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P E R O N I   
Vodka /  Kahlùa / Frangelico /
fresh brewed espresso

DRAGON FIRE

MARGARITA
OVER ICE - Classic or Spicy

Chilli infused vodka /lychee
liquor/ citrus /aqua faba  
ESPRESS MARTINI

HOUSE  RED        

 Drinks   
HOUSE WHITE          

PROSECCO             

APEROL SPRITZ
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5 
PM

Happy HourAperitivo

Cocktails

Aperol/ Prosecco /Soda

C A R T E L  
L A G E R

$8 $12

OystersChampagne &
3 oyster  Glass of French Champagne  $30 
6  oyster  2 glasses French Champagne  $60 
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Aperitivo

 ANTIPASTO               
SERVED W/ CHEFS SELECTION OF MEATS, PADANO PARMESAN, TALEGGIO,

OLIVES, PEPPERS,ROOF TOP HONEY & PASTA FRITTA 

CROQUETTES   
NDUJA HAS  A  H IT  OF  CH ILL I  /MOZZARELLA &

A IOL I  

SICILIAN OLIVES        10
WARM HOUSE  MAR INATED GREEN OL IVES  

HAND CUT FRIES 
TWICE COOKED W/ROSEMARY SALT, AIOLI

HOUSE MADE  FOCACCIA 

26

20

10

PANZANELLA 20
HEIRLOOM TOMATO, PEACH, BASIL OIL, FOCACCIA CROUTONS, ESCHALLOTS, 

SHERRY VINEGAR 

CARPACCIO
WAGYU TOPSIDE MBS 7, ASPARAGUS, SAUCE GRIBICHE, PECORINO ROMANO, BABY ROCKET  

27

SYDNEY ROCK OYSTERS

8

WHITE BALSAMIC MIGNONETTE, LEMON, SEA SALT

3 for 18  
6 for 36  
12 for 72 


