
SPARKLING 110ml Glass

NV Alpha Box & Dice 'Tarot' Prosecco, Riverland, SA 13/65
NV Dogarina Prosecco, Treviso, Italy 65
NV Jansz Premium Cuvée, Pipers River, TAS 14/68
2021 Lansdowne ‘Super Plonk’ Pét-Nat, Adelaide Hills, SA 68
2018 Deviation Road 'Loftia' Brut, Adelaide Hills, SA 85
NV Louis Picamelot Crémant de Bourgogne Brut ‘Les Terroirs’ Rosé, Burgundy, FR 85
NV Apollonis ‘Authentic Meunier’ Blanc de Noirs Champagne, Marne Valley, FR 24/140
NV Pol Roger 'Brut Réserve' Champagne, Epernay, FR 175
NV André Clouet Rosé Champagne, Bouzy, FR 185
NV Bollinger Special Cuvée Champagne, Pinot Noir & Meunier, Chardonnay Aÿ, FR 210

Eat 
Drink 
Winter

Wine
Please place all orders at the bar

Wine  
Please place all orders at the bar

Please note card payments incur a processing fee
Public holidays incur a 15% surcharge

ROSÉ, SKINSY & CHILLED RED

2021 Domaine de Triennes Rosé IGP Méditerranée, Provence, France 14/68
2022 Ricca Terra ‘Colour of Calmness’ Rosé, Sangiovese, Negroamaro, Riverland, SA  13/65
2021 Kolonne/Null Rosé (Alcohol Free), Provence, FR 65
2022 Chalmers Mother Block ‘Skin’, Vermentino, Fiano, Grechetto, Greco, Glera,  65 
Pinot Bianco, Merbein, VIC (Light Skin)
2022 Animale ‘Amber Gris’ Pinot Gris, Yarra Valley, FR (Light Skin) 65
2021 Taschini, Pinot Gris, Graciano, Sangiovese, Limestone Coast, SA (Chilled Red) 69                              
2021 Sigurd ‘Rosé’, Barossa, SA (Pressed Red & Skin Contact White) 69
2022 Smallfry 'Tangerine Dream', Semillon, Pedro Ximénez, Riesling, Roussanne, 69 
Muscat, Barossa Valley, SA (Orange)
2022 Koerner ‘Pigato’ Vermentino, Clare Valley, SA (Skin Contact) 78
2020 Minuty ‘Prestige' Rosé, Côtes de Provence, Provence, France 89 
2018 Château Simone Rosé, Provence, FR 125

RED

2021 Provenance ‘Golden Plains’ Pinot Noir, Geelong/Ballarat, VIC 14/68
2022 Shadowfax Pinot Noir, Macedon Ranges, VIC 70
2021 Marco Lubiana Pinot Noir, Huon & Derwent Valleys, TAS 90
2020 Little Reddie Refosco dal Peduncolo Rosso, Heathcote, VIC 75
2019 Il Palazzo Chianti, Tuscany, Italy  14/68
2018 Cantalici ‘Baruffo’ Chianti Classico, Tuscany, Italy 78
2019 Rizzi Barbaresco, Piedmont, Italy (Nebbiolo) 120
2021 Dune ‘Empty Quarter’ Mourvèdre Shiraz Grenache Touriga, McLaren Vale, SA 14/68
2022 Gran Cerdo Tempranillo, Rioja SP 13/65
2020 Telmo Rodríguez ‘Dehesa Gago’, Tinta de Toro (Tempranillo), Toro, SP 78
2021 Frederick Stevenson ‘Piñata’, Cinsault, Syrah, Mourvèdre, Barossa Valley, SA 65 
2021 The Story Wines Syrah, Grampians, VIC 65
2021 Jericho ‘S3’ Shiraz, McLaren Vale, SA 14/68
2021 Torbreck ‘Hillside’ Shiraz Roussanne, Barossa Valley, SA 75
2019 Maxime Graillot ‘Equinoxe’ Crozes-Hermitage, Rhône Valley, France (Syrah) 85
2019 Altera Terra ‘Sanctus’ Shiraz, Canberra District 115
2021 A. Rodda ‘Cuvée de Chais’, Cab Sauv & Franc, Merlot, Petit Verdot, Malbec,  80 
Beechworth, VIC
2020 Soumah ‘d’Soumah’ Cabernet Merlot, Yarra Valley, VIC 14/68
2021 Domaine Bobinet ‘Hanami’ Cabernet Franc, Loire Valley, FR 80
2019 Nocturne Cabernet Sauvignon, Margaret River, WA 85
2021 Sorrenberg Cabernets, Beechworth, VIC 120

WHITE 

2021 Kolonne/Null Riesling (Alcohol Free), Mosel, Ger 65
2021 Reichsrat Von Buhl Trocken Riesling, Pfalz, Germany 14/68
2018 Domäne Wachau Riesling Federspiel, Wachau, Austria 70
2022 Babich 'Black Label' Sauvignon Blanc, Marlborough, NZ 14/68
2022 Shaw & Smith Sauvignon Blanc, Adelaide Hills, SA 75
2020 Badenhorst Family Wines ‘Secateurs’ Chenin Blanc, Swartland, South Africa 70
2021 Kris Delle Venezie Pinot Grigio, Veneto, Italy 14/68
2020 Jean-Luc Mader Pinot Gris, Alsace, FR 70
2021 Ocean Eight Pinot Gris, Mornington Peninsula, VIC  75
2021 Pieropan Soave, Veneto, Italy 75
2020 Franz Haas Pinot Grigio, Alto Adige, Italy 79
2021 Margan ‘Breaking Ground’ Albariño, Hunter Valley, NSW 14/68
2020 Gaia 'Monograph' Assyrtiko, Nemea, Greece  15/75
2021 Yering Station ‘Village’ Chardonnay, Yarra Valley, VIC 14/68
2022 Voyager Estate 'Coastal' Chardonnay, Margaret River, WA  65
2022 Le Stagiaire Chardonnay, Mornington Peninsula, VIC 70
2021 Plantagenet ‘York’ Chardonnay, Great Southern, WA 75
2021 Medhurst ‘Estate’ Chardonnay, Yarra Valley, VIC 90
2020 Tolpuddle Chardonnay, Coal River Valley, TAS 145
2019 Thierry Laffay ‘Vaillons’ 1er Cru Chablis, Burgundy, France (Chardonnay) 135

SWEET 

2022 Whistler ‘Fruit Tingle’ Frizzante, Muscat Blanc, Semillon, Chardonnay 65
2018 Château Filhot (375ml), Sauternes, France 75



Winter 23 Lunch & Dinner
From 11:30am – 10pm

Breakfast
From 7:30am – 11am

Late Night
From 10pm – Late

SANDWICHES & BURGERS

Arbory Hot Dog, Bacon, Onion,  18 
Cheese & Pickles

Crumbed Mushroom & Halloumi  25 
Burger, Pickles, Tomato Relish & Chips 

Vegan Southern Fried Cauliflower  26 
Burger, Red Cabbage Slaw, Chipotle, 
Pickles & Chips

Double Cheeseburger, Bacon, Pickles,  26 
Tomato Relish & Chips

Southern Fried Chicken Burger,  26 
Red Cabbage Slaw, Pickles,  
Chipotle & Chips 

Beer Battered Fish Burger,  27 
White Cabbage, Pickles,   
Herb Mayonnaise & Chips

180g Rump Steak Sandwich,  28 
Horseradish Cream, Onion Rings,  
Rocket & Jus

New England Lobster Roll,  32 
Shoestring Fries & Truffle Salt

BREAKFAST

Sourdough Toast, Butter & Spreads 8

Fruit Toast, Butter & Spreads 9

Dr Marty’s Crumpets, Butter & Spreads 10

Arbory Breakfast Burger, Bacon,  18 
Swiss Cheese, Spinach, Tomato Relish   
& Fried Egg

Oat & Grain Porridge, Coconut Mousse,  17  
Quince Purée, Baked Apple 
 & Coconut Crumble 

Seasonal Mushrooms, Brioche Toast,  21 
Truffle Powder, Onion Soubise,  
Salsa Verde & Fried Egg 

Baked Eggs, Mornay Sauce,  21 
Smoked Ham Hock, Crispy Jamón,  
Pickled Shallot & Charred Sourdough

Peanut Waffle, Raspberry Sauce,  23 
Banana Brûlée, Chocolate Soil,  
Peanut Mascarpone & Brittle

Poached Eggs on Toast & Tomato Relish 14

SIDES

Extra Egg 3
Sautéed Spinach 4
Slow Roast Tomato 4
Roast Mushroom 4
Potato & Chive Rösti 5
Avocado & Lemon 5
English Breakfast Sausage 6
Hagen’s Organics Smoked Bacon 6

SMALLER  

Croquette (Changes Daily) 5ea

Crispy Barramundi Wings,   22 
Fermented Chilli Caramel, Spring Onion  
& Coriander Salad

Fried Brie, Black Olive Tapenade,  20 
Spiced Honey, Shallot Jam & Winter Salad 

Prawn Doughnuts, Bonito Cream,  21 
Seaweed Oil & Avruga Caviar

Fried Cauliflower, Salt & Vinegar 18 
Seasoning, Jalapeño & Tomatillo Salsa

Fried Chicken Wings, Hot Honey Butter, 19 
Pickled Celery & Toasted Sesame Seeds

Beef Tartare, Pickled Mushrooms, Black 23 
Garlic, Béarnaise Sauce & Beef Crackers

Smoked Cod Arancini, Curry Spice, 16  
Ginger, Spinach, Mustard Seeds & Labneh

Hummus, Crispy Chickpeas,  18 
Dukkha & Flatbread 

Salt & Pepper Calamari, 22  
Sesame Aioli & Lime

Warm Lentil Salad, Roast Chickpea,   21 
Cauliflower, Rocket, Labneh,  
Verjus Currants, Mustard Vinaigrette  
& Salsa Verde

Charcuterie Board, Pickles  32 
& Toasted Sourdough

Please alert staff to any dietary conditions prior to ordering
Place your order at the bar or online using above QR code Kids menus available, please ask our friendly staff

LARGER

250g Sirloin Steak, Cavolo Nero,  34 
Onion Soubise, Black Garlic  
& Bone Marrow Butter 

Steamed Mussels, Ratatouille, 27 
‘Nduja, Lime & Toasted Sourdough 

Green Pea & Ham Hock Soup,  25 
Smoked Sour Cream, Baby Onion,  
Mint, Crispy Peas & Jamón

Wild Mushroom Risotto, Mascarpone,   27 
Onion Crisps, Pickled Onion & Pine Nuts

Humpty Doo Barramundi, White Bean 32 
Cassoulet, Chorizo, Pangrattato  
& Cured Egg Yolk

SIDES

Crinkle Cut Chips 12

Crinkle Cut Chips & Truffle Pecorino 16

Salt Baked Beetroot, Mustard Seed 14 
Caramel, Smoked Sour Cream  
& Toasted Pecans 

Roasted Brussels Sprouts, Guanciale,  15 
Green Harissa & Pork Crackling  

Garden Salad  10

CHEESE & DESSERTS

Cheese Plate, Quince Paste 19 
& Fruit Bread

Mandarin Syrup Cake,   14 
Ginger & Yoghurt Ice Cream 

Chocolate Soufflé Cake,  15 
Coffee Crémeux & Walnuts  

Toasted Almond Ice Cream Sundae,  11 
Quince, Buckwheat & Almond Tuile

AVAILABLE FROM 10PM

Croquette (Changes Daily) 5ea

Fried Brie, Black Olive Tapenade,  20 
Spiced  Honey, Shallot Jam & Winter Salad

Fried Chicken Wings,  19 
Hot Honey Butter, Pickle Celery  
& Toasted Sesame Seeds

Fried Cauliflower, Salt & Vinegar 18 
Seasoning, Jalapeño & Tomatillo Salsa

Smoked Cod Arancini, Curry Spice,  16 
Ginger, Spinach, Mustard Seeds & Labneh

Hummus, Crispy Chickpeas,  18 
Dukkah & Flatbread

Salt & Pepper Calamari,  22 
Sesame Aioli & Lime

Charcuterie Board, Pickles  32 
& Toasted Sourdough

Crumbed Mushroom & Halloumi 25 
Burger, Pickles, Tomato Relish & Chips

Vegan Southern Fried Cauliflower  26 
Burger, Red Cabbage Slaw, Chipotle, 
Pickles & Chips

Double Cheeseburger, Bacon, Pickles, 26 
Tomato Relish & Chips

Southern Fried Chicken Burger,  26 
Red Cabbage Slaw, Pickles, Chipotle  
& Chips

Crinkle Cut Chips 12

Crinkle Cut Chips & Truffle Pecorino 16

Garden Salad 10

Cheese Plate, Quince Paste 19 
& Fruit Bread

Mandarin Syrup Cake, 14 
Ginger & Yoghurt Ice Cream

Three Cheese Fondue $20pp 
(2 – 4 Guests)

Swiss Gruyère, Fontina & Truffle Pecorino 

+ Cured Meat Selection $20

ONLINE ORDERING

Simply scan the QR code, follow the 
prompts and remember to enter your  
table number, found on your menu box. 

SHUCK & SUCK, EVERY THURSDAY

Serving up $2 oysters every Thursday  
from 6pm until sold out. 

SANDWICH SELECT

A special selection of $15 sandwiches, 
from contemporary classics to corner store 
favourites, available every day in August.

 
THREE CHEESE FONDUE

For the winter period we’re offering  
a three-cheese fondue, featuring  
Swiss Gruyère, Fontina & Truffle Pecorino,  
includes sides for dipping. 

Perfect for 2 – 4 guests.

arbory.com.au


