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COCKTAILS

GOLDEN BOWERBIRD
Vodka, peach liqueur, pink peppercorn,
mango & lemon juice

DIAMOND DOVE
Gin, blood orange liqueur, lime, b’lure extract

FLAMIN" GALAH
Gin, blood orange, coconut, fresh watermelon
& lime juice

SCARLET ROBIN
Sailor Jerry spiced rum, Aperol, lime, pineapple

UMBRELLA COCKATOO
Lychee liquor, triple sec, coconut, lime,
aquafaba

SANDPIPER MARGARITA

Blanco tequila, Cointreau, lime, smoked pineapple

Classic cocktails available upon request
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NON-ALCOHOLIC COCKTAILS
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AROMATIC SPRITZ
Seedlip Spice 94, lemon, rosemary & rhubarb

WATERMELON MINT SPRITZ
Seedlip Grove 42, watermelon, passionfruit,
mint, lemon

HERB GARDEN
Seedlip Garden 108, FeverTree Mediterranean
Tonic
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ORDER & PAY FROM YOUR TABLE, \

WE'LL BRING IT TO YOU

Not an app! Just scan the QR code
with your phone camera or visit
. avcmenu.com/untied
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- 10 50 Edge of the World Sparkling Cuvee, AUS 12 19 54 St. Huberts ‘The Stag’ Rosé, Yarra Valley, VIC
Aurelia Prosecco, Mudgee, NSW 13 21 59 Marquis de Pennautier Rosé, Languedoc,
La Gioiosa Prosecco Superiore DOCG, FRA (Vegan)

Valdobbiadene, ITA (Vegan)

Fiore Pink Moscato, Mudgee, NSW
Madame Coco Sparkling Brut NV, FRA
Ad Hoc Riddler Sparkling Rose, WA

' 99 Mirabeau 'Etoile' Rosé AOC, Provence, FRA

-

Coonawarra, SA

64 Robert Oatley Signature Cabernet Sauvignon,
Margaret River, WA

G L B 54 Apostrophe 'Possessive Reds’ Shiraz/

10 17 50 Edge of the World Sauvignon Blanc, AUS e Grenache/Mataro, Frankland River, WA
13 21 59 Wildflower Shiraz, WA
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19 95 Piper-Heidsieck Cuvee Brut NV, 10 17 48 T'Gallant Juliet Pinot Noir, Mornington
Reims, FRA Peninsula, VIC
199 Piper-Heidsieck Brut 2008, Reims, FRA 79 Coldstream Hills Pinot Noir, Yarra Valley, VIC
199 Charles Heidsieck Brut Reserve, 89 Giesen Organic Pinot Noir, Marlborough, NZ
Reims, FRA (Organic & Vegan)
‘ 259 Charles Heidsieck Rose Reserve, L 12 19 54 Altacena Tempranillo, Manchuela, ESP
| \ Reims, FRA / 13 21 64 Argento Classic Malbec, Mendoza, AR
) N 10 17 50 Edge of the World Shiraz Cabernet, AUS
J o / 13 21 59 Wynns Gables Cabernet Sauvignon,
\
4 WHITE

13 21 59 Rosemount Estate ‘Little Berry’ Sauvignon g
Bt Akl Hilk, SA 67 Hentley Farm Villain & Vixen Shiraz,
64 Pikorua Sauvignon Blanc, Marlborough, NZ Barossa, SA
12 19 54 Road to Enlightenment Riesling, Clare Valley, SA
> 69 Silkwood Estate ‘The Walcott’ Riesling,
Pemberton, WA N\
13 21 59 Il Villagio Organic Pinot Grigio DOC, \ ‘-
Venice, ITA (Organic & Vegan)
11 19 54 Wolf Blass Makers Project Pink Pinot Grigio, SA [\
69 Eradus Pinot Gris, Marlborough, NZ \\\\ N
79 Bremerton Vermentino, Langhorne Creek, SA
(Vegan)

13 21 59 The Primrose Path Organic Chardonnay, SA
(Organic & Vegan)

65 Oakridge ‘Over the Shoulder” Chardonnay,

Yarra Valley, VIC
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"BOTTLES & CANS

SCH  PINT 7.1 James Boags Light TAS (2.5%)
10 13 Hahn Super Dry NSW (4.6%) 9 Stone & Wood Garden Ale NSW (3.5%)
11 14.5  Llittle Creatures ‘XPA" WA (6.5%) 11 Byron Bay Lager NSW (4.2%)
= 10 13.5 Koscuiszko Pale Ale NSW (4.5%) 11 Stone & Wood Pacific Ale NSW (4.4%)
10 13.5  James Squire ‘150 Lashes’ NSW (4.2%) | 11 White Rabbit White Ale VIC (4.5%)
‘ 9.5 12.5 4 Pines Pacific Ale NSW (3.5%) & 10 Coopers Pale Ale SA (4.5%)
10.5 13.5  Pirate Life Pale Ale WA (5.4%) = 11 Kirin Megumi JAP (4.5%)
. 11 14.5  Furphy Refreshing Ale VIC (4.4%) F"J 11 Corona Pale Lager MEX (4.5%)
— 11 14.5  Heineken Netherlands (5.0%) 10 Hawthorn Pilsner VIC (4.6%)
11 14.5  Brooklyn Lager USA (5.2%) 11 Young Henry’s Newtowner NSW (4.8%)
10.5 13,5  James Squire ‘Orchard Crush’ Cider 11 White Rabbit Dark Ale VIC (4.9%) W
NSW (4.8%) 11 Asahi Super Dry JAP (5.0%) \\‘
A\

11 Balter XPA QLD (5.0%)
13 Pirate Life IPA SA (6.8%)

J %
CIDER & GINGER BEER
Pipsqueak Cider WA —

Brookvale Union Ginger Beer NSW
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HAPPY HOUR BRUNCH WITH SOUL
Monday - Friday 4PM - 6PM Saturdays 11AM & 2PM
$7 House Spirits, House Wine, $65pp
] House Schooners TACO THURSDAYS
Thursdays 5PM — 9PM
$30 Taco Platters
BUNS & BOWLS VEGAN BOTTOMLESS BRUNCH
Monday - Friday 12PM — 3PM Sundays 11AM & 2PM
$12 Burgers and Plant-Based Salads $65pp




