
 Rock oysters on ice, ponzu sauce 6 | 12 (gf) 28 | 56

“French kiss” Belvedere vodka, Oscietra caviar (gf) 30 ea

Taramasalata, flat bread 15

Hummus, flat bread (v) 14

Zucchini & haloumi fritters 5pc (v) 16

Tuna tartare, fried shallot (gf) 23

Prawn cocktail 2pc (gf) 15

Corn gruyere croquettes 2pc (v) 14

Charcuterie & cheese selection 25

Rooftop toastie, leg ham, mustard, pickles 19

Porcini & gruyere toastie (v) 19

Petite cheeseburger, lettuce, pickles 2pc 21

Fried chicken, pickles, hot sauce 19

Fries (v) 12

Chocolate espresso ice cream sandwich 10

BAR SNACKS



SIGNATURE COCKTAILS

The Strand Margarita 
1800 Coconut, Del Maguey Vida, lime juice

22

Rooftop Negroni
Tanqueray, Suze, Punt e Mes, Dolin Rouge

21

Thyme & Basil Daiquiri
Pampero Blanco, fresh lime

20

French Ginger Mule
Havana 7YO, pineapple & lime juice, Fever-Tree ginger beer 

20

CLASSICS

Negroni 20
Espresso Martini 20
Margarita - Classic, Tommy’s or Spicy 20

SPRITZES

Apple and mint spritz 20
Aperol spritz 20

TAP & BOTTLE 425ml 570ml

Hahn Superdry 9 12
Tooheys New 8 11
Kirin Ichiban 9 12
Little Creatures Pacific Ale 9 12
Kosciuszko Pale Ale 9 12
Orchard Crush Cider 9 12
Guinness 9 12
Heineken Zero Bottle 7



SPARKLING & CHAMPAGNE 125mls BTL

2022 Dott. Prosecco, Heathcote VIC 13 58
NV Taittinger Cuvee Prestige, Reims FR 29 140
NV Veuve Clicquot Brut, Reims FR 150
NV Billecart-Salmon Brut Reserve, Ay-Champagne FR, 
1.5L Magnum

415

WHITE WINE 150mls 250mls

2021 Nick O'Leary Riesling, Canberra ACT 14 23 60
2020 Hugel Pinot Blanc, Alsace FR 17 28 75
2022 Shaw & Smith Sauvignon Blanc, Adelaide Hills SA 16 26 70

2021 Swinging Bridge Chardonnay, Orange NSW 15 26 68

ROSE WINE

2020 Petite Coup de Genie Rose, Cotes de Provence FR 14 23 58
2022 Mada Rose, Canberra ACT 65

RED WINE

2021 Stoney Rise Pinot Noir, Tamar Valley TAS 16 27 72
2020 Lucien Lardy Fleurie Les Roches, Beaujolais FR 18 31 82
2021 Clonakilla Hilltops Shiraz, Canberra ACT 18 30 80

Vintages are subject to changes. All wine bottles are 750ml unless stated otherwise.



We can cater to most special dietary requirements or allergies, please advise waitstaff. 
Due to the potential of trace allergens, we are unable to guarantee completely allergy-free dining. 
Menus are subject to seasonal change and public holiday 15% surcharge applies. 


