea

CROQUETTES (2) potato, mozzarella, parmesan & basil aioli 14

FRITTURA DI CALAMARI lightly floured & fried calamari with
sea salt, cracked pepper, aioli

25

ROCKET candied walnuts, pickled golden beetroot,
parmesan, lemon dressing, vincotto gf, v

18

BLINI AL CAVIALE  black oscietra caviar, crème fraîche,
chives, buckwheat blini gf

19 ea

SYDNEY ROCK OYSTERS 

gin, l ime, ginger, cucumber, chill i gf 8 ea

6 ea

caviar, creme fraiche, chives gf 19 ea

natural, prosecco raspberry vinaigrette gf

+ make it spicy $2



D E S S E R T  C O C K T A I L S

S I G N A T U R E  C O C K T A I L S C L A S S I C  C O C K T A I L S

R O S E T T A  
g i n  i n f u s e d  w i t h  s t r a w b e r r y ,  l e m o n  p e e l ,  l e m o n  j u i c e ,
w h i t e s

26

A ’ M A R E

gin, triple sec, l ime, mint with a chambord float
23

A P E R O L  S P R I T Z
p r o s e c c o ,  a p e r o l ,  s o d a

F R E N C H  M A R T I N I

vodka, chambord, pineapple juice

MARGAR I TA

tequila, cointreau, l ime juice

O L D  F A S H I O N E D

buffalo trace bourbon, orange bitters

N E G R O N I

campari, antica formula vermouth, gin

LYCHEE  MART IN I

vodka, lychee liquor, lemon juice

A M A R E T T O  S O U R

amaretto, lemon juice, whites

22

22

25

25

22

22

18

H U G O  S P R I T Z

prosecco, elderflower, soda
18

SP ICY  MARGAR I TA
tequila infused with jalapeño and lime, lime juice

25

A N T I C A ' S  E S P R E S S O  M A R T I N I  h o u s e  m a d e  v a n i l l a
i n f u s e d  v o d k a ,  k a h l u a ,  e s p r e s s o  c o f f e e

S O R B E T T O  c r e m a  d i  l i m o n c e l l o ,  l e m o n  j u i c e ,
f r e s h  p i n e a p p l e

B U T T E R S C O T C H  M A R T I N I  b u t t e r s c o t c h  l i q u o r ,  v a n i l l a
v o d k a ,  b a i l e y s ,  c r e a m  &  c i n n a m o n

25

25

25

M O N T E  F I Z Z

montenegro, prosecco, lime, soda 
25

C H O C O L A T E  N E G R O N I

campari, cinzano, creme de cacao, liquor 43

25

M O C K T A I L S

lemon, mint, elderflower, soda, tonic, cranberry

coconut, pineapple, l ime, cream

passionfruit pulp, pineapple, cranberry, lemon

AMALFI BREEZE

PAULOS PINA COLADA

PASSIONE ITALIANA 16

16

16

H A H N  S U P E R  D R Y

1 5 0  L A S H E S  P A L E  A L E

B I R R A  M O R E T T I

P E R O N I

B E E R

13

14

14

13

P A S S I O N  I T A L I A  

amante liquor, passionfruit, pineapple, cranberry, lemon 
25


