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MENU

Light Bites

Oysters | 4.50 ea
Mignonette, tobasco + lemon (vg)

Falafel | 16.0
Hummus, cucumber & tomato salsa + flat bread (v)

Antipasto | 18.0
Sliced meats, grilled zucchini, sundried tomatoes, olives, pickles + grissini

Selection of Australian Cheeses | 22.0
Dried & fresh fruit, nuts, celery, quince paste, crackers + breads (vg, n)

Tasmanian Salmon Gravadlax & Poached King Prawns | 22.0
Grilled ciabatta, capers, watercress + honey & mustard dressing (gf, df)

Fries | 9.0
Rosemary salt + chipotle & lime aioli (vg, gf)

Sandwiches
All served with fries

Emporium Club Sandwich | 24.0
Grilled chicken breast, smoked bacon, avocado, free range egg, tomato + cos lettuce

Emporium Steak Sandwich | 28.0
Cape Grim sirloin steak, red onion jam, mixed leaves, tomato relish + toasted ciabatta

Black Angus Beef Burger | 22.0
Crispy bacon, pickles, Monterey jack, tomato chutney, cos lettuce + milk bun

Pizza

Margherita | 16.0
Tomato, mozzarella + oregano (vg)

Capricciosa | 18.0
Tomato, ham, mushroom, artichoke, kalamata olives, mozzarella + oregano

Finocchiona Salami e Peperoncino | 18.0
Tomato, mozzarella, fennel salami + chilli

Gamberi e Aglio | 20.0
Tomato, mozzarella, Queensland king prawns, garlic + parsley

Dessert

Hazelnut & Coffee Paris Brest | 9.0
Hazelnut topped crispy choux, whipped coffee cream, 

salted caramel + espresso & hazelnut crumb (vg)

Tropical Fruit Twist | 16.0
Mango & orange mousse, tropical fruits compote, 

passionfruit & banana ice cream + coconut crunch (gf, vg)

Rhubarb, Strawberry & Lemon Myrtle Vacherin | 16.0
Chewy pavlova, rhubarb & strawberry compote, lemon myrtle cream + strawberry dust (gf, vg)

Ultimate Chocolate Tart | 18.0
Chocolate sweet pastry, ginger caramel, Valrhona Kalingo chocolate ganache, 

leatherwood, honey glaze + honeyed cream (gf, vg)

Salted Macadamia Parfait | 18.0
Vanilla fudge, lemon & olive oil sponge + whipped lemon cremeux (vg)

df - dairy free gf - gluten free v - vegan vg - vegetarian



SIGNATURE COCKTAIL COLLECTION

Mediterranean Martini | 22.0
Take a sip & close your eyes … this cocktail guarantees to make you feel 
somewhere in Mediterranean coast. 

Gin Mare infused with dill & cucumber, TMD Bells of St. Clements” (B.O.S.C.), Lillet Blanc + basil oil

Smokey Rum & Raisin | 22.0
Here is to the unforgettable nights, the crazy stories, and the conquests of the past. 
This drink is a must have for the end of the night...(or the beginning, depending
on how much you want to remember).

Havana 7 Rum, Mount Gay, Pedro Ximenes, cinnamon smoke + chocolate bitters

Pear Me Up! | 24.0
Daring and Bold. A whiskey lovers final epic journey. Elusive to describe; yet rich,
dark, and exotic in flavour. Rewarding to behold.

Chivas 18 Whiskey, Massinez Pear Eau dive, spiced red wine reduction, bitters + poached pear 

Bird On The South Side | 24.0
This is a well-balanced and refreshing fizz with light citrus tones, hints of elderflower
and herbal flavour from fresh mint. Catch It before it flies away.

Beefeater Gin, Joseph Carton Elderflower, pomegranate, fresh mint, lime + sparkling wine 

Hola Senorita | 24.0
A renaissance of a simpler time. Take pleasure as she teasingly invites you to take
another sip, as if the night has just begun.

Spiced house blend rum, coconut cream, fermented pineapple juice, fresh passionfruit, lime + vanilla 

One Night in Bangkok | 23.0
The sophistication of elites. The harmony of Coconut tequila with a hint of chili,
herbs reduction vermouth and fresh basil.  Thai flavour simplicity at its finest.

1800 Coconut Tequila infused with green chili, TMD Ginger Liqueur, basil leaves,
coconut cream, lemongrass & kaffir lime dry vermouth reduction + lime 

Piano Bar Espresso Martini | 24.0
“Black as Hell, Strong as Death, Sweet as Love”. Piano Bar’s most popular 
cocktail with fresh coffee crafted with nitro charged hazelnut foam

Absolut Vanilla Vodka, Frangelico, fresh espresso coffee, chocolate bitters + hazelnut foam 

18th Amendment Jam | 22.0
Unleash your inner-wild-child and send your taste buds buzzing

Macadamia infused Auchentoshan, Chambord, raspberry jam, lemon juice + peanut butter 

Cloud Catcher | 21.0
Turkish delight flavours of pink gin and rose. Brings life and excitement to the palate. 
Like finding that missing perfect chord to a manuscript... it warms the soul!

Beefeater Pink Gin, white choc liqueur, white cocoa liqueur, rose syrup, cotton candy, 
lemon juice + rose water 


