
LUNCH &� APERITIVO  
& DESSERTS



— LUNCH —
 

TWO SLICES HOUSE BREAD $4

 
CHICKEN CHOP SALAD $28

Roast Chicken, Bacon Bits, Smoked Cheese, Avocado, Roast 
Peppers, Beetroot, Guindilla Peppers, Cos, Pickled Onion, 

Croutons

 
BAKED SPICY RIGATONI VODKA (V) $32

Tomato, Onion, Calabrian Chilli

PARLOUR MEATBALLS $27

Tomato Sugo, Buffalo Mozzarella, 
Toasted Focaccia, Mini Wild Rocket & Pear Salad

 
ROAST PORK $29

Crackling, Salsa Verde, Roast Potatoes, Broccolini

 
BBQ CHICKEN $29

Artichoke, Grilled Peppers, Olives, Cannellini Beans, Basil

 
FRENCH FRIES LARGE $12.5

FRENCH FRIES SMALL $6 



SPICY VODKA CHICKEN $21

Chicken, Stracciatella, Spicy Vodka Sauce 

DELI SUB $19

Soppressa, Ham, Cheddar, Guindilla Peppers, Basil, Smoked Aioli

EGGPLANT PARM (V) $18

Roasted Eggplant, Buffalo Mozzarella, Tomato Sugo, Basil

LA PORCHETTA $22

Roast Pork, Crackling, Smoked Mozzarella, Salsa Verde, Herbs

MUSHROOM MELT (V) $19

Mushroom, Broccolini, Rapini Puree, Garlic + Parmigiano Sauce 

MEATBALL SUB $21

Veal + Pork Meatballs, Buffalo Mozzarella, Tomato Sugo, Pesto 
 

— HOT ITALIAN SANDWICHES —
 

Our Artisan Sandwiches Are Toasted From Our Brick Oven,  
Giving Them A Distinctive Charred Flavour

— DESSERT —
 

TIRAMISU $16 
 

BERRIES PAVLOVA $17



CLASSIC DRY 
Tanqueray, Noilly Pratt Dry 

Olives or Twist
24

VESPER 
Tanqueray, Grey Goose, Lillet Blanc 

Made Famous in Casino Royale by 007
24

JORDY’S TOMATO 
Black Tomato Gin,  

La Tomato, Olive Oil
Named After Jordy Van Den Nieuwendijk,  

the Artist Behind the Parlour’s Distinct Mural
28

THE PARLOUR 
The Kyoto Distillery ‘Ki No Bi’  

Navy Strength, Dolin Dry 
Olive or Twist 

30 

—  MARTINIMARTINI —



PEPE’S AMARETTO SOUR 
Disaronno Amaretto, Rum, 

Lemon, Whites

24

HOUSE OF GUCCI 
Gin, Elderflower, Peach, 

Lemon, Sugar

24

PORNSTAR SOUR 
Vodka, Tuaca, Passoa, 

Passionfruit, Whites

24

 
ANGELS OF HARLEM 

Angels Envy Bourbon, Dolin Dry Vermouth, 
Luxardo, Bitters 

25

SLOE-GRONI
Sloe Gin, Campari, Antica Formula, Lucano, Punt e Mes

25

Complimentary Nuts, Olives & Crisps 

—  COCKTAILCOCKTAIL —



— CLASSICS —
MARGARITA	 22
Tequila, Cointreau, Lime

NEGRONI	 22
Gin, Campari, Sweet Vermouth

ESPRESSO MARTINI	 22
Vokda, Kahlua, Espresso

COSMOPOLITAN	 22
Vodka, Cointreau, Cranberry, Orange

OLD FASHIONED	 22
Bourbon, Aromatic Bitters, Orange, Sugar

— SPRITZ —
APEROL - Aperol, Prosecco, Soda, Orange	 19
SARTI - Sarti Rossa, Prosecco, Soda, Orange	 19.5
HUGO - Elderflower Liqueur, Prosecco, Soda, Lime	 19.5
LIMONCELLO - Limoncello, Prosecco, Soda, Lemon	 19.5

— BOTTLED BEER —
Peroni Rosso IT	 13
Ichnusa Lager IT	 13
Balter ‘Captain Sensible’ VIC	 10
Birra Messina IT	 13
Better Beer Zero Carb NSW	 12



— NON ALCOHOLIC —

MOCKTAILS

LYRE’S ESPRESSO MARTINI 	 17	
Lyre’s London Dry, Lyre’s Coffee Liquor, Coffee, Tonka Bitters 

ITALIAN ALMOND SOUR 	 18	
Lyre’s Amaretti, Lemon, Sugar, Whites 

LYRE’S COSMO	 17                    
Lyre’s London Spirit, Cranberry, Rhubarb Bitters, Lime				

BEER

HEAPS NORMAL LAGER <0.05%	 10		
HEINEKEN ZERO 0.0%	 10		

	

ITALIAN FIZZES 

Cortese Chinotto	 8 
Cortese Limonata	 8
Cortese Aranciata Rossa	 8

SOFT DRINKS 

Coca Cola, Coke Zero, Sprite	 6

		
		



— WINE BY THE GLASS —

SPARKLING

NV	 Casa Canevel Prosecco, Veneto, IT	 16 / 80
	
NV	 Pierre Deville Brut Chardonnay / Pinot Noir	 12 / 60 
	 Pinot Meunier, Tournan, FR	 			

WHITE

2025	 Dr Edge Riesling**, Multi-Regional, TAS	 20 / 90
	
2024	 Howard Park Sauvignon Blanc, Margaret River, WA	 15 / 70

2026	 Delinquente Vermentino**, Riverland, SA	 13 / 56
		   
2025	 Paramoor Chardonnay, Macedon Ranges, VIC	 21 / 97

2025	 Pepe’s Pinot Grigio, Multi-Regional VIC	 11 / 50

SKIN CONTACT WHITE

2025	 Fiegl ‘Dai Dai’ Friulano**, Friuli-Venezia Giulia, IT	 16 / 72	 
	

Wine for all! Bottles marked with ** are minimum intervention wines



— WINE BY THE GLASS —

ROSÉ

2025	 Rameau d’Or ‘Petit Amour’, Mediterranee, FR	 13 / 60

 

CHILLED RED

2025	 Welken Aphelion Grenache**, McLaren Vale, SA 	 15 / 66 

RED 

2024	 Nevis ‘The Bluff’ Pinot Noir, Central Otego, NZ	 19 / 88
		   	
2023	 Claymore GSM, Clare Valley, SA	 13 / 57	

2020	 Stefani Estate Shiraz, Heathcote, VIC	 16 / 74

2025	 Pepe’s Sangiovese, Multi-Regional VIC	 11 / 50 

DESSERT 

2018	 Balbi Soprani Moscato, Piedmont, IT	 15 / 67

Wine for all! Bottles marked with ** are minimum intervention wines




