CLASSICS

THE GIDLEY GREYHOUND 25
Tanqueray gin, grapefruit, Seppeltsfield dry Apera, fizz

THE GIDLEY MARTINI 31
Ketel One vodka or Tanqueray gin, dry vermouth, orange bitters,
silver tray service

THE GIDLEY NEGRONI “FOR 2” 39
Four Pillars gin, Cocchi sweet vermouth, Campari. Designed to share
(or not to share)

THE GIDLEY OLD FASHIONED 27
Buffalo Trace bourbon, orange, maple, Mr Black Amaro,
cherrywood smoke

SEASONAL

RUBY GROVE 26
Ketel One Vodka, Mandarin, Campari, Rhubi Mistelle,
Marjoram, Citrus

EMERALD ICE 25
Tanqueray Gin, honeydew melon, thyme, Strega, fizz

RANCHO RELAXO 27
Don Julio blanco Tequila, pineapple, Cointreau, dry sherry, jalapefio

PUMPKIN PIE MILK PUNCH 27
Flor de Cana 7 y.o Rum, H by Hine VSOP Cognac, pumpkin,
miso, Limonio cannelle liqueur, ginger, whey

CAFFE EXPRESS 27
Ketel One Vodka, Mr Black coffee liqueur, Averna, agave, coffee

THE LEGACY “FOR 2” 60
Balvenie 12yo Doublewood Scotch whisky, Cocchi Vermouth di Torino,
lapsang souchong caramel, black walnut, Pedro Ximenez sherry.

-Serves Two-



NON - ALC

BLOODY TANG (MOCKTATIL)
Four Pillars Bloody Bandwagon, Mandarin, citrus, fizz

TROPICAL BLISS (MOCKTAIL)
Four Pillars Bandwagon, pineapple, Seadrift Hibiscus, citrus,
spiced agave, fizz

GREEN COLLAR (MOCKTAIL)
Four Pillars Bandwagon Dry, Ruby grapefruit,
Non-Alc Sparkling Wine, fizz

HEAP NORMAL QUIET XPA (NSW) 0.5% (BEER)

BEER + CIDER

AUSTRALIA

Philter Super Cool Lager (NSW) 4.2% 375ml

The Grifter Pale Ale (NSW) 5% 375ml

Batch Brewing ‘Hippy Trippy’ West Coast IPA (NSW) 5.8% 375ml
Philter XPA (NSW) 4.2% 375ml

The Grifter ‘Omen’ Oatmeal Stout (NSW) 5.5% 375ml

Yulli’s Jed’ Mid Strength (NSw) 3.5% 375ml

Young Henry's ‘Cloudy Cider’ (NSW) 4.6% 375ml

FRANCE

2021 La Maison Romane ‘Mousses Sauvages’ Aligote - Ale 7.5% / 750ml
2021 La Maison Romane ‘Mousses Sauvages’ Apple - Ale 6.5% / 750ml
2021 La Maison Romane ‘Mousses Sauvages’ Gamay - Ale 6.5% / 750ml
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WINES BY THE GLASS

SPARKLING

NV Charles Heidsieck Brut Reserve Champagne, FRA
NV Swift ‘Cuvée’ Brut Orange, NSW
WHITE

2022 Bodegas Cota 45 ‘Ube Miraflores’ Palamino SDB, ESP
2025 Clonakilla Riesling Canberra District, NSW
2023 Joshua Cooper Sauvignon Blanc Pyrenees, VIC
2024 Lethbridge ‘Oh la la’ Chardonnay Geelong, VIC
2023 Harrison Roussanne Mclaren Vale, SA

ORANGE & ROSE

2023 Ognostro Fiano *Orange Campania, ITA
2023 Triennes *Rosé Provence FRA
RED

2022 Mortellito Nero d’Avola * Chilled Sicily, ITA
2024 ChaLou Pinot Noir Orange, NSW
2023 Presqu’ile Pinot Noir Santa Barbara, USA
2023 Roches de Neuves Cabernet Franc ~ Saumur-Champigny, FRA
2023 Liquid & Larder Shiraz Barossa, SA
2023 Matias Ricciteli Malbec Mendoza, ARG
2021 Prisoner Unshackled Cabernet Sauvignon California, USA

2021 ChAateau La Pensée Merlot Lalande de Pomerol, FRA
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LOUNGE FOOD

SNACKS
Macadamias 7 Olives 8

SYDNEY ROCK OYSTERS (EACH) 7
Kalamansi dressing

KAVIARI KRISTAL CAVIAR 20g-110 50g-260
Served with beef fat crisps, croutons, créme Fraiche
+ add Belvedere Single Estate Polish Vodka 20

MINI PRAWN ROLL 9

Marie Rose, cos lettuce

CRISPY PICKLES 12

Panko bread crumbed, hot sauce

SEAFOOD TOWER 2 Person 120 4 Person 240
Oysters with Kalamansi dressing, chicken fat oysters, poached prawn roll,
smoked swordfish with fennel, Moreton Bay bugs with garlic butter, spicy

tuna tartare lettuce cup

THE GIDLEY BURGER 28
Double beef patties, American cheese, pickle

+Egg 2 +Bacon &

+ Shake shake fries w/chilli + seaweed salt, dill pickle mayo 14

ICEBERG + RADICCHIO 16

Fennel seed, tarragon dressing
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