SHARES

MARINATED OLIVES VG, GF 8 H O U R
PITA + CHOICE OF DIP (TARAMASALATA DF, TZATZIKI v, GF) 3 F 0 O D & D R I N K

CURRY CAULIFLOWER BITES, CURRY LEAVES, SPICED AIOLI 14
& LIME GF,V,DF

$16 MARGARITAS & APEROL SPRITZ

BEEF MEATBALLS WITH TOMATO AIOLI & CHEESE (200G) GF, DFO 17 $9 SELECT WINES & PINTS
--------------------------------------------------------------------------------------------------------------------------------------------------- MONDAY TO FRIDAY 4:30PM TO 6:30PM
HALLOUMI, ZUCCHINI & GREEN COUS COUS SALAD v, VG0 20

GREEK SALAD, CUCUMBER, TOMATO, CAPSICUN, FETA, 20

ONION, OLIVES, GREEK DRESSING GF, v, DFO

$25 GYROS OF THE DAY

MONDAY-FRIDAY 12PM-3PM
SERVED WITH YOUR CHOICE OF A SCHOONER
OF SELECT BEER OR GLASS OF WINE OR SOFT DRINK

DAILY SPECIALS MAY CONTAIN ALLERGENS.
PLEASE ADVISE OUR STAFF OF ANY DIETARY REQUIREMENTS OR ALLERGIES.

SKEWERS 17 . 3

LAMB KOFTA + TZATZIKI, TABOULI, SUMAC ONIONS, 12 -« 30

LEMON N, cF J U LY 1 8

CHICKEN + TZATZIKI, TABOULI, SUMAC ONIONS, LEMONGr 10 - 28 2 HOUR BOTTOMLESS MARGARITA
WAGYU BEEF, ROAST CAPSICUM SPREAD, TABOULI, 17 -+ 48 PACKAGE $99PP

SUMAC ONIONS, LEMON pr

PORK, ROAST APPLE HUMMUS, TABOULI, SUMAC ONIONS, 10 - 28
LEMON pr

V | VEGETARIAN VG | VEGAN DF | DAIRY FREE GF | GLUTEN FREE
N | CONTAINS NUTS DFO | DAIRY FREE OPTION VGO | VEGAN OPTION

~= BRISTOL

SEAFOOD ORIGINS
A| AUSTRALIAN 1| IMPORTED M | MIXED

OUR MENU CONTAINS ALLERGENS AND IS PREPARED INl A KITCHEN THAT HANDLES DAIRY, GLUTEN,
NUTS, FISH AND OTHER ALLERGENS. WHIST ALL REASONABLE EFFORTS ARE TAKEN TO ACCOMIVIODATE
GUEST DIETARY NEEDS, WE CANNOT GUARANTEE THAT OUR FOOD WILL BE ALLERGEN FREE.




SPARKLING

125 - Btl
BANDINI PROSECCO 13-60
NV « Veneto, ITA
CHANDON BRUT 16- 85
NV « Yarra Valley, VIC
VEUVE CLICQUOT YELLOW LABEL 29-170
NV « Champagne, FR
DOM PERIGNON 540
2013 « Champagne, FR

150 - Btl
CANTINA RIFF PINOT GRIGIO 14 - 65
2024 « Veneto, ITA
LARK HILL REGIONAL REISLING 14 - 65
2023 « Canberra District, NSW
BLACK COTTAGE SAUVIGNON BLANC 13-60
2024 « Marlborough, NZ
FRINGE SOCIETE CHARDONNAY 13-60
2023 « Cebazan, FR
SHAW + SMITH SAUVIGNON BLANC 90
2024 « Adelaide Hills, SA
MMAD CHENIN BLANC 95
2022 « Mclaren Vale, SA
VINCENT TREMBLAY CHABLIS 130

2023 « Chablis, FR

RED

150 - Btl
BRUNO SHIRAZ 14 -65
2024 « Barossa Valley, SA
LIGHTHAND PINOR NOIR 15-70
2024 . Yarra Valley, VIC
AQUILANI SANGIOVESE 13-60
2022 « Tuscany, IT
STORM BAY PINOT NOIR 80
2024 « Tasmania
YANGARRA ESTATE GSM 85
2022 « McLaren Vale, SA
SHAW + SMITH SHIRAZ 120
2022 « Adelaide Hills, SA
ROSE

150 - Btl
PETIT AMOUR BY RAMEAU D’OR 13-60
2022 « Mediterranean IGP, FR
AIX ROSE 95
2022 « Provence, FR
AIX ROSE 1.5L 170
2022 « Provence, FR
WHISPERING ANGEL ROSE 105

2024 « Provence, FR

Sigrntire O

(AVAILABLE UNTIL 12ANM)

CAFE ESPOLON 16
Espolon Reposado, Coffee Liqueur

PET WUSSY 3
Smirnoff, Peach Schnapps, Cranberry

TROPICAL COCONUT 15

Espolon Blanco, Limoncello, White Vermouth

10% SURCHARGE ON PUBLIC HOLIDAYS & SUNDAYS
VINTAGES SUBJECT TO AVAILABILITY.

COCKTAILS

\MS PALOMA 24
Espolon Blanco, Rockmelon, Ruby Grapefruit, Agave, Soda

BRISTOL SPRITZ 19
Rhubi Rhubarb, Limoncello, Prosecco & Soda

WATERMELON & HIBISCUS MARG 23
Espolon Blanco, Watermelon, Hibiscus, Triple Sec, Lime

AMALFY SBAGLIATO 20
Malfy Rosa Gin, Elderflower, Strawberry, Prosecco

LYCHEE COLADA 24
Bacardi, Coconut Rum, Lychee, Coconut, Pineapple, Lemon

HOT GIRL SUMMER 21
Smirnoff, Aperol, Mango, Spiced Honey, Lemon, Whites

UNDER RAGE (MOCKTAIL) 18
Four Pillars Bandwagon, Seadrift Hibiscus, Raspberry, Mint, Lemon

Available as margarita or mojito

APEROL SPRITZ 18
Aperol, Prosecco & Soda

OLIVE MARTINI 22
Four Pillars Olive Leaf Gin, Dry Vermouth

MARGARITA 22
Espolon Blanco, Orange Liqueur, Lime, Sugar

ESPRESSO MARTINI 22
Vlodka, Coffee Liqueur, Coffee Concentrate

NEGRONI 22
Gin, Campari, Sweet Vermouth

AMARETTO SOUR 22
Amaretto Disaronno, Lemon, Whites

MINT JULEP 22

Wild Turkey Rye, Mint, Sugar




