THE WINE BAR

PROPERLUNCH
12-3PM DAILY

DRINKS

Cucumber & Elderflower Spritz Pink Lemonade
Gin, St. Germain, Cucumber, 20 Pink Grapefruit, Elderflower, 14
Ancho Reyes Verde, Guava, Fresh Lemon, Soda
Prosecco
e Sour Cherry No-groni
Penicillin Highball 18 .
Burnt Honey, Ginger, Lemon, Sour Cherry Non Alcohollc Blend, 16
Whiskey Cherry Shrub, ltalian Bitter
Double Smoked Gypsy Ham 15 ‘Nduja 15
Pineapple, Fermented Chilli Mozzarella. Whipped Ricotta, Hot
Honey
Margherita 15 Marinara & Anchovy, Caper, 15
Mozzarella, San Marzano, Kalamata Olive, Tomato (1)
Basil, Parmesan
Trottole 25 Spring Salad, 25
Saffron, Zucchini Poached Chicken, Herb Yoghurt,

Greens, Lemon

Rigatoni 25
Peas, Guanciale

Australian (A), Imported ( |), Mixed (M)

THE INTERNATIONAL

Please note that there is a discretionary 5% gratuity and 7.5% for groups of 6+




