
  

  

    

THURSDAY 5 MARCH 2020   

   

   

MIDDAY – MIDNIGHT   TUESDAY – SUNDAY  •  WWW.OLDPALMLIQUOR.COM.AU 

surcharge of up to 1.5% on all credit & debit cards may apply 

FOUR COURSE SET 
SHARING MENU 

Flatbread to share & 

snack each to start, 

followed by two small & 
two larger sharing plates  

with sides & dessert 
each to finish 

75pp 

 

WEEKEND LONG LUNCH 

Four course set sharing 
menu above, 

with bottomless vino 
on tap,  

till last course served. 

120pp 

SNACKS 

Flatbread, labne, sumac  10 ea 

Rock oysters (Merimbula, NSW), mignonette  5 ea 

Hasselback kipfler potato, tomato, smoked chilli  5 ea 

Fried shallot, cashew sour cream,  
pickled jalapeño  7 ea 

Kingfish & caper terrine, pickled garlic, cracker  7 ea 

Veal tartare, biltong spices, Nardin anchovy,  

buckwheat cracker  10 ea 

Braised goat & pine nut samoosa, berebere spice  7 ea 

  SMALL 

        Rockmelon, sour cherry, Palestinian mint  16 

Black fig, goat curd, fresh hazelnut,  

pickled elderflower  18 

Grilled zucchini, walnut taramasalata  17 

Cured Kingfish (SA), fresh horseradish, 

pickled green tomato, dill  17 

         BBQ Clarence river king prawn, fennel salt 12 

 

 

 

 

 

LARGER 

Heirloom carrots, Mozambican peri-peri,  

pecan nuts & seeds  24 

Grilled rockling (VIC), Cape Malay spices, capers  

soused shallot, parsley  29 

Dry aged Berkshire pork chop (VIC), kraut & plum  34 

Cape Grim scotch fillet (TAS),  

horseradish, mustard leaf  38 

Whole flounder (NZ), lemon & caper butter  29 

  SIDES 

Heirloom tomato salad, za’taar, olive oil  12 

Pumpkin, sour fig dressing, seeds  12 

Fried potatoes, gravy  14 

DESSERT 

Chocolate torte, labne & whey caramel  13 

 White chocolate semifreddo, rhubarb  13 

Baked cheesecake, wild blackberries  13 

CHEESE 

Tunworth (UK) – Cow, soft  14 

Buffalotto (VIC) – Buffalo, hard  14 

Gorgonzola dolce (IT) - Cow, blue  14 

Served with crackers & honeycomb 
 
 



 

 
MIDDAY – MIDNIGHT   TUESDAY – SUNDAY  •  WWW.OLDPALMLIQUOR.COM.AU 

surcharge of up to 1.5% on all credit & debit cards may apply 

APERITIF 

NV Saep ‘Solera’ (Org-Min-90ml) Viognier/Semillon/Rolle – McLaren Vale, SA ................................................. 18 
NV  Toro Albalá Fino en Rama ‘Electrico’ (90ml) Pedro Ximenez – Montilla-Moriles, Spain ................................ 13 
2017 Mac Forbes ‘EB 35 Tasty Locals’ Vermouth (Min-60ml) – Multi Regional, VIC .............................................. 10 
2017 Maidenii ‘Dry’ Vermouth (60ml) – Bendigo, VIC ......................................................................................... 13 
NV Venetian Spritz Rondo/Prosecco/Green Olive – Veneto, Italy .................................................................... 16 
NV Negroni Tanqueray Gin/Walcher ‘Venticinque 25 Bio Bitter’/Professore Rosso Vermouth – Florence, It ...  20 

SPARKLING 120ML 

2018 Vigna San Lorenzo ‘Col Tamarie’ Frizzante Bianco Biologico (Bio-Min) Glera – Veneto, Italy ........................ 15 
2018 Montesissa Emilio ‘Bonissima’ Vino Bianco Pet. Nat. (Skin-Org-Min) Malv di Candia/Ort. –Emilia- Rom,Italy 17 
2011 Benoît Lahaye ‘Millésime’ Champagne Grand Cru (Org) Pinot Noir/Chardonnay – Bouzy, France ................ 33 

WHITE 120ML 

2018 Bonnet–Huteau ‘Gautronnières’ Muscadet Sèvre et Maine Sur Lie (Min-Org) Melon de Bourg. – Loire V, Fr .. 12 
2018 Koerner ‘Rizza’ (Min) Riesling – Clare Valley, SA .......................................................................................... 9 
2017 La Marca di San Michele ‘Salta Tempo’ Castelli di Jesi Classico (Org-Min) Verdicchio – Marche, Italy ........... 16 
2018 Sigurd ‘White Blend’(Min-Skin) Riesling/Sauv. Blanc/Semillon/Verm/Gewürz – Adelaide Hills, SA ............... 14 
2019 Trutta ‘Marsanne’ (Skin-Min-Org) Marsanne – Harcourt North, VIC ............................................................ 12 
2018 Gentle Folk ‘Village’ (Org-Min) Chardonnay – Adelaide Hills, SA .................................................................. 16 

ORANGE 120ML 

2019 Latta ‘Rattlesnake’ (Skin-Min) Viognier/Pinot Gris/Sauv. Blanc/Pinot Noir/Gewürztr – Western Zone, VIC .. 14 
2018 Good Intentions Wine Co. ‘Gris Diddly Dee!’ (Skin-Min-Org) Pinot Gris – Mt Gambier, SA ........................... 13 

ROSÉ 120ML 

2017 Tommy Ruff ‘Poolside’ (Org-Min) Syrah – Barossa Valley, SA ...................................................................... 14 

RED 120ML 

2019 Moorak ‘Kuitpo’ (Min) Pinot Noir – Adelaide Hills, SA ................................................................................. 14 
2018 Raphaël Beysang ‘Nouveau Litre’ Vin de France (Bio-Min) Gamay – Beaujolais, France ................................ 16 
2019 Koerner ‘Light Red’ (Min-Chill) Sang./P.N./P.V./Cab.S./Mer./Malb./Verm./Chard./C.F.– Clare Valley, SA ... 9 
2018 Calabretta ‘Gaio Gaio’ Vino Rosso (Org-Min) Nerello Mascalese – Etna, Italy .............................................. 16 
2018 Poderi Marcarini ‘Lasarin’ Langhe Nebbiolo Nebbiolo – La Morra, Italy ....................................................... 15 
2019 Tom Shobbrook ‘Franc’ (Org-Min -Chill) Cabernet Franc/Cinsault – Barossa Valley, SA .............................. 11 
2018 Meryl Croizier ‘Chapeau Melon’ Vin de France (Bio-Min) Merlot – Ardèche, France .................................... 14 

SWEET 60ML 

2011 Edenflo ‘Unicorn Tears’ Verdello/Semillon/Viognier/Chardonnay – Rylstone, NSW .................................... 15 
2009 Villa del Cigliano ‘Vin Santo del Chianti Classico’ Trebbiano/Malvasia – Tuscany, Italy ................................ 22 

GRAPPA 30ML 

2014 Capovilla ‘Bassano’ Cabernet Sauvignon/Merlot/Chardonnay/Vespaiolo – Veneto, Italy ............................. 13 
NV Levi Serafino ‘Moscato’ Moscato – Neive, Italy ......................................................................................... 20 

COFFEE 

Filter Coffee by Proud Mary ‘Guatemala–Yellow Catuai’ – Collingwood, Melbourne ............................................... 5 
 
 

BY THE GLASS 


