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Rosé
22 Rameau d’Or Petit Amour | Provence France

Sparkling
N/V Veuve Ambal Vin Mousseux Rosé | Burgundy France

White
23 Shaw & Smith Sauvignon Blanc | Adelaide Hills SA

23 Frogmore Creek Chardonnay | Coal River Valley TAS

Red
Shadowfax Pinot Noir | Geelong Vic

22 Silkman Wines Shiraz | Hunter Valley NSW

Cocktails

Provence Cooler - Rameau d’Or Petit Amour |
Grey Goose Vodka | Lemon | Blackberry | Basil

Spring Fever - Strawberry, St Germain Elderflower Liqueur
Sparkling Rosé, Lemon, Rhubarb Bitters

Beer
Stone & Wood Pacific Ale 4.4%

Asahi Soukai 3.5%
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Bar Menu

Patina Burger: 150g Grass Fed Angus Beef | Smoked Bacon |
Melted American Cheddar | House Pickled Onion | Tomato |
Gem Lettuce | Remoulade | Toasted Brioche Bun

+ Side of Chips | Aioli

Chicken Burger: Crumbed Chicken | Gruyere Cheese | Baby Cos |
Bacon | Brioche | Aioli
+ Side of Chips | Aioli

Crumbed Snapper Goujons | Broccoli Gremolata | Chips | Tartare |

Salt + Pepper Calamari | Peperonata | Radicchio |
Buttermilk Dressing

Pea + Provolone Arancini | Salsa Verde (4)
Leek + Parmesan Croquettes | Basil Mayo (4)
Jamon Croquettes | Sherry Vinegar Aioli (4)
Chips | Herb Salt | Chipotle Mayo

Artisan Cheese Plate: Selection of 2 | Pickled Fig | Quince Paste |
Apple + Cinnamon Crisp | Lavosh
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