
a service fee applies to all card transactions

N I T T Y  G R I T T Y 
Beauty in great spirits & classic libations, celebrate the art of well crafted drinks. 

Our focus: top spirits, classic libations and our famous teapot punch. 
Bar food comes straight from the kitchen of our upstairs sister venue and 

one-hatted restaurant, The Heritage Wine Bar

E V E N T  S P A C E
Bar hire available for events up to 120. 

For larger events, up to 150, The Heritage Wine Bar upstairs is available. 
Events can combine both venues within the experience.

H O U R S
Tues > Thurs: 4 pm - 11 pm (lockout)

Fri > Sat: 4 pm - 1am (lockout)
Sun, Mon + Public Holidays: Closed

Mon > Sun: Available for exclusive hire

H A P P Y  H O U R
Daily: 5 pm - 6 pm

BOBÈCHE



a service fee applies to all card transactions

B E E R

ON TAP 
Heroes & Villains Kolsch, West Australia 10

Beer Farm Pale Ale, West Australia 13
Trumer Pils, Austria 14

BOTTLED + TINNED
Peroni Red, Italy 9

Asahi Super Dry, Japan 12
Beer Farm IPA, West Australia 14

Moo Brewing Hefeweizen, Tasmania 14
la Sirene ‘Citray Sour’, Victoria 14

Boston ‘Afterglose’ Raspberry Gose, West Australia 15
Boston ‘The Right’ Nut Brown Ale, West Australia 14

Nail Brewing Red Ale, West Australia 14
Nail Brewing ‘MVP’, West Australia 11

Little Creatures ‘Rogers’, West Australia 9
James Boag’s ‘Premium Light’, Tasmania 8

 
CIDER + GINGER BEER

Funk ‘Perth’ Cider / Green Apple, West Australia 13
Funk ‘Sex Machine’ Cider / Red Apple, West Australia 14

Royal Jamaican Ginger Beer, Jamaica 15

H A P P Y  H O U R

FOOD
Baby Burger / fried chicken / lettuce / sriracha mayo 5

Hash brown bites 8
Five piece chicken nuggets, honey mustard 12

Cured meats - Prosciutto / Salami 10ea

Cambray Farm cheeses - Soft / Hard / Blue 10ea

APERITIF
Aperol Spritz 10

Tanqueray Gin / tonic 8 
Campari / soda 8

BEERS
Heroes & Villains Kolsch 8

Beer Farm Pale Ale 8
Trumer Pils 8

WINE
In Praise of Shadows ‘Vox Pop’ sparkling 8

Picardy Sauvignon Blanc / Semillon 8
Howard Vineyard Rose 8

Picardy Shiraz 8



a service fee applies to all card transactions

F O O D

Sea salt crisps (V) 8
Garlic bread (V) 10

Hand cut chips, pan juices 12
Hash brown bites 11

Five piece chicken nuggets, honey mustard 15

Oysters - natural, lemon 4.5 each

Cured Meats - Prosciutto / Salami 14 each

Cambray Farm cheese - Soft / Hard / Blue (V) 14 each 

Baby Burger - fried chicken / lettuce / sriracha mayo 8 each

Wagyu Rump steak, hand cut chips 32

Strawberry parfait, milk chocolate, milk meringue 18

P O P C O R N
Try out our beloved popcorn machine for a gold coin charity donation.

W I N E

SPARKLING 
NV In Praise of Shadows ‘Vox Pop’, .Adelaide Hills 13 / 65

NV Ayala, Champagne 150

2014 Barringwood Estate ‘Classic Cuvee’, Tasmania 99

NV Dominique Portet Brut Rose, Yarra Valley 88 
 

WHITE 
2017 Picardy Sauvignon Blanc / Semillon, Pemberton 14 / 61

2019 Pedestal Pinot Gris, South-West West Australia 14 / 61

2017 Whistler ‘Fruit Tingle’, Barossa Valley 13 / 55

2017 Otro Vino Chardonnay, Margaret River 15 / 65

ROSE 
2018 Howard Vineyard Cabernet Franc Rose, Adelaide Hills 14 / 60

2012 Bella Ridge Tempranillo Rose, Swan Valley 77

 
RED 

2015 Picardy Shiraz, Pemberton 14 / 61

2018 Wickhams Road Pinot Noir, Gippsland 13 / 55

2017 Longview ‘Vista’ Shiraz / Barbera, Adelaide Hills 13 / 55

2016 Jamsheed ‘Illaj’ Cabernet Sauvignon, Victoria 14 / 61



a service fee applies to all card transactions

H O U S E  C O C K T A I L S

CAT’S PYJAMAS
West Winds ‘The Sabre’ / honey, lemon + chilli cordial 21

SUPPER CLUB # 1
Tanqueray London Dry / lemon / vanilla ice cream 22

PEAS + THANK YOU
Don Julio Blanco / Suze / pea + lemon shrub 23

RASPBERRY BERET
Bulleit Rye / Crawley’s Orgeat / whites / raspberry / cabernet 24

P U N C H  I N  T E A P O T S

BOBECHE ICED TEA
White spirits / Cherry Heering / spiced tea / lemonade 70

TEATIME IN PERSIA
Bulleit / Merlet peach / apricot, mint + rose soda 70

HURRICANE JANE
Flor de Cana rums / Cointreau / orange, pineapple + passion fruit 65

WONDERLAND
Pernod Absinthe / Merlet peach / lemon soda 70

 S U M M E R  C L A S S I C S

FRAISE SAUVAGE
Tanqueray London Dry / sparkling wine / strawberry syrup / lemon 22

CHARLIE CHAPLIN 
Hayman’s Sloe / Merlet Apricot / lime 22

PALOMA
Don Julio Blanco / grapefruit soda / grapefruit crusta 22

WHISKEY SOUR
Roe & Co / whites / lemon 22

VESPER MARTINI
Tanqueray London Dry / Martin Millers / Ketel One / Lillet Blanc 20

ARMY + NAVY
West Wind’s Sabre / Crawley’s Orgeat / lemon 22

SIDECAR
Martell VS / orange curacao / lemon crusta 22

MAI TAI
Flor de Cana Anejo + Blanco / Cointreau / Crawley’s Orgeat / lime 23

PINA COLADA
Flor de Cana Blanco / coconut / pineapple / lime 22

OLD FASHIONED
Woodford Reserve / house bitters blend / demerara syrup 22


